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4t gathers, until the curd becomes tolerably sohd,
Itis now put into a strasner, the cover of which
is pressed down with any convement woight. After
it has thus stood for sume ume, and 13 tolerably
dry, 1t 1s rewrned into the first vessel or dish,
where it 18 cut into very small jieces by means of
a cheese-knife that is furnished wih three or four
blades, fixed on prongs from the handle, that cwm
in a horizental direcuion. 1t 1s thus tucned up and
cut, every ten or filteen minutes, and also pressed
with the hand, untl uil the whey 1s exteacted.~—
The curd 1s now once moro cut as smail a8 possi-
ble, and salted, care being taken 1o mix 1t minutedy
with the mass. Lastly, it1s put into a cheesiit or
chessart, a stout dish with 1ron hoops, which hasa
cever that goes exactly 10tot: aclothbeing piaced
totween the curd aad the vessel.  In this siate nt
13 submitted to tho sction of the cheese-press,
whence 1t 1s occasionaliy taken and wrapped 0
diy cloths, until 1t 18 supposed to have complerely
parted with 1he whey. It 1s then lavd eside for
one or two days, when 1t 1s agmin examined ; and,
if there 13 any appearance of whey remaiming, the
pressure and applicaton of cloths are repeated.
As soon as 1t 1s ascertamned that the whey 18 ex.
tracted, the cheese 1s generally hept fora few days in
tha farmer’s kitchen in order to dry it before it is
pleced in the store, where a smaller degree of heat
is admitted. Winle tbere, 1t 1s turned threo or
four times a day until it begins to harden on the
outsido, when it is romoved to tho store, and turned
twica & week afterwards. When the cheese 1s
cured, vanous modes aro adopted in publishing it
for sale, which are rather tnjunous than beneficial;
nothing further bewng requusite, besides turning 1t,
than to rub it occasionally with a coarse cloth,
especially after harvest, because at that time it has
a tendency 1o breed mites.

In some dairies the cream is carcfully separated
from the milk, whilo in others, the milk i3 not
sllovied to cool, but thickened as taken from the
cow; it being thought that, ¢ if the milk isallowed
to stand until the cream separmtes from it, the
cream can never again bo completely blerded with
it, or retzined in tho curd when set, and the cheese
will seem to bo considerably poorer.

Wo have given this long account, for the Ayrshire
dairy people think that there is a great deal of
mystery attending all these manipulations—but the
only mystery consists in the cheeso being honestly
mado of tho milk, cream and all—in particular
attention being paid to the temperature of the malk,
when the rennet isadded, and that most accuiately
ascertained by the dairy-mawd’s thermometer, the
top of the Fager, and, finally in the cheese heing
dned in a . ool place, without any pmnting or
swenling or rubbing with grease or oil.

Green cheese is mado by steeping in milk two
arts of sage with one of margold leaves and a
ittle parsley, all wzll brnscd, and then mixing nt

with the curd which is preparing forthe preas. Tt
may be mixed irregulary or funcifully, according
to tho pleasure of tho maker. The management
is in other respects the arme as for common cheese.
Green chiceses are chielly made in Wiltahire.

Skim ckeese is chiefly mado in the county of
Suffolk, whence it is sometimes called Sufolk
cheese. Thecurd is broken in tho whey, which is
poured off as soon as the former has subsided : the
remaining whoy, together with tho curd. being
thrown into a coarse strainer, and oxposed for conl
ing, is then prossed as closcly es posuble. It i-
afterwards put inton vat, and pressed fora fow
minutes, to extract the remaining whey. The curd
being thus drained from the whey, is taken oum
again broken as fincly as possible, salted, and sub-
mitted to the press.  Tha other aperations do not
maternally vary from those adopied in the cheear-
making districts, but they are moro casily perferm-
cd on the curd of skim milk, as it is more readily
coagulated and separated from the whey, and re-
quires less subscquent cato ard presung than that
of milk and cream urited.

causo it reststs the offects of wara: climates botter
than others; but it 1s charactenized by **a horny
hardness, and indigesublequality.”  Abetter kind
i» made in Dorsetshire, although tha only percep-
tible differenca in management consiats an the ren

net and the milk being put together coo'er; for,
by havirg tho milk Loz, and immodiacely applying
tho rennet, tho whey drins 80 quichly as toim-
poverish the chicese, and render it tough.

