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ART of CHEESE-MAKING, 

: Reduced to Rules, © 

d AND MADE SURE AND EASY, 

FROM 
Accurate Obfervations & Experience, 

‘By JOSHUA JOHNSON. 
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For Tut sere of Dairy Woman, 

Of Remnet. 
O make good cheefe, nothing 
éan be more effential than 
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from eating any thing but milk two 

days previous to flaughter. About two 

hours befote killed, let him fuck a 

quart of milk, In that liquor wath the 

{kin on both fides clean ; ftretch it out . 
falf on « bowing flick, falt it well on 

both fides and let it hang and dry 

through the fummer. Jao the fall take | 

out the Riek, wrap the {kin clofe in a 

paper or cloth with fine falt, and put it . 

among liven until fpring, when and put 

it pear like tanned leather, reddith, very 

fweet, and full of fpirit. 1 have had 

4 one kin of common fize, thus cured, 

hr” produce five hundred weight of cheele. 

One fueh, a year old, I eftcem better 

than three new {Kins. Never cure the 

curd in the fKin; it is impoflible to 

preferve it fweet, and it very much 

depreciates the reanst-nature of the 

fin, Bed rennet will always make 

‘bad cheele. 
GENERAL CAUSES OF BAD 

CHEESE. 
Thefe miy be fummed up in the fol- 

lowing : i 
1 ft. Sour milk, A Cheefe made of 

milk, any part of which was four, will 

in drying Eres out with whitith warts 

and large blotches, frequently cracking 

and weeping, and when cut for ule, 1s 

crumbly #nd dry, with an offenfive fla- 

vor and fourifh tang, even at a year old, 
Sour milk is fit for the [wine and for 

them only. | 
2d. Overcharging the curd with ren- 

pet. 
To this mult be imputed all the 

tough, ftrong, huffy, Rinking kinds, 
which aré three-fourths of the cheefé 

male in America, 
Rennét conliins a wery pungent a- 

¢id, whighitends violently to fermenta- 

Putrefaltion, When more 
rennet i§ put into the milk than 
enough to urn it fairly to curd, or to 
an hard curd, it is slmoft impoffible by 
any quantity of falts to corre the fer- 
mentation which every new cheele 
has in drying : of courle a decay or pu- 
wrefaltion in a greater or les degree, 
tekes place: the fure confequence is, 
the cheefe in curing huffs; or flats and 
fpreads, or cracks open and weeps, or 
when open for ule is full of eyes, or 
tough like liver; rank to the talte, and 
very odious to the fmell. Dairy wo- 
men are little {enfible how much they 
injare their cheefe by too much 
rennet, 

gd. Want of feafoning with falts, 
The effefts of falting tod little is the 

fame as overcharging with’ rennet. If 
the quantity of falt put id be not fufici- 
entto corre@® the firft fermentation, the 
curd in drying will unavoidably decay 
and go into a partisl putrefafion, 
Nor is thét opinion of moft American 
dairy women true, that liberal falting 
‘makes cheefe bard, dry and crumbly, 
Experience teaches me that this is ow- 
ing to four milk, want of cream, or to 
{paring dreflings on the outfide, and 
the cheefe working itfelf to death by 
the power of rennet, 

sth, Too rire and [paring outfide 
; dreffings of butter. By fiot giving 

fufficient repeated coats of butter on 

the outfide, the eheefe through the hot 
oo dries too fuddenly, innumerable 
ew open, the richeft oily 

$ fly off by evaporation, and the 
theele is left hard, dry and infipid. 

°! préliog, a8d Sometimes by the hext 
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good rennet. “The calf thould be kept 
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"break it up gently with the hand, and 

"ence is this : one gallon of milk yields 

_thicknels being proportioped to the 
A thin cheefe | med milk without any creamy; Let no 

| four milk be put in and wag A 
4 

from 'every vor, 
make every cheefe alike of its kindy 
it is neceffary firft to get rid of np | 
judice to former modes, then to have 
all the milk of the fame quality, 

finally to make and cure every cheele 
by the fame rule and with the fame st- 
tention and care. Pe if 

Procefs for New- Milk Cheefe, 
This kind contsips all the cream. 

