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Cheese-Making, of a rass or tin rn, about 20 inches in diari
At the preent time, it re an object of consider- ter, and eigit inches deep, ni whiei the mill

able consequence to tIhe manifactarers of cheese tiosited in tIhe boiler, tIre water ti which has b
i this couriry, to pro luce that which would be heated to a temperature of 10 ) de-rees, a h

approved and rt--et wrtnh a ready s-e in th> E-. seldorm exceeded, except vitih a vtew of Ev
gish markets, whither a large qtirntity of ihat trouble in the after procers. The cold milk is r
article is now being cent One of the mot e. po-ired into the ch)eese-tub, and the warm ad,
teemed vari eues of Engirsh chmese, is tiat n ide to it. The temperature o thc mixtnre mnay
i Chashire ; and, havrng h·td freqa-nt imqturies about 75 Iegrecs, but in warm w, ather 70,
ti regard to rite prices of manuforing thîI be enough. It ij, iowever, beconhrig the gen
krd, froin to-e who are dlecirrius ofm mIr, pract ce, in summe, rot to wari the evenii
we give fr-tan thr Journal of fie Royal Aqricul- mrik t and in very warm "ea lier, <ven the t
turai Society, a inef sketch of a piz.' -esny, by pera:rre of tie mornrr's mg1fk is sonetsllier
Mr. Witie, on Chneese.lak;nim Chehire. duced. Tie crean, diu ed in about double

h'lie nuaberofcows be<onging to a cheese-darv, q'iantity of warm or nev mih,. ii next put
tq statei to be seldoma h,-s tihan 8 or 10, or more If a csmall portion of the c-eam i ti bc retail
th1n 70 or ,0. From 18 c, w4, a che-ce from for butter, it is thoaght best to elri it off
36 to 51 lb. weight,is ia-le ditly for fmur or five whole surface of the creamr before diluîting, r
months i the sumner. l'he ainnral p-oluce. order to rerove frothi ani bub-s, wrhich r
however, varies wrh the coawsand mode ofkeep, considered prejurdicial to tie cheese. This le c
rmg, and it is oWsrved th-irt -rr loqt ie ksnotrn ta the conclusion, that fireJ a:r in the clrn
go have bens•ntained Iotfeedzng te ammttnale detrrmental,and suggets rie rrquiry vieti i
oell in tcinter mightnot be be:ter tobteat the nhole Of rre er i

The miIkmers repe:formed incow-houses al the ing's milk to the reqired itemprature, than a
ye::r,and it irusrai to have a milker mevery six raise the tenpera:ure ofa part ofn to 100degr
or seven cow. Th- milk of newly calvedi cows The next step is to add the new or morn
ts not mixd with rh-it of otier cows till four or nilk, which t8 done by pas lg r: through a-s
ive days after calving. placed cri tire chreee-tadder over Ire cheese- i
Theevenmrn.,' milk is celdommade iro cicese flubbtes ceen floarieg on the surface are sI

tili the followmin mornie, and tm small dairies, mt off, and passed rhrougi a sieve to b
sometines trot till the second morning. A cool them.
mdik-house eress-rirv,and ienee it isrcommonly An imnportant point now demand'ng ttent
placed on the side of tie hoiiis- (or otherbudding) is the proper temperaiure of the tmiilk when
Ieast exposed go the san, Mosti ilk-roomsi ave remnet is put in. Litre is known amone fir
lattice or w.re-w ndows for tihe circulaton Of air, and dairy-naids as tthe precise ietr whic!
and an ichaa tin is g;v -i to the floors for the best ; and it is seldfoim iat Ie temperiture
free escape of the cold water which i daly ap- tested otherwise than by hand. In sae dei
p'red to rthem i sammer. Precaurnons of this ta whieh observations were mitde, the lowest
kitd are tecessary to prevent the rmIk fron be- was 77 degrees. Even where what is ca i
coming sour. A temperature of fif:y degrees coid- cheese, whirh hasa tendency tu greent-n
Faireniheit is thougit the best thîroughou the is ride, it is not supposed that a tempera
year. is ardopted at any season of the year, mruch o ,

The dany ieg'n-ailynearthemilk-house,and 74 0 or7,30. Tireerenrag'sulik ieinîcairou
irted wih two bolers-; one for ecaidrng whev, 1 and the norning'si milk from 90 to 95 deg

andt anther of leur size for heattint water. Tie the remperature of the Nhole ,s fîiuni to ie 1i
salting and drymrg biorc sehould adjoin the dairy. 80 to 85 degrees. The exict ieat at w
IIere chre>-sare paced on stoneor waoden ben- mdik ought to be coagulated is a tmater ofes a
ches, saited externaliy, and dnied, before remoaval tir rrnrportmntce n cheese-makng, and it can i
t tie cheere room. Sone dairy-m-tidsdiqpenFe be ascertarned by a serifs of carefrul and j r
with exterral aiin. Somrnetimes thle cheese- clousexperiments, made bysciemricandpirac
rooma e over tIre dairy, and act others it i over, parties.
the kitchen, orother apairtnent in 'er a rie is The rennet or steep is nov to be adi
kept, Liciht andî air ailwaye e-<hlîded from it by.._...
curtains or shunrers ; and one reason assigned for * The following is giren as a go-i recipe
tire practice, is es tendency to pre-vent the hur- curirng mw-sins Precure Fresh skirns the
fui eff-cts of Ire ly. Some oi the larcer cheese- before they arc vanted ; fre them fron chyle,
rooms are warmred bv stovee or iot-nir. and in rare I every impurity; turn them inside out a desat .
instance*, from ordirary fire-place hîrit in then. I lay tiren cupon , i er. with alt betucn,

Pro:esc of Cher'e-IaL:mg -- Thee ri of deep carthenware yescei; cover thenhîle cicr
the whey, and satin. occcuIy f-ôm hive '0 seven salt, and lay a lid In the top. AbCut a rent
hor. and rt te thereiore convemea to ommenice forc using thm, t Ie tem rut ani rairn rie
working in the morninr. In tIis case, the eve- rom them, ticn rced them ci a table, and
ning'rts idk is kept over mhi, and in the moring ier tIem on cai side nith <me satt. In this
the cream is skimmed off, and a orrion of i'e rthey are to be relled with a pasIe roll r, dis'
mrlk warmed. The warnnng tee ifected by means with splints cf weecd, and iu gup to dry.


