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Aitgathers, until the curd becomes tolerably saol.i Creae cheese gencrally tade in Au. st or pounds weight, and bu laye it down as s rutu, in
It is now put into a grerainer, rite co% er of wictî Scjstrmbr'r, the milk heing nt that Lime rtcher and tha procesai of mankîng chi'ese, tient the botter It je

là pressed clwn witt uny convenient wotghr. After botter than nt othet patauds of (ia year. Cream put cugeomer, ent acundhr ar verd be, and ehl cool-
it es dhus stood fir sume time, and us tolerably ehreses are mure iale &lin the pleurer sort* tu Pr, t rititr, ard Mure in tu Jecay. 11c alto
dry, it si returned tnto the tiret vessaI or dih, accidenta, (mm thear boîng chilled or fruzf.n befurv recummendi tia oi a mbU q.rnnusy of 1opper-
wbere It Is cut sot very sma piecek- by mleans of iîey becunie liard, fur saLn froat once peofîrnus cd. or suur milk, a% a preventive of ara huvtng. It
a cheese-kmife that is fuarnished wih three or tour n ciesc, it degtruyâ every gond qualan either âhould be kept in un any but nut in a cold place. a
blades, fixed on prongs from the handle, tint cul mettes ut becomm lnsîplal or i taited, or generaceu and if elle modemtely dri-i lenas of the tursan,
in a horirontal direction. It ia thus turned up and putrefactten. Helle tits ldnd of clieesu sla.,l or park lenves QIqperarn androsarîtim. L.) i or
cut, every ten or 6fteen minutes, and aise pressednl La b ept in a %verr situation, and be fir- cf the yellow star tf Ilethieiî.m, (oristthugalum
with the hand, unul gil the whey is extracted.- celesrly prserveci from thi figat, untîl jr lis tritrn, L.) or, ele younc twigt cf the common
The curd in now once more cut as amail as possi. gvrnted well, otierwise ael the advantage of e itrela-tren arc placet] un the surface or pidses s
ble, and salted, care being taken to mix it minutely rette q-àailî %%-li bu comiplutcly l"t. Crene. cheest dia-ses, they the latter-bc fuuna
with tha mass. Lestty, fi ts put toto a cheeutil orina, hoasever, in geierai uni>, woted fui atrimedigite ver>, servîceable, in previ'ftarig the depredastions ai

chessart, a atout dish with tron hoops, which isha use and that kcnd commonly sa calid ip, an fare, mites. Ias agood prarlace tu strea litile dry
cuver thatgoesexactly itott a clothhbeng placed àati uica thaï thir oweet cream drieJ, and lui mals, or (tie hay, upon the chaIses on wiich the

Lrweet w he curd and te vessi. I tis seule at silO aimit ciiecst-vat, about an acld ard a lsnf citeses are laidv, escase. In khen ssea, they ine-
a submritted ta the action of the cheese-press, ai Jepth, buvent; botes in the buttom, t nilov âr,ý res adhere ta te brird. snt communicate a
wrhence tr. :s occasonay taken and wrapped In waey that ma) exode, ta pats, and liun' rushes, dàmpneag et tiat lm premleciaI to the other aide
dry cluths, Unte at a% suppoa.-d ta have completely or the ig grassut bdian cirn.sodispoard atiueid if the chersr, when tairned. It also promotes their
parted wtth tAte whey. It ts then laid aside for the cltcse ns tu adtit aits biog ttrned withouk dryseg. At a mare advaned stage tliy may bu
ane or two da>s, when tt a again examined; and, kpeing lrndîrd. It ta thus, tiat fie celebred laid upen aras, but at first it woid Sint; io. and
if there is any appearance of whey remaming, te Bath and York creue cieees are made, when fleface. the surface. To wltch wu asillet, as
pressure and application of cloths are repeated. genuîne, Lut the gieater part cf tiose commuI> genemImaimI-that grat clt-anlîness, sweer ren-
As soen as Rt ts alcertained tiat the whey ta e%. sold are tn part cumpoied of millt. net, andnatention te the lent of the mill and
tracted, the cheese ts generally Lept for a few days tn Net chese. as et la uaiy termad tn London breakiog the con1, are the cinefreqoisites in checse.
tha farmer's kitchen in order te dry it belfore it i. ie an ear>, sommer cheese, whch ta made of new mahing.
placed in the store, where a smaller deigr of heat mtlk, and about oneshîrd ai warm water. %Vben
is admitted. Wiie there, it s turned three or the %vliey es rerived, the eurd ta carefully kipt VENTILATION N 711E CHEESE ROOM.
four times a day until it begins ta harden on the entire, and spread upon a clit, te the tichness
outside, when it la removed ta the store, and turned cf test thon an ts. It ts ti-n very gentlypressed, Mr. Livesey. i the Preston Chrostcle, contti.
twice a week afterwards. When the cheese i fur a few bours onlv tndl ite frimovr' from the strangly fer n plýotifut supply of pure air wbere
cured, vanous modces are adopted in publshig t vat, ta covered wth cluth, and placet] in arm cleisl-epc. Ho says fu ana halfofthocheese
for sale, which are rather injurous than beneficial; situation, es it requin tu be brouglir forward lest ommer, was very much fsded and a:rong (la,
nothing further beng requisite, besides turning t, tmmedtely. vaur-c, and tad ta Le solel nt a reducea price; in

