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ON THE MARING OF CHESHIRE knife orfother dull cdged instrament,  In
CHLESE. arder to support the outside of that part
(Contiuued from our last) of the curd which is above the vat, and to
It s been generally considered that | keep it in proper furm when the press is
a gallon of mutk (supposing hitle or no applied, atin or zine honp or + fillet,”
cream has been tahen from i) will pro- | the edges of which are rounded off so as
duce, uplm an average of the season, 1. | yot to cut the cloth, and the ends Inppiog
of saleable cheese s that s when the | grer and wnattached so that the same fil-
cheese is fowm or five manths old. Injict will do for different sizes of cheese,
sutumn there is always mote curd fiom s jntroduced round the inside of the top
the sume quantity of nnlk than at auy lof the vat.  The * fillet” thus placed
other purt of the season. sinks with the cmid, and having small
Duting wet weather there will some- perforations in it, the emission of the
times be more milk than usual, though) whey is effected through it as through
uot a proportionately greater quantity o' the perforations of the vat - Sinee it has
curd.  An experienced duivymaid soon become the fashion to make Cheshire
deteets these different vesults, and mithes | cheeses thicker than they used to be, it s
allowanees  weeadinely 1 Lave met no unusualihing to see fillets 6 or 8 in-
with no dairymaid whe regnlarly weighs | ches ioad.
the sult; buta highly-respecteble farmer, | Thevat is now again placed under the
whose wife makes a first-rate cheese, as serew orlever press, and the shewering
given me the weight used n his (lilll'}','is abso continued.  The pressuie is in-
us near as the sume can be computed. It (reased at intersals, and the skewers in-
is as follows :— iscrtml infiesh places to accelerate as
1o March aud Aprel thear fha. e oz ymnch as possible the discharge of the re-

chiorses average wtreut 0 and abont® U salt is wsed. m.ﬁuing whey or “ fhrustings,” as it is
.- . 2 “ N
1n May, Junre, sud July 0 T U nnw termed.

InAvguet .. - 1o
;:(s;:’.:,:.:.r&:“.r.u:‘;; :;3 . (’) o | flxllt]no cml:rsc o.l':u.l hm{r frqm the time
1u the above justance it will be seen OF S3lting, the curd is taken from under
that moie in proportion wasused 1 sum- l.l')c sf?)"(-\l\r or ,":"N: I";.(Ts and out of the
mer than at other times, and that the a.-, ‘.‘:;'_ ‘l" l.'c p.';'.l"l"".oo] mmg'mr‘nlvd up-
erage is 1 1h, of salt for 47} of dried, sll .Lf( (,m"l'. W "‘}’ 18 ‘ (m‘e on ‘;.m" N .l‘"
cheese (or say faty gallons of wmilk . it e first place, the angles of thal side
) . which was topmast in the vat are cut off,
I was f.qnun.cul wftl'n an account from. acircalar picce, two or three inches deep,
another dairy in wihich, to "m"‘-w me, the g aften alsa scooped out of the centre,
salt for once was weighed.  Fora cheese 40 hath are broken small with the hands
which weighed 4o b, :x'!.ﬁlln‘.mnlllhs‘ “.m)':mnl rounded up in the middle.  The
11b. 1oz, was used. This is also afters gy, beiug drawn over the curd, the vat
thg rate of 1 1b. of salt f«3r 40 s, of, is then turned downupon it, and re-turn-
dried _cheese, ‘"‘:] was sl to be the jyathe vat with the curd in ir, the other
quantity umformil) usvd lhm.ughuul the ‘angles and centre part of the curd, are
year in this daity, wlich consisted  of a- brokenin a similar manuer ; after which
bout forty cows. ythe tin fillet is put on, aud the screwing
A third account is from a dairy of six- and pressing are cantinued as before for
teen cows 3 the quantity of salt used was, about half an b ur or an hour. It will,
aenerally abaut 1h. for $5 1bs. of chicese, probably, be two or three o'clock in the
but the dairy-maid made a tial last year alternoon before the card (or cheese, as
with one ‘cheese, using ouly three quar-|it may now be termed) is got uader the
ters of a pound  The cheese was made, press, that is, when it 13 removed from
at the beginping of Joue, aud when the screw to the stone press ; but where
weighed in the middle of September was the lever press 1s used mstead of the
42lbs.  This cheese was admitted to be screw, which, 1 thiuk, might always be
better thantheothers in the same dairy.® jadvautageously done, all the change that
The salt termed the @ midile grain-, will nuw be requived is a lutle more
el” is the hind genernly used ; bur,weight atthe end of the lever.
some use * fine.” Beforo applymmg it.  Before turming the cheese for the pur-
the curd is cut into three or four equal-. pese of placing it under the piess, 1t is
sized pieces, and each of these 15 brokenusual o prick it perpendicululy down
into smaller picces by hand, or is pas-with a skewer in several places. for the
sed once through the curd-millt.  Lhe. purpase of makigg drains for the whey,
salt is then scatt-red over it, and the,after having been so turned. A clean
“ breaking’ continued  cither by the ‘cloth is applied, aud where the lever
hands, the curd-mill, or both, uutil the press is uot used, the cheese is put under
salt is well intermixed and the curd is ane of the lightest of the other kind. A
perfectly crumbled.  Each portion as it pressuie of six, cight, or ten cwt., ac-
is broken is put into the checse vau, in i cording to the s ze of the cheese, will be
which has first been placed a clean and'sufficient.  This is generally accom-
ruther finer clath than was used for the: plished by about two or three o'clock in
previous process, and the curd is com-'the afternoon.  Smaller skewers are
pacted as much with the hauds as pos-!now used, and remain (hyremoving them
sble.  To admit of the curd being pro-* aceasionally into fresh places) until about
perly pressed-it is necessary to put it in-! four o’clock ; they are then withdrawn,
to such a vat as it wili overfill by at least! but the cheese remains half an hour long-
twoinchies. It is also rounded up alit-ler undisturbed, to allow the whey 1o
teinthe middle.  The cloth is then!idrain from it Itis then or some time
bronght over it, and tucked in at the{in the cvening, turued, a clean cloth is
cdges of the vat with a small wooden{put over it, and the pressing continued.
{f the lever press be used, the weight
may be a little increased,