Tho Suiolk cheesoy
forms, in general, part of every ship’s stores, be

Cream checse is generally made in Aug st or
September, the mulk betng at that ume richer and
beuer than auother periuds of the year. Cream
eheenes are mure hable than the pourer sorts v
accidents, frum their baing ehulled or fruzen before
they become hard . fur when frost once penetrates
a cheess, 1u destroys every good quality, and either
makes it become 1nsipid or il tasted, or generates
putrefaction.  Henco this kind of cheese shuuld
always be kept 1o a warm situstivn, and be par-
tculnrly preserved from the fiost, until it has
sweated well, otherwise all the advantege of n«
rich qualiny will be completely Jost. Crean, cheest
is, however, in general only wanted for immediate
use; and that kind commonly so called is, 1n fact,
lutle clso than thick sweet cream dried, and pm
thio a small cheese-vat, abuut an 1ach and a balf
i deprh, having holes in the buttom, to allow any
whey that may exude, to pass, and having rushes,
or the lung grass of Indian ¢ >rn, so disposed arvund
the cheese as to admat of its being turned withow
being handled. It 1s thus, that the celebrated
Bath and York cream cheeses are made, when
genutne, but the greater part of those communly
sold are 1n part composed of milk.

New cheese, as 1t 18 usually termed 10 Tondon,
is an early summer cheese, which 13 made of new
milk, and about one-third of warm water. When
the whey 1s removed, the curd 1s carefully kept
entire, and spread upon a cloth, to the thichness
of lessthan aninch. [Lis then very gently pressed,
for a fow hours only, and whea removed from the
vat, 1s covered with a cloth, and piaced in a warm
situauon, as it requires to be brougit forward
immediately.

These are the kinds of British cleese that are
1 most general esteem ; the other sorts, together
with fure:gn cheeses, are bath too numerous and
100 umnteresting to the generality of dairy-men to
adrait of detail ~ The process of meking che~io is
much more d-ficult than that of making butter;
and the quality depends as much perhaps on the
mode of peiforming that operation as on the
richness of the milk. The temperature at which
the milk is kopt before it is formed into cheese,
and that at which it is coagulated, or turned inte
curde, are objects of ths greatest importance in
the management of a cheess dairy: the former
aught not to exceed 53, nor to bounder 50 degrees
of Fahrenheit's thermometes ; and for the latter it
should be at 90 to 95.  1f the milk is kept warmer
than 55 it will not throw up the cream so well as
at the lower degree, it is alio subject to get sour
and pive a bad taste to the cheese; and of itis
allined to be much colder than that, it becomea
diificult to separate the curd from the whey, and
the chirese made from it wi. be soft andansipid,
If1he curd iscongulated too hot it becomes tough;
much of the butyraccous matter will go oftf with
the whey ; andthecheese will bo hard and tacteless,
Tho thermometer shauld, therefore bo employed,
in everv dairy; and, slthough the servants may at
first be prejudiced againsta, yet s evident utihiy,
and great simplicity, will ev lly reconcile them
o us use.

The greatest care should bo taken theroazhly to
extract every particte of whey from the curd 5 for
no cheecss will keep well while any whey remains,
and 1f any parthecomes sour, the whole willacqmre
o disagreeable flaivour. Similar effects are pro-
duced by the use of an immaderate quantity of
tennet. It 1s also apt to §ill tho cheeso with small
veacles or holes ; and this sad imperfecuion of the
cheeso will also bo preduced if 1t 13 allowed 2o
remain too loog on one side.

Sometimes it happens that cheese will Zove or
swell, cither from mero acerdent, ot from natten-
tinn in semo part of the process.  Mr. Holland
attributes it partly o tha cows being fed on clover.
He alsothinks that the cracking of cheese is ocea
sioned by the use of lime onthe pasture ; butthese
nbserintions have not been corroborated by general
experience.  To preveat, and alwo to stop, this
hoving, it has been reconanended o lay the chreses
n a maderately coal, dry place, and regularly to
turn them.  Whenever any one becomes cenrider-
ahly swolles, it will be requisite 1o prick it deeply
with a large awl or pin en bath sides, and particu-
taily where it is most elewnted, and to repeat this
as uften as may bo neceszary.

