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satart cheese making

wo the articlearticier10 onkracheese makinmaking
preparedly a gentleman of california pub-
lishedlis e d ianfnynhethe sacramentonto union is worthy of
he perusal of manyanany of those engaged in thatthat

boslbosinessin this territory and if some of them
will follow the instructinstructionslonion therein set forth
hey ivlivi a better article of cheeseweese for

marketmarkett thanhaft heretofore
As cheesee ese is beginning to assassumeme an import

amonghethe agricultural products
of this state it is probable that a condensa-
tion ofbf thethi various reports on the subject of
cheese making contatontacontainedined in the last published
Volunvolumefe 010f transactions of the cailGalicaliforniafornia

1state agricultural society wilwll be both usefulI
andgand interesting to many of our readers

the reports in the book are from the datrisdairies
of steele brothers G P laird brother
hutchinson greenegreenergreenep hancock brothers antanyand
johnrjohn Q stevensStevensveng but one of these from the

steele brothers of puntapanta reyes give
any statistics in regard to the number ot0 their
stock and the quantityof cheese made they
badhad durinduring0 the year 1859 two hundbundhundred and
sixty one cows calved of these one hundred
and sixty three were milked through wetue

geasondeasoniseasoncason threethred dflieddiededanaand evenly one were left
to raise their own calves and forty
brought up otherwise making one hundred and
nineteenpinin eteen calves raised the dairy work re i

iblkhi ed the labor of nine men at wages averag-
ing

1

27 per month the produce was
pounds of cheese yielding S 77 ofbr with-
in a fraction of 25 cents per pound 41
worth of butter and bo50 worth of hogshog

the reports are unanimous that the milk
should be rennetrennetededly as soon as it comes from
the cow or else that it and the cream that rises
should behe heated to about the same tempera-
ture agasasitagitatit is when it leaves the udder saybay
ninety two to ninety five degrees and heat
applied should never be less than eighty eight
and seldom over one hundred degrees except
ining onlyanly under peculiar circumstances the
greater the degree of heat the sooner the curd
comescornea but there is danger that it will mature
too fast so fast that it cannot becbeebe leanedcleaned of
the whey and that the whey will be milkymalky
and carry off manymanx of the butter glogioglobulesbulesbuies withith
it and greatly diminish the richness of the
cheese as to quote mr Sstevens1 evens expertexperienceenc e
hasliaa proven that if the milk is setsef below eighty
degrees the whey will be white and a great
dealdeai of oily particles will pass off with it and
the same effect a temperature much
above blood heat the whey should become
cleircl likeilke waterdater

tAllalithethe partiepartiessuseusel rennet to set their
curd butbat there is considerable diversidiversity of
opinion in rewrelregardrecardard to the proper manner ot0 pre-
paring it the steels and lairds first fill the
rennets with salt and then pack them with
more salt in air tightfight cans until a day or two
before they are wanted for use when a can is
opened and the rennets cleaned with as little
waterwati as possible and then put into a keg of
coldcoid water hutchisonHutchisonhlson green do not give
their method of keeping probably being near
a large market they buy them in adrya dry state
as wanted but when prepapreparingringi they soak
each one forty eight hours in two quarts of
wine and then bottle the liquor for use these
gentlemen say that a good rennet will make
from three to four hundred pounds of cheese
whereas a poor one will not make over fifty
pounds 12 this discrepancy we assume could
scarcely exist itif they were all carefully pre
par edat home hancocks do40 not use salt on
their fresh rennets but clean them withvitha a
clothcioth without water and then dry them on
stretchers for use they put to each three
pintsints otaot a saturated solution of saitsalt and water

stevens has a stiltstill different method he
irprefersairorra renrennets from calves only forrorfour or five
daysamsl old whowho eats the veatveal and salts and
dries them without any scraping or washing9
in prepapreparingrinriv foafoj use a gallon of water con

as much baltgallaltasaa it will dissolve is put
for each rennet letietlettingting themthela stand in it aafee
dadays rubbing them daily and wrinowringwringingipg them
hard when taken out after this they are re
salted and dried again for second usefuse but are
never so gogoodod or strong as at first mrar
stevens sallassasa demakeshe makes enough of the liquor at
one timeome to last him the whole season and
kekeepsp it iinn a cool place in a stone jar

AAs each of these dairies is noted fortor
cheese it seems that ifit makes but little differ

