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The Dairy,

Making Cheese from the Milk of a fow
Cows.

William B. Johnston. of Miami county, Qhio, du-
sires simple condensed directions for making cheese
in a private family where sixteen gallons of milk are
obtained daily.

Yo shall codeavour to comply with the request,
though it may be remarked in the outset that full di-
rections cannot be embraced in o briefarticle.  The
making of good clicese depends upon a shilful man.
jpulation of the milk and curds, and it is greatly

facilitated by having a good daity or cheese-making
apparatus. The smallized vat and heater of W,
Rulph, of Uticr, with its recent improvement for
equalizing and distributing the heat through the mitk

and curds, isone of the best that has yet been inven--

ted. To make  nice quality of cheese, good rich
milk is required. and during the process of manufac-
ture, a slow even heat shonld be studied in conducting
operations. Presuming then that our correspondent
has got a good vat and heater, and that the night's
and morning’s meal of milk are added fogether in the
vat. we commnienco operations. The milk is raised
ﬁmdually to a temperature of £§ degrees, and a suf-

cient quantity of rennet put in and mingled vrith the
mel:k to coagulate it in about 40 minutes, The ren-
nét should hiave been previously prepared by soaking
and rubbing three sweet healthy rennets in three gate
Jons of water, containing sufficient salt to keep it from
tainting. The skins, after having been rubbed out
and soaked for several days. may be taken out and
the liquor strained and bottled. Its strength should
then be tested, and if good old skins have been used,
a half teacup or less will be enough to curdle the
milk. The coagutlation of the milk having been per-
fected (whick is determincd by lifting a portion of
the curd with the finger, wher it should readily split
apart, showing o clean fracture), then cut the curd
lengthwise and again crosswise of the vat. leaving it
in perpendicular columns, say half an inch thick. In
the best dairy districts a curd-knife. composed of a
gang of long thin blades, double edged and one-quar-
ter fnch apart is used.

The curd is then left at rest some twenty minutes.
or until it settles and ths whey hegins to look clear.
Then a gentle heatis begun to be applied, and the
curd very carcfully lifted and the colwmns broken
with the hands. This part of the operation should be
done very gently and very carefully, otherwise the
oily particles will be worked off.  The application of
heat should be very slow, and very little manipula-
tion is required in breaking, beyond kecping the curd
from packing at the bottom of the vat. When the
mass indicates a temperature of 92 deg., shut off the
heat and let the mass stand thirly minutes or more,
occasfonally gently lifting or stirring the curds to
keep from packing. At the expiration of that time
start the heat and raise to 95 degs., the curd being
stirred gently, as before, to keep from packing. It
may now stand another thirfy minutes, with only oc-
casional stirring, when heat 1s again applied, and the
mass raised to 100 deg. No more leat, or at least
this is the highest point to which it should be raised.
After standing an hour or more, if the curd does not
barden up, nor the whey begin to_have a little acid
smell, and the temperature has fallen,  Jittle more
hieat may be applied, but not to rawise it above 100
deg. Weshounld remark that in coesish weather a
cloth should he thrown over the vat, when the curd
isﬁ.rcmaining at rest, tu present heat frum passiuig
off.

To make a nice flavoured chieese. the winy near
the close of what is termed * covhing the curd,
ghould have alittle acid odour. Iv then shonld be
drawn off, and the card if right will have an clasug
feel, and on taking a handful and compregsing s, wil,
on opening the hand, readily full again in pieces.
Some dairymen try it between.their teeth, and sf the
curd squeaks it is in condition to whey off.  Where a
vat is used, the whey being drawn and the sater se-
moved from under the vat, the curd is dmwn to une
end and worked over, so a3 to facilitate drainage. the
vatalso being canted up. Sixteen wine gallons of mitk
well handled, will make dbout sixtcen pounds o
curd, and after it is worked over aad propurly drain-
cd, and cooled, 8ay to 86 deg., nice finc salt is wurked
m at the rato of 24 ponnds to 100 of card.  Some usc
3 pounds of saltfor 100 of curd. After the salt is
properly incorporated through the curd, « is at vae
Qipped into the lhoop and put to press. Forale
pound cheese, a hoop about 10inches in diameter
may beuscd. If it is desired to havoa larger cheese,
a 15-inch hoop may be taken, snd the curds of two
days put together. The manner of doing this is as

follows : Press the first day’s curd, and let it remain
in press till the following day, when the hoop is slip-
ped off and a thin rind from the upper side of the
chieese trimmed off with a sharp knite, the cdges of
the cheese also Leing parved off. The top is thien
scarified with a fork, and the cheese returned to the
lioop in a clean cloth. Onthis the new curd is placed,

is taken from the press, bandaged and turned, and
again put to press till the following morning, when it
is taken to tho dry-room and the top and bottom oiled
with whey butter.