A very experienced dairyman is of opinion, thac
from nino to tavlve months are re qaisite to ripen
cheeso of any kind, if from fourtoen o twenty
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pounds weight’, and ho lays it down as a rule, in
thoe process of makang cheese, that tho hotter 1t is
put tugether, the soundve it will be, and the cool-
er, the richer, aod mure api to decay.  Ho also
recommends the use et a xmall quanuty of lopper-
ed, or sour milk, an & prevenuve of its hoving., It
should be kept in an auy but not 1 a cold place,
and if the moderaiely deied leaves of the tutsan,
or park leaves (Aypericum androsemum, L.) ; or
of the yellow siac of Bethivhem, (ornsthogalum
tuteum, L.) ; or, the young twigs of the common
turch-tree aro placed va the surface or sides of
cheeses, they will—especially the lawer—be found
very serviceable in preventing the depredations of
wites. Itisagood practice to surew a little dry
mons, or ffue hay, upon the shelves on which the
cheeses are Jaid, because when new, they some-
umes adhere to the beard, and communicate a
dampness to 1t that s prejuldecial to the other side
of the cheese, when turned. It also prumotes their
dryirg. Atn more advsnced stage they may be
Iaid upon straw ; butat first it would sink into, and
deface, the surface. To which we will add, as
general maxima—that great cleanliness, sweot ren-
ner, and attention to the hent of the milk and
breaking the curd, are the chief requisites in cheese-
making.

VENTILATION IN THE CHEESE ROO3Mf.

Mr. Livesey, in the Preston Chronicle, contends
strongly for a plentiful supply of pure aic where
cheese is kept. He says full one hal{ of thocheese
last summer, was very much faded and strong flas
voured, and had to be sold at o reduced price § in
many instances, so much as 10 per cent below the
price of a good article. Althongh thers are other
causes which produce these effucts, I have no
doubt the chief cause was keeping them in close,
small coafined rooms. [ scarcely ever go into a
cheese room, but I find both the door and window
closed; and when these rooms arv filled with
cheese, tha air is so bad and polluted, 28 2lmost tq
be suffocating. My firat effort is, generally, to get
thewindow open; but in this I am often frustrated,
for I find it cither without any opening, or nailed
vp; and in many cases the cheese are crammed
tnto & small room, without window or any meana
of ventilation whatever. Cheeso being animal
matler, cannot have too much air. 1bave noticed
for some time, that thoss dairies that have beeq
kept in a large well awred room, have been quita
sound; and those kept in a closo, sickly room,
were cither faded or very bad in the {lavoys,
Though cheese shruld not he kept in tao ligh §
temperature, yer they will bear tho summer heat
tolerably well, provided they have a constant sup
ph of good air. There ia no objection to a littla
artficial heat in winter, from a stove or fite, but
this shonld always be accompsried with a supply
of pure air. Tho difficulty 1o contend with is two:
fold: first, the want, 1n many farm houscs, of 8
sutsble cheeac roem; and secondly, the prejudices
of the darymaida.  They have a long cherished
idea 1n favour of cloeed doors, and closed windows,
and dark roome.  To prevent flies, they sometimes
any, is tho reason for keeping tho room dark and
cluse; but this ia the best plan for increasing them,
by producing putnd matterin the cheese.  And as
for fhies, a pennyworth of quasaia chips boiled ina
pint of water, well sweetened, and put on plates,
will kill thousand« darectly.  As I have this week
seen several los of new cheese, in close confined
roams, which, if they are kept for any lergth of time,
are sure to rot, I am the more anxious to warn tho
cheezo makers in time, now that hot weather i3
approaching, t0 opea the doors and windows of
their cheesa rooma 3 and, in cases where thero aro
no openings, cither to set their husbands or the
Jeiners nt work immediately to make them—Am.
Agriculturist.

RoralL AGRICULTURAL SoCIETY OF EXGLAXKD.
This Socicty has now 7,270 memters, of which
101 aro denominated hife governaors, who pay $250
cach—206 annual governors, who pay €25 annual-
ly—309 lifs members who pay £50 each—6551
anaual members, who pay $5 per annum.  Its re-
ceipts in the threo years of 1ta existenco bavo so
far exceeded i1s experses that the Society has ine
vesied about §35.000, the mnterest of which now
forma a part ot its permanent incomo.  The Fair
of s Seciety, for this year, 1s tobo held st Derdy,
commeocing on the 11th of this month.—Cxrlt,