FirR find the number ob’ pene of 
milk, | Let the whole be 
than new milk fromthe cow ; then add 

reppet, Oa the evening before, take 
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from thie rennet fkin a piece about two 

inches fquare, put it in a fmall cup, add 
three half-gills water 1 little weno, and. 
one tea-f full of fine falt to keep 
it from fouring, and lét it ftand over 

night covered in a warm place. Of 

this liquor put in a little more than one. 

table (poen fall to every ten gallons of 

milk and Rir the whole thoroughly. 
The curd (hould not come fooner than 
an hour after the milk is fet ; an hour 

and half is better. 1f it come not in 

that time, warm the milk again and care- 

fully add rennet at .difcretion : when 

come the curd fhould appear tender hike 
bonay-clabber : if it comes fooner than 

an hour and come hard, you are fure to 
have too much rennet, and mult add 

more {alts than the rule here prefcnbes, 

or you will {urely have a huffy inking 

cheefe. Pay no attention to the flip 

curd, but to fave it ; for it arifes from 

the cream, The curd being thus ob-. 

tained, cut it through crofs wile and let 

it and a few minutes to feparate : then 

whey it in a ftrainer dry as you can get 
it by a gentle prefling and draining, 
Having lain in this ftate about fiftcen 
minutes, cut the curd into thin flices as 

large as a dollar, and pour upon it a 
much whey; fo hot that you can juft 
bear your band in it, as will cover the 

whole, Afier remaining a few mi- 

nutes whey it dry again, then in 3 fuit- 
able veffel chop it fine with a chopping 
knife, to prelerve the creamy particles : 
This is a much better mode than the 
ancient one of rubbing it fine in the 

fingers. It is now ready to receive the 

festoning. 

This is the moft important {tage in 
the procefs, next to proportioning the 

rennet to the quantity of milk : for if 

the milk be firft overcharged with ren- 

net, you cannot fave the curd from 

toughnefs and a bafe hogoo ; but if the 
rennet be rightly proportioned, you may 

give the checle, in the fealoning, all the 

{weet, (mart, tender qualities, peculiar 

to the bet Englith cheefe, To make 
it not too mild, nor too {mart, the beft 
rule I have been able to form from the 
moft accurate oblervation and experi- 

about one pound of curd. To every 
five gallons milk or five pounds curd, 
put one gill or four ounces of coarfe falt 
pounded fine, and one tea-fpoon full of 
{alt petre, mixed'together, (prinikle them 
over the chopped curd and fir the 
whole thoroughly together. This quan 
tity of feafoning gives a good degree of 
fmartnels : if you wifh it more mild or 
more {mart it is but to enéreafe or dimi- 
nifh the quantity of feafoning from this 

paufeous and to 

| one, is indeed very little inferior at a 

ferve here that much depends on the 
rule, It1s now fit for the prefs. Ob- | year old, 

width of the cheele. 
having fo much furface is expoled to 
very great evaporation, by which the 
natural meifture, marrow and (piri fly 
off and leave it poor. I never yet 

" 

| in the new milk kind: it will be 
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fing of bafter and a little lalt-petre fim- 
mered together and become cold ; this 

“is the belt antidote aguinft flies.” 
While curing, rub your cheefes with 
the hand every morning, adding the | 

butter drefling as often ds they feels it~ | 
= “This tv effential ; if you wre 
(paring of butter on the outfide, you 
willlofe the butter of the infide, Thele 

ted dreflings from a clofe coat on 
e (urface, which defends and pre- 
cs, and which peals off cafily when 

old'and cut for ule, leaving no hard 
rind : this coat retaining all the yich- 

nefy and {pirit withed for, Every day 
clofely examine every cheele, for the 
{mall air.eracks which always open more 

or lefs in the firft Rages of curing, rub 
and fill them up, and turn them every 
diy. If perchance a ngft of fkippers 
be difcovered, cut them out and fill the 

avity even with the furface with mixed 

four and butter [cafoned like the 
theele, over it fpread a plailter of pa- 

pec and drefs it with the reft. ; 

<i. Doubled Curded Cheefe, 
This is neceffary where the dairy is 

foul : becaule a {mall cheele never can 

be as good as a large one. A cheele of 
twenty pounds weight is better than a- 

ny other fize in all refpefls. 
The cuid being obtained as in the a- 

bove procels, wheyed and cooled, put 
it in a clean earthen or ftone butter pot, 
place it in the coldeft part of the cellar 

on the ground, add nothing to it, cover 

it with a cloth to fecure it from flies and 

dirt, and twice or thrice in'a day turn 
off the drainings of whey. In this 

mode a curd will keep well two days or 

more if you with it, On the day you 

make a cheefe having prepared the new 

curd for fcalding, flice in with it the 

old curd, feald and mix them well toge- 

ther, and proceed as before prefcribed, 

+ wo Four Meal Chetfe, 
This kind is compoled of three 

meals (kimmed and one meal new. 

