Papers Past

PRAGTICAL LrSSONS IN CHEESE
MAKING.

{Ayr Advertiser.)

Mr R. J. Drommond, cheese toatructor
was on the first three days of last week
at Mr Bone's farm «f Auchencloigh
Galastoo.

Mr Boue’s farm has pernaps better
facilities for such prl.etlcll demopstrations
thso mmt olham in the dutnct. It 15 a
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Commodious sieadiog ana iarge dairy, aud
recentiy, with his usual enterprise, he has
fotroduced some of the modern appliances
for successfal dsiry farming. QOue of
these, the large square tub in which the
cord is formed, it may be of interest to
describe for those of our readers who are
accostomed to think of dairy utensils as
they were in the past. The specimen we
saw at Mr Boune's is a large double tub,
holding 170 gallons of muk. The inner
one, which can be lifted out wher re-
guired, is made of steel plates which are
plated with tin ; the outer one consists of
galvapised ion. Between the two there
isa t_plm_fur warm water to circulate, by

i L 2




which means the milk in the ioner tub
can be brought to any desired tempera-
ture. . A stopcock is provided in connec-
tion with the inner tnb to draw off the

whey, and there are three in connection
with the onter one, one an over-flow cock,

the othersfor partialiyand whollyemptying
the outer tub respectiyely. The compara-
tive immunity from danger which milk
placed in such a receptacle enjoys in con-
trast with the old wooden tubs hitherto
in use is easily ooderstood by anyone who
koows the porous patare of wood, and
conseguently the almost insuperable diffi-

culty of preserving auch vessels in per-
fecrtle awent condition when thev have
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'bemma old and decayed. In the present
fostance, the water in the outer tub 1a
heated by means of steam, Mr Booe
having remntly called into smervice this
usefa) aoxilisary for many purposes. He
has erected- ou bis premises a tubular
bailer, pipes of various sizes from which
convey the steam to the dairy, cheese
house, and other apartments, so that de-

grees of temperature in the atmosphere
and the milk products are regulated with
? picely and ease. Dauring the three

of Mr Drummond’s stay at Aachen-
o]oigh his lessons were pretty well taker
advantage of by the families in,the sur-



rounding district, those present on the
closing day pumbering sbout 30, and all

showed a keen ioterest in the operations
carried on, and the instructions and prac-
tical hints given in course. He goes
about his work io a masterly manner,
and, with the ardour of an enthusiast,
in bis subject nses all care to make his
instructions easily comprehended, and to
remove any difficulties or misconceptions
that might arise in. the minds of any.
Daring bis visit advantage was taken by
maoy to get explanations and cononsel as
to practical difficulties which had come up
in their own personal experieoce, and

these he is ever ready to give. As to
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wherein Mr Drommond’s process of
cheesemaking differs from others in vogue
acd what are ils special merits we can-
not attempt to say, but the following
outline of the process, which we owe to
his courtesy, will give an idea of ita
sharacter, and perhaps be useful to such
as sre endeavoring to profit by his in-
struc'ion. Beginoing with the night’s
milk, this is puot iato the tpb, and in
warm weather covled to atemperature of
about 80 degrres. 1o the moraing, if it
be found that the night's milk has kept
well, the new milk as taken from the cow
is added, and the whole heated to a tem-

peratare of 84 degrees, at which point 1t
nnoht A ha toetad fhvr rinancas Mhin



aggas o De tested [or ripeness. 1018
can be doue by usiog one dram of renuvet
to foar ounces of milk, and if the mixture
shows cosgulation in from 28 to 32
seconds; it 15 quite. ripe to ‘add the
reanet. The qaality of rennet to be used
Is four vunces to the 100 gallons of milk
for grass chieese, and from 44 to 5 ounces
for Todder cheese. 1In order to keep the
cream it wﬁt&ﬁ be stirred down after the.
rennet 1Is coagulation begina, .
and then the sti'rri?glawpped. The whole .
i:lmful'; be allo:'fed to stand a time and a

onger after coagulation begins,
before it will be fit to break up. For
example, if it takes 15 minutes to coaga-
late, a time and a half longer will be 373
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minutes. At that time it should be fit to
break or cut, which shonld be done by
-using a perpendicular and a hanznutal
knife. After cutting, it is to be stirred
ln minutes before applying any heat. It
is then to be heated to 98 or 100 degrees,’
taking about three quarters of an hour to
the hesting prozess. After heating, it is
to be stirred 15 minutes, and then the
curd allowed to settle. The whey shonid
be drawn at the first indication of the acid.
This can be tested or told by using a hot
iron. A small piece of the curd, with the

whey well pressed out of. it when .placed
againat the iron should araw oat into fine

silky threads a quarter of an inch long.
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When this 1s tound to be the case, the
whey should be takeno off and the curd
removed to the cooler dipper, stirred from
ten to fifteen mioutes, and packed up from |
four to six inches deep in one end of the
cooler. In twenty to thirty minutesit is to
be cut and turned in aquare pieces; allow-
these to lie abont twenty minuates or

an hour, and then turned again. At

the expiration of 17 to 2 hours the curds
should.be milled, and after the milliog,
stirred theorooghly with the hands for
about 15 minutes, and then-allowed to
stand at a temperature of abont 90 degrees
for about an hour till 1t is acid enough to
salt, which can be told by-the card having |
a solt silky feel. and when sgueezed in
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the hand showing butter and whey at the
same time. Another test is to use a hot
iron, when the curd will draw about an
inch and a half, and have the flavor of
toasted ‘cheese. It will then be found
ready to salt. He wounld advise in-the
case of spring cheese 2lbs salt to 100ibs
of curd ; in summer or graas cheese about |
2}1ba salt to 100ibs card. After salting, it
should be atirred fifteen minutes, and the
curd allowed to stand uotil it-cools to a
temperatare of from 70 to 74 degrees,
when the curd is ready for the chisset or
press. He would advise not pressing the
curd for about five minutes after it goes
into the chisset, sud even usiog 8 very
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light pressure at first, mcreaamg gradoally
and leaving the cheese in the press the

time. He would also. advise
that the cheese room be kept at a tempera-
tare of from 58 to 62 degrees.” Cheese
will not cure at a lower temperatare than
88 degrees.

The visitors to the farm during the
three days were hospitably entertained by
Mr aad Mrs Boaoe (31r W1 Lee purveyor),
and at the tea table’on Wednesday a
hearty vote of thaoks was given them for
the atteniion and kindness they had
shown. A vote of thanks was also given
to Mr Drummond; the proposer compli-
menting him on the ability he displayed,

arnd taabi1ferirner aa $a the malvna antartatnad




h!]mgn L0 s Value entertained
by of the instruction imparted. Mr

Prommond, in acknowledging the com- '

pliment, expressed the .hope. that the re-
sult of his teaching this summer would be
that Ayrshire would be second to mno
county in Scotland for good cheese. It

be mentioned that the quantity of
mﬂi operated op by Mr Prommond on
Wedneudu was 165 ga]]nm which yielded
1661bs of curd, Mr Drummnnd left
Auchencloigh for Mr Hunter’s Mossbog,
Tarbolton, whera he remained till end eof

week, pmcaedlng afterwards to Camciscan
and Stafffar.
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