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-either so easy nor so cleanly. In regard to
înantity I have found, after weighing the milk
ith the utmost care for two successive days,
a making one-half on the Cheddar mode, and
he other half on the Dunlop, that the result is
iays ii favour of the Cheddar.
nbe difference, however, in the price of the
ço kinds of cheese is important. In 1859 I
old my whole stock made in that season at £3
h. Gd. per cit., or ratiner over 14s. Od. a Stone
2lbs. lI 1860 I sold all my cheese made

'teen 23rd March and 22nd of November, at
3 l5s., or upwards of 16s. a stone. Last year
sent the whole to an agent in London, and
her deductiing ail charges, had a return of
irly 14s. 6d. a stone.
On the other hand, I have known of no Dun-

ipcheese sold during the last five years which
3 realized anything like what I have donc.-
he difference has been at least 3s. per stone in
rour of Cheddar.
I m'ake my cheese once a day. The even-
îs milik, as soon as it is drawn from the cows,
pat inîto shallow titi boyncs to cool. Next
orning this is put througlh a very fine wire
'ee inlto the steeping tub, while the mornin's
il is added as carried in from the byre. 'in
y and the four succeeding months the milk
tii this manner together in the evening and
orning will generally have a temperature of
'sat 80 degrees Fahrenheit. If it is not so
igh, a littie of the evening's milk is warmed in
almng ivater to raise the whole to the above
wperature. After this, the sour whey, annat-
, and as much rennet os will coagulate the
hole in an hour, are added and well mixed.
Igenerally put in about four to five quarts of
,ysour whey to about 140 gallons of ruilk.
soon as the curd is properly forned, 1 com-
nce to break it with a hand.breaker made of
and wire, which is somewhat like a riddle,
saring a wooden handle about three feet

o3 aihed te the iiddle. -When partially
oLen, the curd is allowed to subside a little.

much whey is then drawn off and heated as
ill bring the whole up to a temperature of 80
pees. After this, breaking is resumed, and
e temîperature maintained by adding more
ated whey.
Nothing further is done for the next hour,
.ito draw off and heat- as much whey as will

the temperature to 100 degrees. At the
of the hour a portion of the whey is run off,
the curd is afteswards very gently broken

ta shovel.breaker.
An assistant, now gentlypours as much heated
q as will once more raise the temperature to
j degrees. During the time the whey is pour-
,the whole is-actively stirred, but afterwards
x gently, titi the curd has acquired proper
-m. I caniot say how long, it may be ne-
-rI to stir., If ton much acid is present,ime is required, and if too little acid, more
"eeary. The time will vary, according to

- arwtances, from twenty-fve to forty
Au.

When stirring is finished, the curd is left half
an hour, and then the whey is ail drawn off. One
side of the tub is raised a little to allow tins to
take place more perfectly. The curd is then
heaped up to the highest side of the tub, cover-
ed with a cloth, and left for half an hour. Af-
ter this interval it is cut into large shces, turned
upside down, covered up, and left for another
halfl hour. Then it is torii into thin strips and
spread on a cooler, on wlhichIb it is al)owed to lie
for another half hour. Afier thus being turned
upside down, it is left another lialf hour longer.

The enird is then vatted and put into the press
on which 28 lbs are susp ended far about twenty
minutes. Afterwards it is taken oui, nilied and
salted. Cheshire cheese is used at the rate of
2 lbs. to the cwt. It is salted in the cooler, and
if it is above the desired temperature it is allow-
ed to lie, perhaps for haif an hour, and stirred
up once or twice. Our d.airy belin" very warm.
I au unable to-cool down the euia as low as I
could wish before making it u).

On referring to my diary, I find tlat not one
cheeses I exhibited at Kilmarnoch was below
68 lbs. when vatted. The ebeese is made up.
betwfeen two and three o'clock, p. mn., and a dry
d1 th put on it the same evening. What I make
on Monday is carried to the cheese-roon on
Thursday. Each cheese onfly gets one dry
cloth daily. The roon is over the dwelling and
dairy. Is temperature during the summer
ranges between 65 degîces to 80 degrees. - The
specimens of cheese I exhibited at Kiilnariock
was not subjeced to nuy artificial heat.

I use an oa' stceping tub in preference to ar.y
other. Ai the implements and utensils are
kept as swcet and clean as possible. The
weiglt or pressure put upon the cheese is the
same thnroughont the different stages of the
manufacture.

Fumigating Comb inBee-ives,-Xoth
Traps.

Ens. RURAL NEw-YoRKR:-In the impres-
sion of tbe Rural datEd Nov. 16, 1861, I ob-
served that a correspondent makes the follow-
ing inquiry:-."Will a sulphur match burred
Urder a hive kill the moth-worm, after removing
the bees to another box or hive ?t'

Yes; the fumes of a burned ' sulpbur match,
if sufficient, will. certainly destroy the moth-
worm. Such combs only, however, should be
funiigated as are freed from brood, as the fumes
of sulphur would be likely to destroy it also.
There is but a brief period when all the combe
in a hive may be fumigated, without endanger-
ing the Ion of any brood; the bees of course,
söuld alwaya be frst removed,. when in a ò-
mon box-hive, to mnother boxor hive. The pe-
riod referred to is late ln the fall and duringf the'
drt part of winter. In Western New York,


