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PREFACE.,

F a Dedication, or Introduéhoﬁ

to' the following Werk fhould

be thought neceflary, I mdﬂ hum-

bly; and jultly addrefs it to the ex

_ cellent Dairy-WoMEN of Great

Britain; duly fenfible, that from therﬁ

~ Treceivdd the fxft hints thatled mé

to the performance, and ‘without

whofe afliftance and encouragement,

‘joined with my own knowledge and -

experience, 1 thould never have of-
fer'd it to the Public.

"The real defign of this work, is to af-
fit thofe who are not fully acquaint-
ed with the moft proper methods,
neceflary to be ufed in the manage-

bs ment
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agement of a DaIryY; I have made
it my endeavour to render every
part as plain and intelligent as pof-

fible, and am in hopes upon a due .

Obfervation of the rules laid down
‘many will find their account in it.

It is my fincere wifh, thatit may be

ameans of improving the quality, as

‘well as enlarging the quantity of -

Cuzese, through the kingdom; and
become extenfively ufeful to the
community in- general,



,Dairying Exemplifiéd; | &c, |

Y T hasbeen the wonder of many People,
I who are interefled in the Article 6f
" Cheefe, either as Makers or Dealers;
‘that no Treatife or Book of rules, or methed
of making Cheefe, hath ever been attempteds
or the bufinefs of it examined, fo as to direft
thofe who are concerned as Dairy-women, or
havmg the chief management in Dalrys, to
become proficient therein.

And from the great number of inferior
Dairys there is, in comparifon to the few:
that are excellent in their kind, or even what
are called-good Dairys; which every perfon
who is much concerned in the Cheefe Trade,
is well convinced of; and ’tis evident to a nice
obferver of the different, yea, very different
qualities of Cheefe produc’d in different
Dairys, or even in'the fame Dairys, when ei-

ther the Dairy-maid is changed, or the ufual
. By method
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method of Cheefe making, by the Miftrefs or
manager df eachDairy, is not firiétly adhered
to. A Remedy for this great deficiency is
looked upon as an affair of great moment,

efpecially by thofe, whofe lot it is to be fix-
ed in the Cheefe Trade in a confiderable
Dairying Country, where large quantities of

Cheefe, are annually bought; and where, -

was Cheefe:making in equal repute, or the
feal quality of Cheele, equal in goodnefs to
forné neighbouring Counties, a much larger
uantity would certainly be made, and what
Wwould be a great encouragement both to the

. thakers & buyers of it, a better price would

be procured for the fame Article, and a much
readier Sale, than when of an inferior quali-
. Befides which, it is very clear that
thany People do not, for want of a proper
method, make sear fo much Cheefe, from
the famt-quanﬁty of Milk, as others do; ot
as even themfelves might do, if a more pro-
per method was purfued. Thefe confider-
dtions, having always been clearly apparent,

have from time to time, ‘and as oft as an op-

portunity ofattaining any knowledge, in the

buﬁneﬁv. of making goed Cheefe hath offered;

led
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led the  Author of the fallowing Treatife, to
* collett, weigh, & inveftigate every particular
eircumftance leading to improve the faid art,
or bufinefs, as hath enabled him from time
. to time, to aflift, and help many, by his ad.

‘yice and dire@tions, to re&ify and amend
many faults, and deficiencies, in the methed
they. followed; and many have by fuch dis
reCtions greatly improved their Dairys. And
from conltant experience and {eeing the im-
provements, and the effeis produced from
every differemt method pradifed or explains
ed, by fuch as he found moft experienc.
ed, or beft informed; for the fpace of
Thirty Years and upwards, he never fail'd
to avail himfelf; this hath conftantly led him
to {crutinize into the real caufe, of every
impediment, or fault, in the method of ma;
king Cheefe, from the firft fiep, or Miks:
mg the Cows, to the compleating or rerov:
ing the Cheefe for Sale. And to peint put
a remedy to each complaint upon ratiens
al prineiples, as far asthey appear to him;
and are confirmed by. the opinion of others,
who have been in the way of making obs
fervanons of the fame nature, and who give

- cvery



(10)
encouragement to the Author to make fuch
improvements Public for the general good.
T am well acquainted, how unthankful an
office it is, to attempt to inftruét or inform
DairyWomen, how to improve their method,
or point out rules, which are different from
their own, or what hath always been pra&if-

ed by their Mothers, to whom they are of-

ten very partial, as having been the beft of
Dairy-women, and even, when they have
imperceptably alter'd their method, by fhort-
‘ening the time in gathering the Cheefe,
which is a term generally given for colleting
the Curd at the bottom of the Tub or Pan,
after the runnet or rendlefs has done its

duty, orby putting a larger quantity of run-
net into the Milk to haften the coming of

the Cheefe, which alteration, though often
not obferved by the Dairy-maid, or Miftrefs,
is of very material importance, and is what
I fhall endeavour to explain, in as concife
a manner as poffible. Idoubt not, the fame
refletion will occur to the mimmds of fome
few on reading my Book; as hath often
.done upon occafion, when I have in a
Dairy met with any-particular impediment

’«.‘ P ln\
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in their Cheefe, which the Dairy-woman
would fairly ackriowledge the could not ac-
account for, and had tried every means fhe -
could think of to reftify; faying, what does
- he know of Dairying or how fhould a Man
- know any thing of Cheefe making? |

- But let thefe remember,. that 1 have had

frequent opportunities, of confulting the beft

of Dairy-women, in many Counties, who

I knew from experience did know how to

make good Cheefe, and in order to have it

in my power to inform fuch as did not know

how, 1 have taken great pams to inform

mylelf, as many now living, in bath ﬁmaun- :
ons can teflify, , |

Thepmmpal fauks that caufe thefe d:f-
ficulties to Dairy-women are, Hove Cheefe,
Spongey, full of Eyes, Whey Springs, Joint-
ed or Shook Cheefe, Split Cheefe, Loofe
Cheefe, or Cheefe made of unfettled Curd,

- Rank or Strong Cheefe, Flying out or Bulg-
Cing at the Edges, Dry-cracks or Hufky Coat-
"ed Cheefe, Bliftering in the Coat, Blue Par-
ed. or Dmynd Cheefe, Swoet or Funkey
. Cheefe
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Cheefe, -and Tometimes 211 Siaellmngcefc
from tainted Mawfkins, from diftemper'd
Cattle, or fome other caufe, which by 3
firil obferver may be accounted for.” Be-
fore a certain cure can be found out or ap-

plied, you muft be acquiinted with the

nature, and caufe of the complaint, or if
by any actident, you hit upon a remedy, it

may perhaps be a- partial one, or fuch as .

will not anfwer at all times, orin all Dairys;
by reafon the complaint is fram.a certain
fixt canle, and which caule williat all times
snd in - pll plages .produce that effefy;
when perhaps, the remedy: spplyd may
only. be proper in fome. pagticular Dairys,
owing to Herbage, very rich 'Pafture, .or

very Poor, to Clover ground, or ground
given o Noxipus Wetds; Planis; or Frees,
which_the Caqws- eat. of;-each of which: i
apt kpown or eonfidered mill produce 2
different effeQ,; forve of which effefts mby

be fimildr in- appearance to complaimnts ia

sther Dajrys:prioduced from;differént caufes,
the knowledge ~of ;which: wil} ‘be-of great
nfe, to” dvery, Dairy-woman, or. maker iof
Chﬁﬁfe t, kpow, 35 1he oferation, of the

L. work,
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work; or managément & care-of the Checfe
~ when made, muﬂneceﬁ'anly fall to their lot,

- What relates to Pafturage, or the quali.
ty of Land for Grafs, the produce of the
Land regarding Plants, Weeds, or Grafs
of different kinds, falls more immediately
under the eye or care of the Mafter, or
Farmer of the Land; and from obferving
from' time to time, the flate of the Dairy,
the Tafte «of the Cheefe fo far as it may
be affeCted by any particular Herb, Weed
or Grafs; the fituation of the Cheefe in the
Dairy Chamber, how it is affefted in dife
ferent Seafons, by Heat, Cold, Damp or Dry
Weather, to know what are the caufes of
~ many general faults, or complaints in Cheefe
fuch as Heaving, Splitting, Jointing, Whey
Springs, Ill Formed, or Sweet Cheefe, which |
often; when any of thefe happen in a Dairy,
are produced by one general caunfe, and fre-
quently go through the principal part of it,
proceeding: from the .fame meglett or mif-
management. _ Thefe -difhiculties or defic-
encies, itis propera Mafter fhould be ‘ac-

qua»mted ‘with, - as it ofnen, I may fay, tod
often



(14)
often happens, the Miftrefs leaves the éare
of the Dairy to Servants, efpecially the puts
ing together the Milk, preparing the Run-
net and putting it into the Milk, the ftand-
ing of the Milk till it becomes Curd, and

breaking or gathering it after it is come;

which s generally done by fome common
rule or method they have been ufed to, the
method ufed by a former Miftrefs perhaps,
who might be efteem’d a good Dairy-woman;
and very likely undertook the management
of the Dairy herfelf; or at leaft fo far as the
effential part of the work extended; paying
a particular regard to the time of the o-
peration of the Runnet, in bringing the
Cheefe, or of gathering the Curd, fixing,
or fetting it after it is come; each of which
require a minute exaétnefs, and the princi-
pal error, or misfortune in Cheefe making,
1s owing to thefe operations being too hafti-
ly performed, not giving time enough for
the different effefls to take place; for if due
regard is paid to making good Curd, you
will very eafily make good Cheefe; few peo-
ple in any bufinefs make good Goods of bad
Materials, tho’ many of the moft ignorant,

when
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when provided with 200‘1 Materials, pree
pared for their purpofe, will finith them in -
a Workman-like -and Mafterly manner; fo -
will many a Dairy-maid, make very hand-
fome Cheefe and take care of it, till it comes
to be very good, -and fo as to give credit to-
the feller, as well as the vender of it, that
has no confiftent idea how the Runnet ope-
rates, or perhaps ofthe different ftates of the
Curd, in its various ftages, or even when it
is.in a. proper ftate to begin the part of the
work which ufually falls to ‘her fhare, of
Breaking, Vatting, and preparing it for put-
ing in the Prefs, which former part {hould
be the care of the Miftrefs, or at leaft of
fome Perfon who does underftand it, to pre-

. “pare the Curd for them. The bufinefs of -
a Dairy, is of confiderable importance, and
what is in fome Places, half, or nearly the
whole income,. or produce ofa Farm. The
difference.is fo great between a very good
Dairy-woman, an inferior one, and a very
bad one, as would furprife, even a judicious
obferver, and the preceeding obfervations,
which are what have happened in my own
‘walks, will firike convition on_the minds

. © of
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of many, who have never applied their
thoughts to the Theory of Dairying. The
general way that the art of Dairying has
been carried on for Ages, has been pro-
 greffive, or traditional, being taught by Mo-
ther to Daughter, from.common and con-

tinual experience; naturally adopting from
time to time, the methods that appear'd
- beft, from fuch as have happentd to come
within their own knowledge; without ever
calling in the affiftance of either Philofophy,
by which tHey might learn the different
qualities, and effe® of materials they ufe, or
knowledge, .how to apply them in a Phyfi-
cal, or Prafical manner. And although
the Auther of this Treatife, is very.con-
fcions how - fmall. a fhare of true Wifdom
falls to his Lot; yet has great hopes that -
from. the defire of .making. himfelf ufeful
o community, with the afliftance of reafon
and common fenfe, he fhall be able to
render. fome afliftance, to thole he withes w
ferve. .Akind providence hath provided for
‘all-our wants; Nature, as Nature, is compleat
inall its paits; we, ofien in trying to improve
EN dxfhm ‘ar throw & inte confufion; our
Ideas
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fdeas being inadequatc) to the attempt.
Where nature points out, or leaves any
open for improvement, in the ufe of any of
the common neceffarys of Life, it isthe
duty of individuals to-'take the hint, to
weigh, inveftigate and explain them for Pub-
lic good. The prefent Syftem of Dairying,
being in a very imperfe& Rate, I am in
hopes, my endeavours to render fervice
and improvement, will not be found un:
neceflary. ' S

'A Cow, may I think juftly be fliled, the
moft ufeful of all Animals, in regard to
Man; Milk is a fupport to our Infancy, and
greatly contributes both to our comfort and
fupport through Life, not only fupplying
our prefent wants, by that falubrious ali-
ment, but our future wants not only at
home, but abroad; by the Cheefe and But-
ter produced from it, it fupplies us, even
with many luxuries in our tafte, is agreat fup-
port to weakly conftitutions by its Veal, as
well as a great fupport in the Article of Pro-
vifions; thefe areits Bleflings afforded when
mlive; when Dead, is to us the grand fia-

B mina



( 18 )

ftamma of our Food, Beef, bemg the moﬁ
nourifhing and agreeable repaft; it not only
fupports us at home, but fupplies our Fleets;
our Armies, our Garrifons and Iflands all
over the World; its Leather, {o ufeful for
Shoes, for Implements of Hufbandry, for
Travelling, and for innumerable Convenien-
ces; its Hair for our Buildings and other
purpofes, its Tallow for our Light at Home
and Abroad, its Horns and Hoofs, and even
its very Bones for our Implements, and
various Materials of Trade. Were all its
excellencies enumerated, they would ™ be
very extenfive, L

Milk, muft be allowed one of its moft ufe-
ful produttions; it is given for our ufe in a
pure, wholefome, and nutritive ftate; cap-
able of improvements, or alterations, of its
nature, according to our different wants. In
the Article of Cheefe, and Butter, a great
deal depends on the Art, Judgment, Care
and Dlhgcnce of the Performer, and the
good or bad qualities of each, chiefly de-
pend on the fkill and induftry of the Dairy-
woman. On a judicious obfervation you

will
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will find, that Milk»isggenerally found even
at different Seafons, to be of a regular &e:
qual ftamina, or quality, & in the fame man- .
ner effe@ed by different fluxings; by Saits,
Liquids, Sprigs, &c. at all times; the bufinefs-
of Cheefe making, is a regular and conftant
proceeding, practiced perpetually, every
Day, time immemorial; and it feems ftrange,
that when the ingredients you employ are
fo few, and their nature alfo fo exceeding
regular, and certain, that there can be much
difficulty, in producing the Article of Cheefe
pure, and compleat but datly experience
convinces us, that there is amazing difference
in the goodnefs of Cheefe, infomuch that
you can fcarce find two Dairys that are
~exaétly, or even very much’ alike; it does
not occur to the knowledge of every one
what that difference is, but to a Perfon who
deals largely in it, and makes obfervations
upon it, muft plainly appear; and though
fo few have ever attempted to fcrutinize
the nature of Cheefe, or particularly of
Cheefe making, in a inanner that yields
conviftion to.its improvements; yet there
is no reafon, why that ufeful branch of

B2 ~ knowledge
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knowledgc cannot, or may not, be clearly
~ explained.

The bufinefs has been in the hands of the
Women hitherto, except m Chefhire, Welts,
fome part of Gloucefierfhire, &c. where a
large quantity of Cheefe is made, a Man
is employ’d as an affiftant, the weight of
a large Chefhire Cheefe, being too great to
be wrought by a Woman, and turning,
rubbing, wafhing, and cleaning, is more
than one Man can eafily perform; ’tis com-
mon in Jarge Dairys, to meet with Cheefes,
Eighty, one Hundred, one Hundred and
‘Twenty, or even one Hundred and Forty
pounds a Cheefe, which requires coafider-
able ftrength to manage. In fome part of
North-Wiltfhire, 1. am informed there are
Dairys that make Twenty-five Tons in a
Year; . and fome few more than that. A
Gentleman told me, that being lately at
Bath,he was informed of a Perfon withinlefs
then Twenty Miles, who milk’d 200 Cows:
‘Which led his curiofity to take a ride to fee
it, being a confiderable Fattor, who had fre-
quent opportunity of buying Dairys of

Four
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Four, Five, or Six Tons each; but had

never met with any Daity of that extent.

