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ther belpg too hot, and tne ordinary
rooms out of condition. Ior Stilwn
wmaking 1t Is “lmperative” that all the
rooms should be high awl weli vea-
tilated, and that they should be 80 con-
structed as to allow of coollug them in
vety hot weather. IFurther they must
huve apparatus tor heating purposes as
during spring aud autwny  artiticial
beat 18 o necessgity. (Lhis being the case
in Knglund, how much more necessury
hiero In Canada 7) (L) Utensus, Brierly
coumerated.  ‘These are: A renetung
vut made of Un; a curd ludle or scovp
of about half o gallon capacity ; strain-
ing cioths ; & curd sink made of glazed
carthanware ; a diadning sink lined with
tin; perforated metid woulds or Loops ;
Loards (U iu. by 9 in.) ; druning shelvos;

turning and bandaging table; Kuife
Lavsdazes, ote, . ;
MANUFACLTURL.--Milk., The milk

for Suiton making should be perfectly
fresh, and pot shighily acid, as is the
case in the making of some Briish
clicese. This necessitates the rennetng
of the milk as soon as received into the
dadry, and that which bas never lost its
animul beat Is the most suitible.

RENNETING~The remnet is added
when the tempemture of the wmilk bas
failen o 84 deg,, Faly, amd the amount
requlred Is 1% drachins to every 60 lbs
of mitk. Most makers consider that pre-
pured rennets are inferior to the home-
=iade article. Yet it s known that the
use o howme-made rennets, IS not essen-
tial {o the making of the best Stiltons,
as these aro constautly wmade from pre-
pared rennets. It seems probable that
in using the latter, the makers accus-
tomed to usiug the home-made, make
1o allowance for the greater strength
uf the other, and conseuently add too
much. Lhis results fn an {nferlor chicese
but the fault is due to the maker and
uot o the renmet. After adding the
tepnet to the milk, thorough mixing
of the two sbould be breught about
by string. Let this be continued for
10 minutes, by which time mixing will
be complete, aud there wil be no dan-
ger of uny cream rising. Now allow
tLe contents of the vat to set fur 1%
hours, according to the state of the
cutd.  This  although a somewhat
Pralonged coaguliation, is pot unuswl
in the waking of sweet curd cheeses.

CURD DRAINING AND DLVE.
LOPMBNT OF ACIDITY.—When ready
the curd is ladled out of the vat iuto
straining <cloths placed in the curd
sink. These cloths are about a yand
&quare, and hold from three to four
gallous each. lu the act of ladling, the
curd Is cut into thin slices, whereby
the drainage of the whey is facilitated.

The curd is allowed to stand for balf
an howr in its own whey, or longer if
i* Is soft. The whey is then let off, and
the cund tied up Ly bringing together
tie three coracrs of the straining cloth,
and uysing the fourth as a binder; aud
here fn the curd sink, it drains till eve-
ning. To ald the draining tighten the
cloths every lhour during the first eight
hours, This tightening vequires to be
done with care, so that uo curd is
crushed In the operation. In the eve
ung the curd is cut up into squares
of about 4 inchics, and laid in the drain-
lng sink with a light cotton cloth
thrown over it. Here it remains over-
night, apd during this time is slowly
oxldises. The evening's miltk is treat-
¢d fn the sawe manner as that of the
woraing, being allowed to drain through
thic night whilst in the curd k. In
tlie morning cut up the evening's curd,
and then allow the two cunds to deve-

lope tho requisite amount of acidity.
It acdity does not  develop rapldly
enough, tear up the curds to ald, or
place them upon racks, aud keep them
waun with hot water,

SALTING.—~When the cuirds mre rea-
dy, viz: when they have devaloped a
sufficient amount of acldity, and ave
ol a certuln mellowness, they e
broken up by haud into comrse-zrained
picees. It is aiways dirficult to decide
when the curds are ready, and experien-
ce is the only wacher, The following
however are some of the sigus, that
gulde the maker us to the fitness of
the cunds ; the fust curd wade should
be alear, Hacky, decldudly awd, and
free [tom sliuivess or spougluess ; the
second showd be in about the suwe
coudition, but not so acid. It takes
uswully 36 and 21 hours respectively
Lrelore the cutds show the above signs.
After these are bwohen they are mixed
tugether, and o rvather course salt, Is
added at the rate of about 13 per cent,
by weight of the curd. If the cuad s
wet add more salt, of dry add less. It
is usual to obtain 18 ibs of curd from 12
sallons of wilk,

