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MANAGEMENT OF CIIEESE.

Accord'ng to the JTrench authorities in dairy matters, those cheeses w1hich have received
pre&ur iii t'o fresl a btate, and fron which the whey is not entirely separated are liable
to rise, and base in their centres hles or reservoirs of air, which cause a spongy and
dis.~gcable look. When this takes place during the imanufacture, and if tie fermenta-
tion is cunsiderable, the cheese shultd le plaued in a cool and dry situation, piercing it
witi ske rs of iron in the parts where it rises the inmost; the air or gases escape by these
opelindgs, thce cee subbides, and the interior preseits few er cavities. An experienced
dairyîan, Mr. li4rris, says that the otly way to nake good clcese, is to produce lactic
acid fronm flic sugar of nilk by fermentation. The caýe in mnilk will of itself change
the sugar into laotie acid and eurdle the iilk; but before it does this, it bas itself begun
to fermiient under the influence of light and heat, and by the absorption of oxygen from
the air. If curd be exposed to the atmnosphere for a few days and then added to imilk, it
coagulates it as quickly as rennet, and is often used for this purpose. As cheese-making
is a fermîîentinig process, it is influenced natcrially by heat, procceding within certain
limits; faýter or slowcr aîs the tenperature is raised or lowered. The heat of the milk
when readv for the rennet may be one hundred degrces. If the rennet is good, the milk
will eur<lle hard enough to eut in thirty minutes. After the whey which rises is dipped
off, whieh is done by putting a strainer over the tub, the curd should again be broken
with careful handling, as too nuch squeezing works away the richest part of the curd.
The whl first (lipped off is put into a tin heater, set in a kettle of water, and heated,
during which process it can be worked fine, so that the curd will scald evenly.

Wien the curd feels a little tough, it is sufficiently scalded, when it should be strained
and worked till the whNey is well worked out, and it is then to be salted-the quaitity of
sait being detrmrîine- by the taste. lI pressing, all the whey sbould be pressed out be-
fore the rind formns-say twenty-four hours-in which time the cheese should be turned
twice into clean cloths. When the cheese comes fron the press, it should be graesed
and bandage-l the grease most suitable is made fron whey crean, churned into butter,
and fried in an iron kettle over a slow lire, until it becomes clear like oil ; then a little
annt>ttu maay be added, to give the cheese the proper coloring. T cheese should be
turned and greased eery day, to prevent moulding.

Cream cheese ma.y be made by taking one quart of very rich creain, a little soured,
putting it in a linen cloth, and tying it very closely to the cream ; let this hang up to
drain a couple of days-then take it down, and carefully tum it into a clean eloth, and
hang it up for two more days-then take it down, and having put a piece of linen on a deep
SOUp plate, turn the cheese upon it. Cover it over with the linen, keep turning it every
day, on to a clean plate and cean cloth, until it is ripe, which will be in about ten days
or a fortnight, or may le longer, as it depends on the heat if the weather. Sp-rinîkle a
little salt up ul the outido, wvlhen it ii turned. If it is wanted to ripen quickly, keep it
coere1 with mint, or nettle leaves. The size naîde from a quart of creamn is most con-
venient, but if wished larger they can be made st).

ADvICIE To WI-Es.--A wifC must learn how to forn lier liusliand's hapîpiness, and in
what direction the secret lies ; she imust not oherislh his weatknese- by working upon
tlema ; she mu11ist not rashly run counter to his pirejudices ; her mno must be, never to
irritate. She mabt study never to drav largely on the snall stock of patience in a
man's nature, nor t increase his obstiqay by trying to drive him ; never, never, if
ps.ile, to have scenes. We doubt mauch if a real quarrel, even if made up, does not
loosen e liond between nian and wife, and oi mes, ur.less the afelction of both be
very sii cc.e, labtingly. If irritation should ocur, a wonan must expect to hear fron
nost men a strength and vehemnee of Lianguage far more than the occasion requires.
M1 ,iM as well as stern na are proae to this exaggeration of language; let not a woman
bo temnpted to say anytlinîg sarcastic or violent in retaliation. The bitterest repentance
must needs fllow if she do. Men frequently forget what they have said, but seldon
what is uttered by their wives. They are grateful, too, for forbearance in suehi cases;
fr, whilst asserting mst loudly that tliey are right, they are often conscious that t1hey
are wrong. Give a little timne, as the greatest boon you can bestow, to the irritated
feeling of your husband.
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