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sent te a fiam-liouse wliere the , crcaming-disli"
ias very vigorously used, and on being set dovn
to a repast being composed of bread, butter, and
celcese, lie was observed te spread the butter
pretty thicly over slices of cheese, muttering
ail the whiie, quite toud enough te be heard by
the bystanders, " Deil be in their fingers that
ever pairted ye."

But it appears te be the case that for some un-
knîown reason cheese canot be successfully inade
in sone parts of the country, and we bave found
some mîarked instanues of this in Ireland, both on
the sown grasses of a live shift course and on
the old pastures of the Golden Vale, •id that,
too, viiere it had been tried by persons wh'o lad
been ail their lives weil acquainted witli the pro-
cess of inanufteture as praetised in Cheshire and
Ayrsliîre. At thesane tinie, we foéund excellent
cheese made on otier farms at ne great distance,
but certainly where the soit and pa-ture w'ere
somuewhat different, showing tlat there is noth-
in the chimate at least, as some allege, te prevenît
ebtese naking being carried on in Ireland It
bas never gained a footing in Ireland, however.

When skimnined milik is set aside for celese
mak'ing it must be se'alded, but not boiled, in
order te prevent it froi turnin- sour, widli
would svoil the celcese. In making sweet inili
cieese-that is, wlien the nilk is usedl without
being deprived of the creamn-the norning"
milk is mnxed with that of the preceding even-
ing-supposng tiere is a sufiicient quantity of
mili to allow a whole eheese te be made every
day-the creaim whiich lias gatherted on the even-
ing's nulk beinîg mixed through tic entire quan-
tity, the temperature of the wolbe beinîg raised
to a certain degree by heating a suflicient quan-
tity of ilik in a pan set in boiling water, and
then pouring this warned inillk ito the rest.
The temîperature te which the -milk is raised
ranges from 751 te 80-, and even 90', a

iighier ee-rature being requisite in cold than
mi warm wea-ther. The milki at this stage is ait
in on-, tub, and it is at this point that the . ren-
niet" is added. This is prepared froin calves'
stonacis, vhich liave been salted ayear before
they are used. These can generally be procured
froin shopkzeepers in the daiîy districts; and
where cheese is the sole object of manufacture,
two ais," or " volls," as they are sonielimes
ternm, are necessary for the milk of each cow
diirin- hie season. Il: some cheese districts,
Etle rennet is used; in others, as in Cheshire,
it is prepared on the day previous te beuîg put
into hIe imîilk. Tic Cheshire systen is te cut
two bits of two Ol ilrce square inches of the
velis or bagskins, and those bits are " put into
hall' a pint of wari water the day before use,
aloig with a teaspoonful of sait, anid this infusion
snmebces for 50 or 60 gallons of milli" (Morton).
In Gloucestershire, where stale rennet is used,
6 veils are put te every 2 gallons of brine, and
in large dairies a 30 te 40 gallon cask is pre-
pared at once. The infusion is considered te
imnprove ivithi age, that is, if it is net further di-

luted by the addition of more brine. Stale ren-
net is also used in Ayrshire in the nanufacture
of Dunlop cliese, and in that which4 is made
accordinîg te the Cheddar systen, a tablespoon-
fui of the reunet. being added to every 20 gl-
tous of millk. It is at Ihis stage also thati anna-
te is added for the purpose of colouring the
cheese-a practice wlicl, we thiiil, ought te be
gil en up; for it is oîîly a mere faucy, and does
nîot improve the quality of the cheese in any de-

The finie requisite for coagulation varies
according te the temperature pt the nuiilk wlen
the renuiet is put iito it. Wliere the temperature
anges fi-oui 75 to 80 degrets,ihe cl d wvili usually

take an hour to foi n; but w uei e lhe lemoperatute
is froni 83 to 90 degeces, it mnay only require lialf
the tine,or e en less. Too rapid coagulation is
not desirable.

The subsequncut stops in the manufacture of
Cheshire cheese aire described in Ile following
imamtier in Y&oitou's excellent httle w-orkh, the
The lland book of Dairy Iusbanîdry. After
tLe eurd is fully furnmed,

"It is tlien cut slowly with a wire curd-break-
er-, and lie cuid sinîking, tle whey is baled out;
the eard is collected and sutieezed, boll by hand
a d the direct piessure of a weiglt above a board
placed li on it; and the last oflie whvley bemng
remnoved, it is liftcd either into a basket or into
o e of' the Cheshire chee e ats (- thrusting t.b.i')
pierced u'th hks l'or the furtluer escape of tlhe

Ill, the lower pait Leing a vooden cylindrical
vat, and the upper a tinîed cyliider slippinmg inîto
it, as the Cud on pr-.sJe ,inils. After a cer-
tain pi.ssure in thisform, the eud is remuoved
and eul, and brokeii by laind or a eud mili, and
froin 1 to 2 lbs. of flne salt is scatte ed over it,
according te the weight of the clicese; about 1
lb. te every 40 lbs. of cleese is a commînon quan-
tity. The whole curd bein.g then re-broken, is
retilled into the at, in which a cheese cloth has
previously been placed. It is tlen put gradually
under pressure [in a lever cleese press.] which
after the second or' third day anounts te nearly
a ton weiglt upon each elicese.

"E-very day the cleese is turned, and wrap-
ped in f'resl cloths, and on the seventhli or eighth
day of this treatmcnt, or as soon as dry, it is re-
moved te the loft, and ihere swatlhed aiound with
strong gilinmg, and placed on abench. By-and-
hy it is laid, still swatlied as belore, on a layer
of straw on the floor of the room, and there it
lies till from te weeks te four moiths old, wlien
it is ready for sale." .

It is of the greatest importance tlat the curd
be freed entirely from the whey; for if any
wley is left, the cheese is 8pt te swell and burst.
FoI' tlis renson, in soie dairies t is the practice,
on the lirst day w'hen tlie cheese is put uiider the
prec, t u thrust skewers in to it through the holes
in the elese-vats, in order ilat the wliey may
more readily drain off througl the lioles pierced
vit h skewers. The whcy is scalded and given
te pigS.