1 encen ce lovlonhowiov fhethe celinet is preserved or what
particularart ular mode iais adopted to prepare the
liquor fromefrom it so that the aneone is kept sound
and clean and the other pure and stronstrong but
all aagreeree tthatat there is sufficient varlvarivariationaCion in
the Xstrengthgfeltert h of the liquor even when two
parparcelsea are apparently made precisely alike
to render it absolutely necessary to test by
experimenting on a small quantity of milk
theha strength of each makingbeforebeforelefore using itinit in
the cheese vat or otherwise there would bebel

great danger of spoiling the curd therefore
we coliccone ude that mr stevens plan of making
byt larzelarge quantity at once should probably
have thath preference as with the strength of
your tennet liquor once known and with a
thermometer another absolute necessity in
the is scarcely a possibility otof an
error or a disappointment

almost every cheese maker has some pecu-
liarity about his vat and each thinks his own
is the best and our friends whose reports wee
are using are no exception to the rule the
steels have a very good and economical one
it is a tin vat so set in a wooden one that a
liquid will flow under and around it and the
milk is heated by pouring water between the
twptap stevensstevena alsoaisoalsoaiso has similar vats except
that his outside or wooden one on I1 begs
and has a sheet iron bottom with another
similar piece of metalmetai fastened oion iniii a half
circlecircie with a doordoof at aneone end and a pipepipe at
the other forformingning a sortbort of urnuruurnaceoace in which
a littlelitile dry soon produces the necessary
heat the lairds use steam andnd have
perforated steam boxes the length ofoe the vat
whilst the hancocks who do not warm the
milk at any season because the rennet bigaldis add
el before it hasbas time to cool from the cow1 I

cook their curd by beatinhealingg water andcuhenihen
putting the curd into it folded 1inn clothsclaths

there iidildliddid not appear to be any differenceence of
opinion about the proper time to commence
cutting or bradkinbrbreakingedkin abehe

1

curd nor as to how
longiong that operation should take the brebreak-
ing

ak
should commence after the milk hashag

bbegun to ccoagulate0a 1 and the wheyhey shows a
dispositionis n tto

giebgiegsegregate0regate and begins to make
itsts apappearanceea a c e around the edge of the vat 12

anandd tthehP cucurdrd
I1

hasbag become tough boughdough not
to whiten the whey and sufficiently solid
not to adhere to themhd finfinersfingersers to which
directions may bib added thetha further one
stevens thatthae wheyshouldalwaysways be clear and
not white like milk butter globulesglo bules should not
be floating on ththee top ofbf it nor should infini-
tesimal particles of curd be to any consider-
able extent suspended like insects through it
nor antheon the otherhand should the curd b allowatlow
cded to get so farfir the start as to becomerbecomea conglom-
eration of small lumpsy each with a particle
of whey fast within it and eachtabla lumpjump so
se and distinct from any othotherothener that to
get the whey out eacheachl mustmutt bebei broken by
itself the cutting and breaking nenecessarilycessa rily
takes an indefinite period as all the whey
must begottenbe gotten out sandwithand with asaj little friction
as possible on the curd and before the iatterlatter
becomes sourbour from three quarters of achouran hourhoun
totoanan hour and a half is the usual time required
and the operation is perform edwith a tin or wire
cutter ten or twelve inches squaresquire and divid-
ed into half or three quarter inch meshes
made for the purposeie or with the handhandband or
with both cutter and hand

now after the whey is all out and before
the curd commences to sour comes the process
of cookincooking gr scalding the principal art in
which is tolo raise the heat very gradually
until you see but few if any smooth lumps inini
the curd and when if itt is pressed down in
the vat oror aakenen between the teeth it will

squeak and if compressed in the handband and it
suddenly open edthe curdwellcurd will spring
in the mannermannen ocot a new piece ofot silkslik orof simi-
lar beldinheidinheld in the satrilsam way it eel
dom takes more than half an hour tpto cook curd
sufficiently and the heatbeat may range from
bifield givefive degrees in cold to onerayleraplehundreduadred
and twenty in warm weather steelessteelea apply
one hundredbundred and three in winter and one
hundred and ten in Sumsummernieruler lairds from one
hundred andland fourfout to one hundred andard tehiten
hutchinsonHutch greene use only ninety six de-
gree

