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pickle, well strained is now put on the butter or 24 hours; they are then rinsed in clean, cold
and several turns of the paddles given, so that water, and tilled wtth strong, hot pickle, whici
every paît will feel the effect, whic.h finiishes the nay remain ii then util they are required for
operation. If the weather should prove warm, use. The firkins are neighed before the butter
it vill bu advisable, lie considered, to let the is put in, and half a being allowed for any ad
butter lie in the churn for a fe.v hours, which! ditional soakage that nuy take place, the weight
will render it firmer than it was when the waslh- of the fîrkin is branded upon it. A little fine
iug was finished. sait is then sprinkled in the bottom, and the but.

The salting process should commence directly ter packed tightly with a wooden rammer, or
after the buttermilk lias been ail .tracted froni with the knueklies, and the greatest attention
the butter, and the quantity of sait must be reg- must be paid to this operation, so that theru
ulated by the purpîose for whicli the butter is shall not be any vacant point left, as the air
intended. When it is to be sold nerely powder- contained in that vacant space, no matter how
ed, a quart2r of an ounce of sait will be a suffi- simall, would soon spoil the butter. If the firkin
cient for a pound of butter. For oidinary keep- or jar is not filled at one churning, the butter
ing purposes, or the London inaiket, it imay be must be covered with pickle, or soie sait i
cured with lalf an ounce of sdt to the bound of spriril.ed over it, and a clean cloth pressed dcal
butter, and many add a quarter of an ounce of upon it, to kcep out Uhe air until the next chrn.
yellow sugar, and one-cilitlh of an ounce of pow. ing is ready, vlien the pickle is poui cd off, or th
dered nitre. For export to the colonies, or long sait carefully renoved with a spoon, and th
keepin, more sait is necessary, and as much as smootlh surface is roughtned or raised into fr.
one ounce of sait, with a proportionate quantity rowir, for the purpose of allowing hie last packed
of sugar, and the foregoing quantity of nitre, butter to become perfectly united to the fist
will be required. Nitre and sugar are both without any appearance of seani, which voul
omitted by many, but these ingredients assist in he the case were this precaution negleted
flavoring and preserving the latter. When the firlkin or jar is filled, a little salt i

The sait used must be of the puiest description, strevn on the surface, and a pie-ý of lineî,
free froi salts of lime and magniesia which exist dipped in strong sait and water, is spread equal,
in ordinary sea sait. Piof. Johnson recom- over the top, wheni the cask may be headed,ati
mended the purification of common sait for dairy is then ready for mai kot, to wlici it should h
purposes " by pouring two quarts of boiling sent with as littie delay as possible.
water upon one stone or two of sait ; stirîing the Butter which lias beeni improperly packed, e
whole well about, now and then, for a eupule of otlherwise aflected by tIe air, becomes rancit
hours, anid afterwards straiin¿x it thi-ougli a clean but this may be cured by beating iii water int
cloth. The water which ruis thiougli it is a wlici fron 12 to 15 drops of chloride of lime t,
saturated solution of sait, aid contaims ail the the pound of butter have been added. Afî
impurities, but may be used for cominon culinary working it well leave it lying in the water fo
purposes, or may be mixed with the food of twu hours, anid thenî nasli it in pure cold water,
cattle. The sait which remains in the cloth is wlen it will be fuund to laie become sweetend
free froin the soluble salts of lime vnd magnesia, CHEEsE.
and nay be lung up lu the clotl till it is dry . .
enougli to be used for mnixing with the butter, or . There is cns draible diversity s c the na
with cheese " The sait mustbe rendered as fine
as possible, wliiel may be done by crushing it is there a mîarked distinetion between the chee
with a rolling-pin, and the nitre and sugar elprduced l different distri-ts, but it frequet)
mixed with sait, when these ingredients are used ippens that such is also the case on adjoii
along with it. In salting, the butter is spread flams the saine distict. l the latter casea
out thin in the tub, and the sait, &c., carefully doubt, wlîist ec distinction uay arise fre
spririkled over it, and worked in witli " the lcel natu-al causes, such ns the nture of the past
of the hand," until the whole is tloroughly inter- id af the breed to wichi the ofws beloîig; se
mixed. Sone only work in lialf the sait at fiist cicise aises f-on the mann r in whic the rh
and then ]ay the butter aside till next day, wheu lhas ben prievously trated, and, in the cd
the remainder is added after pouring off any
brine whieli has come from the butter. A great skimn milk cheese, fni the proportion of crez

wvhichlins becu ailowed ta î-omaîin on the uaî!tdeal of Irsh butter is spoilt by over salting. which ha been a e toriau fo thecpnSome "groodwvives are notorious for keepir;WVhen the salting process is completed, the what is cilied " a good creaning-dish ;" thatibutter is packed into " eocks"-ea-thenwai-e jars they are very particular in removîng every p-or into smail casks. The former answers weil tiele of cream froi the milk, for the purpiose?enoulglh when the butter is intended for home use, making butter. and the cheese made firoi sa-but wlhen it is to be sent by rail or steam-boat it mîilk is, therefore, of a peculiarly leathey tashould be packed lu firkims. These are made of hure. It was an article of this knd which elueitdash and oak, and previous to beimg filled with a rather pithy ci iticisn froi a half witted fellcbitter, they must be first filied with boiling water who got a living 1y -unning errands about Diwhich will be allowed to remain in themn for 20 blanc, in Scotland. On one occasion, heav


