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require to bc froquently changed. After the lapse of 10 or
15 minutes the cheese is takt u up and turned, and the cloth
drawn more tightly together. and it is then pur into the press
to be treated in the ordinary manner. The cheecs uust be
turned frequeutly and the whey enitirely squeezed out, whieh
is a point of rnuch importance. Thus, for exatmple, if the
cheese be first taken out of the press at noonday, by five
o'clock in tire afternoon it 4hould have been turned five tiumes,
and eaeh rime encircled with a fresh cloth. narmely, at twelve
o'clock, one, two, ialf-past three and at five. In the evening
at nine o'clock, and again next norning ut six. the eibeese
must be wrapped in fresh cloths, and at nirne ta ten o 'ock it
may be placed in the press without a cloth ; but in a short
time with a mould corriog, so that its exterior nay be per-
fectly smooth and even. The cheeses are afterwards laid down
without any coverM into a salt pickle. where they should be
left for at least three, and ut most six days The brine should
be very strong, and shouild be kept of unitoru trerngth, so
that the pickle need not be drawn off, but may be oarried
ovcr to another salting tub, and there again brought up to
the required strength. If the brine is not of -ufficient strength
the cheese becomes sticky, and does not acquire a good rind.

is turned daily during the time it remains in the brine, other-
wise it is liable to bulge out on the one side more than on the
other. They must never be allowed to lie one on the top of
tire other in the pickle, but should be entirely covered by it.
Cloths should not be used on the cheese ; they onty do du-
mage. ''ie size of the pickling tubs must be regulated by the
number ofchceses which are made daily. A tub with lid,
cilculated fbr eigh cheeses, will cost about $9, and such sied
tub will be required when the dairy make is two cheeses.
min an average, from 100 Ibs of milk,31 lbs of fine butter and
i Iba ut cheese will be obtained. Tb2 following striking expe-
ritents which îhave been ruade are at the same time worthy
of mention. W hen the cheeses were taken out of the pickle
after the !apse of two tw three weeks, they were put for about
14 days into a room without being salted. The room was
kept heated by steam to 2:C.(18°R.)(1) so that the cheeses
were made to sweat frecly, thereby causing a deposit of a
large quantity of impure matter, which was wiped off at in-
tervals. The cheeses treated in this way, as compared with
those made in the ordinary manner, showed so great a dif-
ference in respect to the state of the inner pulp as woald
scarcely b- imagined. The cheese pulp was soft and pliant,
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and the effect of the brine upon the cheese pulp is not suffi and seemed ta be richer thaa the other cheefea. As sn
ciently strong. The pickle should bave the effect of bindin gas this experience had been obtained, a room for the recep-
the pulp together, so that the poorer substance which it con- tion of 30 cL.-ses was arranged with powerful steam, and
tains becomes harmles, and a firm rind for the protection of another of imilar dimensions with less powerfhl steam, so
the cheese is formed. Ail cheeses become slizhtJy swelled in that the same oheeses might gradnQly reneve a Iower tempe-
the stage of pickling, but when after a lapse of a few days rature aï.d less moisture. it u maintmed that, i gpite of
they have become soft and mellow, they will receive a good ail methods which may be used, nothing but poor-ela cheeme
shape.ý and wii have nrithcr cracks nor blisters when 5altad wi ever b obtained fron skim miak. Ths, however need
daity for about fourteen days in a daop place, where the lot be so. ï-t io3 quite certain that if, by ome prope mode
temsratur c an bc rai-ed to 15' C (121-' R ).(1)The chetse of treament. snob chan e can b sucoea fuly iatrodoed that

ouid therefore buc ]aid upon dry *heives in a humnid cham fro the hydrogenous substances ina the cheese f ot fan be
ber with a temperature if 170' to 114j- R ),(2) î formed, then t wil be poseild froi the poor eh-ee, which
and there daily dried, turned, and salted For the ensuin i.s rich in these substances. to obtain a better quality, and
four weeks they should be dried, turned, and salted every rhis is undoubtedly within the range of possibility. It is un-
second or third day, and in the la-t four weeks this should questionable that strong brine operates against such fat for-
be done once a week, when the cheescs will be ripe and in a mation, and it is maintained after these experiments that if
fit cocnaruion for keeping, so that they mnay be sent ta the the strong brine could be avoided and the chcee be expoeed
warmest climates If the ohceees have not been dispos;ed o'f to a treatment of heat and moistnre, there may be good
.y the time they are three nonths old they should be kept on rgrounds for thinking that this change may be brought about."
dry shelves, and in a room that is not too humid Here they
sh. :Id be dried and turned every cighth day; bu.' should never A Travellmg Dairy.
be allowee. to lie edgeways, as this tende to damage the inte- .
rior of tie cheese. Gre it care 'hould be taken that the cheose The Seottish Dairy Arociation inaugurated t> 'ir course
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of instractions in bu&rer making at the farm, Aitken arse, near
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