Particular ‘care is to be taken that no 

four milk go in. One pan of changed 

milk is enough to ruin any cheefe- 
‘To keep milk (weet let earthen 

pins be uled : experience teaches me 

that thefe will preférve milk longer 

thin wood or, tin, and will raife more 

cream, Letthe pans be well funned 

or heated by the fire before they are 

ufed. In the hot feafon the fun muft | 

never {hine ifito the cellar through any 

opening, where milk is fet." Oblerve 

thefe things end you will not complain 

of your milk fouring unlels there be 

The whole milk being colleéted in 

the cheefe-tub and madé warmer than 

néw milk, proceed through the whole 

a with the new milk kind, A four 

meal cheele having no four milk and | 
rianaged in all Rages as the new milk 

piv HTT SRN 
This kind is made wholly of {kim- 

in making end curing-be- the 

good cheefe, {uch as mo reifonable. per- 

fon will defpife. «But this kind re- 
ic a thin cheele good at a year old, 
 cheefe weighing twenty. pounds or- 

im, go be lefs th an fix in. a nd no cheefe of ten 
Ll ad - 

quires wore time to dry sod ripen, and 
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monly called Ober, 
yellowifh beautiful complexion and 

ole the cheefe a Yiberdl drel- | 

 fatnels and fmartneis. 

im cheefe at fix months ol 

cepted for good new-milk cheefe. 
any wilh to have this fort look rich, 
they pay put into the milk when fet 
for curd a little Spans Anatto come 

is gives: it 4 

injures not the nature or talte ar alli 
It'is an orsament to every Kind of 

- cheefe, 
To preferve Chéefe through the winter, 
Before the weather comes on gold 

h to freeze thet, remove yout 
cheeles into the cellar, place thom im 

tight cafks or boxes, fecure from vera 
win, On thé bottom and beween 
every cheefe put a liule bright oats 

firaw thet is not mufty, In tha po- 
fition they will (oon-gather nga: xi 

otice every four or fis ..ceks take them 
out and rub them with a cloth, not fo 

hard as to raife the coat, and place them 

in as before. About the begmning of 
May bring them out, wath theth clean 
in whey or milk and water, give them 
agood drefling of butter and Salt. petre, 
and fet them in the drying room, 

They will foon fhew a bright smbers 

red colour; rich to the eye, and will 
need" very. litle dreffing more until 
brought to the table. 1) 

In the fummer; ifan old cheefe, af 
ter opened for ule, be kept wholly id 

an upper room, it very foon loles its 
natural fpirit and richnefs by evapora- 

tion § (herefore when cut it fhould be 

put in the cellar ina clofe veflsl and 

covered, This in two or three days 
will biing it to an agreeable moifture; 

Should it be 
too moift, fet it sbove for a few days: 

After it is cut it fhould always be kept 

in a linen cloth, 
This mode of making cheefe is res 

commended by the aiithor as the refult 

of his own experience and critical ats 

tention for about four years. 
1 lived in a dairy country and had 

cheele made in my houfe for ten years, 

but was ever diffatisfied with the un- 

certainty of my cheele proving good; 
lamented that this moft ufeful art was 

"never reduced to {uch a regular fyftem 
as to be certain of good cheele always, 

“Believing this objeét attainable, Ibegsn 
to attend to it in 19g2— read the vari 

ous tras on the Englifhi and Ameri- 

can modes—converfed with celebrated 

dairy women, and foon fours from the 

operations that the great fault lay in the 

rentiet and four milk, and that the fpirit 

or {martnefs arofe only from the (ealon- 

ing. Yet to find a certain proportion. 

of rennet ard feafoning to a certain 

quintity of milk, fo as to be lure of 

certain degree of fweetnels and fmart- 

nefs, was a work of time and experience: 

But by repeated experiments 1 did ob- 

tain the objet, and have proved for two 

years .paft, that the procels here com- 

municated will give every cheele equal 

{pirit, flavor and richnefs, that is made 

of milk of the fame quality. ) 

Senfible I am that my eldet fifters of 

the dairy will oppofe, perhaps ridicule 

my [cheme, fuppofing it imi for & 

man to rid 00 cheefe making as 

well 2s a woman who was always bred in 

ite. But tfue it is, | never knew one; 

even of the eft of thefe female artifts; 

who did not make cheele by guels, of 

who under ftood the real power of ren- 

net, or who thought that every new 

cheefe ferments, or who undei food the 

“csufes of bad cheefe, or believed that 

the feafoning only  peihy to the 

fet. 1only wi 

every\part of it, I mu 

— ea 4 

3 All for thé want of critical aitens’ 
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it will be for their profit. WR Se 
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