On hearing the recital of it, led me to the
fame thought as would naturaily ftrike
him, viz. what fort of 4 Houfe or Premiffes
the Perfon muft have to cure, fpread ot
dlfpofe of fuch a quantity’ of Cheefe, to
get it ready for Sale? When he came to
the Place, he found the report was true,
but then he milked thefe 200 Cows at
three different Houfes, in nhumber’ proporti-
onable to'the convenience or fituation of
the Place. We often hear talk of Chefhire
Dairys of 100 Cows each, which the large-
nels of the Cheefe in'a great meafuré’ aé:
counts for. But what are called large Dairys
m Warwzckﬁnre, Leicefterfhire, Staffordfhiré,
or Derbyfhire, is from 30.t6 g0 Cows each;
in thefe parts, from genéral obfervathns I
bave made, each Dairy may produce an-
nually on an average thiree Hundred Weight
of Cheefe from each Cow, taking the Dairys
in genéral. I am inclined to think mork
Dairys produce lefs than that quantity, than
there are that produCe more; but this is ob-
fervable much the greater nimber of Dairys,

Bg - are
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~are on ‘Tillable, 'or Arable Farms, where
new Grafs is introduced, which is al-
~ways allowed to make lefs- Cheefe than
good old Turf; and the proportion of
up- land Farms, is much greater than of
low -land. 1 have weighed many times
- Four Hundred from a Cow, and fome few
Dairys which have  produced Five Hun-
dred from each Cow; but then in fcrutiniz-
ing into the affair, it has been attended with
particular circumftances, fuch as being fitu-
ate, in an excellent Grafs Country, where
Meadows of dry Old Turf have been the
Pafture, where clear fireams of running
Water have gone through the Meadows,
affording always good Beverage for the
Cows, as well as a cool retreat for them in
Hot Weather; by which means their Milk
was kept in a temperate ftate, while Cows
on up - lands, perhaps, fcorched with heat,
and not havipg the nourifhing Stream to go
to, or fhade to prote& them from the Sun,
caufed their gadding, or running about to
fuch a degree, as prevented the increafe of
their Milk, in any proportion to what thé
running Stream produced; and throw’d the
‘ Cows
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Cows into fuch a (heat and diforder, that
their Milk would not yield near the quantity
of Curd, and caufed many difficulties in
making the Cheefe (-which the cooler Dairys -
were not expofed to, efpecially, when un-
der the hand of an unfkilful Dairy-woman, )
likewife, in thefe prolific Dairys, the owner
made a point of never ‘keeping a Cow that
. was too old Milcht, or Milk'd too long from
the time of Calving, or when any, Cow went
off her Milk either by any .accident, or
otherwife; then he always replaced her with
a new Milcht one, either drying the old
Milcht one for feeding or difpofing of her.
That fo the Dairy. by that means was kept
in full vigour through the Grafs Seafon Thc
number of thefe Dairys is fo very -few and
" rare, they can only at moft thow. the World
what may be done. I have been told by a
Wiltfhire Faflor, .that the Lan;l in - their
principal Dalry Country, ‘is fo Rich.and
Good. that it is not - very uncommon there
for prime Dairys to yield five Hundred of ,
Cheefe from a Cow; but then there is every
Advantage in their Favour; fuch ‘as (I be-

lieve no body who judgeth from the good-,
B 4 nefs
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nefs of the Cheefe, but muftallow) the bef

- of Dairy-women, who have been regularly
bred to it from their Childhood, it generally

being almeft the fole employ of the Farm,

and thofe Dairy-women led on by the great:

eft and moft powerful emulation, of felling

for the_higheft Price. Their Cheefe being

- generally fold, retail, at a penny, and often
two-pence per Pound, more than géo_d

Cheefe in common. Their Cheefe, that s

made in the prime of the Seafon, generally

known in the country by the name of Mar#-

borough Cheefe, beig much brought to

Fairs by Marlborough Fattors, or People re-

- fiding not far from thence. Orin London,
by the name of North- Wiltfhire Cheefe,
~ which always bears the greateft Price of
any Dairys, except thofe of Gloucefler-
Shire; which, even the fineft of Barclay
Hundred, do not come up to; and I be-
* lieve by many judicious People areeven.
_allowed to excel. - Likewife in many very .
- principal Dairys, they have this great
Advantage; where Gentlemen in fome

~ places, occupying a large tratt of Ground
or Lordihxp, either themfelves, Stewards,
Baliiff,
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Bailiff, orf{ome other %erfon for them'Stock
the whole or chief Part with milking: Cows,
which they are very particular to get to
come in, or calve, by the Time Grals'is irr
Vigour. Then thefe- Dairy People’ agree
with them for the Milk of fuch a number of
Cows, at a given Price per Week, as they
€an manage. The Gentleman, Bailiff, &c.
engaging, that if any Cow fails'in her Milk
. before a given Time, that he will take -her
away and replace her with a new Milcht
one, by which ‘means their. Dairys are al«
ways in full Power all ‘Summer; and then
they engage for the: Winter Dairy, at a
Price proportioned to the ftate of the Cows,
either new, or old Milcht, by which means
they are certainly enabled to make a larger
quantity of Cheefe than any common Dairy;
or Land of inferior kind without thefe Ad:
vantages. And in many Dairys they make
Cheefe all the Year; as: the -quantity of
Winter Cheefe, and Fodder Cheefe fent ta
London Markets clearly fhews.----Much de-
pends on the fituation of Dairy-ground, be:
ing- nearer, or farther from the Houfe,
where the Cheefe is made; as Cows being
driven
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driven any confiderable diftance to be
Milked, caufeth the Milk to Heat in their
. Udders in Summer-time; Milking them in

the Field and carrying the Milk on Horfe-
back in Churns, or Barrels to much Dif-
tance, I take to be ftill worfe, as that per-
petually difturbs the Milk, inclining it to
“the nature of Churning Cream for Butter,
and the operation performed upon it, is
qurte of a different Nature, as it is for a dif-
ferent purpole or Defign, and if Milk 1s put
~ 1n aviolent Motion by carrying, it makes
it in fome degree partake of the nature of
Churning, infomuch, that you often obferve
round the Bung, Plug, or Stopple of the
Churn, a Froth or Scum, work out by force
of Arr, or Motion in carrying, that very
nearly partakes of the nature of Butter,
‘which plainly fhews that the Body of Milk,

cannot be in a proper Staie to make Cheefe

with, as the nature of Butter is ‘praduced
by violent Motion, and the making of
* Cheefe from a flate of Reft, being direttly
- oppofite. I take it that oftentimes in very
Hot Weather, the Milk in a Cow’s Udder,
much agitated by driving, or running about;

is
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is in a ftate not very fZ\r different from that
carried in a Churn, which frequently makes
the great difficulty in what is called bring-
ing the Cheefe, or fixing the Curd in the
Tub, orPan; I have often heard Dairy-
women fay that tis fometimes very difficult
to make it come at all, and inftead of one
Hour, ( the Time very commonly given by
Dairy-women, in bringing the Cheele,) that
it will frequently not come in Three, Four,
or Five Hours; and then in fuch an imper-
fe@ State, as to be {carce capable of being
confined either in the Cheefe-Vat or Prels,
and when releafed from the Prefs, will heave,
or puffup, by Splitting or Jointing, accord-
ing as the Nature or State of the Curd hap-
pens to be. Whenever People find their
Cows 1 this fituation which in Hot Sum-
mer Evenings muft often happen, efpecially,
where Water is {carce, or in Grounds where
there is very little Shade; then it is, that
makmg ufe of a little cold Sprmg Water be-
- fore earning, or rendling, is ufeful; as that
will make the Runnet take effe@ and the
Milk co~agulate much fooner. It often
happem in fome Dairys, that the Work is
quite
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quite ata ftand, the Dairy-woman not know-
ing how to haften the Co-agulum, or com-
ing of the Cheelfe, thinks of putting more
Rutinet in, to forward it; but the Nature of
Runnet being fuch, as will difolve the Curd,
. in part co-agulated, if more is put in, dif-
turbs the whole, and’ prevents its becoming
Curd at all, or, ina very imperfeét State, '
remaining in the Whey, in an undigefted
State that will neither turn to Curd or Cream,
and a principal 'part of the richeft of the
Milk is then caft away with the Whey.
Cold Water, with a little Salt, (as here-
after recommended) will in a great mea-
fure prevent this difficulty. One great
Point, or Thing to be obferved, in firft fet-
tmg off, or rendling the Milk, is carefully -
to obferve the ftate of the Milk, as to Heat
or Cold; the grand medium, or flate it
fhould be in when you put the Runnet into
it, is what may be properly underfiood,
Milk-warm; if you find it to be warmer
than that, it is recommended, to put fome
freth Spring Water into it, in fuch Quanti-
ty, as wil] reduce it to the Milk-warm State; .
a Quart Two, Thyee, Four or more ac-
- cording




S
cording to the quantity of Milk' to be fo
cooled; many People may think Water
will hurt the Milk or imipoverifh the Cheefe; .
experience fhew’,s it will not, but is a means
of the Rurnet more immediately ftriking or
operating with the Milk. I would recom-
mend the ufe of 2 Thermometer, to fhew,
the degree of Heat Milk bears. I doubt
not one may be conftrutted on a very eafy
Plan, that will coft a very littte Money, and
it will be very well worth while to be at a
fmall Charge, to regulate a fault, of putting
Milk together too Hot, which is of more ilt
confequence than People are aware of. The
fame ufe holds good in putting. Milk toge-
ther for Butter; it is obferved, that Milk
being fet up too Hot, will not throw up
Cream near o well, as when in a temperate
State, and caufes it fooner to turn Sour. *

" As foon as the Milk is reduced to a pro-
per warmth, and before you put the Run-
nes

* By the Term Milk-warm, is not commonly under-
ftood, the Warmth that it has on coming from the Cow,
-as that varies according to the Heat of the Body.of the
Cow, at the Time of Milking, but a Warmth, a few De-
grees removed from Coolnefs; & Degree of Warmth, in
general well underftood.
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net to'it, it 1s an eéxceeding good Wway to put
a handful ot two of Salt into the Milk,
or three or four handfuls if, your quantity
is large ( I recommend about two hand-
fuls to ten or twelve Cow’s Milk; ) this
will alfo- caufe the Runnet to Work quick,
and giving a Saltnefs to the whole, will-
be a means of preventing Sweet, or Fun-
key Cheefe, as it will make the Cheefe
all Salt a like, be a means to prevent Slip
Curd, or Slippery Curd, make the Curd
fink in the Tub more readily, and equally. *
If your Milk is too Cold, let fome Milk
be warmed and put into it, to bring it to the
ftate of Milk - Warm, obferving not to
- warm a {mall quantity to make it boil, as
boiling alters the nature of Milk in fome
degree; fcalding Heat 1s thought to fet the
Curd, making it Tough, that it is judged
beft, to warm a tolerable good quantity of
Milk pretty warm, that 1t will give Warmth
to the whole n a fufficient degree. Some- '
times you will find in Cold Weather, your
Milk
* Your Cheefe will afterwards want a lefs quantity of

Salt, than if none had been put in the Milk; enough te
fettle it, and make it firm in the Prefs, will be fufficient,
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Milk in the time of earning, gét Chill; 1
have known in fuch a cale, a Perfon take a
Tea Kettle of Hot Water and put into it,
with fuccefs; let it be when the Curd is near-
ly, or pretty well come, as then the Hot
Water will give a Toughnefs to the -Curd,
to relieve it from the {lippery nature it had
acquired by being Chill, and that Chilnefs
‘continuing to encreafe, it is with difficulty
you canbring your Cheefe into a regular or
fixed ftate. It is a very common way with
many Dairy - women to allow the Milk to
ftand an Hour, in earning, or after the Run-
net is putin, before it is gather'd, or funk;
many I fear content themfelves with thinkmg
it fufficiently come in lefs time, But here
lies the greateft mifchiefin Cheefe-making;
the Milk is very often difturbed before its
proper time, and fomctimes when the whole
is in a ftate of Slip Curd, or Slippery Curd,
- which is a ftate all Curd is in, before it be-
comes folid Curd, or Curd, fit to make
. Cheefe with. - You are always to obferve
that the ftate in which it is when you firt -
ftir or difturb it, in that ftate the Curd will .
remdin; it never improves as Curd, or be-
v comes
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comes better Curd after it is difturbed or
removed from its flate of reft. -

You will generally obferve, that whenyou
fink the Curd in the Tiib, even when it
is in a tolerable good ftate, as many ima-
gine, there will bits of Slip Curd fwim about
in the Whey and not fink with the reft,
till' the ‘Whey is laden from it. That flip
Curd will not adhere to, or join with the
folid Curd, & though ever fo well broke or
feperated, yet in whatever ftate itis, when

the Cheefe is made, it all diffolves, or melts;
i a bit as big as a Nut happens together;
it diffolves into a Whey Spring, runs out,
and leaves a Hole in the Cheefe, which al-
ways decays in that place; if a bit as big
as a Pins-head happens, it diffolves, and
leaves an Eye in its place, and that is the
caufe of Eyes in Cheefe; if you cut the
~ Cheefe when ‘young, you will find, that
there is a Moifture, or Wet, in'every Place
where the Eye is, after it is dried up, which
Wet or Moifture is-called Tears. *
T When

® This term, Tears, plainly indicates, that it has been
ufually underftood in this light, being the Tears of the Eye.
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When a large quantity of flip Curd is in,

@ Cheefe tis along Time before it becomes-
hard, appearing alrways Ioofe within; which,’
when the Cheefe is dry, on éuttmg, it ap-
pears like a Honey-c‘omb :

The thing tha;: more Dairy-women err
in, then any other, is gathering or finking:
the Cheefe too foon. The rendling of
Cheefe, caufeth a very gteat Fermentation
théte muft be time given for the fixt Air in,
Cheefe, or Curd, fet to work by the Run-
net; to diffipate, expand or fly off.  The
Runnet js a thing fo powerful in its effet,;
as to.have no fubflitute yet found that cag
be ufed in its place; all Fermentations re-.
- move or féparate the fixed Air, from the:
different- Bodles they are conneted with.

The efic® of . Runnet on Milk i is yery,
great, and in order to thoroughly fix the:
Curd, it muft have fufficient Time to work,-
concrete, or congeal the Curd into 2 folid
Mafs by extirpating the Air fromit; if you
temove or difturb the Milk before its full“

Time, yet the Runnet having begun its
C operanon
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operatior, though you do not give it Tifme
to work, by reafon of hurrying it forward,
yet when it is again at reft, fuch Air as
hath not been feparated, by breaking, {queez-
ing or prefling, will extend itfelf, and the
Air will find a vent, or expand itfelf into
a greater compafs than it was before con-

~ fined in; and wheéther .1t is in the Prefs, or

after it comes out of the Prefs, will find a
way to difcharge itfelf; many times to that
degree, when in the Prefs, as to even burft
the Cheefe-cloth 1t is wrapt m, if it is fo con-
fined that it cannot efcape by it. If it does
not get dxfcharged othcrways, then, as foon
as the Prefs is let up, it will fhatter the
Cheefe within to a furprizing Degree, and
immediately caufe the Cheefe to heave, or
puff up, even in that State, which fo feparates
the Curd in the Cheefe, as it {feldom fettles
again, unlefs taken quite in “Fime, or before

the Curd is conneéted in‘the Prefs. A good -

way to prevent this diforder, of what is eall-
ed Cheefe heaving in the Prefs, from taking
“abad effett, which complaint generally hap-
pens when the Milk is put together too hot,
and the Whey that comes from it is left

white

e —
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white (which it ought 5never tobe, for ther
you maybe fureall isnot right); whenthe
Cheefe has firft been in the Prefs an Hour
or more, let the Prefs up and if you find thé
Cheefe fwell, or blifter, take a large Needle;

or fine Skewer, of Wood or Iron, & pierce
it’in many places to let the Aif out; 4 Pin
is not fo well, as Brafs taints the Cheefe, and
it will appear of a tainted braffy colour evet
after ' If you find when the Cheefe comes a+

- gain out ofthe Prefs, that it ftill fwells, orblif-

ters, apply the Needle again, and it may pers
haps fettle again fo as to make a ufeful
Cheefe; it will never be a govod one, buit will
remainir the ftate called loofe Clieefe or fhook

Cheefe. Thus you may difcern fonie-what of
‘the natureof {lip Curd ; every Dairy-womah
fhould take Care to become as well informed
ofthe different properties, its Nature, caufe of

its Formation, and mianner of dperating a$

poflible, in order theréby to avoid the many

difficulties proceedidg from it, which are

‘more numerous than all 6thers, in the whole

fyftem of Cheefe-making put together, and

have been by them, the leaft confidered and
examiried. In order to aveid many dif-

C 2 ﬁculmq
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£culties, and render you complete Miftrefs
of the firlt part of the Work, which is a
yery material Crifis, take Care to be well in
formed of the nature of Maw-fkin, or Run-
net-fkin; it is very proper every Dairy-wo-
man fheuld know how to prepare them for
ufe, which is very- eafily acquired, to know
fn what manner or to what degree it fhould
be falted, .and how, properly - dried, and
take particular care that you have . the
Maw. frefh, not in- a tainted or putrid
State, and if ever .you do. happen to have
fuch  a.-misfortune -as to. have it damaged
either by negle&, as to Time of preparing
it, great heat of Weather, which fometimes
+taurts our beft and frefheft Meat in a fur-
+ prizing degree, notwithftanding every Care
or caution taken to -prevent it, or by the
Skin having any way taken. Wet, or be-
ang Fly-blown; to many of which mishaps
the moft careful Perfon, is fometimes ex-
“pofed; any of which quite alter the Nature
of it; being of a more particular conftrue-
tion than any other thing, which muft ap-
pear plain, when tis confidered, that you
«cannot {ubftitute or apply any one Thing, in
the
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the Article of making Cheefe to a propet’

effed®, or that will anfwer your purpole
of extta&mg Curd from' Milk in order to-
make Cheefe of, but Maw-kin; 'an'd*yo'u;
will find that when the Skin is damaged or
tainted, it toofes its fermenting quality con-
fiderably ; that 1t will either not take Effect
at all, or in'a very partial and -flow degree}
and you will-often. find Cheéfe made fromr
tainted Maw-fkin appear of a putrid, un~
fettled, ill-tafted; difcoloured Nature, being
affefted in a different: Manner, according
to the degree of Putrifaftion the Maw-fkinl
has received.” Sometimes I have pe’rcelved
the Cheefe of a dutky black Colour, not
fixt in its Texture, or become folid and
elofe; fometimes, in Tafte refembling thé
flavour of tainted Beef or Mutton, when it
eoines t6 your Table; fométimes it has the
fmell - of rotten or addled - Eggs, Tometimed
of the moﬁ infipid or taftelefs Nature, which
Qnenqumng into the caufe, could ‘never be
expldmed to me by the Maker. -Some:
times an ingenious, well-difpofed Perfon;
who withed for Improvement or to become
-acquainted with the nature-er donfequencé

L , C3 - of
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of fuch comphaint, would hint to me, her

 fear was, the Maw-fkin was damaged; tho’
. I have had fome, who inftead of being open
to Convi€tion, or that would pay any re-
gard either to my Opinion or Advice, would
tell me that could not be the caufe, for they
always prepared their own Maw-fkins, and

no one could be more careful to cure them
properly, which was the reafon they always
avaided buying Skins as much as poffible, for .
fear of that misfortune. All this care and
precaution I doubt not was juft, as from
the great care many Peopls take of their
Dairy in every refpe&, would be particular-
ly cautious about their Maw-fkins ; but let,
themfelves judge, whether fome of the afore.
recited caufes, might not happen to their
beft endeavours. When I have come toa
place where the Dairy-woman has inform-
ed me fhe has been deceived in her Maw-
{kins, bemg then I thought on fure Ground
or certainty of the Caufe, I have been very
careful to become acquainted with the
real nature of the ill effe@ts produced in con,
fequence thereof, and have always found
fome -of the Evils before-mentioned, and
could
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could often Judge from the State T found-
the Cheefe in, in what manner, or to what-
degree it was affefted thereby, and evem
fo as often to convince the Maker of it, that
my Opinion was Right. If at any Time
this Misfortune is Apparent to you, that
fome negle@, or mifhap has taken Place
in curing your Maw-fkins, you will eafily
guefs from which of the. above Caufes they
fpnng, and perhaps in a courfe of Time,
you may become well convinced, that every
one of thefe mifchances do fometimes hap-
. pen, and as you muft certainly be a better,
or more competent Judge of the real- na-
‘ture of the complaints, (than any other
Perfon can be from common obfervation, )
you will moft likely, find other caufes of
damage, or misfortune that happens in the
procefs, more then I have enumerated; and
if any material one, it would be exceeding
ufeful to have it made Public, for the benefit
-of Society, or to warn thofe of the damage,
whofe Bufinefs it.is to fupply the Market
with Skins for Sale. When you perceive any
of your Skins have mifcarried, that they are
cxther tainted, or otherways damaged, take
C4 particular
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particular notice how they appear; in-what

yelpe@ they differ from perfet Skins, know-
ing, that the like caufes produce fimilar ef.

fefts, and then if you are obliged to buy

Skins, you will be enabled to avoid buying

fuch as have the Faults you are acquainted

with. [ have oftenbeen led, when in a Shop

where Maw-lkins were on Sale, to examine

them fomewhat mjnutely, and could per-

.ceive in fome of them much difference; 1
.have feen in the fame Skin fometimes; the
-appearance of very different qualities; -1
have ob{erved dif-coloured Spots on helding

it up to the'Light; I'have feen one part of
a Skin .of .a well-coloured found nature,

another Part-that had fomewhat the look of

“tough Parchment, or hard Whit-leather ; on
fmelling, .it has not appeared of the {ame

nature, -or relifh, with the reft; I have alfo

“obferved Skins. that -have appeared quite
tainted, and even mn a decaying State, and

“have feen Rendlefs after being made, appear
of a dufky blackifh Coleur. A Dairy-wo-

man fhould be acquainted with thefe com-

- plaints; in order to avoid the difficulty that
mevxtably accrues for want of that Know-
ledge,
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ledge, and fhould frequently tafte the Rune
‘pet when made, that fhe may find out ia
Time if there is any thmg dlfagreeablc ate
tends it.

