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is carefil clone, an assistant pours se\ erl pail- ner. The cheese is put into the vat Withou
fuils of' the heated whey into the mass. During eloth on the founth morning, and a littie S-I
the pouring in of the whey the stirring with the~ rubbed over it to keep it fron adhering ti
breakers is actively coutinued in order to mix wood. ASter the fourth Morning it is revers
the whole regularly, and not to allow any por- in the vat, %vithout a clotb, caei morning ii
tion of the eurd to becone overheated. T he e prOCeSS is conipb3tc, about the sixth
temperature at this timle is raised to 100 deg., seventh nîorning.
as ascertained by the thermnoneter, and the stir- Ie înay mention heî'e that MesSrs. colzey
ring is continued a considerable tiie. until the Froine, inake an appaiatuS by whieh a jack&
minutely brokei pieces of curd acquire a certain cheege tub o'tin inay be surrounded by % str
degree of' consistency. The curd is then left of ot Nvater, and so tbe ilk and whey rotais
half an hour to subside. at any teaxperature that is required,

the of the half hour thle eurdî lias neesityof reuloving large tînantities of M
settled to fhe .bottom of the tub. Drawiu« offr whey boiŽr every lime cf ebeese-niaki
the whey is the next operation. The gr5 ater for te pl4es0 of being heated.
proportion is lifted in a large tin hîowl, Iad
poured through a hair siele in the adjoining
coolers. As it runs into the leads it appears te Butte Eaking.
be very pure. When the whev abore the mass
of curd is thius remnoved, a si)igo i uredaet'cur istiss rînocda siOt is tîîrned nI The follo%'ingý articl- on Butter Maldig,
the botton of the tub, anud Ihe remîlaind'er is t A
allowed to drain off, which it does very rapidly
without any pressure being iequired. To facili- 1nrt, -who bas taken nany prexunnus for but

tate this part of the work thLe tub is made \vith at fairs ia New York State. where reror
a convex botton. and the eurd is cut f'rom Ile speahing' yen lid good buthtere i'e seinn
sides of the tubI) and placed on the elevated eun. d
ter. It is earefully ieaped up, and then left for and eticai and eau lienrstood

an hour with no other pressure than its ownaîîy
weight. After this interval it is cut aeroes in First-1 consider ibat it is absoiutoly aoc

large slices, turned over once on tIe center of sarY b have good, sweeb p with
the tub, :nd left in a heap as before for liait' zibundanùe ni'b best grasses, and an unstit
hour. The whey drips away towards the side t' quliiu'l' pure fresît wate', îlot such detesac
tic tub, and runs off at the spitot and no pres- stuif as ean h( fonnd la stagnant pools, but si
sure being applied, it continues tu cote auav as you belioi wlen you -'sec the tilt fruil
conparatively pure. Alter undergoing tihie leuntain jnsly gleatît, wieîe tue c0w5 r
easy mlianipulations. and Iying uintouhed dr;iite their thirst and feel invigorated. i
the intervals that have been inentioned. the c pasture sboud bave siade Irees suflicient ti
is ripe for the application of prlessulre, î commodate ail. tvithout te neeessity of disti
great care is taken not to put it into the aI te ing cach nîher lu tbc excessive heaato toiidzî:
be pressed at too hiigh a tenperature. If ti nier. Tien have coi's suitable for a buft
hîeat be above 60 deg., and it usudly is higher - those that give tîe ]aigest musc

at this time, the curd is brolken a little hv the of mîll, but tIe rielest, yieldiug a lage supj
band and thrownu' upon a lead.cooier, until à.its o' bbe riei orangecolred ream. The cos
brouglit downî te the desired tenmperature. should be aled igia"lv, at least twice eý'

The after.maniagemient of the chies resem-eTheafîî'xnaîaeînut f ie bese î'eselas week, as it vili keelp thein.i lu haith and k
bles that of Cheshire. A little sait, i , 11).pe tliiiving condfition, pehirh is needful foi pxo
ewt.. or thereabouts, is added to tle cmbledAways sure t drive thei carefudly to
eurd. and it is »mngled and broken by1 thle curd f'om th1P ne'er allew thenu te be ti
maill. The cheese vats are laced îiJdr the 'iod hy bv, oi dogs, as A uil tend tu lieut
machine, and are piled une abuse the other as ilk and ;,tell cause great dUlay lte CIL
the cU'd fails down. A cloth is put oer cach itig, w'l some ivili impute te N\itchcî'aff,
vat whens the bieaking is 0\er, the curd is le ih:at coi'reptlv,-hîit Uichby, I belie.
versed in the cloth, put back into the \ at, CO% 111 Aveî'Iiatlnz bue inoffensive a ow and o
ered up, and placed in the press for about three- causing inju'ious effects upenthb pood
quarters of ain hour. After this, the cheeSe is
takenl ont, and a cloth wrung oju('t of warn iter Always hi r'gula' i your Unie foi' wiaite
is put on it. It is agamn changed at tuo 'm an t a l IpI one poî'son (as inticli as possible,)
six o'cock, after which dry clothes arc uit on the sai cow or cows, and hosuie to inlîki
it. Care is takeîn tiat the cliese fills the val at qiîick nd bhorouglly as possible, for
properly. To acconplislh this, the Nat-aI ierehy save tie r'clest parta ant oficît
naling up, are filled rather full, and the ,des or cînîsi
oftlhe cheese are pared i the afternxoon, n e xt il' fever, or inflaniMation la tic uudder.
morninz the cheese is rubbed on both sides with cleait cool, airy and bght room (<le liglîte

salt, and the saine cloth is put on again. on bottor,) is the 'Most suitable place, on rac.
tie tlird xnorniag lb is treated ilu a shuilûr ma w- stea ft o selvefs Is co mrsidnred t beset
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