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Cheeso-Making,

At the present time, itisan object of consider-
able congequence to the manufactarers of cheese
1n this couniry, to proluce that which wonld be
approved and mwet with a ready s1le in th> En-
glish markets, whither a large quantity of that
article i3 now being cent  One of the most e3-
teemed vartettes of Finglish cheese, 13 that made
wnn Chashire ; and, having hiad frequent mquiries
1 mregard to the process of manufictaring this
kind, from those who are deairous of imirating 1,
we give fron the Journal of the Royal Agricul-
traf Socrety, a brief sketch of a prize essiy, by
Mr. Whate, on Cheese-Making in Chesture.

"I'he number of cows belonging to a cheese-dairy,
15 stated to be seldom less than 8 or 10, or more
thain 70 or 3. From 18 c.we, a cheece from
36 to 31 iba. weirght,1smade daly for four or five
months wm the symmer, The anmaal p-odace,
however, varies with the cowsand mode of keep-
ing, and it is ohyorved that ereat Inss is kaown
0 have been sustained ly not feeding the anumals
well in winter

The miking s performed in cow-houses all the
year,and it s usual to have a miker to every six
or stven cows,  The mik of newly calved cows
13 not mrxed with that of other cows till four or
five days after calving.

The evening's miik is celdom made 1nto cheese
1ifl the following morning, andin small dawies,
sometimes not Gl the second morning. A cool
nuk-house 13 necessary, and henee it 1scommonly
placed on the side ot the houss (or ather building)
least exposed to the sun,  Most milk-rooms have
lattice or w.re-w ndows for the circulation of air,
and an 1achaa 1vn 18 @ive 1o the floors for the
free cscape of the cold water which is daily ap-
p'ted to them 1n swmmer.  Precavnons of this
kind are necessary to prevent the wilh from be-
comng sour. A temperatute of filly degrees
Fahrenhewt is thought the best throughout the
year,

The daay is g n~rally near the milk-house, and
fitted with two borlers; one for <calding whev,
and another of less s1ize for heating water. The
salting and drying hoace should adjoin the dairy.
Here cheeses are placed on stone or wooden ben-
ches, saited externaliy, and dried, befere removal
to the cheese room. Some dairy-mandsdispense
with external saltina. Sometunes the cheese-
room is over the dairy, and @t others it 19 over
the kitchen, orather apartment in w'ich afire i3
kept. Light and air always exclnded from it by
curiains or shusters ; and one reason assizned for
the practice, is '8 tendency 10 prevent the hurt-
ful eff-cts of the fiy. Some of the Iarzer cheege-
rooms are warmed by stoves or hot-air,and inrare

instances, from ordipary fire-placee bwit in them. § lay them onc upen arcther, with <alt between,

Prosess af Cheree-Malking —The ex'raction of
the whey. and salting, occupy from tive 10 seven
hours, and 1t 19 thererore convement to commence
workinz in the moming. In this case, the eve-
nings mlk is kept over maht, and in the morning
the cream ia skimmed off, and a portion of tbe
mlk warmed. ‘The warnning 152 flected by means

of a brass or tin pan, sbout 20 inches in dia
ter, and exght inches deep, . which the mil
floated in the boiler, the water in which has bs
heated to a temperawre of 10) degrees, 3 b
seldom exceeded, except with a view of sav]
trouble in the after process. The cold mitkasr
poared into the cheese-tub, and the warm ad
toit. 'The temperature ot the mixtore may
about 75 degrees, but in warm weather 70
be cnough. Itis, however, becoming the genq
practce, in summer, nhiottowarm the eveniy
mulk ; and in very warm wea her, even the i
pera:ure of the mormny's mik 1s sometimes
duced. The cream, dilu ed in about double
qaantity of warm or new mnlh, i3 next pnt}
1f 2 small portion of the cveam 13 1o be retaif
for butter, it 1s thought best 1o slam it off J
whole surface of the cream hefore dilurings
order to remave froth and bubbles, which §
consideted prejudicial to the cheese. This lefc
to the conclusion, that firel 2:r 1 the curde
deirimental, and suggests the inquiry whethd
misht tot be bester to heat the whole of the exi
mg’s milk to the required temperature, thanjy
raise the temperature of a part of 1t to 100 degrg
The next step is to add the new or mormit
mzk, which 1y done by passung 1t through a-sgt:
placed on the cheese-ladder over the cheese-§:
Dubbles scen floating on the surface are sl;&::
‘

mad off, and paseed through a sieve to b
them.

An important point now demand'ng attent
13 the proper temperature of the milk when
rennet is put in, Litile isknown amone fardf
aad dairy-maids as to the precise beat whic
best; and it is seldom that the femperarre
tested otherwise than by hand. Tn some dail
1n which observations were made, the lowest i
was 77 degrees. Even where what is coff
cold- cheese, which hasatendency to green-mofe :
1s made, it is not suppoesed that a t>mperog
is adopted at any season of the year, much of
74%0r75°. The evening’smilk beingaboutk
and the morning’s milk from 90 to 95 deg
the temperature of the whole ‘g found to be
20 to 85 degrers. The exart heat at wi
mutk ought to be coagulatedis a mat'er of esd:
nai noportance m cheesc-making, and it zan ¢
be ascertaned by a serirs of careful and j§r
1005 experiments, made by scremtific and prac.
parties.

The rennst or steep is now to be add

# The (ollowing is given 05 a go~d recipe)
curing maw-skins ~ Precure fresh sking the
before they are wanted ; free them from chyle
every impurity 3 turn thun inside cut an dsalt

s

deep carthenware veseci; cover thewheleover
salt, and lay a lid on the tep.  Abcut a menth
fcre using them, t ke them cut and drain the
from them , then s read them cu 2 table, and
der them on cach side with fine sa’f.  In this s
they are to be rolled witha paste voller, dis
with splints of wocd, and hu gup to dry.