de-
grees hancockeHanUancoekecoca oneone hundred and ten and
stevenstevens from one hundred and ten in moderate
to one hundred and twenty in very warmhatm
veatherweather after thi cooking the whey is
drained off either by raising one end of the
vat and opening a gate at the other or elseeise by
dipping the curd on to a crossbarcross bar frame with
small interstices covered by cotton or grass
cloth

the breaking up and salting of thetha curd
follows next and here we find more discrep-
ancy than in any other part of the manufac-
ture the lairdalairds use three and a half pounds
of salt to each hundred pounds of curd whilst
stevens use but one and a quarter pounds alid
the five dairies reported average two pounds
denouncesten ounces the steelsteeleses lairdlairda sandand hatchin
son 8 greene break the curd and mix in theth
saitsalt as soon as it laIs cool enough to handlehandie
comfortably the hancocks stir the salt in
immediately after scalding and stevena does
nottnot touch it until it isa perfectly cold all
however agree that after it is salted it should
be put to as possible after it is
goldsomecold some of them even commencing to tepressress
before it is cold though this seems to be of
doubtfulul propriety being open to the objections

1 tonlyno thaithat the clothsclaths are likely to stick but
also thether buttery particles being the
heat the power of the pressess will bemorebelmor likeelike
ly to force them out of arthee cheese

1

1

having nownowa got our cheese to pressI1 we
havebaye only room left to say that itirmaymay slaystay
there from twenty four to forty eight hours

the reports agree that annatto boiled
in ley is usedsed to tootog great an extent to glyegive
skimmed milkanaand other poor cheese a rich
yellow cocolorlorandand that red pepper boiled in the
butter or oil found floating on the whey is tbthee
best thing to use on the rind to polish it and
render it impervious to the assaults of flies and
other insects

curing smoking and keeping hams
alexander brooks of0 tiogatipp county new

york in a communication to the rural new
in 18591839 an hams says

I1 tried keeping balsandhamsbamsandand shoulders in salt
and also in grain but they would dissolve the

salisaltbail or mould in the grain I1 then tried keep-
ing themtherl in pounded charcoal with no better
effect 1I next tried dry ashes but unless the
hamshanig were very dry when put up they would
taste of thethie ashes I1 then tred sewing them
uptip in coarse cloth andant white washing them
several times over as I1 had seen them in that
condition in market but they did notcot keep
wellweli would either mould or the lime would
crack andarid the fliesagetget in

for I1 number of years I1 have adopted a
new method and never failed tofo keep themthom
sweet and free from mould or flies I1 prepare
a sack for each ham A yardyara square of I1 good
sheeting is sufficient for a good sized ham
after trethe hamsgamst are smoked ard before any
flies have infected them I1 put thembathem upbp one in
asack I1 taketale sweet haybay and cut it in a
cutting bobelbox about oboleolaoieQ inch long and fill in
thethie sasackck and around the ham the ham
cannot touch the bag vetie a cord around the
open end and hangariarl za

hemthem up inirk the smoke-
housebou- e or some cool dry place and they cancah
be kept any length of time the batbakba and haybay
wllwil keep away ahethehe flies and allow the moisture

ii to esaescapee so they will not mouldsmould
hams should always be wellweli cured before

I1thaythey arearea smoked I1 havebibb seen several googoodroodd
recipesr
0

cipes I1inn the rural for curinecuring hamshabsi the
ffollowingwl n js39 my method and I1 have often beenbeon
asked how I1 could keep them through thethie
summerdummersummerlandsum merandand have them of so fine flavor

OR CURING HAMSrams oneohe gallon
of water take ononeoleQ and a half pounds of good
saltisaltbalt one half pound of0 sugar and hailhair an
ounce saltpeter toobebe increasedinci eased inin this ratio1

to anyiny quantity required toio cover the hamshame
As soon as your pork iskoldis cold cut out th hams
and pack them closely cask sprinkle
each layer lightly wwith1

ith fine saltsait put on a
weight and pour on the brine immediately
andanit before ththee juice

4

of0 the ham hhashaaas escaescape dj
it will require arm four foto six weeks for the