HOOPING. — Llhe curd afier &
thorough npang with the sadt, is put
mto boops houding 20 1bs to 24 1bs euach.
I1 the cleese is for the English market,
iet it be wade full sized as such are
casieir to seil than the smaller ones.
The tomperature of the curd at the
time of lhiooplng should be ahout G de-
grees Irahr,

Before beginmng  to il the hoops,
place thom on a board cuvered with a
plece of calico. In filling, the curd
should be firndy pressed at the bottom,
and lightly at the sides, and tie larger
picces should be put into the loosely
filled cantre. By taking these precau-
tions a cheese is obtuined that presants
a good surface.

CHEESE DRAINING. — When the
hoops are filled, they are cwried,
togethier with the board and cloth on
which thep staud, to the draining
shelves. The temperature of the room
in which the shelves are placed should
be 65 degrees Fahr, The hoop and
cheese should bLe turned after standing
two bours, an opermtion performed by
inverting them upon a beoard and cloth
snudlar to those on which they stand.
The turning should be repeated before
leaving for the day, and it must be
performed at least once each day 1tor
the next nine days. Negleet In turning
at this stage causes unequal ripening
of the cheese, and the ends become
uneven. If the curd does unot settle pro-
perdy, it should Lie skewered through
the perforations in the hoop, and a lit-
tle salt should be rubbed in each end.

SCRAPING AND BANDAGING.—In
about nine days the cheese is taken
out of the hoop, aud if ready It Is scrap-
ed with a knife. 1t is known to be
veady for scraping when the cheese
leaves the side of the hoop, when it is
creamy on the outside, and when it
bas a smell similar to a ripe pear. The
scrapiug makes a smooth even surface,
Glls up cracks, and ads in the produc-
tion of the much desired wrinkling of
the coat of the cheese. This last o
sult !s brought about by the consolidar-
fug cflect of tne scraping on the smifa-
ce of the clieesy, and the comparatively
Ipose and free state in which the cen-
tral portion remains. In cunsequence
ul this difference the external portion
of the cheese settles less than the intex-
nal portion, and comsequently a wrink-
ling of the coat of the cheese follows.

After the cheese has been geraped, a
bandage s tightly pinned round it, a
cap placed on the upper end, and the
cheese is put back Into the hoop. Next
day remove the hoop and Dbanduge,
gagain serape the cheese, aud then tight-
ly pin on a clean baudage round the
top. Adlow the bandage to hung looscly
down, invert the cheese, and loosely
fold the bandage ovar it. The cheese is
then put on the draining shelves with-
out the hoop, and there it remains until
the coat begius to appear, which usualy
Luppeus about the eleventh day counting
from the day of hooping.

FORMATION 0OF THI COAT.—
About the eleventh day the externmd
surface begins to wrinkle, and show
signs of wiite mould, also dry patches
uppear on the bandage. LThese are the
fust sigus of the coat and on their ap-
pearance, the cheese I8 ready to go to
the drying or coating room. This room
shoutd be cool and dmup, have a tem-
perature of from 55 to GV degreos, and
i1 possible it should bave a genude, cool,
nwoist draught passing through it. By
tbhus Leepiug the awr of the coating-
room cooler and moister than that of
the draining room, the loss of moisture
is minimised, aud cousequently avoid
lowering the guatlity of the cheese, and
a: the sime time we preveat fermen-
tation becoming too rap:d. 1f the coat-
ing-room is too dry, and the cheese
sliows signs of becoming hurd, cover
it with a mo:st cloth, The cheese on
guing to the coating-room has no ban-
dages on it, but there is the small ¢loth
oil the board on which it resis and :his
roquires changing each day, when the
cheese itself is turned. Turmng goes
on for two weeks, aud by the end of that
time, the cout should be frmly fixed.

CURING. -When the coat Is firmly
fixed, the cheese Is ready to go to the
storiug or curing room, which may be
an airy cellar, or a coe¢l upper room
Lept uat a temperature of 55 to 60 degrees
Uahr. If the temperature 1s too high,
you have excessive cvaporation, and as
a coasequence it hand dry cheese ; if
too low the ripening of the cheese is
retarded. “The shelves of the curing
room must be kept quite clean, and free
from mites, aud the cheese turned
Jadly. It takes a Stilton four to six
months to ripen, but some people try
to shorten the period by skewering.
This, however is mither 2 doubtful pro-
ceeding, and yet it is permissible ir
the cheese is close and there is a lack
of mould growth. \When such & plan
is folowed, care must be taken that
the apertures made in the cheese ave
clesed up so that the flies and mites,
will niut be able to enter. The skewers
skow!d be put into the cheeses from each
end and, not at the sides, and their ends
should pass each other.