: The Maw~fkm, or bag of the Abomafus,
is the Maw or Stomach of Calves, that
have fed on nothing but Milk. and are kil-
‘led before the digeftion. is perfefted, . it con-
_tains an Acid Juice called Runnet, Rennet,
or Earning, with which Milk is co-agulated,
~or rendered into Curd.for making Cheefe ;
“in the Maw the Chyle is formed, that cauf-
~es this co-agulum; but it.greatly loofes.thjs
_effe®, when Calves have fed on Vegetable
.Food ; the Maw of. Houfe-Lamb, I am in-
formed will anfwer the fame purpofe, but
not of Grals Lamb. .I have heard of a
-perfon who Salted: the Curd, ar Crudity
that was found in the Maw at the Time the
Calf was killed, prepared .as the Maw-{kin
is, with geod effe@, only ufed in -a larger
quantity. Thismay eafily be tried by. way
of experiment ;.. I never heard of but one
Perfon who ufed it, and fhe is now dead;
that prcventedmy enquiry about it. Itis
, obfervable

\.
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obfervable as an old Maxim, that although
Runnet readily co-agulates Milk, yet if put
in when already co-agulated, it diflolves it.

There are many ways of making, or pre-
paring Maw-lkins; the beft and moft ap-
proved I ever met with is, as foon as your
Maw is got cold, when taken from the Calf

(for tis known that falting. Meat hot, in
fultry Weather, will make it Taint, ) let it
be a little fwilled in Water; fome People
fay tis better not to be clean’d at all, and
the effett will be greater, it coming nearer
to real nature, and the reafon given, is this,
’tis the infide of the Maw that has the effeét
in Runnet, and the chyle proceeding from
it, the outfide being:{ittle otherwife- than
any other Entrail. Rub the Maw well with
Salt, then fill it, and afterwards cover it
with Salt; fome cut them open and {pread
them in Salt, one over another in layers,
andlet them continue inthe Brine they pro-
duce, fometimes ftiring, or turning them,
for four, fix, or nine Months, as they can
fpare them, then open them to dry, being
firctched aut with Sticks or Splints, thae

they
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they may dry regularly; when they are dry
they may be ufed; though, tis reckon'd
beft to be a Year Old before ufed, keeping
them one Year under another. Dont let
them in drying, be too near a Fire; if heat-
‘ed too much, renders them liable to reeze,
(as Bacon will, when melted by heat, ) and
hurts their quality, giving them a rancid
tafte; many People think, the Brine they.
are prepared in,very ufeful in making your
Runnet, putting it amongft it as other Brine,
with fmaller proportion of Runnet. People
differ in their way of preparing Runnet or
Rendlefs. Many will make it with Whey;
fome will put in with the Whey, the Brine
drippings that.come from the Cheefe when
in the Prefs. Both thefe I quit difapprove;
Whey having already undergone purgation,
Fermentation, or feparation of the - Curd
from Milk, is more likely to become vifcid,
or gummy, acrid, or fharp, or liable to putris
fa&tion then a more pure element. Brine
" drippings are of a grofs foul nature, and may
be deem’d, ( ifthe expreflion may be allowed)
even the very excrements of Cheefe-making,
and what ought never to be put in, inorder

’ to
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to, bring the Cheele, caufing a rank and
foul Smell as well as, Tafte,. I take it.to be.
the werft of all d:fag;reeables.

Thc way moﬁ appmved by goad Dmryf-
women, or fuch as, have fallen within my,
knowledge is this; take. pure Spring Water,
in guantity proportion’d to the Runnet you
mtend to make; it is thought beft by fome;
about two Skins te a Gallgn of Water;

bail the Water, which makes it fofter or:

more pure, make it with Salt inte Brine that
will fwim an Egg, then let it ftand til} the
heat is gone off, to about the heat of Blood
warm, then put your. Maw-fkin in, either
cus in pieces or whole; the former I fhould

yoagine beft or moft convenient; - letting

1t ﬂ,eep for twenty-four Hours, or -two
‘Meals, ( fo called in Dairying ) and it is fit
for ufe, putting fuch a quantity into_ your
Milk as you judge meceffary, for -rend-
king your quantity of Milk into Curd; ob-
ferving that too. much Runnet makes the
Cheefe firong and liable to heave, and i3
what many People call taﬁeo of the Bull,

 pings’
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pmgs are put in, )- Toe little Runhet takes
it very Mild, and mauft have riore time to
ftand, before its broke, -or funk? The judg:
ment required, in the quantity of Runnet,
to be uled muft be regulated by your own
prudence, increafinig or leflening it -as you
find it neceflary ; ’us often reckon’d; about
a Tea-cup full, to ten Cows Malk. K you
make a quantity of Runnet tégether tokcep
for ufe, let the fame method be ufed,; in-
creafing the quantity of each Material to
what you want, putmg it in jars or Botﬂes, |
till you wannt - S ‘

,A very matenal circtimftance t6 be” dt-’
tended to in Cheefe-making, is thé time al-
- low'd for the Cheefe coming, or from the
time allow'd for the Runnet to take effedt,
‘ar the time. when'the Milk i at reft, called
earning time.¥  Which fheuld on- no ac:
- count be lefs than an'hour and half; all that
is ftirred, gather'd, or funk, in lefs time-is
liable to danger. Itmayhappen, and often’
does, -that it will come fooner, - efpecially
when the method I have recommended of
putting Salt in the' Milk is ufed, and where’

¥ care
* Synonimous Terms.
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care is taken to have the Milk of a propet
warmth, as in.thefe cafes the Curd co-agu-
lates or collefts fooner on that account; I
believe it will be found that the additional
time given will never be of any bad cons
fequence, as the Curd then gets firm, and
on finking, becomes more folid, and is eafier
made into Cheefe, in lefs time, and with
much lefs trouble, than when ftirred or broke
fooner. What is called funk Cheefe is al-
ways allowed to be the fatteft; when Curd
is fully fet, or fixed of a folid nature, by
having time enough, it will incline to fink
to the bottom of the Tub, by the afliftance
of the Hand to gently Prefs it down, gather,
or, colle&t it, and will foon beeome of a {olid
nature; moft People break the Curd, by
flirring it round feveral times with the Bowl,
in order that it may be collefted together.
Sinking, is performed by getting it down, or
finking with the Hand, without breaking.

In order to preventa difficulty in getting
the Whey to feperate eafily when finking
the Curd, you may prepare a long Cheefe
Knife made with a Lath, one edge being

- fharpened
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iharpened to cut the Curd a crofs from top

to bottom, in the Tub, three or four difs
ferent times croffing the lines, checkerwife,
by which means the Whey rifes through the
vacancies made by the Knife, and the Curd
finks with much more eafe. I have allo
known a fieve ufed to facilitate or haften
the Curd finking, with Succefs, as it gives
an opportunity to lade off the Whey clear
from Curd, gets the Curd down much
eafier and faves Time. | '

- Whenall the Curd is got firm at the bot«
tom of the Tub, by preﬂ'ure of the Hand,
let all the Whey be taken from it; then let
it ftand one quarter of an Hour for the
Curd to fettle, drain, and get folid, before '
you break it into the Vat; if any bits of .
flip Curd happen to be fwimming in the
Whey, that does not fink with the reft, it
had better be put away with the Whey,
than put to the Cheefe, as it will not
cement or join with the folid Curd, and all
flip Curd, as before obferved, diffolves or
melts, fo that it is a detriment to Cheele

~when ever put in; many People, as foon
| as
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as the Whey 13 removed, immediately. break
the Curd fmall aspoffible, and then put it in-

to the Cheefle Vat, for finifhing. 1 wouldal-
ways recommend that it reft one quarter of

an Hour, before 'its broke, or vatted; the
Cheefe would be much better for it, as the
Air would more eafily feparate, and pre-
vent its paffing up under your hand, when
fqueezing in the Vat, and alfo prevent the
Fat fqueezing out, as it.often does through
your Fingers; which being fo. much broke,
oceafions, and certainly it muft make your
Cheefe, both leaner and lighter. I have con-
fulted many good Dairy-women, on the Ar-
ticle of breaking Cheefe, and find, tis the
moft general Method to break the Curd as
fmall as poffible, when put into the Vat;
but' what makes that more abfolutely necef”
fary, is, there being {lip Curd amongft it, and
that never appears to embody, or join with
the reft, unlefs broke and thoroughly mixed';

~ and éven then' am fully convinced is of no
ufe for the reafon above given; although k
- have laid it down as a rule, never to flir or
gather the Cheefe in lefs then an Hour and
half many of the beﬁ Dairy-women I have
ever
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ever confulted, generally iet it fland twe
Hours; by which Time the. Curd is got te
be of fo firm'a nature, as to render the
breaking of it at all abfolutely needlefs, =
being got fo folid, they- only cut it in flices,
put it into the Vat-and work itwell into ir,
by {queezing:thoroughly to ‘make it firra
and clofe, then put it int6 the Prefs, and ne
‘more is needful. The fineft; fattelt and beft
Cheefe I have feen, I have been-informed
was made this way; there is fure to be no
fweet Cheefe, horny-coated, or jointed
Cheefe made in this manner; many Dairy~
‘women are fruch puzzled concerning the
caufe of fweet Cheefe, forming.different I-
deas about it; I am fully ‘convinced it is
wholly caufed by ftirring or breaking it too
foen in the Tub, by which means the Run-
net has never taken full .effeét, nor is any
Slip-Curd ever fit to make Cheefe with, in
~ what ever ftate it may appear, unlefs in {oft
Cheefe, or flip-coat Cheefe. - When the
Whey is of a white colour the Curd.isnot
fully fettled, & if itis fo to any great degree,
the Cheefe is fure to be fweet, and in that
‘eafe you are fure to caft away great part of
. D ' what
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what fhould be Cheefe, for the Whey thus -
put away would neither turn to Butter nor
Cheefe, though of a confiderable fubftance,
remaining of an undigefted nature; If you
purfue the method I have laid down, you
will always find the Whey quite green,
which is- the colour it ought to be of; and’
let more or lefs be the Time you adopt to
put your Cheefe together, if the Whey i1s
. pot green, depend upon it your Cheefe is
not properly come, or your Maw-fkin is not
good, or quantity ef Runret not fufficient ;
it 1s difficult to affertain- what quantity.of -
Runnet is required to bring a Cheefe in the
~ moft proper manner, as the quality of the
Skin is fo various, and firength of Runnet,
as well as quality of Milk fo different ; peo-
ple are much divided in opinion, whether
‘tis the beft way to make your Runnet frefh
every Day, or to prepare a quantity to:
gether, according to-the quantity you want
and bottle it up for ufe; in large Dairy’s 1t
muft be beft to make a quantity together,
as you certainly muft be a better judge of
the quality, or what quantity is neceflary,
than when the making is left to chance, as

by
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by that means you may regulate the quali- -
ty and tafte of your Cheefe better, and have..
more dependance on the time of its coming.

- The beft Dairy-women I have known,-
in general recommend the latter Method.

. The caufeof jointing or wind-fhook Cheefe,
is from a fmall guantity of Slip-Curd being..-
much broke, {o as not fufficient, to form Eyes.
in the Cheefe; but which is fufficient when
diffolved through the whole mafs, to leave a
vacancy, which generally unites in a perpen-
diculardirettion, and forming cracks orjoints
within the Cheefe and finking joints nearly
like to cracks on the outlide. If it happens to.
any confiderable degree, it caufes the Cheefe
tohave very little Tafte, generally turnsblue-
pared whilft under ayear old, and often rotten,
Cheefe when older; moft dry-rotten Cheefe 1s
produced from this effe€t, unlefs when bruif-
es, or cracks are the caufe. Wet, or moift.
rotten is generally produced by a larger quan-,
tity of Slip-Curd; having never united in a_ -
folid ftate, nor taken any Salt, becomes very
putrid and rots, and as the Cheefe diffolves,
is often very wet or moift. I.have feveral -
D 2 ' times
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. fimes feen Cheefe that has appeated found
till cut, that afterwards had not a pound of

found Cheefe in a whole one.  Spungy

Cheefe is fuch as partakes of the elaftic or
fpringing quality of a Spunge, I take it to
be produced from Curd, which has nearly
undergone every proper Fermentation to
miake the Curd unite, but leaves it-in avery
-tough ftate, caufed by theé ever heat of the
Milk when put together. Rank, er ftrong
Cheefe is generally caufed by too great a
' quantity 6f Runnet, and that Runnét made

too firong to operate in the Time given.:

Hove, or heaved Cheéfe is caufed: by dif-

férent means; when the quantity of Air in

€heefe increafes after the Cheefe has been
fome Time made, I fuppofe fuch Airto

Be rarified by a greater Heat than the Cheefe

has before been in,’ the coat being got hard
and the pores much clofed, the Air expands
within, and caufes the Cheefe to rife or fwell,
in a round form; this is very vifible when
you put a Tafter into the Cheefe or a Pin to
let out the Air, it rufheth forth with a ftrong
Wind, of a rank difagreeable fmell, caufed
'ny the Air being chfcharged from putrid or

undxgeﬁ’eé
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-undigefled Curd. Sometimes; if Cheele js
Taid cool when firft made, or coming from
the Prefs, is dried outwardly by means of
a harfh cool ‘Air, when at the fame-Time
the infide of the Cheefe remains in a moift
Atate, though the Coat is hard and dry, when
that Cheefe is expofed to heat, either by
lying meara hot Wall, or near Tiles in hat
‘Weather, :or by the immediate -heat of the
Sun, it will be drawn up, round, in the fame
manner, and by the fame caufe'that a board
s made round or. cofferd up, by.the heat
of the Sun; rank Cheele very often heaves,
from the caufe before given that makes it
rank, Cheefe is very apt to {plit, or divide
-in the middle, by .being falted within,
-efpecially, when people {pread falt acrofs
. the middle of the Cheefe when the vat is a-
‘bout half filled, which Curd tho’ in a {mall
degree -feperated by falt, never clofes, or
joins, and is much eafier coffer’d up or drawn
round than .other Cheefe; efpecially, thin
Cheefe made in what we call Glocefeer vats
being round or rifing in the bottom, and
the flider or Cheefe-board that is laid over
.it ‘made convex alfo, in order to make the
» D3 Cheele
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.Cheefe thinneft in the middle, that it may
dry quick for early fale. Then, if falted
‘within and being laid foft on the fhelfto dry,
~ -as it bears only on the edge all round, it is
‘almoft fure to fplit; and it is_often feen,
.fcarce a Cheefe in fome Dairys of this form
. but what do fplit; falting a little in the Milk
is greatly preferab]e, for thefe Dairys in
‘particular; for as falt diffolves, it keeps the
infide of the Cheefe moift or foft for fome-
-time; if falted in the Curd, which is what
-1 would never recommend to be done in
_any Dairy, efpecially in the middle as is
- often done. Ihave fometimes known, Cheefe
. thus falted when there has been much Slip-
Curd in it, and that, and the Salt both dif-
folving together, and the Cheefe fplit, the
vacancy fhall contain a quantity of Water,
which if Ironed when Young, gufhes out,
- or elfe cracks the Cheefe when moved,
and the Water runs out to a confiderable
- degree, the fame thing muft have been ob-
. ferved by other Fattors, in fome Dairys
where falting in the middleis ufed. Cheefe
© 1s apt to bulge, fly-out, or get round edged,
- when it is either kept foft, by being moift
: within,
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- -swithin,  er having too much Slip-Curd or

.unfettled Curd, or elaftic Air withinit. Dry -

cracks, or wind cracks are generally pro-
‘duced, by keeping Curd from one meal to
_another which gets quite cold & fixed, & be-
.ing put together with Curd that is made of

.too hot Milk, thefe two, never properly ad- .

here, or join, and caufe the coat to be harfh,
and often fly, or crack, curdly or wrinkle-
" coated Cheefe’is caufed by, Sour Milk, chief-
ly when Cheefe is made from two meals, as
’tis very commen in hot Weather fer Milk
to turn, or get {four in one night’s time, ef-
_pecially if Milk is hot when fet up, having
:been much heated in the Cow’s Udder, and
:very probably. much agitated and difturbed

-by Cows running about, or being heated to

a.violent degree, or the Milk having been -

‘carried in Churns or Barrels on Horfe-back
‘any diftance; Cheefe made of ccld Milk ef-
‘pecially if inclined to be four, is apt to cut
chifelly, or that breaks or flies before the
Knife. Sunk-coated Cheefe is caufed by
-being made too cold, as you will ofien
find Cheefe that is made in Winter or late
in Autumn, will be, unlefs laid 1y a warm

Dy Room
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‘Room after it is made. Two-meal Cheefe
is made with two meals,-or night and morn-
4ngs Milk, which if put together pure, not .
‘having the Cream taken off, will make near-
ly as'good Cheefe as New-Milk, and much
‘better if it muft be finifhed in one Hour,
or lefs, or when New-Mjlk Cheefe is made -
‘with Milk that is too hot.

