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Of Rennet. 
O make good cheele, nothing 
can be more cflential than 

Fr: 8 | good rennet, The calf thould be kept 
=] from eating any thing but milk two 

{ijl 8 | days previous to flaughter, About two 
hours before killed, let him fuck a’ 
vart of milk, In that liquor wath the 

kin on both fides clean; ftretch it out 
full on a bowing ftick, falt it well on 
both fides and let it harig and dry 
through the fummer, Inthe fall take 
out the flick, wrap the {kin clofe in a 
paper or cloth with fine falt, and put it 
among liner until (pring, when and put 
it pear like tanned leather, reddifh, very 
fweet, and full of {pirit. 1 have had 
one {kin of common fize, thus cured, 
produce five hundred weight of cheefe. 
One fuch, a year old, I efteem better 
than three new {kins. Never cure the 
curd in the fkin;it is impoflible to 
preflerve it weet, and it very much 
depreciates the rennet-nature of the 
fkin. Bad rennet will always make 
bad cheefe. 

GENERAL CAUSES OF BAD 
CHEESE. 

Thefe may be fummed up in the fol. 
lowing : 

1{t. Sour milk. A Cheefe made of 
milk, any part of which was four, will 
in drying break out with whitifh warts 
and large blotches, frequently cracking 
and weeping, and when cut for ule, is 
crumbly and 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- 
net, 

To this mult be imputed all the 
tough, ftrong, huffy, ftinking kinds, 
which are three-fourths of the cheefe 
made in America. 

Rennet contains a very pungent a- 
cid, which tends vigplently to fermenta- 
“tion and putrefaltion. When more 

rennet is put int6 the milk than 
enough to turn ut fairly to curd, or to 

/ an hard curd, it 1s slmoft impoffible by 
‘any quantity of falts to corre& the fer- 
mentation which every new cheele 
bas in drying : of courle a decay or pu- } 
trefaltion in a greater or lefs degree, 
takes 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 tafte, and 
very odious to the fmell, Dairy wo- 
men are litule fenfible how much they 
injure their cheele by too much 
rennet. 

3d. Want of fealoning with falts, 
The effelts of falting too little is the 

fame as overcharging with rennet, If 
the quantity of [alt put in be not fuffici- 
ent to correét the firft fermentation, the 
curd in drying will unavoidably deeay 

‘and go 1nio a partial putrefation, 
Nor. is that opinion of moft American 
dairy women true, that liberal falling 
makes cheele hard, 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 chgele working itfelf to death by 
the power of rennet. 

4th. Too rare and {paring outfide 
dreflings of butter, By not giving 
fufficient repeated coats of butter on 
the outfide, the cheele through the hot 
feafon, dries too fuddenly, innumerable 
{mall air-cracks open, the richeft oily 
particles fly off by evaporation, and the 
cheefe is left hard, dry and infipid, 
Sometimes cheefe becomes bad by want 
of prefling, and fometimes by the heat 
of the fun fhining on it: therefore in 

it is neceflary firft to get rid of all pre- 
judice to former modes, then to have 
all the milk of the {ame quality, and 
finally to make ‘and cure every cheele 
by the fame rule and with the fame at- 
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five gallons milk or five pounds curd, 
put one gill or four ounces of coarle fale 
pounded fine, and one tea-fpoon full of 
{alt petre, mixed together, fprinkle them 
over the chopped curd and fir the 
whole thoroughly together. This quan- 
tity of feafoning gives a good degree of | 
{martnels : 
more {mart, it 1s but to encreafe or dimi- 
nifh the quantity of (caloning from this | 
rule. 

