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acîd beautiful, ani porcelain is fasîcionable, but
lead is thce oId fashinned and useful medium,
retaining the heat (if the hot wvaier fromi the
scaldiccge process iu nwvinter, ancd slow ly coud uetiti-

ýethe heat after the cooliing frurn evaporation after
the s.cme scaidicîg ici summner. The desirable
temperature in churninz cream is 54Q to 55', ajdegreeo <f hieat preservable only in sumrmer by

.3 early Chuciccg, anc1 ini %viccer by raising the
lemperature by scalding the elhurti before that
pr cess, wvith boiliug- waler, heatiiug tIe creamn aI
the fire befare placiug il ici the chiurn, or by
adding boiling %vater tu the mass ici the churn.

Besicles tIce malter we have alluiled to as be-
ing presetit in miik, acnd consequently ic ils pro-
ducls, %we mnust not omit the aroma (if the food

ýconsumed by the com. In the case of turccips
*this is very distinct, and sometimes very disa-
*greeable,-ausicg even pastry ta partake of

lce undosirablo flavor. Inthie sprircgofthe year
milk %vili oven have a bitter taste, froin the vigor
ancd freshiness of the herbs consumned by the
cows ;cl that soascîn ; bat the change froru the

;.insipidity of ilhe milk and butter produced by
hay-feti animais in xvinter is sa great that even
that is agreeable.

ThIe %vritur theui alludes ta tice manufacture of
cheese ici the severai districts, and recuarks-

THE DAIRY

*Is, perhaps, of ait ocicer appliarces, tce one on
whih scces mstdepends. It should be apart

fromn all hausehold operalians, fiom open -rates,
ani froc» dung-heaps, ancd should have as much

f, as pccsible the inoais of an equable lemperalure.
As, however, il is much easier ta keep a culd

*building wrm thaci la cool a hot one, il is de-
sirable that it shouild be as cnuch as possible
shielded. frarathe siln's rays. Il shouid have ils
sicle Io tice north, ils ends lthe eiasî, ami should,
if passible, be ]et int the eacîc. a iew feed, but
not so clcep as tainiterfère with lîýe uracnia-e. If
covered by a Jacge trc it wouid be ail thel belter.
Arouccdl il shotuld bc either a îcollow %vall, or peal
earîlc shoccld be walled round ils extcrior ; or, as
atioticer alternative, andc possibly the besc u
rrast espenlsivo, il sIcould be surrounded by a ve-
randah. ht shouîd alsru hacve a double roof, and
abucidant top and .side ventilaticcn,.-eiîher of
wvhc shoccld admit of being closed. l is neces-

<sary la hcave ic il. a purnp, the fluor sloping, ancd
uI n the hi-hest part a perfaraîed pipe should ie
connected'wilc the pump, la allow of the cleans-
in- of the fleur %vith cola sprin- %rater wlhen ne-
cessary. Tite bowils scou Id cither be earthecc-
%v~'are or glass cishes,piaced tipon 'vooden tables--

firaplorscatoreare the besi 0 leaden bow??,
~c b used, placed an fia mes, ancd surroundinç

4be daxry. Slates are the best for the fleurs, anà
a lining for the wvals of WhIite pottery is nut only
elegn t but lisefuI; a pipe connercîed wiîh te
boifer attacheci la the kitchen ire is a great ad-
van'agre, wilh a stop-cr-ic, --o as tn regie - h
heat of the room inc wvirter. The scatding and
chccrning rsoms should be distant from the miIk.-

> house, and the latter should be kept as free as

possible from ail kinds of foreign malter. An
outey veraîcd chi is useful for drying the disies
and pails, and thereore desirab!e wlîen the
dairy is suflkieiiily extensive ta ronder the ex-
pense of il; ercroa juJiions.

Follovirg the order alreacly indicated of de-
scribjiqg, first, tice but ter-makircg, and iien tice
ciceese,-lce latter beiccg perhaps af more com-
mercial irnport;ance,-acd îaking, first tice sys-
tems adupted icn the most celebraîcd dairy dis-
trict af ltce kingrdom, and sligý,htIy alludicîg tu
I he peculi-aritieos ine systems pursued abroad,
brings us ta

TIIE AYRSJ-f IRE. DAIRY SYSTEN.
A» district ceiobrated in Scoîiand, aucd in the
itorlh,-atcd justly so,--for the manufacture of
Dunlop ciLcese. 'rhese ciceeses are from lwo ta
four stones icn %veiqr"ll acîd lience, la make ane
large cheese aI meal requires a dairy of aI
least fourteen cowvs. Iu this case a cheese is
made nigyiî and mnorning, but, if a smaller dairy
is kept, the îcight's rniik is reserved tli moï»-
in-, the cream skimmed off, ancl bath being
warrnedt, sa as la make the whole mass 90Q ta
95'. Following the couffe of the large dairies,
however,-hnse where tIce chcese is made in
lice greatest perfection, namely, from rcow tnilk
as il camos fram the cov,-a large cheese-tub
is piaced in the dairy, and upon this is placed
a framnework ai waud, denominated a lacider.
Over lthe whole is placed a ilcin linen strainer,
ancu the milk, if sufficieîcîly >am i.,a es
850, is si rained thrangh this clotît mbo the tub.
If, îcawever, il slcoulâ uat be ai that heat, il is
piaced in a deep lin or copper vesse], and in-
serted in a furciace of hot wvater, untîl it attains
the rqiiedegree afi heat,--far ail the success
of the cheee-makzing froa te Tich milk af the
AYrshire CONVS depeudi(s upu» ihis precaution.
If the cheese is macle frora milk ai a less heat
than this, the curd dones nul cantract proper]y
anci so is wasted in the wvhey-nor is the
cheese so compact; whereas if il, is much hotter
titan 9Q0, except in vrirter, wvhen il cools clownc
caccsiderably in ilie very operation ai making,
the cheese %vill ferment ancd the casein run
thrcugh ils varions stages of decay.

The next process is Ihal ai adding the rennet.
This consisîs ai the stomach af calves, at least
anc yea- aid, steed in sait and water, ici the
ratio ofithree ta the gallon, and, in the best-man-
a''ed daineps :cî ieasî, "..- lemon is acided, Io take

othe baci flavar. This stands for soute two.
months, and is caileci yirzûzcg. A table ponful
of this solution is acidec ta ench hcîindrcd quarts
oi miik, anl lte whole is covercd by a wooîlen
cioîh ta prevecit the ecp of thle iccat.

When the cura is suffiitly flr'm for break-
in", ustiaily about a quarter ai an haur aiter
the rennel bias been adcted, il is cut in ail direz-
tions-a k-nife %viîlc thrc blades being prefcrred,
as expediting the pracess.-so aLs ta h ave th e
curd in excbic pieces. It then begi,.ns ta sý': k,
and as mueh ai the liquor (whcy) is taken out
rio ean conveniently be remnoved i a Nvooden