...... .

“

* It may not he aat of place liers to state that at
Non!mici. which ix about the centre of the coun- | ' .
ty.'and where the principal salt-wotks are found,; On the sccond day the cheese is gener-

salt is at present bought at 8J. per bushelof 56ibe. { ally turned twice or three times; it 13 also
1n- large. quanunes the prico s consderably { skowered, and clean cloths are used oach

1
N The cand-mill is of rocent inteodnction, and ) time of turning. | would abserve here,
that if any of the clothes are used again

isonly ina few dairics that it s wiet with ; some

dury miaids highly approving. others oljecting to| before they have been washed and dried
it Tuouk ot will be suon mare generally adopt-| i the apen air, great care shoulid be ta-
ken that they be well scalded. The pres-

«_l,'dasit.eﬂ'ecuan\iugﬁ:: ume amlb:r:’:ks lge
curd niors regulart o it can ue
hand. gy 7| ses used for aticast the first’ two nys,

and, if possible, during the whole process,
should be sitnatein the dairy, kitchen, or
some other moderately warm place, o he
erwise the whey will he longer in dis-
charging, and more liable on that e
connt, from the acidity which it soon uc-
quires, to injure the flivour of the
cheese.  Anather advamage of the lever
press is, that in cold weather it may be
casily moved to a sufliciently warm
plice, which cannot bie the case with the
common presses,  Those common pres-
ses are chiefly made ofoue square
block of stene, fixed 1 a wooden frame,
but are also made of wooden boxes fil-
led with slig or other heavy matetial.
They me generally fixed to the walls of
the dairy, 1or the puipose of being staid
to them, and being there most out of the
way ; when there is nut roum for them
in the dairy or kitchen, they are placed
in the saltivg vomn ot pantry, which Jut-
ter places are often much too cold furthe
purpose, as the whey seldom gets thor-
aughly extracted when the presses are i
cold situatiuns.

On the third day the cheese is again
turned once or twice, but ought not to
tequire any skeweriug, The heaviest
press is now had recourse to, and for a
cheese of siaty o1 seventy pounds weight
about thirty ewt. will be *pressute suli-
cient ; but some dairy maids apply as

uch as two tons, their heaviest press
ﬁ‘ing that weight. .\ cheese press of
this weight, made of a block of ved tree-
staue, would Le three feet and two iuch-
es long, 2 feet Sinches wide, and 3 ft. 2
in. high,

Ou the fourth day, it is usual in mast
daries to discontinue the pressing, but in
athers 1t is continued fur a day or two
longer.

The cheese is then removed to what
is called.

