158

CANADA TEMPERANCE ADVOCATE.

ite It is therefore obvious, that the certainty of salting right
depends upon the state of the curd when the salt is put into it.

If the curd is now dry cunough for the opcration (and it should
be), rub it between the hands till it is quite small; then put it
into a large clean checse-cloth, and put it, cloth and all, into the
cheese-fat ; take care and put it in so as to preserve the cloth
from wrinkles, every one of which will leave its mark upon the
cheese; then fold the surplis cloth over the top of the curd, and
put on your cover ; and if one cover sinks down too much, so that
the cheese-prees rests upon the edge of tho chcese-fat, you must
add another, or at least you wust puat something upon it which
will bring the pressure upon the top of the curd, so asthe remain-
ing whey may be thoroughly pressed out of it,

You will now let 1t stand in that position six or cight hours;
you will then take it out, turn it, and put it in again, repeating
thie till the cheese is thoroughly pressed, which ought 1o be just
when there is not as much moisture in it as to wet a dry cluth
You will then remove the cloth altogether, und press it in the
wood, to give it a smooth skin by taking out the cloth marks, and
it is dune.

‘The next thing ia to put the cheesc mmto a proper place to dry,
which place in Ayrshire is always the garret of a thatched house,
well aired, but nuttoo much. The cheeses are lad upon the floor;
they are turncd at first twice a day, afterwards onee, and when
they are firm, once a week.  Note, all checse, of whatever age,
ought tv be turned oncea week, and well brushed or rubbed with
a hard towel, it they are to be well kept and free of vermin.

Butteris made in two diflerent ways, viz : from the cream, and
from the milk, cream and all.—The last mode produces the finest
butter.

Every body knows how to make butter from cream —the cream
must be aliowed to sour, or it mnay be sourcd in the churn with a
little warm water, or by heat of any kind—in cold weather, having
a tendencey to becume cold, the action of churning should be brisk,
and the friction will keep it up till the butter begins 10 separate
from the mulk, which iscasily felt, when the action should become
gradually slower, and latterly rather pressing of the butter particles
together than any thing else.  When finished, put the butter-mulk
through 2 milk sicve, and securc the small particles which you
cannot catch with your hauds, put all into a vessel and put cold
water upon it, work it well with your hands, changing the water
till it comes off quite clear; it is then 1eady for putting up accord-
ing to the fushion of the place, salting as may be nccessury.

But in situativns whcre the whole milk may be churned with
advantage, I mcan where thiere is demand for butter-milk, it 1=
better to churn the whole milk. 1 know that there is a prejudice
against milk bufter, as it is called, but I know it is betier than
what is called crcam buticr—the people don’t yet understand
that it is only the creum in both cases that becomes butter, tae
milk continuing milk still, and the rcal state of the question is,
whether cream produces better butter churned by itseif, or churned
amongst the milk? I am quite prepared to support the latter
position.  Cream butter will not keep any lenglh of time even
salled, without becoming rancid. Whatisthe reason 7' Wiscacres
eay, because itis too rich.  Not at all—itis because itis too gross
—because it has not passed throngh a budy large enough, a.d
attractive cnough to refinc it.—The philosophy of the process .s
this. ‘Tho substance called butter 1s found m milk, incased in
small bludders, {excuse the bull) which f{rom the nature of their
contents arc highter than milk, and therefore nise to the surface.
Before you can get the particles of butter contamed in these blad.
ders, the bladders must be broken, and the butter be jet out, the
acid and hcat expand the bultery particles, the bladders burst, and
out comes the butter—tlus explans churning.  Now suppose that
an immensc quantity of these bladders were skunmed off the top
of milk, put altugether and broken, would not the result be a
hoteh potchof bladder skins and their contents, in fact, a complete
« Gaberlunzic’s Wallet.”

So with hutter (to argue from a less to a greater) the buttery
bladders brought together and broken, are there skins and all, 1t
is the skins that become rancid, and they spoil the butter, but let
thesc bladders be broken in a large quunuty of milk, the skins
will float in it, and the pure butter which comes out of them will
adhere particle to particle, and come out of the churn infinitely
supcrior to that which is mixed with the bladder skins. It wili
be finer to cat—it will be more easily preserved.