" ferve bere that much depends on the 
thicknels being proportioned to the 
width of the cheefe. 
having fo much furface is expofed to 
very great evaporation, by which the 
patural moifture, marrow and fpirit fly 
off and leave it poor. 
found a thin cheefe good at a year old, 
A cheele weighing twenty pounds or 
upwards {hould not be lefs than fix in- 
ches thick, and no cheefe of ten pounds 
weight ought to be lefs than four. Five 
inches in thicknels for all cheefes be- 
tween twelve and twenty pounds is a | 
good rule, 

that pearl-a 

gatnfl flies, whether applied to cheefe or to 
ey kind of meat, frefh, falicd, or fmo- 
ked, 

is . contains all the creim. paring of butter on. Sham you 
Fir find the number of Aso: an fe the butter of the'infide, Thele 
milk, Let the whole be made warmer | repested dreflinigs from a clofe coat on 
than new milk from the cow : thenadd | the furface, which defends and pre- 

~ rennet, Oa the evening before, take | ferves, and which peals off eafily when from the rennet kin a piece about two | old and: cut for ule, leaving no bard ~ inches {quare, put it in a {mall cup,add | rind : this coat retaining all the. rich- 
three half.gills water a litle wiry and | ncfs and {pirit wifhed for. Every day one tea-fpoon full of fine falt to keep | clofely examine every cheefe, for the 

~ table fpoon full to every ten 
milk and ftir the o 

and half is better. 

fully add rennet at diferetion : when 
come the curd {hould appear tender like 
bonny-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 prefcribes, 
or you will furely have a huffy ftioking 
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 wife and let 
it ftand a few minutes to fepirate : then 
break it up gently with the hand, and 
whey it in a ftrainer dry as you can get 
it by a gentle prefling and draining, 
Having lain in this Rate about fifteen’ 
minutes, cut the curd into thin flices as 
large as a dollar, and pour upon it as 
much whey, fo hot that you can jult 
bear your hand in it, as will cover the 
whole. After remaining a few mi- 
nutes whey it dry again, then in a fuit- 
able veffel chop iit fine with a chopping 
knife, to preferve 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 
{caloning. | 

This is the molt important ftage in 
the procels, next to proportioning the 
rennet to the quantity of milk : for if 
the milk be firit overcharged with rea- 
Bet, you cannot fave the curd from 
toughnefs and a bafe hogoo ; but if the 
rennet be rightly proportioned, you may 
give the cheele, in the feafoning, all the 
{weet, {mart, tender qualities, peculiar | 
to the belt Englith cheefe. 
it not too mild, nor too fmart, the belt | 
rule I have been able to form fron the 
moft accurate oblervation and experi. 
ence is this : one gallon of milk yields 
about one pound of curd. To every 

To make 

or Neo: Mth Chik; + | 

It from fouring, and let it fland over 
night covered in a warm place, Of 
this liquor put in a little more than one 

gallons of 
whole thoroughly, 

The curd fhould not come fooner than 
an hour after the milk is fet; an hour 

If it come not in 
that time, warm the milk again and care. 

 ufled, 

te dry. This is efenitial ; if you are 

{mall air cracks which always open more 
or lefs in the fir flages of curing, rub 
andill them up, and turn them every 
day. If perchance a net of fkippers 
be difcovered, cut them out and fill the 
cavity even with the furface with mixed 
flour and butter feafoned like the 
cheele, over it [pread a plaifter of pa- 

per and drefs it with the reft, 
Doubled Curded Cheefe. 

This is neceflary where the dairy is 
fmall : becaule a fmall 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 refpe&ls, 
The curd 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 

fatnefs andl, (dartnelt. Should it 

too moift, fet it above for a few daysi™ 

yom it is cut it fhould always be kept ’
 

in a linen cloth. il : 
eo a > a of making cheefe is re. 

commended by. the author as the refult 
of his own experience and critical at- 
tention for about four years. 

I lived in a dairy country and had 
cheele made in my houfe for ten years, 
but was ever diffatished with the un- 

certainty of my cheele proving geod; 
lamented that this moft ufeful art was 
never reduced to fuch a regular (yflem 
as to be certain of good cheele always, 
Believing this objet attainable, 1 began 
to attend to it in 1792— read the varie 
ous tralts on the Englith and Ameri- 
can modes—converfed with celebrated 
dairy women, and foon found from the. 
operations that the great fault lay in the. 

