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ry Sields a pound or a noiind and a half
ttw per cow weeinly, la audition to ner

ohile the pcoduce of the Cheddar dairy
o0ly cheese, or cheese and bacon.

the dairy business is yearly becoming of
importance to Canadian farmers, the fol-
eshort account of their principal methods
king cheese in Eigland, condensed froni

Mrtineau's book, will not be uninterestiug
r readers:
rGI.OLCESTER CHEEE.-Under ordina:y

"lmet, the Gloucester cheese is maae
'a day. The morning's milk is heated or
'to about 80° in one or more large vessels
w,ý0 to 100 gallons; a pint and a half or
,bouts of rennet is added to every 100 gal-
in au hour's time or so, when the curd
t, the curd-breaker, a wire sieve fixed on
d of a pole, is slowly and repeatedly drawn
and thither through the mass, the whey

ed out, the curd is pressed by the hand,
>vd fine, and placed in a cloth and in the
rat under a press for twelve hours ; it is

alted and turned, and again put under tae
it is kept there as long as there is press.

for it, and afterwards transferred to the
sheires, where it is turned at intervals,
here it gradually ripens. The whey baled

'the curd-tub stands and throws up a cream
which an inferior butter is made. In ad-
to the cheese, some 4 cwt. a-piece made
i-, and the 36 lbs., or thereabouts, of
and whey butter made per annum, they

te in Gloucestershire on fatteuing a pig of
12 stone for every three cows upon the
whey, &c., of the dairy.

REsHIRE CHEEsE.--The following may
en as the ordinary history of a Cheshire
-The cows are milked at night, and the

poured through a sieve irto tin pans on
or of the milk-house. This milk is skim-
u the morning, and then poured into the
tub where the curd is lset." As the
og's milking proceeds, the pailsful are
ht one after another and poured t.hrough
,re into this tub. A pan of milk is warmed
-nge in a boiler in the dairy, and when
.atly hot the whole of the cream just taken
ed with it, and the whole thus warmed is

st last into the tub, which thus contains
,le milk, cream and all, of both "meals."
nperature of the milk, when well mixed,

be about 75 degrees Fab. The liquid
g matter, "annatto," about half a gill,
an ounce of the solid colouring matter

zdin half a pint of warm water, is added
100 or 120 gallons which may be then in
tub as the produce of 40 covs ; and the
,about a pint of brine, in which two or
lile bits of the prepared calves' vells
-usteeped over night, is added to the
-lih is then left for an hour covered up
-cad la fully formed. It is then eut
ih a Wire curd breaker, Md the curd

sinkint, the whey is baied out; the curd is col-
iectea ana squeezed both by band and the direct
pressure of a weight above a board placed upon
it, and the last of the whey being removed, it is
lifted either into> a basaet or into one of the
large Cheshire cheese vats (" thrusting tubs,")
pierced with holes for the further escape of filuid
-the lower part bemug a wooden cylhndrical vat,
and the upper a tin cylinder slipping into it as
the curd on pressure smnks. After a certain
pressure in this form, the curd is removed, and
eut and broken by hand or by a curd mill, and
from one to two pounds of fine salt is scattered
over it, according to the weightof the cheese;
about 1 lb. to every 40 lbs. of cheese is a com.
mon quantity. The whole curd being then re-
broken is re filled into the vat, into which a
cheese cloth has previously been placed. It is
then put gradually under pressure, which, after
the second or third day,-amounts te neariy a ton
weight upon each cheese. Every day the cheese
is turned and wrapped in fresh cloths, and on
the 7th or 8th day of this treatment, or as soon
as dty, it is removed to the loft, and there
swathed around with a linen band and placed on
a bench, being turned occasioually until it is
ready for sale. The Cheshire eneese is thus a
whole milk cheese.

8. The CHEDDAR CHEEE is aiso a whoie milk
cheese. It differs in its manufacture from the
others chiefly in the scalding of the curd. lm-
mediately after the morning milking, the evening
and mornig milk are put together into the tub.
The temperature of the whole is brought to 80
degrees by heating a smali quantity of the even-
ing milk. A small quantity of annatto is put
into the milk along with the renniet, and in an
heur, the curd having set, is partially broken, and
a smali quantity of whey is thon drawn off to be
heated. The curd is then minutely broken, and
as much of the heated whey is nixed with it as
suiiices to raise it to 80 deg-res, the temperature
at which the rennet was added. In another
hour, a few pailfuls of whey are drawn off, and
heated to a higher temperature than at eight
o'clock. The curd is then broken as minutely
as before, and after this is carefully done, an
assistant pours several pailfuls of the Leated
whey into the mass. During the pouring in of
the whey the stirring with the breakers is active-
ly continued, in order to mix the whole rega-
larly, and not to allow any portion of the curd
to become over-heated. The temperature is
thus raised to 100 degrees, and the stirring i
continued a considerable time, until the mi-
nutely broken pieces of curd acquire a certain
degree of consistency ; the curd is then left half
an hour to subside. Drawing off the whey is
the next operation, and the curd is carefully heap.
ed up, and left for as hour with no ether pressure
thin its own weight. The whey drips towards
the aide of the. tu, and ruans off at the spigo,
no pressure being applied. The curd is coole
to 60 degrees, and put into the vat under pres-