What is generally known by the name of
‘Two-meal Cheefe, is in Gloucefterfhire called
‘Second Cheele, being made from one meal
New Milk and one of old, or fkimmed Milk,
‘having the Cream taken away. Skimmgd
‘Cheefe, or Flet-Milk Cheefe is made from
all fkimmed Milk, the Cream having been
taken off the whole to make Butter, or for
other purpofes This fort of Cheefe is much
made in the County of Suffolt, or-at leaft
goes by the name of Sufolk Cheefe, when
at market, or in London, where the princi-
pal part of it is difpofed of; it being much
ufed on fhip-board, not being fo much af-
fefted by the heat of the fhip as richer .
Cheefe, or {o fubjeét to decay in long Voy-
ages, and being bought at a low Price, makes
' i it
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it much called for in ~that way. - Thefe is

but little art requlred in making this Cheefe,
if care is taken of it, but yet there is great ~
differerice in the quality of it, which I am
fully convinced is principally caufed by want
of care. It is not expofed to fo many dif-
ficulties as richer Cheefe, but Dairy-women
muft remember, Slip-curd has the fame ef-
fe&, in a lefler degree in Skim-Cheefe asin -
New-Milk ; though the Milk being much
weaker is not in fo much danger. An Hour,
or an Hour and a Quarter is time enough to
give it in rendling; keép it warm when
young and cool after. "I know fome Dairy-
women do not give it three quarters of an
Hour in commg, and thereby find more dif-
ﬁculty than need be; pavmg little regard to
it, as they do not ufe it themfelves, nor will
it fetch much money, yet I know {ome tare-
ful Dairy-women who make Skim-cheefe
that would deceive a common obferver, in
appearance, being made in the fame form as
New-Milk Cheefe, well coloured, made
clean, and better coated than many ordmary
Daxrys of New-Mllk Cheefe :

I have
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I have paid in a Dairy of thirty Cows
.upwards of fixty Pounds in a Year for -
:Skim-Cheefe, an objeft not unworthy a
Dairy-man’s notice, fome people are of
~opinion, the moft Money to be made of
‘the Skim-Milk of a Dairy, is to feed Sows
and Pigs with it, but this I muft leave to
thofe concerned in the Bufinefs. Some
Dairy-women in order to enrich their New-
Milk Cheefe will put the Whey-Cream, in-
to their Milk, which if quite frefh, not old-
er than one or two Meals, will improve it.
To make fine Cream-Cheefe, one meal of
-Cream extraordinay fhould be added to the
‘New-Milk; this will make exceeding Rich-
- Cheefe, btit requires great care, and {hould
not be gathered or funk in lefs than two
Hours. I apprehend two Hours and a Half
or three Hours will be found much better
. in general.

The way to make foft Cheefe, or {lip-coat
Cheefe, is, take fix quarts of new Milk hot
~from the Cow; the ftroakings or laft milk-
ings are the heft, being the richeft Milk;
put nto it two fpoonfuls of Rurnet, let 1t

ﬁand
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+ ftand three quarters of an hour, or till it
is hard, coming, or become full Curd; lay
-.1t into the Vat with a fpoon not breaking
it at all, laying upon it a trencher, or flat
board; prefs it with a four pound weight,
or if you find it gets too hard, then prefs
.it with a lighter weight, turning it with a
dry cloth once an hour, and when got {tiff,
fhift it every day into frefh grafs or rufhes;
it will be fit to cut 1n ten or fourteen days,
.or fooner, if the weather be warm; many .
people ufe Bafkets, made on purpofeinftead
.of Vats to make it in, this is efteemed in
~private Families, where it is carried to

. market, Vats muft be beft, unlefs carried in
- the Bafkets.

- Tomake brick bat Cheefe, in Sc;btembefv;
-take twa gallons of new Milk, and a quart
-of good Cream; warm the Cream, put in
.two or three {poonfuls of Runnet, when it
is well come, break it a little, then put it
-into a wooden mould in the (hape of a brick,
prefs it a little, then dry it; it is beft tobe
~half a Year old before it is ufed, or more,
i you like, it older; two hours is as little

as
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as. it pught to be in earning, or to ftand
-before it is broke after the Runnet is putin,
or longer if the Whey is not inclined to
be green. ‘

Cream Cheefe is generally made in Au-
tumn, the Milk being richer and fatter in
Auguft and September; by which means it
has not ‘the warm Seafon to ripen it, and
it is generally made thick, in order to pre-
ferve it’s mellownefs. Rich Cheefe will not
dry fo faft as lean, nor thick Cheefe fo foon
as thin; in courfe it muft get lefs hard in
the Scafon than common thin Cheefe, by
which means it is more expofed to froft and
chilling cold. I have often found that peo-
ple who make Cream Cheefe, find more
cafualty attend them, than in leaner, hard
Cheefe, owing to chillnels, or being froze
before .they get hard; for when froft gets
much -into -Cheefe, it.deftroys every good
quality, and makes it putrify, and become
either mﬁpxd or ill tafted; Cream Cheefe
fhould always.be kept in a warm fituation,
and be particularly guarded from froft, and
till it has {weat well, or you lofe will thead-

-vantage
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vantdge of its richnefs. Thé contrary method
is to be ufed with fkim Cheefe, as in that
there is very Intle fat to fweat out, and
chill Cheefe is better than harth - meated,
horny - coated Cheefe; let it have what
warmth you ¢an for about a fortnight after
making;, and then keep it cool. ’

1In makm’g ﬂlp-cogt or {oft Cheefe, remem-
* beriit is of quite a contrary nature to hard:
Cheefe; and inftead of getting fisff, its beft
quality 15 to havée it run, or diffolve into &
creamy fubftance; for which reafon it muft:
be made with Slip-Curd, which alone will
caufe it fo to do; good Curd will always
get harder by drying, but Slip-Curd wilk
not even become Solid, or continue a Sub+
ftance; this elearly demeonfirates my Senti-
ments on Slip-Curd as before related:
It has generally been reckoned that the
Milk required to make one Pound of But~
- ter will make two Pounds of Cheefe, and
a larger quantity where Land is poor, the
Milk being weak will not aﬂord {o much
Cream '

As
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As colouring of Cheefe is now become-
almoft an univerfal prattice, it is highly ne-
ceflary to pay a due regard thereto; Cheefe,:
* in its native ftate, that is well Manufaétur-
ed, being put together in proper Tine; the
Milk of proper warmth, well cleaned when
young, and kept Warm, till being regularly
Dry, will naturally be ofa yellow caft, and
when a Year old will coat of a reddilh or
brown-red colour; the richer the Cheefe, the
more tis inclined te appear in this manner,
and you feldom meet with Cheefe of this.
native caft but what is exceeding good, be-.
ing Fat, well-tafted, cuts flaky, is ftout, or
full-tafted, high-flavoured Cheefe; and it 1.
found that every country will produce fome
fuch Cheele, when in the hands of {kilful
Dairy-folks, though it has yet appeared in
a fmall degree; you will find fuch Cheefe -
among the fine Dairys in Chefhzre, Double-
Gloucefler, or Thick-Gloucefler, being made
double the Thicknefs of common Cheefe,
North-Wilts, in {fome few Dairys. in Derdy,
Stafford, Leicefler, and Warwickfhires, but
there being fo fmall a proportion of this
~ beft Cheefe, and the demand for it being
. ' larger
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[arger than the fupply, a fubftitute is 7thdught
neceflary, to make good Cheefelook as much.
_like fine Cheefe as poffible; from which -
caufe the art of colouring originates, and
much increafes. ‘

It is remarked by dealers n Cheefe as wellas-
others, that a much greater part of the Peo-
ple that eat Cheefe, havelittle Idea how it 1s
produced; they, finding the beft Cheefe of
the fulleft, or yellow colour, naturally con-
clude, or are led to think, that Cheefe of a-
- pale colour, muft be made with inferior (or
fkimmed) Milk. So much this Idea pre-
vails, that it is well known, in London, a
Cheefe-monger will more readity fell good:
Cheefe of a full colour than fine Cheefe of a
pale or mferior colour; London being the
principal Market, or place wherethe greateft
quantity of the beft Cheefe 1s fold. - Col-
ouring formerly ufed to be performed by
various Drugs, as Turmerick, Sanders, &c;
by Marigolds, Hawthorn-buds, and the like. -
The principal ingredient now ufed is Annat-
to, and in its beft kind, i1s much the beft
colouring that ever was found out. Anrnat-

T to
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‘#p is of two forts, known by the name of
Spanifh-Annatto and Flag-Annatto, the for-
‘mer is much the beft for Cheefe-colouring;
‘being of a hard: fubftance, and proper in
kind, or texture, difpenfing its colour in-a
regular and free manner, without being fub-
jett'to much wafté or decay. 'The Flag-
“Annatto is brought over in a moift ftate, and
wrapped in large broad Ilags, which keeps
it in fome degree from wafte; it is brought
~ ‘in that ftate c¢hiefly for the Dyers ufe, and
15 a2 principal Article in Dying Orange-
“colour;-if this fort is ufed in colouring Cheefe
“before it gets hard, it is apt to appear in the
“Milk of an oily nature which prevents the
“¢olour taking effe€t in a regular-mannet,
‘and is fome detriment to the coming of
"Cheefe; if it is Kept till'quite dry and hatd,
-which in courfe of Time it -will be, perhaps
i fix, nine, or twelve Months, it 1s then
very little’ inferior to ‘Spansfh. Of this laft
“ingredient, mixt with others, the Druggifts
“and Blue-makers in London, make large
"quantities ‘of what they call Cheefe-colour-
"ing, ofien giving'it the name of Spanifh-An-
“natto, and there 1s fome of it made, to very.

much
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much- refemble- it, both in” natyre, and cg+
lour, But true Spanyli- Annatts is much,
preferable; I havé kpown .an ounce of, it
“colour ten hundred weight of Cheefe, of &
much better colour than any other ingre-
dient would that I ever knewi I havg
known it formerly fold in-fhops at threer
fhillings, and four fhillings per ounce; thd
gredt price it then brought at.market, and
getting very much into ufe; induced  the
American planters, at one wime, to fend a
large quantity, which fo much over-ftocked
the market, and lowered the price, that i
was not worth their while to rhake it; and -
for that reafon, very little of the genuine
fort has come.to England fince; but ihe
fame materials. have come. in'flags, which
_come at a much lower price, though ncarly
as dear in the end, being fo much heavier,
and the colour not going fo far as the S/nm-
‘Y&, nor is the colour fo exquifite or bloom-
ing as the Spaniyfs; that, giving the Cheele
the bloom of native yellow Butter, when
‘magle in the prime feafon of Spring. .An
. ill opinion having been formed of coloured
:Cheefe, and by many {aid that it is uns

“i E - wholfome,
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whoffome in order to remove that preju-

émc, I will endeavour to defcribe its nature.
It is made from the feed of a plant, of the
flowering kind, much like to a balfam, the
feed is fo much like &, as fcarce to be dif-
tinguithed from it; I have fowed 1t, but
without effe®, our Clmate being too Cold.
I was fometime fince enqurring of a_Famaice
Planter, how the Annatto was prepared for

- ufe; who fald when the Seed was ripeit was -

covered with a flimy or un@uous fkin like
as Linfeed is, which being fteeped a little
whllc in water, became loofe from the Seed
and was. rubbedoff with a cloth er flannel,
which being afterwards wafhed with water,

was funk to the bottom; on pouring the

water off, the Annatto was produced in a

wet pulp, or pafte, which being wrapped in

flags, was ready for Dyers ufe.

" In the Spanik -_I/Zands, they dry it and

make it up in.balls for ufe, and tis a prin-

cipal ingredient in lacquering brafs, &c. as

well as colourmg Cheefe. I am well con-

wvinced that in its pure flate, it is of a very
rich'fattening. nature, and improves. Cheele
- * . ’ to
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to a gréatdegree, in quahty, aswellas Eofour,
as T never met with any Cheefe fo exquifite;
that had not been' coloured “with -it, - ag
I have of that which hath. "The wa}'f it is
 ufed in colouring Cheefe, is, take a piece of
Spanifh-Annatto, which appears in form of
a ftone, then'take a bowl of Milk, dip the
Annatto a little into it, tHen take a pebble;
or hard Rag-fione, on which rub the Wet-
Annatto, wathing off ‘the Annattointo the
bowl, till it becomes of a deep colour, then’
put that into the tub, or pan of Milk yau
make Cheefe of, (before you put in the Run-
net or Salt) in {uch quantity as will render”
the whole of a pale Orange-colout, which
will get deeper, or increale in colour after
the Cheefe is made ; one good property An+
natto partakes of, it neither affefts the Cheefe,
~intafte or fmell. Cheelfe is often impregnat-
ed with Sage, by bruifing the leaves and
mixing the juice with Milk, which gives 1t
a green colour, and an agreeable tafte. Some
ufe Parfley in the fame manner, but that is
not {o much efteemed for flavour as Sage,
Marigold-flowers are bruifed and.ufed the
fame way; thefe flowers are reckoned of a
Ez very
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very fatténing nature and good flavour,
- and efteemed thé moft of any, and give thé
€heefe a colour nearly égaal to Annatto.
Cochineal is alfo ufed by the curious, being
éfa fine pink hue, and has a pretty effedt, in
the hand of an ingenious Dairy-woman, in
making figures of Flowers, Trees, &e. in-
- Cheefe.

" Pairy-women who are fully of opinion,
that no better method can be ufed, than that
which they apply, ate not often very readi-
ly convinced, that there are better methods
of makmg Cheefe thah theifs. A Faltor
who is & good judge of Cheefe, fees a great
variety in the quality of Cheele, and altho’
fnoft People Tike good. Cheefe; 3 yet {o eafily
¥ the difference difeerned by nice judges,
who have frequent opportumues of rémark-
mg 1t, that they can perceive a real and dif-
tinguifhing ‘property, that caufes a very
different Idea in them; from what they hear
advanced by the makers. Such a dealer is ve-
Iy certain, thatin a large connexion of trade,
he will find fome very good Judges who
know how to prefer eacellence in quality,
and arewell acquainted with the perfec-
: tions




tions required in th’f?ar.t%cle, and. perhaps
from their fituation in life, are enabled
to get a much higher than a ¢ommon
Market-price, for a fuperior Article: Such
a Perfon will have fuch goods; in v»hat
place foever they can be met with, & knows
alfo that in erder to procure them he mull
give a- fupenor Pn,ce ' !

.\ Perfbn wha engages to fupply fuch
cuftomers, as fuch ‘there are in perhaps e
very country, in a larger or le{fer degre
‘mutft ufe his own _,ludgment and not depen(z
on the good opmlon others ‘may form of
their goods. He will find in a very large
{furvey, amongft Dairys, in the beft country
he travels, a very fmall proportion of excel:
lent Dairys, or fuch as will fupply ¢ thofe par-
ticular cuftomers, and when he meets with
them, is perhaps, obhged to deal them out
wery- fparingly to the different good cufto-
‘mers, that they may all wifh to have fome
/pamcular nice, and good Cheefe for fuch of
their Friends ; who'are likewife determined
‘to have the very beft they can meet with,
very gQOd fecond-rate Cheefe, is much more
: E g {carce
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fearce than inferior, and the beft; will fiill -

find cuftomers. Every dealer would be hap-
Py to find a large fupply of fine Cheefe, e-
very maker of Cheefe would be glad to have
his Dairy meet with that preference. Some
Dairy-folks will complain that there is not
proper encouragement for making good
Cheefe; as Faftors give for all Dairys in
a neighbourhood, nearly the fame Price,

though fome of thefe Dairys are not fo good -

as others, by fome fhillings gper hundred:
But then let thefe people remember,-that
- ’tis themle]ves only that fit in judgment in
+this cafe.. Bring the makers of two Dairys
together, and you will hear each of them

give the preference to their own. The Fac-

tor muft clear himfelf of this charge! For

tis of dangerous confequence, for a Faftor

to complain of any fault in the Cheefe to the
-maker, or not give it fufficient praife.---Per-
haps he will fay to the Perfon, whofe Dairy
.may appear the neateft, and have had moft
“care taken of it, and in the Eye of moft
people, had the preference, your Cheefe is
extremely neat and good, is.fat and mild,
.and will pleafe many of our beft cuftomers

exceed-
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exceedmgly, will even fland in competmoa
‘with Gloucefler and Wiltfhire Cheefe, which
is always neat, well-handled, and moftly efe
fteemed by genteel People, your neighbour’s
Cheefe is not fo mild or beautiful, but has
many good qualities, 'tis full flavoured, ftout
Cheefe, fuch asis moft in demand, is bought
-by people who do not fo much mind the
beauty of i, as being profitable Cheefe to
buy, that will fpend well, or according to
the common Phrafe, will eat Bread well,
and though there may be afew firong Cheefes
amongft them, there are many cuftomers
‘wifh to have them fo. If you go into a Fair,
:you will find fome people looking for hand-
fome mild Cheefe, but more buyers of ftout,
good {pending Cheefe, of which they muft be
better judges; what fuits their fale, than the
‘makers.~--Certainly there are in moft Coun-
tries, fome few Dairys that have all the good
qualities, beautiful, fat, fine flavoured, &c.
.and thele generally find their way to the beft
market. There is one beft way of doingevery
‘thing, and ’us what in every way of life is a
-caufe of ftrife, a maxim I was taught in my
youthwas, never ftrivetobe fecond-beft, fome
one muft prevail, and they that do muft
" E 4 ﬁnve'
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‘Rive for it, ‘the beft ‘way of damga thing
is as eafy, when known, as the fecond-beft.
“This emulation "is what every - ‘dealer in
‘Chéefe would wifh to difcover in the breaft,
and proceedings, of the different Dairy-folks
in his walk, that he might be enabled to go
to market, as one, who could lead and com-
‘mand both the opinion & intereft of the beft
‘cuftomers ¢ Such goods as would glve that
‘preference to him, would of courfe give the
‘command in priceto thofe who fupplied him;
“for though the Cheefe they niow make, may
‘at prefent fupport their own good opinion,
wyet, when they come to find, that they have
‘improved in fo great a degree, asto enable
-them to fee excellence, where they only faw
‘ufefulnefs & blooming beauty, where only
‘mediocrity appeared. Ambition & Intereft,
*their bofom friends, will point out a new road
‘to them, in which they will travel, not only as
fwift & pro‘{perous; as their rival neighbours,
-but will not ‘leave them in an eafy & com-
“pofed ftate, till they have out gone them.
*1h this happy track I confefs I fhould be glad
“to meet many of my old friends & neigh-
‘Bours, in whofe fervice I have laboured
‘many a long day; and fo far as my abihties

will -




(my
«will fuppert me, fhould be. glad-to'ba theis

condultor; but whether in my pre.fent pur-
Auit, I may be {o happy asto thew them
the right read is very uncertain, If by o
pening their Ideas afrefh, fhewing them
‘where Improvements may be looked for,
and ‘giving them {ome convincing circum-
dtances, where fuch truths appear, they may -
+be led to look farther to find better, I {hall
‘hope they are in a fair way to prevail. Some
few circumftances they perhaps may ex-
- peét, to convince, and fome frefh out-lines
‘to extend ‘the Ideas I have fet on float. 1
will give you in a few inftances, the way I
‘came firft to be moved in this purfuit. -

- 'The firft that alarmed my Ideas, concern-
‘ing the ‘caufe of fweet, unfettled and.ilk
‘flavoured Cheefée was, I was once going
‘by ahoufe, I knew was-notorious for as bad
‘z Dairy as I ever met with, the Dairy-we-
‘'man faw me, and faid, wont you call and
‘look at my Cheefe, I am fure tis as good a
“my neighbour T---s, ‘which you have been
‘buying, I replied I fear rot; come in then
‘and fee, fhe faid; as foon as I came into

‘the



(74) |
the Dairy-chamber, I faw, and told her it

would not fuit me; why not, fhe replied, 1"
am fure tis every drop New-Milk, and no-
body can take more pains with it, nor work
harder at it than I do. On looking to the
farther fide of the room, I perceived a
Cheefe that was very blooming in appear-
ance, handfome in fhape, well-coated, firm,
fat, and much larger than thereft. 1 faid,
pray how came that Cheefe there-~-] {hould
be glad to know the Hiftory of it; why truly
faid {he tis a ftrange ope. I replied if you
will make fuch Cheefe as that, it would be
worth five fhillings, or even ten fhillings a
hundred weight, more than the reft; fays
fhe, one night when ] had rendled my Milk,
a perfon came runningto me, and faid,
neighbour T--- is groaning & you muft come
immediately; I faid to a raw wench I had
to help me, now be fure you dont touch this
Cheefe till I come back, I will be fure to
icome to you when I fee how néighbour T--
is; but 1t happened fhe was worfe than Iex-
pefted, and Icould not leave her till after
‘midnjght. I faid, my Cheefe will be fpoiled,
but the poor Woman fhall not be loft for a’
N (/ , Cheefe
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Cheefe ‘when I came home I found it nét

fo bad as I expefted, put it into the Vat

in a hurry, faying, it may poflibly make a

Cheefe that will do for ourfelves, but I
little thought it would ever be a faleable
Cheefe,----well now----faid I, 2nd is not this
Cheefe a proper leffon to you? dont you
thereby plainly fee that you have made the
reft too quick---why yes---faid fhe, it might,
if I had thought at all---but I declare, I
never once thought about it---Profound ftu-
pidity! thought I to myfelf, and left her---
however, this plainly convinced me that
Cheefe in general was made too much in
a hurry, and often when I came to a Dairy
where the fame complaigt prevailed, I told

. them this ftory, and it frequently had the

good effeét, to produce good Cheefle in the
heu of bad.. .