_ rennet and four milk, and that the fpirit 
or {martnefs arofe only from the feafone 
ing. Yet to find a certain proportion 
of rennet and fealoning to a certain. 
quantity of milk, fo as to be fure of & 
certain degree of [weetnels and {marte 
nels, was a work of time and experience, 
But by repeated experiments 1 did ob- 
tain the obie&, and have proved fortwe 
ycars pail, that the procefs here come 

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 ¢urd, fcald and mix them well toge- 
ther, and proceed as before prefcribed, 

Four Meal Cheefe. 
‘This kind is compoled of three 

meals fkimmed and one meal new, 
Particular care is to be taken that no 
four milk goin. One pan of changed 
mi'k is enough to ruin any cheefe- 
To keep the milk fweet let earthen 

pans be ufed: experience teaches me 
that thele will preferve milk longer 

| than wood or tin, and will raife more 
| cream, Let the pans be well funned 

or heated by the fire before they are 
Inthe hot feafon the fun muft 

never fhine into the cellar through any 
opening, where milk is fet. Obferve 
thefe things and you will not complain 

if you with it more mild or 

It1s now fit for the prefs, Ob. 

A thin cheele 
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I never yet 

The beam prefs is the molt {ure of a- 
‘ny kind if the beam play true. Screw 
prefles I muft condemn on this princi- 
ple, that the preflure is not continual, 
Four hundind 
cient to prefs any cheele under twenty 
pounds in any prefs, 
the prefs one hour turn it into a dry 
cloth and.place it in again down fide 
up. Repeat this the next morning, 
paying particular attention to .the prei- 
fing that the checle be true and fquare 
and bave a fmooth {urface. 
cond morning it will be fit for the dry- 
ing room, 

pounds is weight fuffi- 

After lying in 

On the fe- 

Fir give the cheefe a liberal dref- 

® Since this publication, 1 have found 
al antidote a- 1fhes is ane 

a good drefling of butter and Salt-petre, 
and fet them in the drying room, 

an upper room, it very foon loles its 
natural {pirit and richnels by evapora- 
tion ; therefore when cut it fhould be 
put in the cellar ia a clofe veffel and 
covered, This in two or three days 
will bring it to an agreeable moifture, 

of your milk fouring unlefs there be 
thunder, ‘ 
The whole milk being colle@ed in 

the cheefe-tub and made warmer than 
new milk, proceed through the whole 
as with the new milk kind, A four 
meal cheefle having no four milk and 
managed in all ftages as the new milk 
one, is indeed very little inferior at a 
year old, 

| Skim Cheefe. 
This kind is made wholly of fkim- 

med milk without any cream. Let no 
four milk be put in and let the proces 
in making and curing be the fame as 
in the new milk kind: it will be 
good cheele, fuch as no reafonable per- 
fon will defpife, But this kind re- 
quires more time to dry and ripen, and 
more [eafoning to give it fubRfance and 
{pirit. than other kinds. I have had 
{kim cheefe at fix months old which 
very good judges, while eating it, ac- 
cepted for good new-milk cheefe. If 
any wifh to bave this fort look rich, 
they may put into the milk when fet 
for curd a little Spanifh Anatto com- 
monly called Otter. This gives it a* 
yellowifh beautiful complexion and 
injures not the nature or tafte at all, 
It is an ornament to every kind of | 
cheefe. 
To preferve Cheefe through the winter, 
Before the weather comes on cold 

enough to freeze them, remove your 
cheefes into the cellar, place them in 
tight catks or boxes, fecure' from ver- 
min. On the bottom and between 
every cheefe put a little bright oat- 
ftraw that is not mufty. In that 
fition they will foon gather mould and 
once every four or fix weeks take them 
out and rub them with a cloth, not fo and all diforders of the 

municated will give every cheele equal 
ipirity flavor and richnefls, that is made. 

