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The Dairy.
English Cheeso v, American Cheese.

BY JUSEPR WaBOS, 0P ROLHESTER.]

1 eixufrom the lust Londen Mark-Lane Eipress
tat English cheese is quofud at 12} conts to 15
weals per ponnd, aml Awverican a1 usly of to 11}
crnts per ponnds—the English cheevwe bringing 4
cenls per pound more than the Americun. Now tlus
differcace in price is enurmous, fur b must be ges
collecied that the inerease in price iz all profit. 1
o not kaow how mmh profit son osdinanly amke
an chuese, but at present rates 1 should not estimate
it more than 2 ceats per ponnd, after allowing « fair
compensation for Iabonr, ete.  Now il American
<hecze in Eagland brought the sume price as the
Yuglish cheese, that is, sulis ¢LM- per pound more
than ut present, the piofits would be three tumes a3
groat—for the cost of sending it to the market would
be the same in cither case. John Dull is o great
Lheese eater,and he will be very glad 1o get bis chwese
from this side of the Atlantie if he can get it a little
cheaper than it canbe had anywhere eise. | think
itmaysafely be nssested thatin overything that relates
to the mechunicnl operations of cheese making
American dairymen arc ahead of the Uld Weorld, 1}
hove visited the best dairy districts of Lagland, und
have seen nothing to ke compared with the appli
anceg used in the acighbouring counties of Luewnis
sndd Herkimer, aud I doubt notin 3t Lawsence, also.
Take Rowe's Western Reserve Cheere Vat and there
is nothing equul to it in the weorld, unless you have
~omething better {n this section.  With such an appa-
ratus and one of your gimple mcechanical presses,
cheese making is nothing but s pleasant pastime,

Come with meinto s Cheshire dairy. Itis5o'clock
in the afternocon, and punctual to a moment the cows,
forty in number, are bronght to the yard and tied
np  The mistress and her twa stalward nnids, with
a4 maw to help them, sally forth with their clean,
bright tin pails. Now all 8 xtill, not asound is
heard save the dropping of the milk an it lows re
aitlarly and rapidly from the ndder to the pail.
which is held up from the grouad firmly between the
knees of the miker.  An okl man carrivs in the milk
to the duiry, and by 6 o’clock the furty conwsare
milked, and stripped, and on their way fo pas-
ture.  Four o'clock in the moming finds “the maid
and her mistress in the dairy taking off quickly and
abmost slyly—for she ia a little ashamed ob it—ihe
cream from the surface of last night’s milk. It is
then put into = large, ronnd, heavy, okl fashioncd
cheese tub—a portion of it being heated by putting
it in a tin standing in a cauldron of bolling water.
By 5 o'clock the old man bas the cows again in the
gard, and by six the new mitk is in the tud mixed
with that of lask evening, and with (he portion that
has been heated.  The whole isata temperature of
about 82 degrees. The reonet is then adged ; the
tub covered with a cloth, and they then “sit down
1o breakfast,

In an hour the cheese has come. It is then earer
fuily and gently cut up into small, squave picees
and allowed te gettle.  As it settles the whey s dip-

ed off with a wide, flat-boftomed, shallow tin.
en nearly all the whey i3 thus removed, the
tub is tilted on one side and the curd placed
a0 as to allow the whey to drain o A semi-
circular board is placed wpon it, and two fifty six
ponnd weights ave put on the board to press out the
whey. The curd is thep placed in o cloth and put
under a hand-press, and pressed till it is quite dry,
It is them taken out, broken up and saited, and
placed in a cheese mould with a ejoth around it. It
1< gow ready (o be pressed, but where is the press?
There in the eorner sfands three Jarge square blocks
of stone, the lightest welghs perhaps half a ton, and
the beaviest three or four tons.  These are raised by
weang of a common wcrew  The freshly made
shecse is placed under the lightest one and remains
there till the next morning, whea it is taken out,
skeirered, and o dry cloth put araund it, and placed
under the next heaviest press. Thoe next layitis
again remaoved, the cloth canged, and then placed
under the heaviest press. Tunee days fo press a
cheese? think of that ye cheese mnkera of St
Lawrence, and bless your stara that you were not
bors In Cheshire?  You coagulate the ik, cut ap

the eurd, scald it draw off he whey Wb owp tu
curd, salt it, put {8 In tho press, {aufl dasas tha dever
asd the whole §s done. L'm;!ucsuun.zhiy 1be Aaneri-
ean process, so far as mechanical appliances aro
concerned ia the more sclentifie. And the fact thet
American cheeso has rotailed higher in the English
marhet than the beat Cheshice, proves that sbeese
can br made by this process of tho highest quality.
The differonces between the two processes are . first
we scald the enrd 3 and second, none of the whey is
pressed out before the ened is salted. The proccssf
of geabiting renders the curd firmer, and the conse-

quence is that less labour and time ave required in

pressing.  Sealding is, in fact, o quick way of press-

ing. DBut there i3 daager of scalding too much
on the one hand, and ﬁrcsaing tog little on the other. !
The bigher we seald the less we neea fo press; but,
I um iachnoed to think we scald too much and
too Hitle.