Well, you see the reason why I prefer churning milk and crcam

togother, to cream alone, let us now see how the process io best
accomplished.

When the * milk from the cow” has been passed through the
milk scive into boyns, let it stand till quite cold, then you empty
1L into u Jarge barrel sufficient to hold as much ae you can churn
at once, and there it remains, When it is as full as you require,
or nearly so, put into it the last meal of mulk, warm. If the
weather is moderately warm the milk will now thicken by stand.
mg 24 or 36 hours, if cold it will be Jonger, but it must be thiclg-
encd before it will churn, it must be lappered. As soon as it 8
thickened, put it into the churn, put a little warm waler into it
und drive on; many a dour brush you wili haveatit if you churn
much.

11 your butter is too white, which will always be the case in
wiunter, colour with anatto, the same as cheesc—the sizc of a pea
will colour the butter in a hand churn.

Another secret I wish Lo put you in posscssion of, is of impor.
tance—the removal of strong or unnatural tastes from the butter.

If the grass is rank and strong in sumnmer, and if you feed with
turnips, &ec., in winter, the butter will taste strongly of both.

To prevent this, when you go to mitk the cows, put ubout the
size of u bean of saltpetre into the milking pail, this is all you
have to do, it will take away every kind of unnatural or disagrec.
able taste, and will enable you to use many kinds of food Or your
cows, which would without it destroy your cheese or butter.
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Pupric Syspatuy.—The extent of the public sympathy for the
poor Insh sufferers may be conjeoctured from the following signifi-
cart fact stated in onc of the London papers: Al the grest
famulies are now setting a very praiseworthy example of spuring
flour and potatoes. The Queen neither has potatoes nor any sort
of pastry requiring flour. Lwrd Fuzwillium, Lord Fortescue,
and I believe, very many others, have no hot rolls, allowance
their ecrvants as to bread, and give visitors unly one small piece
at dinner.  Sir Jumes has also stopped ull pasiry and rolls, and
though we arc allowed & second helping of bread, it is not cut
m a bread basket, but the loaf brought in, that there may be no
waste.”  All the cavalry stup 3 1b. u day per horse of oats, which
makes an cnormous quantity.

Licexses v lowa —The Burlington Hawkeye says that as far
as beard from, * all the counties have given a decided vote ugainst
granting hicenses to retail intoxicating drink.” In the countv of
Des Momes, the majority against king Alcohol was ubout 300,
After this vote, the Connion Council of Barlington repealed the
hcense ordinauce, 80 that no further hecnse wil be granted in
that flourishing town.

LiLusinaTions, anp Tneir Cause.—A correspundent of the
Bultimore Sun, who was an cyewiness to the surrender of Vera
Cruz, says: * ‘The gencral sppearance of the Mexican troops
wus miscerable, sickening ; ther uniform shabby and irregular.

‘The contrast between their and our well.appointed tronps was
prodigious.” And for a series of victories, by our well.fed, weil
clad, well-cquipped army, over these poor, ragged, wastcd, starving
creatures, we must kindle bonfires und get ap grand illuminat ons
in all our cities. Shameful!~ National Era.

Saxowicu IsLanps.—On the 9ih of November, five barrels of
brandy were seized at Honolulu by the prefect of pohce, as they
were being  smuggled ashere from the Humburg brig Helenc.
‘They were taken to the Custom.house, where they were recogni.
scd by Mr. Godfrey, supercargo of the Helene, who however,
denied all knowledge of the transaction. The offence by the pre.
sent laws, subjected the vessel to confiscation, and the principals
and access rics o fines of $1000 cach; but n consideration of
its being the first offence that had come to the knowledge of the
Governmnent, the Attorney Genersl, with the advics of the minis-
ters, forcbore to prosccute the casc to the full extent of the law,
but impused in lica a forfeiture of $2500 which v asprumpily purd
mto the King's Tressury. The forfeited- hquor was publicly
empticd into the street in front of the Custom-liouse. The Po.
lynesian savs:—The example of Lahaina, the present fall, wherc
the crews of two hindred whale ships, nuinbering more than six
thousand sramen, have refreshed, amid a semi.barbarous popuia.
tion of 3000 Hawaians, shows what exccllent order und sceurity
can prevail amongst Llie inost Unpromising inaterials, when alcohol