filters of 

of milk of the fame quality, 
Senfible I am that my elder 

the dairy will oppofe, perhaps ridicule 
my {cheme, fuppofing it impoffible fora 
man to underftand cheele making as 
well as 2 woman who was always bred in 
it. But true it is, I never knew one, 
even of the beft of<hefe female artifts, 
who did not make cheefe by guels, or 
who under ftood the real power of req 
net, or who thought that every new 
cheefe ferments, or who under flood the 
caufes of bad cheefe, or believed that 
the feafoning only gives fpirit to the 
cheeiet. 
their own {kill for once, and make trial 
of this procels, attending critically to 
every part of it, | mul flatter mylelf it 
will be to their fatisfa@.on, and am {ure 
it will be for their profit, 
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t Al for the want of critical attene 
tzon to ther proceffes. 
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JUST RECEIVED, 

From Dr. CHURCH’ Dispensary, 
And for Sale at Jacos S. Mort's 

Printing-Ofhice, 
A small Supply of Dr. Church’s 

COUGH DROPS, 
(Price One Doran.) 

A Medicine unequalled by any in the 
world, for the cure of Coughs, Colds, 
Aftlimas, Consumptions, &c. 
small bottle is sufficient to prove its vire 
tue, and will be found a sovercign re- 
medy in recent cases.—Also his PEC- 
TORAL PILLS, which are eminently 
useful when taken with the Couvcm 
Drors, for thortnefs of breath, &c. in 
Afthmatic and Consumptive cases, giv. 
ing almoft inflant relief.—Price 2/6 P~ 
Box. 

A 

CORDIAL RESTORATIVE 
BALSAM, 

For nervous Disorders, Debility, In. 
ward Weaknefles, &c.—Price one Dole 
lar and a Half each Bottle. 

GENUINE VEGETABLE’ 
LOTION, 

Is an effe@ual cure for Eruptions on 
the Face and Skin, particularly Pimples, 
Blotches, Teyers, Ring- Worms, Black. 
Worms, Freckles, Sun. Burns, Shingles, 
and the Prickley Heat,-—Price one Dol. 
lar each bottle, 

ANTISCORBUTIC TINCTURE 
For the Teeth, Breath, and Scurvy 

in the Gums, and the Tooth-Ache,— 
Price one Dollar each bottle, 

ANTIBILIOUS PILLS, 
For the cureof Bilious Fevers, &e, 

bard as to raife the coat, and place them | and Bowels.— Price 2/6 ‘dead, Stomach 
in as before. About the beginning of . 
May bring them out, wath them clean EYE SALVE 
in whey or milk and water, give them For all diseases of the 

3/6 each Box, 

CONCENTRATED ESSENCE 5, 

INFALLIBLE GERMAN 

For the 

Eyes.—Prics 

it Id always be under co- | fing of butter and a little falt-petre fim- | They will loon {hew a bright amber. SCURVY.GRASS 
peeftng i 1 Sa : alway ow" together and become fr d; this | red colour, rich i. the eye, and will For the cure of Sea and Lead Scur. To make cheefe, which, whenold | is the belt antidote againft flies,® | need very vey refling more watil | vy.—Price one Dollar each bottle, is fat, fweet, full of fpirit, and free | While curing, rub. your cheefes with brought to the e 4% VOLATILE TINCTURE, from every pauleous flavor, and to | the hand every morning, adding the In the fummer, if an old cheefe, af. An immediate Cure for the TOOTH make every cheele alike of its kind, | butter drefling as often as they feel a lit- | ter opened for ule, be kept wholly in ACHE.—Price 25. each Bottle, 

Cc PLAISTER, |. nN 
Cure of Corns, — Pr; VERMIFUGE LOZENGES. 3 or deftroying Worms in children a grown persons.—Price 2/6 each Box, 
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