To corroborate with this ﬁory alfo, my
own opinion, that good Cheefe may be
made by a good Dairy-woman in any place,
or.on any land; there now lives in the fame
farm, where this old woman did, a perfon
who makes, without exception, as good a

Dairy
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~ Dairy of Cheefe, in every point, as I ever
met with in any country; I have had this
Dairy, at a Fair at a diftance Aor many
years, and twoor three people where gene- |
yally at ftrife to have it, and it commonly
happen’d, that it was made a point of by
Puyers that if I would Jet them have that
Dairy, they would buy their whole quantity
of me, {o that it generally was the caufe of my .
{elling three or four other Dairys along with
it. Next, to fhew that there are many - Dairy-
women do not make {o much Cheefe from
the fame Milk, or nearit, as they might,
er ought to do; on the evening of a very
hot day, I went through a farm-yard, and
was much pleafed to fee as fine a Dairy of
wwenty Cows as I had feen for a long time,
on going into the Dairy-chamber, to my
great furprize, I found a poor parcel of very
lean, hungry looking, ill fhaped, bad tafted,
hove, and whey - {pring Cheefe,----I faid to
the Pairy-woman, certainly -this is not all
the Cheele you have made from the fine
Dalry of Cattle Ifaw in your yard! It really
‘is, faiddhe, except the few that are not come
out of the Dairy. 1 have been {o ill for the
: laft
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laft two or three months, I could nét pofs
fibly be amongft i, and I find my maid¢
know very little of the matter. It is a poor
parcel, and I ami afhamed to fée it, I 'res
plied your fervarit takes a wrong niethod inf
making Cheefe; I will engage to t¢]l you
how you fhall make two Cheefes where you
now make one, or one Cheefe as large dgain§
that difference; ftruck her much; if you-will
. fhe faid, I will try it, and this vefy évens
ing----Then, fatd 1,----as the weather is hot,
take three or four quarts of ffefh fpring
Water, or in fuch quantity till you find
your Milk is what you may properly caf
~ Milk-warm, then, put two or threé hand.
fuls of Salt into it,----after that put your
Runnet intoit, and let it ftand an hour and
* half before you ftir it, if ‘tis two hours it
will be bettér, and you will be {ure to have
more Cheefe, in that time the Curd will in-
cline to fink eafily to the bottom of your
Tub, then colle& and gather your Curd,---
let it ftand one quarter of a hour fo fettle,
then Vat it, and put it into your Prels;
let it ftand in the Prefls' two of “three
meals, turning it in the Prefs énce between

the
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the fitft meals, and at each meal after----
fhe followed my advice precifely, the Milk
being at reft before I left the houfe. Some
time after, I enquired of hér how my advice

fucceded ; fhe faid, quit well, and I am con- .

vinced we had not made half the Cheefe

we ought to have done. Baut obferved, their’

Pigs had been found to thrive in a furpriz-
ing manner, and well they might, after hav-
ing had more thcn half the produce of the
Dalry

I once met with a young Dairy-woman at

a Fair; who had ‘a lot of Cheefe unfold;
after almoft every Dairy in the Yard it ftood
in was difpofed of; fhe afked me to buy
her Cheefe, having bought fome adjoining
Dairys; I objefted, faying I do net likei,
fhe feemed rather furpriz’d, faying I am
fure ’tis made of as good Milk and as well
- took care of as any of my neighbours that
you have bought, I told her the method
fhe took in making the Cheefe was wrong,
fhe feemed quit defirous to improve it if flic
knew how. I defired her to follow the
method defcrxbed above, exattly, which fhe
' prom:{ed
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promifed te do, but obferved it was fo cond
trary to what fhe had ever heard of; fhe
fhould be furprized if it made good Cheefe:
I faid the Cheefe you have here is very bad;
the way to make good Cheefe muft be con-
trary to that in which this was made, for
the like reafon as when a perfon is in a
burning fever, cooling medicines are ap--
plied to reftore him; when very chill a
warming remedy will have effe@t---fhe wifh’d
to know what were the faults of her Cheefe;
I told her it was very loofe, fweet or ill-
tafted ; that rather difpleafed her, and fhe
feemed to miftruft my knowing any thing
of the matter---faying--it 1s not {weet---how
can you poflibly know' that ‘never tafted it,
I told her Cheefe of that countenance al-
ways was {fweet. I put my. talter into
one and gave it her to.tafte, fheacknaw-
ledged it was very rank, but wondered how
I could know . it was fo---I perceived the
Cheefe of an unfettled nature, that I had
not a doubt the-Milk had been carried in
Churns or Barrels, 1 faid I imagine your
" Dairy-ground is fome diftarice from your
. Houfe, do you . milk your Cows in.the field

r or
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or drive thém home, fhe faid fometimes the.
lattet, but generally the former, and brought
the Milk homeé on horfe-back. I told hen
how difficult it was to make good Cheefe of
Milk ¢arried in that way; fhe faid I find you
know where I live, I replied I dont know:
fo much as the County you live in, ihe feem+
ed quite aftonith'd; I faw a hutky dry coated
€heefe on the top ef one of the heaps, thay
had dry cracks in it; I faid, I fuppofe you
remember - how that Cheefe was made; {he
anfwered in:theé affirmative; when you made
that Cheefe, I faid, you-had referved ‘fome
-Curd from the meal.before, and -put intg
the other .Curd, next meal, which having
been rendled too hot would not join toge,
ther, as I will thew you by the different
Curds in the Cheefe, which I did inmy taf:
ter, the white looking. Curd being theold
€Curd which caufed the cracks,- and the yel.
low the New-milk, (and you may always
obferve a mixture of that kind where Curd is
kept, appearing marble & cutting chifelly)---
She acknowledged that Cheefe was made
in the manner I defcribed, feemed very
thankful for my. advice, -and purfued it
: very

’
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very nearly the next Summer, -when the
produced at the fame Fair the following
Year a Dairy of Cheefe with very few faultss
I pointed them out to her, told her how &
remedy them, as in the rules before defcriba
ed; fhe thanked me, and the next Year with
great pleafure fhewed me an exceeding good
parcel of Cheefe.----A near relatiorrof minej
who kept ‘a Butter Dairy, was defirous of
making Cheefe, and faid to me, I amens.
tirely ‘ignorant how to proceed, but if you
will point out the right method, I will ex:
attly follow it, I gave her the fame direcs
tion as to the former Dairy-woman, fhe fol+
~ lowed it, and I am certain no ene can make
nicer, or fatter well-tafted Cheefe than {he
did, being one' Day- faying how good het
Cheefe proved, obferved fhe had one Cheefe,;
then cut, that was jointed and blue pared.
I with I knew thie caufe of it; I examined
it, & found it muft be' caufed by Slip-curd;

fhe faid, -the never altered the Time givea

for the coming of the Milk after it was rend-

led, on ruminating the caufe, I faid doyou

put your bowl in the Tub when the Run.

net is in? .She replied always; doyou.ever.

F ﬁ,nd
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find any difference in the Cird under the
the Bowl from the reft, on removing the
Bowl?---Sometimes I perceive the Curd uns
der the Bowl of a {fmooth {lippéry nature,
and when I have tried to get 1 fohd, I never
can; it always fhpt through my fingers, and
fome of it would fwim in the Whey when
the other was fohd, which I always toek
care to break as fmall as flour, among the
other Curd---I faid 1s the Bowl being there
of any ufe¢? She did not know that it was ;
fhe took it away and had no jointed Cheefe
after, in her Dairy ; which plainly convinc-
ed ree that the Air under the Bowl prevent-
ed the Curd from coming in the fame Time
as the reft, and that the fmall quantity of
Slip-curd under it, was the fole caufe of the
* joints that appeared, for there was not an Eye
in the Cheefe, ewing to #s being broke fo.
fmall, which ifany of the Slip-curd had been
left tn bits of any fize, would have caufed
Eyes larger or fmaller in the Cheefe, but now.
it diffolved in the form, & manner before de-
fcribed, in jointed Cheefe--- Another relation,
being pleafed with her Sifter fucceeding
fo well, followed exatily the fame method,

having
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having wrote down every particular, and’
her Cheefe was remarkably fine and good.
Thefe, and fuch like inftances convince me'
that good Cheefe may be made by Rule, or
regular Method, ‘on any Land, providing
nothing very fingulay prevents, as from: .
weeds, plants, &¢c. or diftempered Cattle.
It'is often obferved poor Land makes the
beft Cheefe ; to thofe who are fond of mild .
Cheefe it very often does, the Milk being
weaker or thinner, is fooner colle@ted into
Curd, than rich Milk, by which means it is
often completely fit to fink or gather foon-
er, and has many chances of making good
Cheefe by that means, or in the fame Time.
allowed, than from bettei’ Milk, which will
not become good Curd in the fame Time
that is given for the weaker Milk; and if
the Curd is not folid and good, no art can
make good Cheefe of it. But, if rich paf-
ture, godd feeding Land being old Turf,
has proper Time given it to make good
Curd, and the Cheefe is well taken care of
after, I always find the richer Grafs makes
the beft Checefe and more of it. To con-
f irm my Opinion, that breaking Cheefe in

F 2 the
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the Curd is a needlefs and exceeding wafte-
fiil method, being lately at a friend’s houfe
who keeps a few Cows only to make Butter;

and Cheefe for their own ufe, and a few -

friends, the Gentlewoman faid to me, I
could with to know the beft Method of
making fine Cheefe, ( having met with fuch:
at my relations, before mentioned ) and
defired my direftions, and faid their Cheefe
was apt to be a good while in coming when
in the Tub, their pafture being rich old
Turf. I told them to giveit full two hours,
or two and a half, recommended putting
Salt in the Milk as before preflcribed, which
was done, and to fink the Curd inftead of
breaking it ; after having a long knife made
from alath, Icut the Curd from top to bot-
tom, crofling it many times, by which means
the Whey feperated readily, then got a fieve
and they therewith prefs'd down the Curd
with great eafe. Having fettled the Curd

well, and let it'ftand a quarter of an hour

to drain, having laded all the Whey out, it
become quite folid-——-then the Dairy-maid
eut it in flices and workt it into the Vat,
without ever breaking the curd at all; with

' very

S
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very hitfle trouble, and-in a fhort timé
fhe made a compleat hahdfome Cheefe; full
ane third part larger than any they had bes
fore produced from the fame Cows, ana
continued fo to do in {ueceeding days, the
Whey being quite green, 'which they could
‘never bring it tobe, whenbroke & gathered
in the Tub; and broke in'the Vat afterward,

which method certainly waftes a great deal
" of Cheefe and much impoverifhes it by
, fqueezmg the fat out in breakmg '

A friendly correfpon&ent bemg a ¢on-
fiderable dealer it Cheefe, knowing of my
intended publication, is fo kind as to favor
me with his fentiments on {fome partlcul'ars‘,
‘which, as fome of them coincide with my
own already deferibed, and one in' particu-
lar, ‘promifes great utility to very fmall
Bairys; and will be a confiderable means
to prevent four Cheefe, by pointing eut a
methad to preferve the Curd without hazard,
‘with his permiffion I lay it before my readers.
I have fome years been trying to find out
* the reafon why Cheefe’ frequently looks
“ of a grey dirty appearance, and which is

Fg e always
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* always attended with a ftrong dnfagreeable
.+ tafte, and from enquiries and obfervations
« I have made, I am clearly convinced it is
« owing to-the Runnet being kept too long,
“ and not being fweet when put into the
“ Milk. Itis often the cafe in fmall Dairys
* in order to make the Cheefe of a tolerable
« full fize, to make it but once a day, and in
 hot Weather it is almoft impoffible to pre-
s vent one meal being four,” which mutft in-
- % evitably fpoil the Cheefe. I'beg leave.to
« inform you of a method prattifed with

« good fuccefs. A friend of mine who was

*« a Farmer’s Daughter, and had been ufed
« to a Dairy, marrying a perfon of a different
« profeflion, they kept one Cow to give Milk
« for the family, which being fmall the could
“ not ufe all the Milk; fhe then tried to
« make Cheefe of the furplus, and made
“ tolerable fized Cheefes, perhaps feven or
« eight pound each, in the following man-
"« ner; when the weather was warm, fhe put‘
'« Runnet to the Milk as oft as the found it
“ neceffary, once or twice a day, while 1t
“ was fweet; having feperated the Curd from
« the Whey, fhe put the Curd into a broad
' T ihallow
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“ {hallow Tub, juft covermg it with éold
“ Water, and fhifting the Water twg or three
“ times a day as fhe thought neceflary, and
“ thus kept the different parcels of Curd,
“ till fhe had epough to fill ‘her Vat, by
“which means, fhe made exceeding good
¢ Cheefe. Some good Datry-women, I think
“ often err in the manner of breaking their
“ Curd; tho’ they make good Cheefe, they
“ might make better and more of it, if they -
* did not fqueeze qut fo muych of the fat
¢ in breaking; the Whey that firft runs from
¢ the Curd 1s always the thinneft, and was
* that thin part firft {eperated, before the
“ Curd was much broke, it would certain-
“ ly leave the Cream in the Cheele, which
“ would but little of it {queeze oyt in put-
“ ting in the Vat, but when it is broke fo
“ very fmall anjongft the Whey the rich
“ parts are fqueezed amongft the thin Whey

“ and carried away withit. I know an in-
“ flance or two myfelf, of perfons who I
~ “firmly believe made their Cheefe of real

4“ New-Milk, yet broke their Curd fo much

* that their Cheefe was not {o good as I have
¥ had two meal Cheefe. - I think the-method
o F 4 - " ufed
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4. wfed in Norfoik and Suffolk to feperate the
“ Whey from the Curd, is much preferable
f to that ufed in Warwickfhsre, or Leicefler-
“ fhire; when they think the Milk is fuf-
« ficiently' curdled, they lay a ftrainer into
¥ a bafket ( made for the purpofe, ) which
“ they put the Curd into and let it ftand to
% drain for a time, before they break the
« Curd.” In regard to my friends opinion
concerning: what he calls grey, dirty look-
ihg ‘Cheefe; ’tis often eaufed by foul Run-
neét, but I am of opinion it more often hap-
pens when Cows have been drenched, either
for the yellows or other complaints; and it .
will look of that countenance and get in-
fipid, or ill tafted when much frozen, as1
‘have mote than once had Cheefe in my own
. poffeflion turn’'d of that.dark putrid colour
after bemg much froze, that I knew was not
fo before it was aﬁ'e&ed by froft.. '
Bemg lately in company with a Dalry-
man at. a‘diftance, talkihg about Cheefe-
making, he faid he never ufed a Cheefe-prefs,
and faid that his- Chieefe got hard as foom,’
and kept as well as thofe that ufed a Prefs,
the
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the method he ufed is, to make the Chegfe

~ ina Hoop (being chiefly: thickifh fkim Cheefey
tho® he faid he often made New-Milk Cheefe
in the fame way ) that was.open at top
and bottom, which being filled ‘with Curd,
and well fqueezed into it, was then fet upon
a board that had holes bored in it, the Hoop
alfo being bored and coverd with a board
which was bored alfo, putting a moderate
~ weight upon the board to fettle the Cheefe;
turning in upfide down, twice a.day tillit
- got ftiff, and it anfwered very well. When
~ Curdis firm, it will fettle and get hard with
very little crufhing, it is the Slip-Curd thatis
init, that makes it require fo much Preffing
to fettle it, this method will be very ufeful
in very {mall Dan‘ys that have no Prefs.
Clover, or other amﬁclal Grafs which
generally contains. more Air than common
Grafs, requires full time in bringing the
.Cheefe; in its firft operation, it {hould not
be expofed to toe much Heat, immediately
after it is made, as the greater quantity of
Air remains in the: Cheefe, the more effett
Heat will have upon it, by caufing it 0
. heave,
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heave, or fplit when the Air bécomes rarifi-
ed. Cheefe made from Clover is rather
more difficult to make, to even the beft of
Dairy-women, but I have feen very good
found Dairys of ftout, full flavour’d Cheefe
made from Clover, efpecially when a good
deal of time is allowed tobring the Cheefe,
and care is taken not to let it lye too hot
after it begins to get dry. It is always
‘hurtful to Cheefe to lye too near tiles in
hot weather. Dairys are fubjeft to damage
by noxiaus, or poifonous plants, roots, or
trees. Where Cows are fed in paftures much
addi@ted to wild garlick, or cow-garlick,
ramfons, or wild chives, I have often per-
* ceived the rank. tafle of the Herb in the
Cheefe; many people are at a fault to know
the caufe of bitter Cheefe; which I have
often obferved is moft prevalent from poor,
or moderate light Land, and have frequent-
ly taken notice that where Cheefe s bitter,
their pafture is much addifted to black
plantain, ribbed grafs, or cock plant:---
Dandilion, efpecially the rough leaved fort,
centaury----arfmart ---- or lakeweed, tanfey,
wormwood, meadow fwect----I take yarrow

to
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to be an ill favoured Plant - for Cheefs,
where it prevails much in Land,«—-Hein-
ock ---- henbane ---- nightfhade, cow-bane,
cow-weed, water-wort, kex, drop-wort,
- yew-tree, box, and moft other ever-greens
certainly are.* I have often obferved in
riding thro’ Dairy-farms how little attention
is paid to.pafturage, Farmers frequently
fuffering many forts of known noxtous Plants
or:Weeds to flourith in them, without any
concern-to extirpate or calt them out, or
of having the leaft thought of encouraging,
or propogating fuch as are {alutary or cheer-
mg to Cattle; I have often heard the remark
ma_de by Farmers that there is an inftintt
in Cattle that direéts them to avoid noxious
Plants, and even direfts nature to apply
‘many as remedies in various complaints; -
we often read ‘of wild Beafts, Serpents, &.
that are governed by fuch inftin&. --- But
it often happens that in very dry feafons,
paftures are. fo very fhort that Cattle are
_obliged to eat any thing that is green to
L.eep them, alive, and ’us wcll known they
- oftea

*A defcnptlon of noxious Pla.nts, will be found at the
cnd of the Book,

.