Before concluding it may be as well
to briefly sum up the points of differen-
ce in the making of a Stilton, and in
that of the Letter knmown, and much
more widely made Cheddar: In Stilion
waking the rennet is added to a per-
fectly fresh milk, in clheddar making,
to slightly acld milk : also less rennet
18 used in making the former. It is
owing to these two factors that the
coaguiations In Stilton making is more
prolonged than in the case of Cheddar.
Again, In Stilton making the develop-
went of acldity Is not pushed by scald-
fag as is the case with Cheddar, and
instead of 8 hours, it takes usually 24
aud 36 hours. It may, bowever be noted
that in Cheddar making acldity is allow-
et to develop in both milk and curd,
whereas in Stilton making it is only
allowed to develop in the cund. Less

salt is added to the curd of n Stilton,
than to tlfat of a Cheddar, but this Is
more apparent than real, for when the
curd of a Stllton s ready to salt, It is
umuch moister than that of the Cheddar.
Lustly, the curd In Stilton making is
put to drain in a much softer condi-
tion, than in Cheddar makiug, but no
pressure  Is applied to the former,
whereas one ton and upwards is re-
quired for the latter.

Finally, one I¢ justified In saying that
1 wel made Stulton stands without
rival amongst the better known vaiie
ties of chieceses, Also experience has
faught that by the system just detalled
it Is possible to produce an article of
prime quality.

W. R. GILBER1.

CHEDDAR CEEESE MAKING,

Ronnet-test —Cutting cufd—-Stirdng—-
Piling or blocking—Grinding—
Salt.

1 would recommend all patrons, ist
to thoroughly wash and scald all pails
and cans used as soon as they return
from the factory in the morntng, and
rot leave whey standing in cans all day
on the stands in the bor sun, as some
patrous are in the bhabit of dojug ; 2nd,
to be particularly careful in the atrain.
ing, airing and cooling of the milk imme-
diately after being drawn from the
cow, uot only in the evening but in the
morning  as  well, In very close
Lot weather, it would be better to run
it through an aerator the second tume
to get rid of all animal odours before
thie milk i3 cooled below the tempera-
ture of the air; for, as long as milk is
warmer thun the surrouuding atmos-
Dbhere, it will give off all foreign odouns,
but uas seon as it is cooler, it will take
iu all bad odours; that is wby it is so
uecessary to always get in o nice clean
place free from all bad smells to cool
and air mik,

Be very careful in receiving the milk;
cxamine all caus carefully 10 gee Iif
properly cleaned, rejecting all gour
tainted or uot properly stratned milk,
After heating to the required tempera.
ture, which should be at Sio Farenheilit
to S6o in May, S6o to SSo in October or
November, always take a rennet test
to evable you to see how your mwilk
will work. The test is made by taking
$ ounces or a comwmon tea cup full of
wmjlk at §6o, put 2 small black substance
in the milk, then take a drachm or a
cemmon teaspoonful of reunnet, drop
the remmet in the milk and stir round
for about 8 seconds: as soon as the
wilk stops moving round, which can be
scen Ly the black substaice, it is thick,
wbich should Le in about 10 to 12 se-
conds more or 18 to 20 seconds from the
time of dropping in the remnet, it Is
then ready to set. I'ut in enough ren-
vet, diluted with geod clean cold water,
te thicken (fit to cut) in from 20 mi-
putes in May, to 45 to 530 minutes in Oc-
taber or November, cut when the curd
is firm enough to break clean before
ile finger by using the horizontal
hrife, first lengthwise of the vat, then
vidi the vertical knife, cut crosswise
of the vat again lengthwice, aud if your
curd Is not fine enough, cut crosswise
once more with the vertical knife. It is
well to cut pretty fine, so as to allow
the curd to cook and firm evenly
through and through which it will not
do If left too coarse. Immecdiately
after cutting, begin to stir very gertly
for 15 micutes, rubblag down the sid@
of the vat in the mean timé befors ap-