than te rub it occasionally with a coarse cloh, The are tho kinds cf British citase that are matîy ane g a c h here ae the
especially after harvest, because at that lime it bas tu mear general earin ; the otber sorts, togetber pric fn odurticle igl ter ara
a tendency ta breed mites. wiî foroîgn cheeses, are bath ro numeroîla and causes

l some dairies the cream is carefully separated doulit tha ch7ef cause %as ke-ping them in close,
from the milk, whila in ihers, the mur la ot ai ofdetai The prostno ofmakog cie-ao nt
allowed te cool, but thickened as taken from the much more c t close an but Iibs e o a d witii
cow; it being thought that, " if the rnilk is allowed and tIe qualîty depends as much u.u p th
ta stand until the cream separates flair it, the mode ai peifirmig thnt aperation as on th stîflbcaring. Myfirateffortisgemaliyte gar
cream can never again ba completely blerded with tichness of tIe mill. The temperature or wlich howindowopen; butintiisIarncterfrusrated,
it, or retained in the curd when set, and the cheese th mill ia kept becire iris farmed io ce-e, for 1 finititer vvitliut ony opening, et nalled
will seim ta be considerably poorer. and that et which it is coagoleited, or turned lot.. sp; and in man> cases the clieso are crammed

Woiave given this tong account, for the Avrshire coi-tte, ara abjects ai tha greateat importance in to amail raam, without utridow or ary Menti
dairy people think, that there is a great dea cf the management of a ciesc cairy : tIe former cf ventilation ofatever. Cheeso betag aittm
mystery attendig ail theso manipulations-but tic eught ot tu excred 55, nor te o ongler 30 degrees nattes., cannerlas- tee muci air. Ibavatocea
only mystery consists in the cheeseg being honestly ii Fahrenheit'@ thermare; onu fur the latter i for *omn time, tit tiosua daines that have be-

mado of the milk, cream and all--in particuar shoulal hOota95. Ifthamilkisrtwarmer in alarge wellairea riom, havebeite
attention betsg pad to the temperature of the milk, tion 55 ir vill mot tîrow op the crrarn sa weii as sauna; and those kept in close, sickly room1
when the rennet ia added, and that most accui atel et fla jouer degree, jr ia aigu subJect ta rer saur cilier fadel or cr bad in the lavoyr,
ascertaned by the dairy-maid'a thermometer, the ont gise a l talte se the chesc; and if jr ic Tiauglà cleese shuld net lie kept i tee higli %
top of the oger. and, finally i the cheesc 1.e - ta hi much cair ttne site, jr become teripaturc. 3et dia> lent the sommer lest
dned in a .out place, without any n terably welI, reided rbey have a constant up,
sweating or rubbing- with cr-ase or cil, tie clei- modo fro r avi . lie sor and insipid, pI% of gand air. TIi-e is ne abjection ta a 1111e

Green cheese is male by steeping in milk two lfti.' curu i4c4agohatea ton lit r-c-res togi aifiuial hi-t i nier, fion stase or lire, but
parts of sage with one of margold leaves and a modi of the Lutys-aceus m'iller vili go clitil this *hatîla alwsys lia arcompried with a suppi
itpe parsley all well bruised, and then mixing il hetli-y; ndtheclaecuewilIbohard ana fpurenir. The difficulty ta contendsviehistwo-
vith the curd which is peparing for the pr-ss. Ittrahie i- e-cm; ao

miay be mixed irregularly or fsncttfully, according u% evers dairs; nod &îthougli tit serans ay
to the pleasure of the maker. The management (1cr lis projudtcd ainîr tt, yet iri-dent t f the dairymaîd*. Thry have n long cherished
je in other t-%cets tie catme as for comman ciiesc. end grrat sitriplicity, asîlI evenrusîlly reconctie rhem ida in faveur cf cIoead donry, and cleseal windows,
Green chceses are chiefly made ti Wiltshire. ta Re use. naldarkrtooma. T.;prescrithies,rheysemetimes