Tt Sulting and Drying Roon.— Some-
times these ave distinet apartmeunts, but
more generally ane toom suffices for both
purpases.  The salt can now. of course,
be only applied externally ; and the
good, if any, cffected, is w0 havden the
coat of the cheese. The cheese 1 have
befure alluded to, as having been made
with three-quarters of a lb. of salt, and
which was muck abore anurerage inqual-
ity, was removed, as an experiment, di-
rect from the press to the cheese room. 1
am ncdined to thivk this the better sys-
tem, or at lcast that o great deal of the
prescut labour of the salting-rovm might
be dispensed with,

It is, however, ouly right to state that
in most dairics of this county the prac-
tice of external salting still continues, 1
will therefore describe the process usual-
ly adopted.

The cheese is takenout of the vat, and
a strong bandage, calleda ¢ fillet,” about
two inches broad, and long envugh o go
three times rouml the cheese, 18 used.
As this baudage is put on, salt is applied
underneath it, to the cout of the cheese.
The bandage is fastened  with strong
piug, the chicese placed on stancor waood-
¢n shelves or benches, and salt spread on
the top te within an inch or two of the
edges. The cheese is turned daily, and
fresh salt ond a clean bunduge applied
In some few dairics, it is the pructice,
bofure the sahing above described 1o
half immerse the chicese for two or three
days in strong brine, kept iu a shallow
tub for that parpase. The salung pro-
cess, abuve described, is cautinucd for
varions periods, by some for five or six
days, By others a3 long as three weeks.
I will give the rule fullowed by the far-

mier wihio furtiished me with the particu:

lars of his salting of the curd. It is aw
fullows :—

From the beginning of the season
{about March) to the time of the cows
being turned out to grass (12th May),
the cheese remains in salt four days ;
from thence to the end ofJuly, ten days :
in August eight days; September six
days; and the rest of the scason, 4
days,

It is obivious, from the practice in this
dairy, that it is considered necessary fou
the cheese to remain in salt longer in the
middle of summer than at other sea-
sous.,

After this salting the cheese is well
wij ed or washed. has a clean bandage
put roun ' it, and coutivues in the same
toom, ¢ an adjoining one, on wonden
sholves for the purpose of being dricd.
It is turned once a day, and remains un-
il it is considered sufliciently dry for
heing removed to the cheese-ronm.  The
length of time for keeping cheese in ihe
“ drying room’ varies from seven 1o
twenty deys, and is regulated by the
temperature of the weather, or the cheese-
room, to which it has to be next removed.
fn hat weuther, und especially if the
cheese be exposed to the heat of the
noon-day sun, the change from a foo cold
drying house (a8 many often are, cxcept,
w the middle of summer) to a 100 hot
chieese-room, is calculatedto cause cracks
in the cheese, which ssid crucks have
from 1ime to time to be"fillea up by the
application of bacon fat or whey butter
otherwise mites would soon be generat-
ed, and the appearance of the cheese de-
tracted from. Tao prevent this cracking
as much as possible, the salting and dry-
ing houses have rarely, if ever, the win.
dowsopened, and diafts or cerrents of
air ere thereby prevented.  This pre-
caution is also adopted in the cheese-
room ; and, in addition, the light is ex-
cluded either by a shutter or &/ind, as 1
have before stated.

The checese I have before alluded to,
as having been made without any cx-
ternal sulting, as an experiment, and
which was taken direct from the cheese-
press o the ckeese-room, was made v the
beginning of June, aund in the end of
September was reasdy for the market.—
The quality of the cheese was better than
that made in the ordinary way, and all
the labour of the salting and drying house
was saved. My own impression is, as )
have already hinted, that the drying.
rooms are ofien Lorald ; and that if it be
found to be desirable, as perhaps it may
be in some dairies, to continue the use of’
such drying-rooms. the hcat should he
kept as near as possible at from 50 deg.
to 55 deg. In coucluding my remarks on
this room, 1 must not omit to observe
that it is necessary the cheeses should
remain bandaged, in order to prevent
their bulging, aud zlso that they should
be turned over once a day. . If one
cheese be made duily, one will conse.
quently—in the course of a certain time
after the seasou of chese-making.com-
mences—have to be removed everyday
to the cheese-room.  'When taken tg thia
raom, the situation of which I have be.
fore described, it is usual to scrape and
clean the coat of the cheese, and to place
it, in the first instance, in the coolest pare
af the voom often for m few wecks upon
shelves ur benches, which are covler than
the floor, subscquently on the coolest
part of the floor, awd ultimately upon.the
warmest ‘part. it is usual 10 comtinue
the bandage or ¢ fillet” fur several weeks
after the clicese gets into this room, and,
indeed; in sume daries until it is suld. It

is also usual to turn theé cheeses, ang