Where there is no convenient daivy apparlus for
use, the milk may be sirained in o tub.  Yor heating,
place « five pail kettlo upon an arch or stove und
lrave a large tin vessel mado in the shape of a tin pail
to set in the ketile,50 as to he surrounded with water.
A portion of the milk is dipped into the tin vesscl,
which should always be surronnded with waterwhile
being heated, and the milk raised to the desired tem-

eratire by being returned backward and forward
m the tab. And so in heating up the whey and curd
(@ strainer being thrown over the tub) the whey is
dipped into the tin vessel, and thea back againto the
tub, and the various degrees of temperature as de-
scribed, cffected in this manner. When a tub is used,
a rack and sink is needed to properly drain the whey
from the eurd. Colouring matter is now generally
used in the dairy districts. It adds nothing to the
flavonr or quality of the cheese, but makes it look
ricber. A nice article of carboaized liguid annatto
can now generally be had at the shops for colouring
the milk—or the crudeannatto may be cut with lye
and strained through a cloth. A quantity may then
be added to the milk at the time of patting ta the
rennet, suflicient for any desived shade for the cheese
to assume.

We have given here briefly the process of making
first-class checse. The whole art cannot be explained
in one short article, but if the above outlines are fol-
lowed, « little experience will in & short time enable
the “new beginner ? to make good cheese from u fow
cows.— Country Gentleman.

Poultry Adfard,

Artificial Incubation in China.

M. Dabry, French Consul at IHan Kevo, in Ching,
has just published an intereating paper in the Bulle-
tin de Ia Socicte A"Aclimation on*the process cm-
ployed by the Chinese in hatching eggs artificially.
The places where this trade is practiced are called
Pao-jang ; each consists of a mud hut. three yards in
height, exclusive of the roof, made of tiles, the in-
side of the hut measures cight by four, and its en-
trance is sitnated duc west 5 the north-cast wind is
provided against by a lager of straw applicd v the
wall ; the door is made of planks, and measures onc
yard by two. Light is admitted through four aper-
tures in the roof. Within, there are cighteen brick

stoves, two feet and a half high, along the wall and
close to cach other.  Each of these stoves supports a
large carthenware dish, sunk into the Lrivh work
and just above the fireplace, and inside Uus dish
there is a basket of nearly the same shape. resting wa
a layer of ashes about twe inchesand o half deep.
It is 1 this basket the cggs are to be hatched 5 1,200
in number are arranged in three layers, and the
whole covered with a cane lid half an inuh thick.
Nine of thu stoves are lighted at a tme, but oniy
cight have eggs, the ninth Leing intended to regulate
the temperature of the room, nhich must be man-
taincd the same throughont. The combusuble om-
ployed is charcoal, and the wmperature mn the bas.
ket never exceeds 38 degrees Contigeade,  The eges
are shifted five times duting the 23 honts, via . four
uumes during the day and_once dunng the night, the
apper layer going to the Lottum, aud the hotiom be-
coming the middle one.

ua the fifth day a small hole 1> prereed through
the dour, and by the pensil of light penctraung
through it cach egg is examined, in urdet to ascer-
tain which of them arc in course of incubation.  un
the twelfth day the cxl;gs are taken out of the haskets,
and arranged ‘on shelves above the stoves, provided
wath lagers of straw, two inches thick, and mats uves
them. Cpon these the eggs are laid with a cotton
quilt nearly three inchics thich betneen each lager.
atd anvther gquadt jJust above, e whole beng Wl
seonre] by means of a thick stra® rope to puesent
the alr from geting to the eggs, which are tegularly
ghifted . as before, tivo times a day. As soon as the
cggs aro taken out from tho baskets, the fires aro put
out in tho stoves which have been used ; tho nine

and the wholo put to press. 1n a couple of Lours it |

other stoves are lighted, and tho process re-com-
mences with o new hatch of eggs. On thio 2Ist the
former lot is hatched, yiclding about 700 chicks for
every 1,000 eggs.  Every egg is paid 6 sapeks, and
cach chicken obtained 1s sold for 14 ; the sapek be-
ing the 150th part of o frane.