“often do cleay up every thing before them,
and many fort of Plants that they will not
touch at other times; I have often obferved
that inr fuch feafons, Cattle ate very much
fubjeft to violent diforders; I have known
many die, without the owners, or cow-leech
being at all able to account for the caufe;
and frequently taken .notice that Cattle dy-
ing {o fuddenly are much fubje to fwell
greatly, and often in the fame Dairy that

many have died apparently from the fame

caufe, and that fuch complaints are moft
prevalent in the Months of -Fuly and Augup,
when poifonous Plants are in full vigour,
I remember one perfon who had loft {feveral
Cows, who was a judicious perfon in Farm-

ing affairs,. obferve, that undigefted Plants:
were found i their Stomachs; or Maws.

when opened, although they had not eat any

vegetable food for two or three days, which.

made him fufpeét they were poafonous and
tis very natural to form fuch an Idea.

There is no branch in Hufbandry feems

of more importance, or gives a larger field
for improvement than the conduéting-and

managing
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managmg of Dairy-farms,  as a great fharé

of the health, as well as the lives of thé

‘human fpecies, are in a confiderable degree:
dependent, on the health and good con~

dition of Milch Cows. Milk being a veget~

able juice, or that yields a riourifhment parts

ly vegetable and partly animalized, partak«

ing more or lefs, of the good or bad qualities

of Plants on which the Cow feeds----Milk:

in its produce of Cream, Butter, Cheefe and

many of our luxuries, is a conftituent part

of our daily food, through every ftagé of

Life, confequently great care ought to be’

‘taken; with refpeft to the food of Animals,
who furnifh us with {o great; and neceffary a

part of our fuftenance, I have alwajs thought

fome knowledge in the ufe of Plants, a very

“agreeable amufement; and it would cerfain-
ly have been much miore my ‘ftudy, had I
thought of ever having fuch an opportunity’
of making 1t ufeful. ‘Such as have fallen®
under my knowledge I have here endeavour-
ed to defcribe, in which I acknowledge to
have received much help from a late in-
_ genious publication of Dr. WITHERING 0f*
Bot(my, (bc.mg- the firft I ever met with in
Englifh
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Englifh after the Linnaan Syftem,) which

I think a work of great merit. As the
Dairy:man or Farmer becomes more in-
formed of the nature of noxious Plants, he
will furely think it worth his while to try to
get rid of them, by rooting them out; and as
it is well known that Cows are very much
fubjet to fcowring, and flatulent or windy
diforders, it may be very well worth his while
to fow or plant in his paftures and hedges,
fuch herbs in proper quantities as are found
to be the beft remedies for thefe and fuch
other complaints which Cattle are moft in-
cidentto. Among many that might be men-
tioned the following herbs are very {alutary,
(and if there is fuch an inftinét in Cattle
as fome {uppofe, they will know how to cull
the beft, ) lovage, agrimony, chervil, carra-
way, cummin, mint, bazil, hyffop, rue, an-
gelica, pepper-mint, penny-royal, &ec. 1
fhould think a very proper time to fow;
or plant them, would be when you fet, or
plant hedges, or when plafhed, or the banks
frefh made up, or in paftures where Ant
hills are dug up and carried away, to fow
them in the places they are dug from;. It
' muft
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muft certainly be an improvement of thé
firft kind, to clear a Farm of all {orts of

noxious & poifonous Plants & Weeds, and

" ftocking them with fuch as are healthful, -

falutary and medicinal.----Trefoil and white
Clover are efteemed exceeding good Grafles
for nroducmg Milk. But the higheft en-
comium is’given to Saintfoin Grafs, as being
fuperlor to any other. :--< An Effex Farmer
who is a correfpondent in the Bath {ociety
for promoting Agriculture, thus decribes it;
“ As the roots ftrike deep in our chalky

* foil, this plant is not liable to be fo much
“ injured by drought as other Grafles whofe
“ fibres fhoot horizontally and lie near the
“ furface, the quantity of Hay produced i1s-
** greater, and better in quality than any
“ other, but there is one advantage attends
“ this Grafs, which renders it fuperior to
“any, and that arifes from feeding it with

- “ Milch Cows, the prodigious increafe of

 Milk which it.makes is aftonifhing, being
“ near double that produced by any cther
“ food. The Milk is alfo better and yields
“ more Cream- than any other, I give you
“ this information from my own obfervation,

“ confirmed
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* eonfirmed by long experience, and if Far-
*“.mers would make trial they would find
« their account in it far more'than they.

“ expest.”

.t is a pretty general opinion, that Saint-
fein thrives only on up-lands, that lie near
a rock, lime-flone, .chalk or ftrong gravel;
the reafon given is, .the roots ftrike fo deep
in the Earth, that unlefs it meets a check
it feldom flourifhes. "That fuch Land, be-.
ing rocky, or very fhallow hungry foil that -
will {carce bear any other forts of Grafs
does produce great crops of Saintfoin, Ihave.
many times obferved in different Counties;
but as I meet with various Authors who fay;.
that notwithftanding that advantage there 1s
in it, preferable to any other.Grafs, yet it
always thrives beft in a rich good foil, which
makes me imagine it has {feldom had a fair
trial, and if the advantage as a Dairy Grafs
" s fo great, it is highly worth the Dairy+
man’s notice.

‘We find many Farmers 'very induftrious
to unprove their breed of Cattle, .and fet.
much
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much fore' by blood and fathion. - The

‘Dairyman’s chief concern thould be to have

Cows with- good bags, or udders; that'

yield a quantity of Milk; and it is well
known, by perfons who keep but one or
two Qows, that there is a material difference

in thé richnefs of Milk in Cows, and that-
when they fet up the Milk of different Cows,

they find, one. fhall:yield a much larger

quantity of Cream than another; and many:

are known not only to yield more Mikk; but
even much better than‘the Cow swhich gives
lefs; this is dn ufeful remark to a Dairy-
manas the quantity of rich Milk is-the fup--
port of his undertaking, and muft in-the
end pay more than the fine form of Cattle,
which may be of more confequencé to the-
feeding Grazier. It is obferved in Fairs,
_ that the people from ‘Wiltfhire and other

-Dairy Counties, who buy Cows, ‘always
make-a large Bag“in-a'Milking Cow, their
firft obje&, and thofe that buy Cattle for
feeding pay very litele. regard to 1t, prefer-
ing a good Carcafe; as Dairy-men are ge-
nerally the breéders of Calves, it {hould be
their firft objett, 10 breed from Cows, which

‘ G produce

.
'\»,; -
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~produce the beft and largeflt guantity of

-Milk, and fupply their own Dairy with that -

breed. I would always recommend to e-
very Daxry-man, wherever it is in his power
to convey running ftreams into his Dairy-

.grounds,---to encourage his Cows to fre- °

-quent fcowers in Brooks or running Streams;
Cows certiinly like clear Water beft, and
it always produces moft Milk; and keep-
~ing them cool, the Milk is much eafier made
-imto Cheefe, or Butter; when Cheefe goes
from the Prefs, let it be kept in as warm a
tate as you can, till it has had a fweat or is

_got pretty regularly dry, and ftiffith; It is

.warmnth that makes Cheefe Ripe, improves
“the colour, and caufes Cheefe to cut Flakey,
.the fureft fign of excellent quality, which
is very clear to thofe who know the great
. difference there is in Cheefe that has gone
by Sea in the Summer-time to London, or
-any diftant Port on our Coaft, having been
. thoroughly heated on Ship-board, by the
heat of the Seafon, and fuch large quanti-
_ties being in the fame apartment. I dare
- fay any Perfon who has eat Cheefe in the

fineft Dairys in Che¢fhare, and alfo in a Ta-
vers
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~ vern in London, when the fame fort.-of

Cheefe has undergone the Heat of a Ship,
and afterwards been laid in & Wine-cellar
to cool gradually, and make it Mellow,
which is allowed to be the beft fituation for
finithing Cheefe, it not being expofed to
harfh Winds; or chilling Air; fuch Perfon
mutft allow the Waimth it has teceived, im-
proves the flavor and richnefs of the Cheefe
to a fuperlative degree. I would recoms«

" mend;, where it tan be avoided. that

hard Cheefe is not kept in the fame Rooni
with the foft; as a Dampnefs that arifes from
the new moift Cheefe is'a detriment, to the

improving ftate the hard Cheefe is getting

into, making it very apt to chill, and get
thick-coated, and -often fpotted; in fome
meafure there is an analogy with the fine
flavoured Fruit, this being the Seafon that
Cheele may be fuppofed to come to its Fla-
vour, and the foul Damp that falls from the
exhalation. of the foft Cheefe greatly re-

tards it, and being deprived of a chearing

Warmth, ‘will never become . excellent:
Cheefe never taftes agreeably till it has had
a {weat,” fuch as is always kept in a cold

G 2’ ' ftate
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flate eats’ Chill; -flat-tafled and infipid; w
fouth afpet, ora Room overa Kitchen:
- fire is much beft, till Cheefe is got tolléra-
bly Hard and had a Sweat; a cool fhady
Room, or even a Plafter-floor is beft after
it has had a fweat, till fuch Time as the
Weather gets too Cool.  Cheefe very fel
dom heaves or gets puffy after it has had
a fweat-and got cool again; the fat. that
melis with heat, clofes the pores of Cheefe
made open by harfh Air, and keeps it Mel-
fow afterwards. The fweat of Cheefe.
fhould not be rubbed off; or fcraped off, un-
lefs it has fweat to a violent Degree, as it.
keeps the Cheefe Mellow and always im-. -
proves -the Flavour. To have every excel-.
lence it muft have every advantage. -—--In
Wilts, Gloucefierfhire, and fome part-of
 Warwickfhire, moft People wath their Cheefe,
© putting it in a little warm-Water or Whey -
to foften the fwarthy-coat occafioned by the
Gheefe-cloth, or net being rubbed when it
begins to-get coated, then they rub it off
with a Brufh, and’ afterward lay it to dry, -
or {weat before it is laid in the Coolet :
apartment; many prefer rubbing it with a
Hair-cloth
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Hair-cloth beginning with it when Chéefe’
1s fit ta handle, and not wath it.  If Cheefe
15 defigned for going by Sea, or for fpeedy
€onfumption, I think wafhing is prefera- .
ble, care being taken not to fend it off too
foft, as that expofes it to crack, then thd
Fly takes i, and Maggots breeding in it
damages your Cheefe. When Cheefe is de<’
figned to be kept long in the Pairy, if kept’
well cleaned, I prefer the. other Method,
as the Coat preferves it, keeps it Mellow
and improves the Flavour. Froft is' very
detrimental to Cheefe if permitted to get’
into it, efpecially, foft young Cheefe; care’
fhould be taken to keep the Windows clofg
* i hard frofty Weather ; many will cover it
‘and even lay it in-Peas-firaw in fevere
Seafons. ¥ have kpown all the good.qualis
ties ‘of Cheefe annihilated or taken, away;
by being Frolt-bitten when Young; it is
apt to turn black as ifmade with footy Milk,
and not have the leaft tafte of Salt, or an¥
rélifh remain. It is a very common method
to. fcald Cheefe, either inthe Curd, or in
the Cheefe; the former I quite difapprove,
the defign being only to fettle the Curd

G 3 which
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which has not had Time given it to fink

folid in the Tub, which if done, will want

no {calding; boiling Water, orboiling Whey

poured upon it will fet the Curd in fome

degree, and fix it hard, but then it always

leaves it Tough and Horny-coated, if it is

fcalded to any great degree; more timetaken

_in bringing the Curd, and having, the Milk of
a proper warmth, will render this whole pro-

ceeding quite needlefs. People are only

feeking a remedy for a fault which they had

no fort of Occafion to have been troubled

with. Scalding Cheefe after it has been in

the Prefs is of fome advantage to Cheefe

going by Sea, that only being to fet the

Coat and toughen it, is not fo much expof:

ed to bruifing, and the Heat of the Ship re-

covers it again to its proper ftate by re-

~moving that toughnefs which fcalding gave
it ; but Cheefe for Country Trade, is hurt

by fcalding, making it Tough and Horny-

- @oated. If Cheefe gets hard that has been
fcalded, the beft way to recoverit, is to lay
it in a Heap, four, five, or fix high in a cool-
room, flirring and removing every Cheefe
once in two or three Days, till it is got
’ ~ Mellow. -
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Mellow. In many Counties, as Lincoln,

Huntington, Bedford, &c. People take very
great Pains to make bad Cheefe, if a good
Dairy-woman happens to come amongft
them that fells Cheefe for a much greater
Price than they can, yet they will follow
their own Method; perhaps, fome few of
* them at leaft, when they come to fee Dairy-
ing plainly delineated, may have fome in-
clination to alter their Plan, unlefs they
prefer bad Cheefe to good. ’

Many may wifh to know what 1s a pro-
per Size for Cheefe-Vats for Trade. For
Cheefe of the Gloucefter make, we reckon
that Vats ---- 15 Inches Wide by 2 L Inches
Deep to make Cheefe, Eleven to the Hun-
dred Welght :

"~ 15% Inches, by 2L to make Tens.
16 Inches by 21 ‘ to make Nines.-
16 £ Inches by 2 -;- to make Eights.
16 L Inches by 22 tomake Sevens, .

Since writing the account of the Maw-{kin,

I have heard of a Plant called the Runnet-
plant; It is-the firft Time I ever heard the
G 4 Name
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.Name of it or the leaft hint concerning it.
1 am informed the Fews make all ther
‘Cheefe with it; their Law not permitting
them to mingle Meat with Milk, which
term they apply to making Cheefe with
Maw-fkin, I have frequently feen Few
Cheefe, but never faw any that I thought
good or tollerably fa, makes me imagine it
ts the neceflity of principle only, that pro-
motes its Ufe, but as I am an entire Strang-
er to the procefs, fhall be greatly obliged
to any one who will favour me with any
particulars concerning it, with its quahtles
and Manner of Ufe '

R Tize Plant ts dg[crzbed amongﬂ ot}iers
at tize End qf this Book.

Having now gone through the deﬁgn of the
work, and laid down fuch obfervatxons on
the principal concerns of Dairying, fo far as
relates to Cheefe-making, as occur to my're-
membrance, I take my leave of it, hoping
in general it will be found ufefu} and ex-
pedient, and before I Lonclude earnefily
recommend it to fuch Daxry~women who

find
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find- any dlfﬁculty in their Proeeedmgs in
the bufinefs' of Cheefe-making, or wifh te
improve ;henj make of Cheefe, -that they
will, well Weigh every part-of the fubjeét,
and make trial of the whole procefs, as’
ftated, in its different parts. As Iam well
convinced, by repeated trials that if the plan
I have laid down is obferved with care, it
will not fail to make good Cheefe. And

though it may be objeéted by many; the

length of time of thé Milk ftanding for Curd,
yet fo compleat will the ftate of the Curd
be, that you will often times more than fave
that time in crufhmg, as it will be finifhed
in half the time that bad Curd will take,
and by the extra weight of Cheefe, thag
time will give, will at length repayall your
trouble; I well know, many Dairy-women
are partial to fome particular method, orno-
ftrum of their own, or their mothers, or neigh?
bour fuch -a one who was-a famous Dairy<
woman, as being preferable to -all others;
in which they often fail of fuccefs, in fome
refpe@ by having omitted to obferve the
exat minutia of their prattice. As a very
fmall omiffion, in time, or method, fome-
e ' times
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times leads them into a labyrinth, which

they very rarely ever getoutof, and caufes
them more vexation and perplexity, than if
they had never known any thing about it.
Or, if their’s be a:good method & very prac-
ticable, perhaps it is poflible there may be a
better, or eafier means of proceeding, that
will render their Plan quite needlefs. . |

T hope that thofe who wifh to improve
from my Inftru&tions, will give it a fair
Trial, if any at all; they need not fay
they are left in the Dark in any part of it,
as every particular is made plain arid moft of
them repeated, as precept upon precept, and
line upon line. Let them be particular
however in the maifi concerns, fuch as the
proper warmth of the Milk, the goodnefs,
and ufe of the Maw-fkin, to give it Time
enough in the Tub, or Cheefe-pan, to keep
the Cheefe warm when young, and cool
afterwards, then I think they will {carce fail

of making good Cheefe. If they mean to

excel, and make fine Cheefe--- and why
not?---Then Irefer them to the more minute
Obfervations of the Work, and I wifh, and

hope,
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hope, that they will find their Pains well’

beftowed, and afford them both Comfort
and Profit. I doubt not but Methods ufed
in different Counties vary a good deal.
Some perhaps may bepointed out that are
preferable to fome of mine, and if any Per-
fon will be kind enough to point them out
to me, or fhew me where any thing has
been omitted, or Error committed, ifa
fecond Edition fhould be called for, I fhall
very willingly communicate them to the
Public, ’
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BUTTER

UTTER isan Article in very
' general ufe, and numerous are the

people employed in making it; and

is In great efteem; from obfervatlons I have
made, it admits of very little variation in
the method of preparing, which methods are
fo generally known, require very little com-
mentary upon them; I profefs not to un-
derftand them, and therefore fhall fay very
Iittle about it. = What little I have remark-
ed in converfing with Dairy-women, is, that
care fhould be taken to fet up your Milk
when it 1s of a proper warmth----Milk-warm
is the beft, regulated the fame as for ren-
dling Cheefe, applying a little cold Water
if too hot, and either warm Water or Milk
if too cold ; many think Water beft faying,

it will throw up Cream fooner; to take

care the Utenfils it is {et up in are exceed-
ing

o ——
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ing clean-—-the utility of . which I think- ig
clearly made appedr by obferving the efr
feét of a contrary remark in making Whey
Butter. -------- Indolence, finds out many
ways, which Induftry never thought of.---
Some - Butter-Women, whole care s,
more, to make a large quantity, than re-
gard the quality or flavour of Butter, will -
tell you, that four Whey, yields more.
Cream than {weet, and it immediately turns
four, by putting 1t 1nto the Pars you poured
the laft meals Whey from, without wathing
them. But in making good Buttér, great
care muft be taken to prevent thé Cream’s
being {our, or your Butter will be ill fla~
voured, and will keep good but a very liule
time----That lead Pans are preferred to every
thing, in throwing up, or rifing the Cream
from Milk. Not to lét the Milk fland toe
long before it is fkimmed, efpecially in hot
weather.----If it muft ftand two meals, it had
‘better be fkimmed twice, than to let it ftand
the whole time for one fkimming, as the
Milk often turns four before the expiration
of two meals; and if the laft meal fhould
‘change, you may then be enabled to.keep
all the fweet Cream by idelf.------The
‘ lels
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{efs time the Cream ftands before it is churn-
ed, the finer flavoured and {weeter your
Butter will be.

