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~fl'c air~.dairy.lhouse. niilk-pails, place of straining millr,
whether iu the vat or elsewhere. Ail dirt, nxud
or standing iater around or neai the place of

Froin the Ohio Farner. making cheese should be reved, and none

How to make Cheese. permitd to stay in the presence or near the
- place of kceping nnîlk or mnaking cheese. There

hare been a cheese-maker for fifteen years, is fot known to me any production, animal or
jthoughit that at the opening of this year I 'Vegetablee so sensible te impressions from
Sive the readers of the Ohio Farmer the surrounding cireumstances as milk, cream, and
et )f my experience cheese-makn bter; hece ises te eessity of keeping

rst thing necessary to success in cheese- everything arouud the dairy as sweet and dean
as posbe Ne person whV lies in bed until

A God ras Fam, is evenint rnulk souis, or îýbo is nlot carefulA Good Grass Farm,
re tiothy, red-top, clover, and other tameinae cheese of

rI.re~xnîhrd4o, loeran ohertaie the lirst quality. Very mucli more ougrht to
es abound, instead of the harsh, coarse,~es dcud, nstad f th hashceasebe said upon this part of the subjeet, and very
gasses. These latter vill not yield the mach more attention ougbt to be given to it

"'y nor quality of milk that daîrynien want. by ncarly every one ef Our dairynen. Nex
ibis s weil settled and adnntted. lu order cornes

Good Gedse aliuses. Pr eparing m ilk l ,cev, ftie Reml,.
ifter the grass and comfortawle bouses for This is done v ways almost Aithout number,
*b and tenants, come couvenient and coin- wito very narly the sane resit. il kinds of

le cleese-houses for maling and curing the vats arc uscd, hkle aIl kinds of cook-nag-stoves
-e. These save nnuch unueccssary 1abor. and moiving,, machines, cvery eue thinking his

makin theese should best. I bave alwavs used t one
made by Janneston & Co., of Warren, Truni-yere cannot be too fowc. care lu selee;ting(D bull ceunty, Ohio, and ie it very wvell, (per-

r dairy, as One od cow is Worth haps itt is not th e besp.) V strain our even-
pou okese eing's milk into ris vat, and manage, by Tsing

Scold water, to exrant the animal beat fro r the
ost every one can neilk, yet there is no eilk as soon as possible, in order to have it

gdonc uith less care and retain its sweetiess until nornin and te obstrut
ion than this, nior is timere aby part which the ris;ng of the crem. lu the norning, w at
ito bc done with greater care and precision cram ioes ris is removed, ad the mranin's

ilk-ig It la usualty donc (in this court- straied int the vat ith the evening's nilk,
na mddy yard, and at very irregular Pc- whieh cools the hole toether, oe a fre l

sonetiines before light in the rorning; started un the furtace of the vat, and by eating
etimes after dark at n-cht; sometimes at 9 the water. aIl thc milk la beated together to 84
àh in the innruiig, or 4 in~ the afternoon; deg, vhen a suficient quantity of the rennet,

bimes by one milker and then by another; w eth just enough good, nice coloring la added,
la niy judgment is ail airon. The inws to tun the mulk to a flrm curd, and give it a
d be drven te the bar at rerular hours, shade as near the cslor of butter ns possible.-
in and evenin,; tey sould ail be put I sould bave said, tat in the cheese malking
tle tabes and mklked by the save person season we do no male auy butter; therefore
e Tie; don't change i-ers, but bave the crea taken off in the morning, as mention-
di îlkers for the osame . A cow ed above, is heated te 120 de Farb., and
'd t otGly b milked by the saine person, turmid back into milk at the t re of putting in
t thc same hour, but she shsuld bb mcod the renneýtand aIlstirredtogethery Thisisleft
ene tune, la orderVo do this. there Vo stand frein tbirty to forty minutes, or until al

fonre noise, or tak, or pay, aion the has tbie ned to a fn. curd. One word
ms. t cannet urge tns caution teo stronglo il as o u se inet
ofi hesen e ithof lesceandin re The Rennet ss uld bu well pretared. aud

long edoned Cows be kep fron pasture. great care shuld be tair en te preserv e iV and
mil . Ir ikeep it sweet. at h very certain tat rennet

e mude aad a-half te two hour. Mo t eichnod, taihewhd, or inthe least so, is very
timne is ecessally ctnsuned in driving injurious te eneese.
fronti the pasture, and l m elking. Thus w Management of the Curd.

t'eke te four eours eacnh day of the c ;w's
ia for grazing is used up. The ruce is, W en the milk bas hardened, (as above de-
n exeditioeus as possible; upo it de scibeo,) I taae a cund nife composed e five

'ilssueeasof heee-naicno-blades, knoivi as ID. G- Young's curd Içnife,

ntingadeening tfhe shouldn al beptIsol aesita nteCheem in

ttb(whick I an sery to ay la npte in general use
Scruuous Cleanlineos. la tbis coutiy,) usng it ns directed by h,n

%l b obl bserved lb -everythin abeut the wich is te hold tihe anife upight, drawing