Fowls of th'e Barnyard,

Most every farmer is down on the hens. More
trouble than they are worth—cost more than to buy
the eggs- no use to have them round. Such is the
talk which the good housewife hears from thosturdy
farmer : she bears it meekly, well knowing that ho
would grumble wmore if the cake was wanting the

eggs, ov if he was required to pull his_purse every
time they were used by the cook. Hearing often
these complaiunts, is the veason that induced me to
write this lomily on the fowls of the yard. Edward
Holmes. Exq.. of Greenland, N. H., who, as & poul-
terer, stands as standard authority, says forty-cight
pounds of corn, with the addition of some meat, will
saflice for food tor one year. He says that he placed
corn and barley before them and there kept it; that
at the end of a specified time, by loolsing at his
books, he arrived at the result. 1le also says, after
thirty-1wo years of expericnce, in the mean timeo hav-
ing mo~% cvery Kuown vaviely, that he finds the
black Spanish superior 10 any other breed for laying;
that they produce the largest number of eggs, on an
average 225, per year. while others not over 125.
Vor meat, there are other varieties superior.  Asa
general vule the eggs tvausported, however short »
distance, will not hately ; thathe considers it a much
cheaper mode to buy the fowls for the purpose of
propagating a species than to send any &stanco for
theeggs. Thata change of crower ought to bo.made
every two years, and then from a flock at {some dis-
tance.

The common duck which is gencrally reared -in
New England, produces annually about fifty-five eggs,
which are worth ninety-two hen's cggs, so $hat
ducks are not as protitable for ezgs as hens.  For
poultry they bring about two dollars per pair, while
chickens bring ane.  One peck of corn will fatten o
pair of ducks suficiently, atter they have their growth,
tor market. Mr. Holmes says that the food ought to
be kept constantly near, 80 that the fowl can fiave
free access 3 that he prefers amixture of barley ,corn
and rye.  Hens are natarally indusirious birds
if you will but notice them when thereis plenty of
tood hefore them, they are on the scraten, and will
not take but a few kernelsat a time, but if fed at
stated hours are apt to overload their creps and put
them in pain.—Cor Maine Farmer.
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REsriNG CHICRENS ARTIFICIALLY.—A subscriber to
the Journal of Iorticulture has published ‘the follow-
ing account of his experience in rearing .chickens
artificinlly :—* Being only a half-believer I did not

incur much expense in the matter, merely procuring
a stout box made with the 1id on binges, cnd close-
fitting, cut on 2 slope like a melon-frame, onc-half of
the lid only being glazed, and there was a hole in
the side, with a sliding door. In this boxX put two
low siools with a thick, fleccy top, for artificial
mothers, «nd 1 placed the box close beside a sparo
Mrge garden frame, which stood on dry grognd. 1
had the clickens close to my flower-frames, and
looked after them chiefly myself. This frame, to
which I admitted them at pleasure by drawing the
slule, answered fur their covered run or *day room,’
ull they were a few weeks old, when I ased_ to allow
my puts totake a run in the garden several times a
day. It was quite curlous to sce how fond they be-
caine of the frame, and Low they used to flock 10 mo
from ail swles 1o be et in. and to bask on the warm
gravel under the glass. Xtuok cach chick from tho
lien the day it was hatched. 1 had not one sickly or
drouping chicken the whole summer. The advan-
tages I found in this system, cven trying it in asmall
way. were these ¢ First, they did not cost in feeding
nearly sv much «s when Carelessly fed in the fowl-
sard, where stronger fowls, dogs, &c., robbed them
of theit mith and foud.  Secondiy, they throve quick-
erand feathered better a great deal, from getting
the full sharc of that food appomlctl foo them, as
well as fiom the genial aod uniform warmth of the
frame, wstead of often being weary and wet, when
enticed by the hen to walk about about all .day
throush grass and elsewhere, Thirdly, I fonnd the
Lichs tusu av bittle an condition hy metely twenty-one
dass suung (bung well fed onco every day), that
they land and hatched asecond time early in sum-
mer. These advantages ought to make the sydem
worth a trial, even by those who might not connt it,
as I did, an amuscnent.