1
salt to strike chrolthrough19h according to thedesizesize of
the hamsbarns it wawillubebe necessarynicessay perperhapshapiaa
adda little haitsalt on top oxA the hamshauls sometimes
if largejarge they ababsorborb 0ssoo much ofthelthe salt asqs totoJtoljeaaeave the brineline lotloiSQ weakweavit it mayrhay
sour atwouldit would be well to taketaka them up after
they have been iniii a wpweekiek or two and examexamine1

inelne
them aad iff necessary add a little inorelnoremore saltbaltgrgreateat arecare should be taken not to salt too
much as by doing pofo you lose the havorflavor of the
ham and but just enough should be used to
keepkeap them As the ham abdorabsorbsa the aalt from
tbthe ebrinebrine it should be fed by adding a little
salt on thetosthehe top and the hams should bebewellwellweli
struck through when the hams are large I1
take put the gatflat bone and cutcute off the round
socket bone with Aa chisel leaving always the
large bone With care I1 never have failed to
keep hams sivsweetet

how TO MAKE A SMOKE ilavhavingin
given you my curing and kkeepinge
hainsairisalris let me add rn plan for ai smokehousesmoke house
no farmer should be without a good smoke-
house and such a oneond as wwilliiiili be fireprooffire proof and
tolerably secure from thieves fifty hams
can be smoked at one time in a smokehousesmoke housebouse
sevenbeven by eight feet square mine is six by
sevehandand is jaird enough for most farmers
I1 first suduxdug allail11 theme ground out below where the
frost would lraitareachclicil and filled it up to the sur-
face with spall stgriebpries on this I1 laidlylaidiala my
brick floor11gor jrR limeilme mortar the wallswails arearg
brick eight fuchesfaches thick and sevesevenbevenn fefeet1ei hinhighighb
with a floor 0onn one sidesiire twtwoci reetfeetletiet widevide theth
door should be made of wood and lined with
sheet iron for thethie totopi1 I put on joicee two bvby
four setupset up edgewise ad eight and a haffbaff
inches from center to center covered with
brick andarid put ehlaoh a heavy coat of mortar I1
built adnall chimchimneynevon

1
on the top in the center

arching it over and coveringc it with a shingle
rootroof in the usual way an arch should deb
balitonbullbuil ton the outoutsideraide withwitti a small froniron deortodoor to
shut it up similar toato a stove door with a bole
from thefhe arch through the wall of the smoke-
house and an iron grate averitover it this archisarchibarch is
much more convenient alid better to put the
fire in than to buildbuildsa fire 1inside the smoke
house and thetha chimneychimner causes i draftt through
into the smokehousesmoke house good corn cobs or
hickory wood are the best materials to make
a smoke for ham the cost ofbf such a smoke-
househouseasas I1 have described is about twenty
dollars

A prolific araps tine A poor woman inthein the
coucounty of santa BArbarbarabaraf california has but
one grapevinegrape vine this boreacre in 1857 five thou
sandaadadd bunches of grapes each bunch weloweighinghing
over a pound yielding her the handsome sum
of four thousand dollars when a girl on
leaving MonteremontereykyoforF rierlierher ppresortdesert homehomp bheshe
picked up aavinevinedine cutting to drive her mulemole
this cutting she planted on her arrival alidarid
after the laps of0 seven earszearseara cuclis the result
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PLANTING ornamental FOREyoreFOREST
AND FRUIT TREES tj

the planting ornamentalornamental trees aroundbround our
dwellings in the street by the way ildiside and
for shelter for cattle in the pastpaipasturestures as most
essentially necessary this kind av improvement
is also of the greatest importance to the culture
of fruit treesarees which are often much injured
by the cold cutting winds early in the spring
when the trees are in blossom and by such

1
cold blasts a crop of fruit is often lost which
might be saved under the more genial protec-
tion of ornamental trees to break off the
strong currents of sweeping winds

trees are alsaisalso0 necessary and claim theahe
attention of0 every intelligent person for their

i special use bf0 modifying the surrounding
atmosphere to a more healthy pure state
particularly in cities by inhaling the super

abundant portion of impure gases and gigivingviii
out pure gases more congenial to thaiha constitu-
tion to this may also be added that orna-
mental trees and plantations give a fine feature
to the improvement of the surrounding country
and are asurea sure guide to the intelligent traveler
of the onward progress aad refinement of the
people while the lone housebouse has liorio claim on
his attention and marks an isolated spot
devoid of congenial association

plant trees and theythey will grow while you
are sleeping was thrustthe just and elegant expres-
sion of sir walterfalter scottsctt andaid there is no place
the remarknarkdark bahibabican be better applied than inthisin this
country where the eye scans overyover milsilas of
mountainousmounta inousiDous fields and valleys withoutwithoutlaa
grove or plantation to relieve the mind from
samsamenessn is or ghgil e a variety or freshness to the
distant pesceneryenery ll11