The chief fault found with gar cheese in Eogland
< that the whey s not alt removed. Thus Dr.
‘ocleher, Uhemist to the Royul Agricultural Saciety,
has recently analyzed cheeses made in different dis-»
trsets in hagland, and also some from America, and -
he sonnd one of our cheeses was full of holes, badly
made. and bad o very strong smeli. 11 was evadent,
ke saud, thas the whey way not carefully pressed out
i mahing. On the other hand, he analyzed ono;
American cheese which ke says was as nice as conld 4
v desmresl—execedingly rich and of good flavour.
Dut un the whole he came to the conclusion that gooed
materialy wure oy en wmeore thoroughly spotled on thia g
side of the Atlantic than in Eagland. 1 think that,
the il lies net in the methed we adopt—fer J om
satistivd that that 18 exceltent—but 1n the want of
dne care 10 CaTryIng it oul '

but the one grand error in Ame jean cheese mak- ¢
g, 13 the waet of care in not nipeniny the cheese
hefore i is sent to market. We all kuow that there
s consdernble differcnce between a good pear and,
« metlow one , between o Baldwin appie now and .
afier iv bas been hopt a few monihs to mpen. So.
s ivnnuch difference betnoon cord and cheese.
The card 13 the green apple, the cheese the nipened 4
fruit.  If yue were going to send bay to marketyou
would not cend the green grass fresh from the field,
and yet you often sclt your cheese when itis as green
as grass.  In the Chesbire dniry, to which I bave nl-
fuded—and which was celebrated for its cheege—
uore was ever sold until it wag six raonths old, The
cheeses werse hept in a moderately wurm room uatil
thoroughly ripened and cared, with that ontside
muudd >0 indicative 10 u practiecd oyc of a rich, (ne
flavoured  cheese. 1 think this seliing  cheeses
whide sl Lle olee than eard, and allowing them to
be golied wnd gamstued, and eaposed to the greatest
variativns ol temperature, is encugh to speail the
best ehicese thae ever was ssade,  The wonder is, not
that cheesrs so treated sell for 4 conts per pound
fers than the carefully npencd Chesbire, buat that
they sell at all

press

Winter Butter-Making,

A3 aaccent meeting of the Eye Farmer's Club, My
Horn read o paper on £ §\iry Produce and Mannge-
ment,” from whiclh we trke an extract relativo to
butter-making in winter : -

“ Buring the winter, onr cows are fed on rootsand
chaff in conjunction j the first part of the season on
Scoteh yellow tarnips or Swedes ; after Christmas on
mangolls, Those in full profit receive abount 41bs. (o
Mba. of cake or corn in addition. Itis when fed on
roots that the care and experience of the dairy-msid
aro put to the test to produce a good articte. QOur
dairy people maintain that if we send the mitk into
the dairy free from taint, they will produce bulter
agreeable to the palate 5 therefore, when tho cows
are on rools we invariably use a small quantity of
saltpetre put into the mulk warm from the cow, in
order to dispel any eiflavium the roots may produce.
Care muat be taken not to use too muck ; it 0, the
butter will taste raneid ; say an ounce to every 30
gallons. We shall now go int. e dairy, and, o use
an Irishism, we don’'t allow the batter o speil before
it 33 made; thatis, stale vessels taint the milk, or
stale mitk tainis the cream, and tainted cream will
uot produce first-class butter ; and a3 our object is
quality before quantity, our customers being rather
fastidious in {aste, we must endeavour to producea
sweet article.  The milk is first creamed at 24 hours,
and again at 36 ; inse deing, botk milk and cream
keep sweeter that if ooly once creamed at 6. Wo
shurn thriee o week.  We use no artificial colouring.
Qur spare batter goes to a ¢ West-end Miss," at prices
varging from 14d. to 17d. per Yo, There are meny
if's and and’s in order to make good butler where
cows are fed on roots ; bui the dairp-maid claims
them as her knowledge of the art, and which wonld
he tedious to deseribe.  Gentlemen’s dairies sre in

ansoa Yol - home furms.”  Neither are proverbial
for largoe profits.  Hawever. while ourinjunctions sre
ta produce a first-class article, wo at thio same time
hiave an eye to profil.  Uur dairy of milk cows are
24, and they eo~t us for dairyimg and sttendance 242
nr 18, a-head per week 3 and on examfaing our dairs
book for 1842, after deducting eaid labeur, I find
credit of £10 standing for each cow., Ho it remem.
hered, we wean o calf for each cow in addition.

