
THtE CANADA FARMEIR

often eateni of checese made front the iiîilk of
nue eow, and it -%ras vcry gond eheese tooe
mac~h better tlian, soneefactorv inakze whicli
ive haive tastedl.

'ihere is another wvay of nianaging, the
'etirids called jr(y»i s ona th ecurds
*are ready they arc' put t) pires. 'l'le îîext
uday the he0op is tahkcîi off, anîd a thin scair'

'aeîfro'uu the top) of tit lî i:eiu %%itit a
qharp kmfe. he top rîîîd antti the lipt
e Iges Ibeing( pared off', the parnes are broke il
111 aud warnîled by the adldition of w Iuky.
'J'icy arc thla ilîiîgied -wi Lthe Uic % iicW LiRl.~
.tvlie.l aie tlleii placeri iii tlc liooiî tilt top otý
the previous dysele andi put ta jpre.ýs.
True twe <lays' curds %vill adluu'e. a'Id iu tlîis
,ivay silil quauîtities of 4nl.îa le tili,ed
àlu WCeeunkîg oneece kewan old

<larywînn, îio ktlîî, a few cou s andi
qtfdlier cheese thr-e tin s $uîeelydi.l

:she miantage it. and o5" sue llY finle cidnity
weCIe lier gonds, that lier rt<1elit'Vý'*
sI iti the mnarket at the highest prie, ad

cou cîry sharp dealers liever -stýprete41l Iîrî
t:ic checese ivas inîle

'or uiile.ss the îvhey is Vvry tlti'isiiîu.ll
IrAined froîîî the cu thetît tv-1 tý q t'.~ti

DirafLî Nvili tiot Idhere ýsrî finîily -'o Vie p1,tý
tvhcrec tilcy zire nlot j)iiefl. It i.; a i *ry gîtas
ilai l n raîtin.g cheese, ;îfter parnîî ofî the
ý:iiId as ire. have describ)ed, to eut acroSs tue
flhecse tîv> or three tinies, takziug out a sinail

~triangular strip. Soute peolo a"fter paring
Ille rind iake the appel- surface rougit by
ýscra]bing %vith the point of a kife. This is
done for the pîirpose of giviîîg the nlev etirdis
.a stroutrer hold on those of the puerionis dlay.

Now that WrC have explailied the in1ani'
'-af înzikint, 'double eîirded lcee"wc hoipe
-nîo ne ivili be dleterred froni trying tlicir
J.lind at ceemkngon accouait of luaving
-klîo inilk of only a fev. cows.-X. A. Vî.

in lV é<.ýte1 Jl'uî'<.

Caring Cheese.

At a recent meeting of tht National Dairy.
mnen's Club, held in Utica, the subjoct for
-discussion bain" "9the ripening of cheese as
,afectedl by the mode of inunufacture,"
Mqr. M.Nacadam caid, in the course of a intro-

.ductory paper, that in the ripening or curing
of cheese lic regarded the action of the rciî-
met as the cicunent tlîat docs the wrlole busi-
ness; and therefere, in rnaking cheese that
art to cure quickly, we have oifly to place
the rennet in the most favourable circupu-
stances !or promoting its growth all thxough
the proceas of manufacture, ana te cure
ilowly, the. opposite. Now, the question
ansées-what are the mnt favourable circuin-
atances for promoting-the growth of the spores
of tihe rennet?

Firat, ia the. presonce of tic greatest quan-
tity of butter iii the iiiilk to ])a nanufactureci
into checse. 'Second, a larger amoiît of reui-
-net adiled to sucli milk. Thîird, by using a
3ower ttnperature iii cooking or scaldiug the

eurd, Fourth, iii the abs).ence of a înininîutu Ixportation of Dairy Products.
ainouint of acid in the curd, when the sait is

ade ;sd Fiftlîly, a Icss quantity of salt jAt the recent meeting of the Northwcsterii
addto the curd ; also by kceping the

in urig-ooî a a îliie 0 Dairyînen's Association, Bon. Z. Eaâttman

wilaiturdl-«lly cure more quiely tha if th paration. of Pairy and Farin Froducts for
inilz ws -od.An xacly ppoiteproesssale in a forcigui market. It was interesting

0a thooti.ut battl oppsit le)roceSsldeso
il -dicuk the grow~th of the spores of throngou t, ute the3 following extracts beinft

renut t the Iniff, uad CllCC.C, ail tht' a o idro o
cause thîe elîcese to cure more siwv heese Il thavenrmt w itcatthe statiscal rc-o

cure quiklyou'dîlt to go juite inuucidiate Ihv lvrmt-vt h ttsa e
CUit2dqiucky ii porrts, iicither amn 1, frorn kiiowledg-e oh.
consuuptin, a if kpt, sjieiall froin any other source, able to give

ieathr, they deteriorate ini quality very' the anIIIotnt of exportýatIonI of American
rapiffly. The coniplant of the English cheese or butter into the Lnglish or aîiy
sii'îîcers about the defeets iu the coleur and Europeant market, or the tiinie whcun the ex-
iavour of Ainericau chieese %%-liait held over portation eoinineuîeed. I know, however,

wiuer ae oubles aily ~vngtoth that it is a faet, that .English cecse lias
fact tlîat thesc elicese hlave beau ecured too L .-. :

quickly to hold lon1g.

