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The Cheddar, however, is a very high character
ry high price. Its good qualities have not
wely been equalled, and never
The quantity made is compara-
It takes its name from a small village :1t.the foot of the
sot Co., its manufacture there having cmnmencgd
more than a hundred years ago. Various improvements have been made in
the process, until it has been yc(lucc-l to a system which is at once sn.mpllc and
philosophical. It may be said tobe a chc.mlcnl process, m:umn;:‘]ud;llnc.n?,
and skill in the management of acids, until the curd has passed through its
different stages and is properly developed for the press. ‘lts leading prin-
ciples have been und wstood and practised by our best cheese makers, for
some vears, and it is due to these that Amecrican cheese has been :Mc to
obtain such a firm foothold in the Knglish market. The early 'c,\pulsmn of
the whey in the English process, together \'.."nh ll.u.cxl‘msm‘c 1\)1 l!uf curd a
longer time to the atmospher., the pres:ng, orinding and salting, are
doubtless improvements upon our practiee. o

I need not wo into details upon these points; they have been fully ex-
: irymen's Association ;

they are generally made.
of cheese, and commands a ve
been overrated. Their best samples have r:
have been surpassed in American dairies.

tively small.
Mendip Hills, in Somer

plained in my recent address before the American Da > latio|
but I allude to them here, that proper credit way be given to English
Dairymen. I wmust say this also, in their favor: nothing, while abroad,
struek me with wore force and admiration than the perfect neatness and
cleanliness of the dairy. The milk rooms are located beyond the reach of
bad odors likely to taint the milk. They have stones floors, the joints
nicely ccmented together, so that no slops or putrid matter can find an
entrance. The floors, the utensils, and everything connected with the
establishment, are as brizht, clean and sweet, as tne table and crockery of
the most fastidious house-keeper. Many of the farmers will not allow the
milkers to come into the milk-room, but have conductors by which the
milk is conveyed to the tubs from the outside.

It is this perfect cleanliness of the dairy, together with the favorablg
condition of the climate, and a more uniform temperature of euriny rooms,
that enable them to secure that mihl,rpuru flavor, which is characteristic of
some of their nice grades of cheese. T'he best American cheese has more
butter in its composition and is better manufactured as a whole than the
English. The great defect in much of our cheese is its flavor.

We have a hot, bad climate to contend with; we are too carcless in
milking, and in handling the pails where taints can be absorbed. We put
the warm milk in cans, confining it with a closc-fitting cover, and haul 1t a
long distatee in a blazing sun to the factory, and it is often in a putrid con-
dition before going to the vats. . What wonder, then, that much of our
cheese, rich in butter and splendidly manufactured, is out of flavor, and
vast sunis in consequence are lost.

American dairymen have been trying for years to discover wherein this
defect of flavor can be remedied. A great deal of time has been spent in
the investigation of the subject, and a great many theorics suggested, but
it has all amounted to nothing. From my observations both at home and
abroad, T am convinced that first principles have been overlooked ; that we
have been trying to make a finely flavored cheese from imperfect milk, a
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