[image: image1.png]Alter the greatest part of the whey has been
removed by gentle meana without bruising the
curd, but cutting and tyming it up sofily, and
| when the curd hias been brought to the consisten-
i tio placed in o_drainer and cut into
picces about two inches squarc; a_bourd or lid is
| then placed oser it to compress it with a weight
of 40 lbs. or 50 Tbs. i onler to squeeze out the e-

r As the curd consolidates by
i preesure, it is necessary to turn it up twice or
thrice, at & quarter of an hour between cach turn-
ing, and cut the cunl as before, and renew the
pressure ill the whey is expelled. The curd is
then cut into small pieces with o knife made for
e purpose, and mixed carefolly with salt. - The

@ cun is then placed in the checso vat,

 picce of thin canvas amund it, and subjected o
rosure. e thena ‘Afier he cheese.
s remained under pressure for three hours or so,

‘ s turned out, n dry cloth put round it, and again
DL under pressure, and s i repented, fvice
‘ venly-our howrs, il the checss s com-
pletely formed.  Generally Rorty-eight hours aller
i first put into the press e sullicient for it

In come of the dalries the. cheeses are (afler
having been onee or twice under pressure, an be-
innini o adhere) put into a_hot bath. of water
forhalf an hour or ‘s, and being well dried, they
are again put under prosure in 3 dry cheete vat
with 0 dry cloth round them, The intention of°
the bath i to draw out the ey and_ cecleraie
e pressing of the cheese. The wer is mide
a3 warm D a permon can endure. the hand in it
This plan, however, has never come into. srenersi
use, and i is the bpinion of some that it hos
iendency 1o sofien tho cheeso lon much at the
time, and to render it tough afleryands; s every.
appheation of hot water to cunl has the eflect of
romdering It 10





[image: image2.png]‘The Scots cheeses are always salted
cund at the time they are_about io be put under
presaure, and neverin brine, nor by robbing with
dry ealt afier they come from the press, s s gene-

ly done in Hollnd and Cheshire. Any of
these methods of saltingmay do; but surely the
Scottish way is the_easicst, and. the salt can ba
given more exnetly than in the ofher methods.

When the checses are taken. from the press,
they are.exposed for three or four days to the heat
of the kitchen, orrome other such place, and turn-
ed over twice or thrice every day tll thy harden
a ittle, and then they are removed to ihe store-
room, and turned every second or third day. In
many of the small dnirica the checsea are etored
inho barn, on bouris laid on the for._ Others
place them on the floors of garrets or atto storeys

of their dwelling houses. O these._the bam
preferablo o he gumeis, which wro too wvarmin
Fummer, especially if the house js roofed with
elates or_tiles, and fire constantly kept.in - the
house. The bam is cool, airy, not 100 dry, nor
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[image: image4.png]2 ungency of taste probably proceeds | lecting butter from whey. It has been shown
s caise. " Cioying.ches with (hat Wben the opertoms of chectcmuking 1o
amotto has been practised by some cheesemakers | rightly conducted, no- butter worthy of auention
in Scotland, but the practice has never become | can ever be_procured frum whey, exeept through
genera, and s not_now s comimon as formerly. | gross mismanagement in the making of cheeses
\Fotto s a harmless articlo, but as it has a ten- | The rennet in general use s formed from the
dency to dry the clicese too fouch. nnd ean do no. gnatric juice of animals, particularly that found in
[ it may well be coneidered na n needless ap. | the stomachs of calves, hures, poultry, &c. Vi
plication. ' “The cheeses made in Scotland are | rious other substances, s acids, alcobol, sugar,
meither washed, nor rubbed, nor_greased, on the |and the juices of several specics of vegetubles
‘outside, nor painted liko some of the Dutch and | will conglate milk; but us the stomachs of calves
English cheesce; but merely faid up to dry. on | forns the most abundant and poweril cosgulum
clean boards, in « plice neither dry nor damp, and | yet known, scarcely any other is ever used.
twrned over; and yet they are free of cracks or| Rennet in prepared in various ways by different
mouldiness on theircrust. “Cracks procced cither people. Me. Marshall, the eminent ngricultural
from the milk having become sour before the | writer, says the stomach, when taken from the
was made, o from the chocees being ex. | bady of the calf; shoukd be well cleaned of milky
posed to_to0 much drought when Inid up to dry; | curd, chyle, &¢.and the clean bag salted and
and mouldiness procees from their being keps in'a | placed in an earthen jar for three or Tonr days il
pluce that s too damp. Blistering or whey- {a juice or pickleis formed; after which the bag
springs are seldom seen in Scottish cheese. should be taken from the yar, and hunit up to dry
‘The Dunlop cheese is generally not so acrid in | for two or three daye, tolet the pickle drain offy
the taste ax most. of the English checse, nor is it |and then it should be retumed to the jury tho

Vo 115 .