Wasling Butter.

Ili a paîîei on r»tc.nkîen cd beforc
file Aîînai iîstituite Fl'a'ers Ulub re-
ccîtlr. N~ir. Ilecttx, of W~atertoivîî, expliauîed
t.lic planu lie adoptud for' the purnliose of

teuguywashlln the butter, as follows

1 use a p)laini c'auk-cliun , goes br biand.
average tinte, tirent. mîiniutes forla±c
twelve for siliall 1iuiins I1 doet elaini
to îuîake moe, or better butter frein tue saine
camant titan ivith a1 dasiier: buit 1 do0 Claiîîî

long period of years (mostly coîîtincd to
certainî £o.called hligli grades, as a luxury),
auîd I presume that iihiportation to somo ex-
teuit Continues. But 1 believe it je a fair
stateiet to make, tlîat with the rise and
succese of the systeiu of mauufacturing
ultuese by factories, commrenced the era of
exportation. This systeînatie and more
scientîfie and successf al way of manufacture,
lias mnade it possible for etîr dairyuni to be-
couic the checse unakers for the world, or for
the chiecse cating part of the ivorld. It
enables prolucers to arrive at a degree of
uniforrmity and excellence, oni 'wlich *a mwdc

tlîat 1 caîî <lo the wovrk with euie-liaI! tîîc 'reputation, iay be founded The cheapness
tinte and labour. -Mlcli of tuiis saviig is cf Our land investinent, the lowez" cash value
caucsed by tlîe coîireuîieîice ef wasî1inig, get_ cf stock,and cheapness of pasturage, in the ag-
tilt-g uid of the buttcr-mnilk, uater and in gregate cf capital invested to the amount Pro-
%vorking the buitter. As sooiî as I discover duced,-these, considered with the compara-
tliat the butter begins te separate, 1 put in ative low rate of trauisportation. and freiglit, in
quart of cold water; this is te tliiîî tlîe milk, 1 proportion te the value cf the article,-ser
wirbel -will cause it te frcc itself more readily te make it certainî that we can, and WC
freont tîîe utter. I tîien cluinîî, unîtil tîue par. ought, te competo with any part cf the
ticles are abou>tt tlîc size cf a large pea. 11 world in the production cf butter and chease.
dieu drlaw off tue nilk aud put iii a gallon o- iThere is ne danger cf Our coming in compe-
water, Chaii, and draw agaixu, aiîd sottoie. titioîî iith cheaper land, stock, and produe-
tbines put in ne mocre Nraslîing.Tecîf tion. cf unredeemcd couuitrics, like South
mon way is te chat until. the butter is about. America and -Mexico, whcre they do cern-
mi1e s01i(l iass. Buit liew is tlîe Nrater te, pote with us iii raw mnaterial like hides, bo-
takie effect oii the iuîside of tiiese large lumpi1 s, cause butter anîd clîcese arc the productionîs
ouf butter? 1 sheuld about as soeeu tlîink cf o f civilization, alla require csaice cultivation
ivýj84jii, tle liside of a glas otle 1)y ira.slu- cf braine as wcll as soil. Whereae in Eng-
ilit the ouiteide. 1 thuik diat lu order te land, and very like it le the samne anymiiere
uniake the iost and best butter ini hot l ini the 01l World -%wliere the market le te be
weatuier. it is particularly îîeeessary te cool sought, a cow costs a de-L1 cf moîîeY, ($30 te
the mlilk iiiuîncdiately afte' iilking. M'i\lk '840-8150 te $200 in England> and I knowv
ini tit pails ; have a tub), sîîndar te a 1«si that it in a fact that thore arc cows kept for
tub, for cacdi pail ; set the pails iu the tubs> dairy purpo.ses, on ]ana where the annual
fillcd îrith cold irater froin a good spring" or rentai approximates. in value te tme dairy
'«cl; stir tl e inilk ' ud the «%vtsr cvery few faria in this country. It in comunon for
mintutes lintil thec milk je about as cool as the jlanud# te be rented for farina, frein $10 te $210
mater. If you eau get the nîilk quite cool per acre, and, near towns sometimes going
before ccetting, anîd set shallow iii tlîo panis, it fair Above thea. pricew.
je botter net te let the panie stand ini water Theui, 1 saytl vey atrang, with heso
while the cream is rising, as the crcamn will facto ana figures on your aide, on the adi'an-
bc aIl up beforo the iiiilk becomîes very tlîick. tagOs Of Production, that yen cannot profit-
Skiyn as little mrilk as possible witl the ably compete with any part of tho world in
crcamn, as tîtat is the great secret abouit quici the market, with your butter ana your
clkurninig." Ccese. Yen are now enjYing ail thie logis

J UNE i53P