Nothing is more commendable in a Dafrya
maid than cleanlinefs, nor will any thing
caufe them to be more efteemed; every one
who preceives extream neatnefs in a Dairy,
cannot help withing to purchafe either But:

ter or Cheefe from {o clean and neat a place;,

and would gladly give a higher price, rather
than be expofed to the chance of fluttifh
naftiefs, too common in many Dairys. It
is remarked by many Travellers, that in
the Ifle of Wight, nothing is mere pleaf-

ing than to fee the exceeding neatnefs of '

‘their Dairys; it very rarely goes unnoticed,

and to a delicate tafte, fcarce any thing

affords greater pleafure.

As Butter is become a very confiderable
Atticle of Trade, it is highly proper every
means thould be rendered to make it as com-

plete and perfett as poflible; it is very dif--
ferent in regard to purchafers of large quan-

tities of Butter; who muft take lots as they
happen,
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: happen, and in which very often a confiden

able part of them axe very inferior to what
they ought to be, and to buyers of frefh

Butter in Markets; who can fee and tafte

it before they buy, which is a caution to

:the makers to haveit well made, knowing

it will be infpefted before fold, thofe who
put it into Cafks or Firkins, for diftant fale,
are apt not to be fo very careful about it,
I have heard frequent enquiry by Cheefe-

‘mongers, or dealers in Butter, what isthe
-caufe of Salt Butter being fo fubjett to get
-rank, ftrong tafted, or rancid, or what fome -

people call a fithy tafte, which is.a very

-great detriment to dealers in Butter, and

the caufe of the complaint much wants to

‘be known; being well acquainted that the

complaint is very frequent, has often led

.me to enquire into the caufe when an op-

portunity has offered, being lately converf-
ing with a perfon on the fubjet, he faid
it was very common in Suffolk, & Yorkfhire,
to heat the Milk before it was fet up for
Cream, which is done in order to encreafe
the quantity of Cream. It is well known
that every fat fubftance that is heated, will in

: ) - courfe
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courfeoftime furnrancid, or reezy, that when
Butter, of the laft year, ora year old, is in
the Cafk through the Summer, the heat will
affect it, and {o far as the héat gets into it,
will reeze or get of a tallowy nature, fat
Bacon will reeze fo far as the fat melts, and
the heating of Milk muft eertainly alter the
nature of it, and in courfe of time will caufe
~ the Butter to turn rancid, .and ill tafted.
I have heard it obferved by a perfon who -
is ufed to buy frefh Butter that was made of
heated, or clouted Cream, ( which 15 .a .
.method much ufed in fome parts of the
-South, of England ) that it is very. apt to
‘get foul and will keep good but a very
little time.  So that from all remarks I have
been capable of making, it féems clear tb
‘me -that the badnels or-foulnefs of Butter,
is chiefly owing to the Milk being heated,
cand 15 a hiit worth the enquiry of the
_public, efpecially large dealers in Butter,
Ain order that fome method may be taken
-to_prevent an evil that is become fo very
; prevalent ' ‘

SOME
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,SOME ACCO'U"NT
6§
Noxious, BIITI_:}i and POx'so,Nous,

PLANT S

IBWOR T, ribbed grafs, black
plantain or cock plant this plant-
" may not properly be fanged among
bitter plants, it not being bitter to any great
degrcc but I have often thought updn ex-
amination that the bitternefs in fome Cheele
more refembles the tafte of this plant and
dandelion than any other whatfocver and in
barfen foils they are apt to prevall more than

any other

: Arfmart or lakeweed, isa blttel‘ ‘plant,
well known; 'tis-faid to produce an effen-
tial “ofl, or oil exwadled by diftillation,
which I fhould imagine mare likely to affeét
“the bitternefs of Milk than colder. plants,
Wit is apt to grow very ﬁroﬁg after being
mowed, ‘and I have not obferved that Cows

H refufe -
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refufe or leave it untouched more than e- -
ther plants in common. I think this plant

-much more likely to ¢aufe the bittérnefs of
Butter in Autumn than the falling leaves to
which it is generally referred, though many
people are of opifiion that ‘Cows eating ath
leaves in Autummn, caufes the bittefnefs in
Butter.

Meadow-fweet--~is a bitterith plant that
Cows are fond of, efpecially the fort that
grows on up-lands, commonly called drop-
wort, the meadow-fweet of low-meadows is
a fort they do not readily feed on where
there is -plenty of Grafs.

Centaury, leffer centaury or genuan, is
an extream bittér plant, bears a pale red
bloffom with many florets, or peeps, cn "an
upnght; ftem in old Paftures, blows from
Fune to Aug@/z‘ 1 fhould imagine it muft

be hurtful in Dairy - ground being a very
penetratmg bitter.

‘ Hemlock with ftems and branches fpot-
tcd with brown, or black, and white flower;
the
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the wholc plant is' poifonous, it grows in

hedges, orchards, or among rubblfh and is*
Very common -

“Herbane, w1th bloffoms purple 8 brown.--
indented leaves, embracing or cleaving'to
the flem, grows on road fides or among
rubbifh, the feeds, roots, and leaves takeu.

| mternally are all polfonous

nght{hade grows ‘in moift brakes and
hedges, with bluifh bloflom, fometimes in-
clmed to ﬂe{h colour, fometimes Whlte

Deadly nightfhade----dwale---or belladon-.
na is the worft fpecie, growmg in woods,’
hedges, among lime-ftone or rubbifh; the
ftem is herbacéous or ofa herby nature,
the” keaves, [pear, or halbert fhaped, the

- Bowers of a bluifh'’ purplc with a bright
: yellow ‘thrum, . chives, or pomtal appear-
ing like the fnuff of an expiring Candle,
the berries grow in very handfome bunches,-

firft green, than a fine red, nexta beautiful
black, are very tempting to Childern having’
coft many their Lives, caufing:ftupor, -de~

. H 2 : lirium,
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lmum, and convulﬁo;:, and atg- ce;tam.

ath if vot prevented by uglely apd plen-
diful vomiting; this plant capnot be tao
well known being fo very ¢ommon in moft
Countries, ang fo q:mytmg, both to Chﬂdren
agd Cattle. ,

' Cow- baneg wgter~v1rpfa,, or wa.ter-hem-
lock -— with rundles or ﬂowe.:; branchesi
oppofite the leaves, leaf: ﬁalks with' blunt
bgtders, wnh about feven pair of httje leaves,
which are Yamouﬂy divided and lpdf.nted,f
petals, 6r leaf ¢ of the flawer, . yeIlowAﬂ)L pale.
green, grows in fhallow waters, is a perennial
plant, or that eommues from year.ta year,
Blows in Fuly; this is one of the rankeft of
our vegetablg: polfons, -numerous mﬁances
are recorded. of its F agtaht.y to - the }:mman
fpec1es an account of it may be feen ancL
an engraving in Martin’s Phllofophmal
. Tranfa&xons, Vol..10. Early in the fpxmg
when it grows in the water, Cows often eat
lt and are killed by .it, but'as the Summer
qdvances and its fmell becomes ﬁronger,
they, carefully avoid it, though 2 certain
fatal pmfon to Cows Goats devour it
greedily

'..‘-..
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greedx!y ana with 1mpﬁn‘1ty, ﬁorlés an&
Sfleep eat it thh f" fety ' ,

Cow-weecf or wﬂd Cec“‘ly, grows dx fledg.

il

, blows in May, june, with ‘white
HOWers, roots hke a Parfnlp, and ls vdr)r

| pod?mous.

Water—wort, Water-hemfocf{ Qr Water-

L%

ﬁ(efeton, is eﬁeemed a fataf poxfon to Horfés.

oceafioning thers. €0 ‘become paralyuck

which is owing to an. infe@ called Curcutia

t.' ey

Plarghlethicus, which g{:ﬂerﬁ)lly inhabits ﬁuth»
in thé fems; the ufilal antidote is Plgs ing,

4;A\J~ (_/ -

t’he ﬁrancf)es oT' the Teaves ﬁ?adlmg—«-ﬁerrg
very thick, holfow, faqréf petals Ql‘ flowers

Otk aRs il e Lidse . R

| white; grows i ivers, ditches and pooTs,

ﬁloﬂ’oms in ]une, in thé‘\ﬁlﬁt)ei:thg }Sbié ana
ftem dlﬂ'e&ed'by the ‘influence of the: weather,

aﬁord a gumous Ikelctox_x,' or _r_u;;-wqu.

" Kex, of water-parfmp, thh whxte ﬂow-
éfs in ]uly or Augq/} grows in rivers and
fens, is very noxious to cattle; “alfo the lef-
fer Kex called uPnght water—pftrfmp, in ri-

vers and dltches, is very common, bloffoms
. H 3 o : mn
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in Fuly and Auguft, leaves halbert fhaped,
rundles or flower-branch oppoﬁte the leaves.

Drop-wort, or dead tongue grows on the
'banks of rivers, bears a white flower in Fune,
the petals or leaves of the flower {harp---
bent inwards, tips purple or brown----the
whole of this plant is poifonous, the ftem is
a yellowifh red, the leaves fmooth, ftreaked,
jagged at the edges, the root is the rankeft
and moft virulent of all vegetable poifons,

~ Mithridate----or penny -crafs, grows in
corn fields with. oblong leaves, taothed,
fmooth, white blofloms ;  the whole plant
has fomethmg of a garlick flavour, the feeds
hqve the acrimony or fharpnefs of muﬁard |
Cows are rather fond of it and I fhould
think their Milk is often affe&ed by it.

Penny-wort, or white-rot, grows in mar-
fhy {pringy ground, witha pale red flower,
blows in May; many Farmers fuppofe it
occafions the rqt in Sheep, but Ifhould ex-
pett that complaint proceeds from a very
dxfferent caufe, though 1f ﬂowks that are

" Tappofed

Lo,
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fuppofed to be the certain caufc of the Rot,’
or the fpawn of them, aré taken in with the
food of Sheep, as fome i imagine, it is poffible -
* the Ova, or Eggs of this Infe&t may be de- .
poﬁted in this plant, which toknow, may
be worth the Farmers cnqun'y, '

ro—— -

Some Account gf tlze Runwer PLANT.

Y ELLOW Verum--—Goofe-grafs Thc’
Leaves growing by eights, or eight
leaves round the ftem, ftrap-fhaped----fur-
rowed---the flowering branches fhort, blof- -
fems ysllqw B .

Englith Names, are yeliow ladles bed-
- ftraw or Cheele renning, or petty muguet ;
it grows in, dry ground, onroad fides, very .
common, is perennial, blows in Fuly or
Augq/t The flowers will coagulate boil-
ing Milk and fome Chefhire Cheefe is faid
to be made with them; accordmg to an ex-
periment from Borrchius they yield an Acid
by diftillation. The French prefcribe them
in hyfterick and epileptick cafes, boiled in
Allum-water they tinge wooll yellow, the
H 4 . TODLS
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rqots dy¢-a.very. fine. red, nat -inferigr tor
Madder and are ufed for this purpofc in the
[/lamd of ]um See Penmmts Tour, 1772,
Page 214, Sheep and Goats eat it, Horfes.

and .";‘.wme.,refu fe it, Cows arg not fond of it.
If the roots will anfwer ‘the fame - purpofe as
Madder it highly merits the obfervation of
Callico Printers angl others, who ufe large
quantities of that_ Article,” as'it i3 the moft
common weed, and what in the month of
Fuly, there is more of than any other weed,
and if theflowers will dye yellow, and make
Cheefe, it muft be a very valuable Plant and -
be a great help to the poor to collet it, as_
- 1t grows on all road fides, old paﬁures and"
hedges in great abundance

‘1 havg: brmttad glvmg the Latin naries of
Plants, not havmg fufficient knowledge in
that Language, but fuch of my learned rea-
ders who with for that addmon, may ref'cr_
either to Dr. Withering's, or other books on
Botany, to Chambers, C‘roker, or other Dic-

tlonanes
| A D15
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A '.f?.l' SSERTAT I’Q N,
N ow
'APPLETREES'
, T HE App!e-Trec bemg fo muchv

pmpagated in moft parts of this
‘Kingdom; “T fhould fuppofe is as

well known as any Tree whatfoever. It is-
a Tree of great xmportance efpecially ini the
Cyder Countries, is much planted for com-
mon ufefulnefs in-all parts ;- the varlety of
its- Fruit-fo much admited; and as I have’
long percewed a-.gteat deﬁcwnt'y in the
Culture of fo ufefil a Tree, makes me with’
to give' a féw hints-to encourage the im-
provement. It-is net my ‘defign to write”
a- Treatife on the general Ppropagation of
the - Tree, or the variety of its Fruit. But
as it is fubje&’ te many evils, which at-pre-
fent
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fent have very little regard paid to, or any’
endeavours to remove them, I dont know
when I fhould have an opportunity of afford--
. ing my Country fo much fervice on that
head, as by fubpmmg my thoughts there-
on't6 my Treatife on Dairying; efpecially
as it much concerns and affe&ts the fame
Peoplc As generally where there is a Dairy,
there is an Orchard more or lefs, and the
difference between good bearing Trees, and
poor ones, is too evident to need any apology
for the deﬁgn -1 obferve in Orchards in
general, very little regard is paid to Cultuge. |
" When Apple-Trees are planted, take to
growing, and become fruxtful they general-
ly take their chiance for ‘every thing elfe.
But 3 propﬁr methad of Culture, adds great-.
ly to the improvement as well as the en--
creafe of the Fruit, and as I never knew put
one Perfgn who made a point of managing -
an Orchard properly; and where I had an -
opportunity of obferving the utility of it;
I dont know how I'can give a better method,
than in defcribing that, as Inever faw finer .
and better Fruit, or more plenty of each;
fort produced. The chief difficulties-jn,

., | Orchards
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Orchards generally happen when: Trees are

fully grown, being very. fubjeét to get foul,
knotty, decay'd & droopmg with Age, when
they fhould be in full v1gour qwmg to the
want of a little care in time. It is proper.
to obferve, that young woad in Ttrees, that.
are kept clean, always produce the fineft
and beft Fruit, and the moft of it.. When
you hgve young Trees, always be carefu] to
keep in them fuch branches, as w11] get
firong, and capable of bearing Fruit; cutting
out'fuch branches as grow luxurient, or
drooping, and take care to keep all parts of-
the Tree equally full of Wood, by whigh
means they will pe apt.to grow upright, and
always take care to have the branches kept-
‘free and open to the Sun and Air, which.
tipens and much 1mprovcs the Fruit;---not
leaving them crouded in any part----plways
take care to keep the Trees fram getting
Mofly, which may eafily be done by taking
care in time----where {oils are very fhallow,
lying near fharp gravel, ftane, orany hard,
fubftance, they are very apt to get foul and
weak betimes, and Trees. in fuch fituation
will foon decay; but there are fome kinds
. that
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that will thrive and continue longer in fach
{ils than others, and when you find that
to be the cafe aIways plant the beft. fort of
fuch' Trees, that are known to flourith in the
nelghbourhood you wxil often find mn fome
Countries that are unfavourable to Apples
that there are fome kind of Crab-Trees that
flourith very much, and bear plentxﬁilly
~ of fine large Crabs ; where this is the café
you may depend upon it that t‘hé“ foﬂ 15
favourable to that kmd moft hkely tﬂe roots
than thofe forts which I’mke perpendxcular 3
I would recommend that you fow the feeds’
of fuch Crabs, to raife fets or ftocks to graﬁ
your Apples upon, chooﬁng fuch plants as
are free from tap-roots, or cuttmg the tap—
roots off when you fet them, # ~ which 1f
done when young will thx’ow out roots’
horlzontally, and become ﬁronger, and riot
be fo fubje& to decay thie Tree. By which
mears you vitll ov ercome in a great meafure
the dliﬁulty of the fi tuzmon your foxl Is ex-
' ' pofedi

o * 'Fa root is one that g1 oWS pcrpendmular to the trunk
of the
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ppiédto and may then engraft good F rm;

