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is carefully done, ar assistant powrs several pail-
fuls of the heated whey into the mass. Duwring
the pouring in of the whey the stirring with the
breakers is actively continued in order to mix
the whole regularly, and not to allow any por-
tion of the curd to hecome overheated.” The
temperature at this time is raised to 100 deg.,
as ascertained by the thermometer, and the stir-
ring is continued a considerable time, until the
minutely broken pieces of curd aequire 2 certain
degree of consistency. The curd is then left
halt an hour to subside.

At the expiry of the half hour the curd has
settled to the Dottom of the tub.  Drawine off
the whey is the next operation. The greater
proportion is lifted in o Jarge tin howl, and
poured through a hair sieve into the adjoining
coolers.  As it runs into the leads it appears to
be very pure.  When the whey above the mass
of curd is thus removed, a spirot is turned at
the bottom of the tub, and the remainder is
allowed to drain off, which it does very rapidly
without any pressure betng iequired.  To facili-
tate this purt of the work the tub is made with
a convex bottom. and the curd is cut from the
sides of the tub and placed on the elevated cen-
ter. Tt is carcfully heaped up, and then left for
an hour with no other pressure than its own
weight.  After this interval it is cut across in
large slices, turned over once on the center of
the tub, and left in & heap as before for half an
hoir. The whey drips away towards the side of
the tub, and runs off at the spizot: and no pres-
sure being applied, it continwes to come away
comparatively pure. After undergoing these
casy manipulations, and lying wntouched during
the intervals that have heen mentioned, the card
is ripe for the application of pressure. But
great care js taken not to put it into the vat tu
be pressed at too high a temperature.  If the
heat he above 60 deg., and it usually is higher
at this time, the curd is broken 2 little hy the
hand and thrown upon a lead-cooler, nutil it is
brought dowu to the desired temperature.

The after-management of the cheese resem-
bles that of Cheshire. A little sait, 13 s, per
cwt., ar theveabouts, is added to the crumbled
curd, and it is mmgled and brohen by the curd
mill.  The cheese vats are piaced wnder the
machine, and are piled oue above the other as
the curd falls down. A cloth s put over cach
vat when the breaking is over, the curd is 10
versed in the cloth, put back into the vat, cov
ered up, and plazed in the press for about three-
quarters of an hour. After this, the cheese is
taken out, and 2 cloth wrung vut of warm water
is put an it. It is agam changed at tho aud at

six o’clock, after which diy clothes are pat ou ) the same caw or cows, and e sure to mitk

it. Careis taken that the cheese fills the vat | as quick and thoroughly as possible, for
A To accomplish this, the vai., at|thereby save the mchest part, and often;
making up, are filled rather full; and the cdzes | knots from forming in the teats, or caust

properly.

of the cheese ave pared in the afternoon.  Next
morning the cheese is rubbed on both sides with
salt, and the same cloth is put on again. On
the third morning it is treated in a similar man-
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| stead of shelves 18 considered the best, 2

ner. The cheese is put into the vat withouts
cloth on the fourth morning, and a little salt
rubbed over it to keep it from adhering to th
wood. After the fourth morning it is reversed §
in the vat, without a cloth, each morning wii g
the process is complete, about the sixth o
seventh morning.

We may mention here that Messrs. Cokeyof
Frome, make an apparatus by which a jocketel §
cheese tub of tin may be surrounded by a streauf§
of hot water, and so the milk and whey retained @
at any temperature that is required, without th g
necessity of removing large quantities of il
or whey to a boiler every time of cheese-making
for the purpuse of being heated. :

Butter Making.

The following article on Butter Making i
contributed to the Rural New Yorkerhy A D
Burt, who has taken many premiums for huttelR
at fairs in New York State, where, general]
speaking, you find good butter. The remarsj
are vsetul and practical and can be understood
any one.

Tirst—1T consider that it is absolutely neccf
sary to have good, sweet pasturage, with
abundance of the best grasses, and an unstinidg
supply of pure fresh water, not such detestat:
stuif as can be found in stagnant pools, but su
as you hehold when you “*see the rill frumf
mountain joyously eleam,”™ wheve the cows «
slake their thirst and feel invigorated. T
pasture shounld have shade trees suflicient to
commodaie all. without the necessity of distw
ing cach other in the excessive heat of midse
mer.  Then have cows suitable for a bul
dairg—unot these that give the largest amod
of milk, but the richest, yiclding a large sup
of the rich orange-colored cveam. « The e
should be salted reguladly, at least twiee e
week, as it will keep them in health andit
thriving condition, which is needful for pre
Always be sure to drive them carefully to:
from the pasturc: never allow them to be w
ried by hoys or dogs, as it will tend to heat
milk and often cause great delay in the ch
ing, which some will impute to witcheraft,s
that earrectly,—but the witchery, I believy
in over-heating the inoffensive cow and of
causing injurious effects upon the poor d
beast.

Always be regular m your time for milk
and let one person (as wmuch as possible,)

milk fever, or inflammation in the udder
clean, conl, airy and hight room (the lighte
hetter,) is the most suitable place, on rach