Churning,

Buteer exists in cream ia the form of misute glol-
ules surronnded by o thin film of casein, and to
obtain the butler we must Srst break this fhn.  This
ma{ be done in twe waya, either by agitating it, on
by heating it.  There are severnl conditions whick

yinfluence th: y time required for seyatating the butter

by cturning ; and il these are fully understood and
complicd + ., there will be little or no trouble
getting buiter to come, Tho main and mostimporiani
coudlition is the temperature of the cream when ie
vaters the ebnrn | theregeems to bea certain medium
estabilished, and it scems to make but little differencs
whether the temperature of the cream is above w
below it, there will still Lo tho same trouble i
breaking the casein which envelops the globules ot
butter.  The cremmn when poured into the churn
should not kave a bigher temperature than 55, not
n lowerone than 53 ©, when putin at this tumperatais
it will rise from five to ten degrees during the opera-
tion of churging,

Another important condition, which does mach to
influence the ¥me required for scparating the butte
isthe state of the ereamwhen it is potinto thechurn ;
if sweet, it will require much longer than if sows ,
and it i3 an estoblished fact that before butter ean be
made the cream must be sour, and if it does not
reach this state before it goes into the chura, it musey
and will afterward, ot no butter will e obtained.
Seme of those who always take the preminm at om
county fairs. alnays churn sweet eream to obtain ir,
and 1 have often Lad this throwa in my teetls swhen
advacating the above doctrine, but that dowes s
controvert my argwument, for bofore the butter sepas
rates it does get sour. A thermomecter hanging in
the room where the cream is kept will indicate the
temperatura of the oream at the time, and this may
be isher raised or lowercd to about 54° after 1t
goes into the churn, by adding s0ld or hot water us
the case may require, whiie the churn is in moKen.

The tmo occ?iod in churning bag a great effves
upon bulter, and also upon the temperature of the
eream in the churn, If the cream ipat 55 whenpws
into the chuia, veoy fust ehurning will raise it tao
bigh, and soft, light-coloured butter will be the
result, especially in warm weather; in eold weather
{he motion should be fuster, in order te keep np fhe
proper temperature. Even when the churn fails to
sepuraie the butter, we have one wnfailing agent leit
ir the form of beat, which never fils to burst the
{lms of easein, but will not prodwce an article ftto
be ealled butter—but it ean be put to wses known to
every good housckeoper. Some are in the practics
of churnisg the whole milk ; in this case it should
have a temperature of at least 65 © hefore going inte
the churn.~—Germantown eegraph.

Shallow Milk-pane Best,

Ir %54 very common practice to set milk for cream
in deep pans,'the milk being from four te Gve inches
in depth. This i3 a great mistake. Half the usual
depth of milk will yield more eream, of better quality,
and in less time. Deep pans econemise room, and
cost less than a larger number of shallower ones, but
what is gained oun the ene hand is Jost on the other
in the smaller quantity and inferier quality of the
cream obtained. On this subject Dr. Veelckeyr in tho
Agrieullural Sociely’s Journal, after expressing bis
preference for ** tinned-iron cisterns* as being
more ecasily kept clean, goes en fo say i—

“ The quicker ¢ream ean bo made to rise the better
its quality ; for eream, l1ko all porishable substances,
does not preserve its original properties for any great
length of time. The cream, or ratber mitk glabules,
being lighter than the Quid portion of milk, neces.
sarlly arisc in o shorter time from a less depth than
from & greater depth, becauso th:{ bave less pres
sure to overcome thon those in the deeper strata ;
the action is alto more complete, ag well a8 more
rapid, in shallow vessels. There is another reaton
for preferring shallow vessels.  Milkas it comes from
the cow has o temperature of abount 90°. 1fkept in
this condition for any length of 4ime, air being frécly
admitted, it rapidly turns sour. Henco it isof conse

quence to reduce it ag ravidlv as possikle down to o