SL-in c cise cliefy mala 0 te conr f5The pen-st dareaboula bc tain-n th oumll ta g'ay, is the Trason for L-iepirg the rooarn cark andlSkin ceese is chiely made in the count etact prticle cf hey ro tecurd fr c ; but ti th st plan fr inceain th ,
Suffolk, whence it ia sometimes called SetflIn chai-c sear- eii wite any -rmains,, by producing poui atterin the chaise. Andas
cheese. The curd is broken in the whey, wvhich is n fayprbcnss or h hhds.eese.~~~~~~~~~~~~~~~~~~~~ Ti o-ll îotnl ueaiy bc nli n, atwmasuts stlîl acq'trc for lites. a pennywnth cf qoaiat chips lilea inan
pouret off as soon as the former has subsided : the a disagrce Ilivuir. Sîmîlar efTicta are pro- peot of aasr, mi-l sasecnea, and pur on plates,
remaining whey, togetber with the crl. being ducea b> tie o cf an immastrnto aUaity cf will mli ihouantl dtractty. As 1 have ibis weel
thrown into a coarse strainer,and exposed fur cool remet. Ir ta alse apt go isa chec' wuth Amaîl sen severai lots of new chai-e, tn close ccnfined
ing, ja then pressed as clocely as poble. It i. vriclesor bolra; ana ibis anal Imperfecion ofhm rcemssahichiftheyam kepformnyiigrheftie,
afterwards put into a vat, and pressel for a fow h-rsa wili aIse bc prodgiccd if Rt is milowed ta are sure se r, 1 am the more anxieus ta wsrn tbi
minutes, to extract the remaining whey. The curd romain to long on cre ae. cii-e-e m3lera ia rima, mei thar hot -esrhcr is
being thus drained from-n the whey, is aaken out
again broken as finely na possible. "alted. and sub. se ta e
mitied ta the pioes. The other operations do not .c1l, cither (rom mera accidhnt, or from irarn ilacir cha-,a rocm- and, i cases where thera are
matertally vary iem those odapied i tha cIte tinf in se part cf tie proces. Mr. Holana ne openîngi, rltIer ta set thir hadpateddi or cea
making districts, but they are moro casily ttrihuiit parti ta ce i n; frc cr clovar. j2iner n-nik immediatplef te mrme -hcmn-A:.
td on the curd of skim milk, as sicrareasîv i aito îhirks that the cracking ir cieessis ccca Amrrcelrueisa.
coagulated and separated from the whey, and r,- lioti b> te use of lime on th-- pattur-; but these
qîmres less subsequent Caia an presaing than that *h»a-n-on lisent hi-n -orrubera:ed bygrnetai ROYAL AoaucuLTut. SOdIKy or £mcGLAign.
of milk and drem urited. The SutTolk chteese Te pr-sent. und atsc te %top, thia Tus Socîcty ba aca 71270 memt-ers, of which
formas, in genemi, part of every ship's stlores, be o a bai- rrcommendad ta isy the diiuas (01 arn drnomtnai-d lîfe governers, wht psy
cause jt resuats 'he effects of war.t. clmatea beitter gn iOtr- cool, dry place. und taguii rach-206 noual goveirs, wsI psy -23 annuel-
than others; but it :s characiterisel by a hornys tbem. Vh-rvcr un> cni hicomas eneidhl- ly-399 lue members who psy $50 each-C51
hardnes, and indigestblequah&ty." Atbetter kind ah>,wasl-n twmi1hrsquiatonePricirrpi> menunt miembri-, selie pa> Sr pir ennum. Ita ri-
eindacl in Doi-setshir-, altuiîugi tbh nI rg p s-itîs usl large awl or plun on hbath aides, anal parniciu. .cipta tin tua iîreo yeasa eif ira existence bave seistl madec in Dostsle altoug theptei only percep-tth
tible diflerence in management consista ia the Yen as r 1 a ,e exced us ixpeasibub tha Snciety hs in-
net and the milk bein; put nto-gether coo'er; for, ien as ma>, sn sn-J about $33.0e.. tincer nf whjch muew
by havirg the milk bot, and immeaiiaeily aplujing A vir) cxprriencrI datr a 1. opinion. ila, forma a part ut ira parmaneor iarna. Tho Fair
the rennr, the why drains so quickly as ta am- fmon e t-r'Is-n nuïts are r i - f its Socrc:y, for tIRs yi-r, tata l at Derby,
pascniai the rlu-esr,-anal monder ir togh. cicesobUr tn> kitrd, if (rom furte cymmeeaur Cn reae mIt f titis ni.-CWZ