1 to accomplish the desired enaerderend d of success-
fully plplantingantineantino11 ornamental treestrues jitt willbe
necessnecessary thatyoun trees are raised
in lurnurnurserysery rows andnd transplantedpia n te d auoutt theahe
following seasons inif rows from 2 to 3 feetfe et
apart in order 0joo make good handshandsome

1

orna planca
fordinalfor final transplanting

1 t

lawillit will be well for nursenurserymannurserymennursery menn and thoseshosoos e
interested in raising young treestres to import
the seed of different varlet es forget
trees froinfrom the states for this purpose tletile
maplemapie elder ash Button ballbalt butternut
wilwllwildd black cherry Chesicheslchesnutlut Llimeime andoch er
deciduous treestreks will most probably answer
a good purpose the different varletvarieties6 of
evergreensevergreens as the pine hemlock spruce andaid
other evergreen willwiilwilwll also mostroost probaprobablybly inlit
time form a part in plantation
although at the first beginning it is likelyikey that

will bothot thrive wellnell when expose 1 I
too much to the sun etc butto oafsB
and ationo of trees breare
established the evergreensevergreens mmayy thenweri beve

in such groupsgroup to good advantageadvant ag
the natiinativeve forest trees as the bo elder

mapleandandaad cottonwood a ghievarie-
ties wiliwillwil answer a good end to plantlanianlantingaoes
to shelter better varieties until the young treleesea
are weltwell established

in forming ornamentalornamentat plantplantationatioatlo aa the the
plantplanterserserd should have an eyeye toici the future as
wellweir as the present inlif the first plaelaplacedoceno
tree can be considered as ornamental but such
trees as will be adapted totd the climate andand
location and form a healthy and free grow-
ing tree the second consideration bbe
that the trees planted willvill serveberve someriasomesoma usefulehul
end as timber fire wood and other beniuseful

1

purposepurposes 41

for planting streets and sides de walkr rordroad
sidesaides and avenues thebon eldereider maplemapie buf-
tontonball locust etc will most
awer the best purpose and it wllvall be well if
such plantations could be so manwanmanaged

1

aged that
a long line be planted orone kind this babasbaa
in many places jnin the states been carried
out to an admirable effect barticparticularly with
the different varieties of maplemapie locust and
other varieties adapted to the lo10locationation

the mingling of fruit and forest trees to
gegertherintherinin order give shelter and ep courage
the healthy groothofgrow good varietiesle 9 of fruit
around houses will most probaprobablyably bea good
system to adaptad pi the loneioneone treeatiee and thoseoae
hatthat arepre planted a distance apart never make

much progress in this61s country when
posedposedandasanghag shelsheishelterterigteriiis so
of close plplantingantink maymaymax be adopted until ththea
tiretreeses bebecomecoinecolne too thick 1whenhen those of ahyauantart anfeir
rinoror quality may be cutent down forfoi fire wood

to accomplish thil eriderld native plums peach-
es the different varieties of mulberries maymak
bebie minmingledgleI with good varieties of grafted fruit
to serve for a present supplysupply of thethi
better varieties are tnin a gearingearwig state henwhenben
a thinning out maybemay be done as before hinted

seedling janjapipplesjiles apricotsp pears peach addaedd
plum treesfrees may be planted in groups among
grafted treetrees andana such trees may be grafted
at convenient season to form a good collec-
tion A fewsfew scatteringcatterina trees of the buffalo
berry hawthornnauhau thorn service berries etc naymay
be planted to givelive a sprinkling pfaf native fruit
until the betterbatter kinds aieareare inn bearing

in a new country like utah it is a good
policy to cultivate such kinds of fruit as comecorn
into bibringbi bring in iia short time and retain it until
aletteraleiterabeutereifer variety Is determined upon toQ take
the place of those in btbearingaring fforor thewaltthe want of
this preprecautioncautioncantlon rharnamanyny bearing trees havehand bbeeneilell
headed down and graftedgraft ed with varieties nj0
better than tab seedling stolkstockstoll ataf the expense
opor the 1085loss ofot fruitfruie to the avnerbah erfforor two or
three years f

jiit is ablyatly the desirea e 0f everyemery personsonbon
to havehavea but it is much better to haveI1

rathernather inferior van defies for a while until the
roodgood varvarietiesfelles ireare in aI bearing statistate thithan

e
ti tofb

dickens e with fruit altotaltogetherhr r 4 ij a


