VARRO ON CHEESE
"As we have completed what we promised," he said, "let us leave." "Yes," said I, "but not until you have added, as was promised, something about supplementary profit from the flock, including under it the milk and the shearing." (Cossinius continues) "Of all the liquids which we take for sustenance, milk is the most nourishing — first sheep's milk, and next goat's milk. Mare's milk, however, has the greatest purgative effect, secondly ass's milk, then cow's milk, and lastly goat's milk. But there are certain differences among these which arise from a difference of pasturage, a difference in the nature of the animal, and a difference in the milking. As affected by pasturage, milk is best for nourishment which comes from animals fed on barley and straw, and, in general, on solid dry food; while that from animals fed on green food is best for purging, and especially if the green food such as purges us when we eat it ourselves. As affected by the nature of the animal, milk from healthy animals and those not yet old is better than if it is the reverse. As affected by milking and birth, the best milk is that which has not been kept too long after milking and which has not been milked immediately after parturition. Of the cheeses which are made from this milk, those made of cow's milk have the most nutriment, but when eaten are discharged with most difficulty; next come those made of sheep's milk, while those made of goat's milk have the lest nutriment and are most easily voided. There is also a difference depending on whether the cheeses are soft and fresh or dry and old, as the soft cheeses are more nutritious and less constipating, while the old, dry cheeses are just the opposite. The period for making cheese extends from the rising of the Pleiades in spring until the Pleiades in summer. In spring the milk for cheese making is drawn in the morning, while at other seasons the milking takes place toward midday; but the practice is not entirely uniform because of differences in locality and food. To two congii* of milk is added a bit of rennet the size of an olive, to make it coagulate; this is better when made from a hare or a kid than when made from a lamb. Others use, instead of rennet, the milk from the stem of a fig, and vinegar; they also curdle with various other substances — a thing which, in Greek, is sometimes called ὀπός, and sometimes δάκρυον." "I should not be surprised," I remarked, "if that is the reason that a fig tree was planted by shepherds near the shrine of the goddess Rumina; you know at that place sacrifice is offered with milk instead of with wine and sucklings. For people used to call the udder rumis, and even to day we have lambs called subrumi from this word, just as they are called lactantes (sucklings) from lac (milk). Those who sprinkle salt prefer mineral salt to sea salt.
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*One congius is equal to .86 gallons, so 1.72 gallons.