When you plam: young Apple-Trecs tis
a very gopd way to open a holein the ground
fonr or five feet w1de, and three or four feet
deep, lay the foil up, and let it lie open
fot two or t‘hree ‘months, or longer if you
intend to puit the fame foil in again, if ybu
turri it over once & month it will better im-
bibe the nitrous, particles of Air, and othet
atmofpheérical help, and intreafe its fertility,
but where y.ou can conveniently do it, ¥ would
always recpm,mmd it, to prepare a burraw
of foil a year before, from old Turf, cut off
road fides, or frefh foil of a different kind
from that where your Apple-trees are to
grow, that has been mixt with rotten Muck,
and turned over two or three times; a firong
loomy foil inclinable to clay is preferable,

if your Orchard is mold or light foil; in

which let let your Trees be planted, which
wlll caufe them to throw out vigorous roots,
and- when they come to flrike into the
native foil will imbibe frefh falts and grow
with more ftrength; your Tree will then

get

——_ . IM % . .
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get flrong in its youth whlch it will nevet
forget; take care in prumn your Tree to
leave only fuch branches in, that are well
fituated, to make your Tree handlomé ind
firong, preferring branches that point up=

wards to thofe that droop, néver ending ot -

toping - ‘any branches in a youhg Tree, un-
lefs where you want a fupply of youhg
wood in your Tree. Thus you are laying
a good foundation for a handlofne fruit<
ful Tree. Examine your young Trees, if
any Mofs appears oti the ftem or branches,
rub it off; a Pail Brufh with énd hairs is ufe-
ful for the purpole; as that will cléanfe fork-
‘ed Branches. Gardenets comrhonly rub the
inofls off after a fhower of rain, s it then
parts eafy from the tiee; if you dip your
bruth in foap fuds it will have a good effett,
and is a great antidote to-the very mmute
Infe€ts that are a ineans of fouling Trees,
by the fine webbs they fpread upon it. -Mofs,
is a great enemy to Fruit-Trees, not only
deftroying them itfelf, but is a receptacle for
the various Infeéts which inhabit-the Tree,
to depofit their Eggs in, againft the enfuing
Year, fome of which remain-in the form of

Eggs
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Eggs during Winter, thi Infeét reviving with
the warmth of fpring, in the form ofa grub or
caterpillar, othiers in Chryfalis,. or fhell des
_pofited under the Mofs or Bark of the Tree;
from -which the fly, moth or. butterfly re-
fumes its form, as uarmth calls 1t forth----<
You may by common obfervation perceive
that Infefts of the butterfly or moth kind
encreafe their fpecie by Eggs, which tran{-
form firft into grubs, caterpillars, worms or
‘maggots of dxﬂ';:rent kinds according totheir
{pecie-—--then feeondly to a nymph, ehryfalis
or aurelia, being a fhell compoefed of the
outer {kin of the catterpillar--—then thirdly
from the chryfalis, comes forth the moth or
butterfly. You may alfo 6bferve that each
different fort or fpecie feed on a particular
‘Plant or Tree, and on nething elfe----thai
the Parent always lays its Egg, on thofe
Plgms or Ttrees that fupport the catérpillar
in its reptile ftate----as you may obferve the
white butterfly always lays its Eggs in the
leafof a cabbage or colliflower----other kings
~ of butterflies lay their Eggs in borecole---—
others in other Winter greens----the grubs
being dzﬂ'erent—-—-the caterpillar lives as long
as
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as its time of growth continues, then retires
to the earth into its chryfal Rtate, and fuch
of them as furvive the feverity of the Win.
ter and other mifchances, revive with the
Spring in a new race of butterflies or papi-
lios-----Mofs is a plant that grows on Trees,
and fhoots out a prodigious number of lit-
tle roots and branches----What makes it in:
jurious to the Tree, is the number of roots
greagly exhaufling or draining the fap of thé
Tree, and together with the branches of
~ Mofs, covering greateﬁ part of the body of
the Tree, clofe, in a great meafuré the Air-
veflels, and confequently, render the Free

incapable ‘of refpiration, and the Mofs,

imbibes the chief nourifhment from Dews
and Rains, ‘which the body of the Tree

thould acquire, leaving only the root, léaves

and lateral branches, for aEOrdmg the fup<

port of Tree, bloffom and F ruit:  The des

ftruétion. of fo greatan enemy as Mofs, i of
amazing confequence to the well bemg of
Trees. When Trees are young---or in Trees
" mear hand, as Goofeberrys, Currants, Wallv

trees €. it may be eafily kept down ; when |

grown to a- bulky Tree, the fame method
will




»
| ( 129 ).

will notdo; a more extenfive one is recoms
mended, wiz. in November, or December,
when the leaf i is fallen, and the buds not ad<
vanced, take a boltin, or bundle of Wheat
or Rye- firaw,  from which take as much as
your hand wgll grafp, if a large Tree, of -
lefs to a {maller. Tye it, or twift fome
ftraws round to keep it from fpreadmg, then
fet fire to one end of it holding the whlfp
in your hand, draw the fire gently along thé
Tree or Branch on which the Mofs is col:
le@ted, backward and forward, *with a mo-
tion fufficient for the fire to catch the Mofs,
and burn it, but not to catch the bark, by
which means you deftroy the Mofs, and nge
the Tree free Air. |

"By buming the Mofs, you deftroy at the
fame time, the Ovas or Eggs, the Chrylalis
and grubs that would infect your Tree the
next and future Years, and give new life
and vigour to your Tree, a careful hand
may perform this fiery operation without
injuring the branches at all, and would bhe.
~apt to do it better in the evening then by -
day light----—it is a good way to fweep

I the

'
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the Tree afterward, efpecially the forked
parts to-prevent a lodgment of filth--where
there is many large Trrees, it will be a great
work, the beft way is to do fome one Year
and fome another---young Trees will very
eafily be kept clean, by this method.

When Trees get old and knotty, the beft
way is to lower the foul heads, by degrees,
taking two or three away at a time, once in.
three or four Years, by which means you
may ingraft a frefh on fome, or train new
thoots from others ; always remembering to
keep one or two upright branches on the
Tree till your young weod begins to flou-
. rifh; as that will draw the fap upwards to
encourage the young fhoots, which often for
- want of that precaution is very hurtful, and
many times deftru@ive to the Tree—-When
we {urvey a Catalogue of the numerous In-
fe@s that live, breed, and feed on the various
forts of Apple-trees, Pear, and Crab-trees;
fome on one kind and fome on another—-"tis
no wonder that their progeny fhould fome
times deﬁroy the whole fohage of the Tree,
as well as 1ts tender branches. .

‘."J ' - The
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.The learned Botarift informs us; that the
various kinds, produce, and feed, the great
Tortoifefhell Butterfly, December moth, fpot.-
ted buff moth, Lappit moth, Yellow tuf--
fock moth, Codling moth,Yellow-headed-fly,
gypfy moth, black tuffock moth, pear-loufe, -
'Grey chermes, Black curcutio,Yellow. tail :
moth, Dagger moth, Plumbtree moth, Black
arches, Apple loufe, Garden beetle, &3c.
befides many kinds of Spiders, and creep-
ing Infefls.---It is often times feen, in dry-
parching Seafons, that they will devourevery
leaf and bloffom, and deftroy even the ten--
drils and foot-ftalks---one principal reafon
why thefe Moths are fo little known, is, they
are moftly nofturnal, or Night Infe@s.
You will find on examination, that the
burs or knots on Apple-trees are all inha-
bited, having various kinds of minute In-
fe€ts on their Ova’s' contained in them, in
various cells- or compartments; they are
caufed originally by- fuch Infeéts, -who flop-
- the flowing of the fap for their food, and
caufe it to incruft on the branches jn the
forms we find them.., = = - .
. Iz Apple-
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- Apple-trees grgwmag in Orchards are fub-
Je& to impoverithment more than many o-
ther kihds. The nature of the Trees, or
droppmg of their leaves domg very little in-
jury to the Grafs, it is very often mow-
ed and carried off, without any manaure to
hélp even the Grafs, mach more the Trees.

My Friend referred to in the beginning
of this differtation had an excellent method
of helping trees in this refpe& ufed in dif-
ferent Years, ib Winter, to caufe fome of the -
trecs, to be duground for feveral Feet from
thie Butt, which let moifture to the Roots,
digging it twe or three times while open to
admit mtrous Air, and other patticles for
vegetation; at the laft digging, he always got_
fome kind of animal’or vegetable manure,’
as leaves, plunts,&c, the refufeofthe Garden,'
put into & hole dug to catch the foakage of
a Farro-yard, having let them remainin to
rot afid ferment, ufed to have them dug in
near the Toots of the trees, but what he pre-
ferred to ‘every thing, and found the moft
fertile, was the contents of a butcher’s blood-

hole with éntrails and excrements, having -
TN : Do the
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| *the drainage of 2 plg-ﬁy, horfeymuck-hxll ar
@table -into it---which he had ufed to have
-referved for that puxpofe, tis a very good
-.method, where you can do it to let the
.drain from a Farm-yard through. your Or’ |
-chard.--—You generally find trees that grow
.within reach of fuch moifture, very apt to
the loaded with Fruit.----1 have known great
‘improvement, in the increafe of Fruit on
Garden-trees, by making a Bafon round,
.and to fowe diftance from the bottom of
-the trees, and fupplying it pleatifully twaq
-or three times.in a Spring, or in. Autumn,
with feouring Suds from the Jerfey-comber
‘or Hatter, when fceurmg Wool, Spap, and
.the foulnefs there is gpon Waol, are knowh
-tp be great. Enemies to many kinds of mi-
wuite Infefts, which are amazing humerous.
on Fruit-teees, though not difcernable by
the Naked-eye, my Kriend ufed at the time,
the trees were dug round to have them fre-.
‘quently watered with the Sqakage whlch
sjeained. from the Yard as before defcribed-.--
“Auvd in order to have a very powerful com-
poft to affift fmall trees, to plant Flawer-
rqots in, to fet Cucumbers, &c. ufed to
- Ig have
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“have a hole dug; in which was put a cart
‘Joad of good Loomy Soil, upon which the
{Family ufed to put their Soap-fuds, Cham-
ber-lye, Brine, Soot,-Wood-athes, &¢c. Af-
ter it had long imbibed thefe different Salts,
-he ufed to have the Soil took out,laid to dry,
& mixingit with a little Lime, after ridling it
fine was fit for ufe.----Great Improvement
1s. made in the culture. of the Goofberry
and Currant-tree.--- by keeping them clean
‘from Mofs----avoiding ever - cutting them
-with fhears, pruning them in November or
_Decemder, bringing your trees up to a fingle
.ftem, cutting out old wood every Year, and
‘bringing up new-—leaving m, only. young
- bearing wood, taking out at the flem, all
that grows too high, never ending, or tep-
.ping any branches.—--I much prefer fetting
-feedling Gooiberry-trees to either cutting
.or {cion, asyou may from feedlings, raife
‘your tree to what form you pleafe, and by
.the time they come to bear Fruit, they get
ftrong roets to fupport and ripen. it---No
« tree of any fort, bears well til 1t has gotsa.
good root.

LN

.. . « ot
- I am




€ w35 ,

1 am not clearly of opinidn-+--that Mof
is the natural prodution of Fruit Trees;--<
I am rather inclined to think otherwife, my
-reafon for fuch qpinion is, that fuch various
kinds of Infefts, whofe offspring -is to be

~ fupported on Trees of different forts, do

'from-time to time, gacry from other Trees,
and fix on thofe they choofe to be the re:
fidence of their progeny, Mofs, or other fub-
ftance in which they lay their Eggs. Which
‘Mofs. taking root on the branches, increafe

~ the fecurity of future generations ----- It is

natural to imagine they would fix on young
‘Trees for their purpofe as being moft pro;
lific----L do net imagme (' with many } that
.blights are produced by eafterly. or cold
-Winds, {o far as to fay they come ip the Ai,
‘but that the Infefts that infeft, -and: are fo
Jhurtful to Treés, in general, are bred in
“the Tree. And.when the {ap rifes, to en-.
creafe the growth, and vigorous young bran«
ches fhoot forth. . If by Fraft, cold Wind,
-or the like, thefe branches receive a check,
~.that impedes their growth,---Then ----the
- numerous tribe of Infefts, fucking the vitals
of the tender fhoots, overcome them, and

T4 c3ufe
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2aufe thém to decay. Whith if thefe vigorous

{hoots, meet with no fuch obftruétion—will
then increafe.in firength and overget the

_power of thefé devourmg Infe&s tho’ ex-
tecdmg TUIRETONS.

. Iam not of opmion that what is called ,
honey dews, fall from, or come in the Air
as is. generally imagmed.. Whenever you
fee a Plant or Tree whofe leaves are cover'd
with that.vifcous, lufcious fluid, called honey
dew; If you tumn up the leaves over ther
on which this fubftance is fallen; you will
always find numbers of: Infetis of the Tree
foufe kind, on the under fide the leaves,
fucking the juices ffom the faid leaves, and
Jquirting: them down upon.the leaves, be-

“aeath them, which on'a nice infpettion you
xmay: plairﬂy i)arceive, :and this excrement,
I d@ubt not is.the real ' honey dew.

It 1san old faymg, every thing begets its
,hkenefs,.-éfo I may fay---one digreflion pro-
«uces another----I.tannot omit to mention,
an ufefal remedy for preventing the de-
B:ru&:on, caufed by the ﬂy on new lown

. . Turmps
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“Turnips - which I have been thuc¢h”the
caufe, ina great meafure of recommending
into praftice in this Country with great fuc
«cefs, but as Ifind in my Travels it is not
fufficiently known, and the: conlequence
affe@ts {o many people, I efteem this the
beft way to make it public----When you {fow
Turnip-feed, take for every two pounds of
Seed you fow, onequarter of a '.pound of
Sulphur or Flower of Brimftone, mix them
well together, let them ftand ten or twelve
hours, then fow them on your Land, the
Seed will fo much imbibe and retain the
fulphutous pamcles, a5 to prevent the fly
fmm touchmg e *

I rcmember to have read in a- Lcttcr
to the Bath Agriculture Socnety, a defcripe
‘tion of the cock -chaffer, and ‘grub, that
pro&uced it, - mexmomng the great. devafia-
tion it makes in Farms-—-but not giving any
fatiffattory method fora cure.. Ibelieve the
~ greatgrub, is too well: known in moft Coun-
trys to need a difcription, being lately m

company witha Farmer who was complaining
how much he fuffered by them----faid he was
quite
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quite’in hopes he was got into a method to
deftroy them, as he had made one trial with

good effe@®, as ’tis a remedy in every one’s
power,making them acquainted with it muft

be ufeful, if it proves effe€ual will be of in- -
finite fervice, and ought' not to be cangeal-
ed.----When hard Froft was fetting in, the
‘Farmer faid, he mufter'd all his ftrength to
Plow up a piece of green-fward that was

anuch affe€ted by the great grub, on fixing or
turning up the lays, they appeared exceeding
numerous, 1t being a feafon that food was
fcarce, the rooks and crows came in great

numbers from all quaners and devoured
them, * the Froft fet in very fharp which

deftroyed them very much, he could per- *

ceive very few left, a fecond Froft festing
‘i he gave it a crofs-plowing, which turned
up a good many, but in the third Plowing

‘he perceived{carce any, and thofe the rooks
_ deftroyed, that he had a good crop the en-
fuing year, had plowed the Field a {fecond
-year in the Froft, and imagined that had
-quite done for them----as I thought this the
‘ - moft

. % Many Pcople turn alargc qmm ity of Ducks mto thmr
Yield to pick up the Grub:.
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thoft rational projet on the fubjeft I have
met thh----many others may be of the fame ,
opinion, . . . -

The nature and powers of vegetation, ap-
‘Peac’to be but little known, or underftood,
amongft the principal part of thofe concern-
ed in Hufbandry. Natural Phylofophy, or
‘making enquiry into the properties of mat-
ter, or what may befliled the ftudy of the
Phllofophlcal .part of Agriculture, by ex-
periments arifing from the real effe@s of na-
ture, have fo little employed their-attention,
there feems to be.wanting fomething to fet
their mental powers to work, which is what
I principally intend by employing my
thoughts and pen, on'the fubjeét, in the
following pages. ' |

Although the wonderful fyftem of vegeta.
tion, is fraught with fublimity, far beyond
my conception, yet fome few leading hints,
I hope may be found ufeful, and the more
fo, as defcriptions of this nature are moft
commonly met with in voluminous Authors,
which very feldom fall into the hands of the

Hufbandman.



( 1o )
Hubbindman. I have endeavbured to cal-
le@t fuch as promife the greateft utility, re-
ferring the improvement, with the {uccefs,
to their diligent application.
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VEGETATION

Vegttablc, as defcribed by the lcam- .

ed, is a term in Phyfiology, applied

to all Plants, confidered as capable
of growth; that is, toall natural bodies which
have parts organical, formed for generation
and accrétion, but not fenfation. In Vegeta-
bles there is fuppofed to be a principle of
Life, commonly called the Vegetative Soul.
Boerhaave, very {cientifically defines a
Vegetable to be a body generated of the.
Earth, to which it adheres, or is connefted
by parts called roots, through which it re-
ceives the matter of 1ts nourithment, and
increafe, confifting of juices and veflels,
fenfibly diftin&; or diftinguithed from each
other, to which grow roots, or parts; whereby-
it adheres to fome other body; from which it

derives the matter of its life and growth..--
' , This
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“This - definition furnifhes a juft Idea of a
Vegetable, for by its confifting of veffels
and juices, it is diftinguifhed from a Foffil,
and by its adhering to another body and
deriving its nourifhment therefrom, it is dif-
tingnithed from an animal: A Vegetable is
called an organical body, becaufe confifting
of different parts, which jointly concur to
the exercife of the farhe funétion; adhering
by fome. of its parts to another body; for
we know of no plant that is fo abfolutely
vague and fluGtuating, but hath ftill a body-
it adheres to; though that body may be va-
rious; for inftance, earth, as in our com-
mon plants; ftone, as in rock-plants ; water,
as-in fea and ‘river-plants; the root of a
plant may have any fituation at pleafure,
with refpeét to the body thereof; nor needs”
it either be Joweft or higheft, as is found in’
alaes, coral, moffes, fungufes’s, ivy, creepers,’
&c. the root is frequently uppermoft, and
the growth downwards, the vafcular® ftruc-
ture of Vegetables is rendered very apparént,
by an experiment of Mr. Willoughby ; cut-
' ‘ - ting
- #® Vafcular~with divers Veflels, Veins, Arteries, &c.
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ting off fome pretty big branches of birch;
and making a fort of bafon or refervoir.on
the end thereof with foft wax, upon filling
~ this with water,.and holding the branch up-
right; * the water in a few minutes funk |
into the Veflels of the wood, and running
quite through the length, dropped out con-
fiderably faft.at the other end, continuing
fo to do, as long as the water was poured
on---the fame fucceeds in many other trees.:
---Philofephical Tranfations, No. 7o0.

Vegetation, is the at whereby Plants and
other living bodies, receive nourifhment and
growth; Plants, we learn from the Micro-
fcope confift of different parts, Veflels, .
analagous to thofe of animals: And each
kind of Veflel is fuppoled to be a vehicle

“of a different humour, or juice, fecreted
from the mals of fap, which is confidered,
as the blood or common fund of them all.
Dr. Grew, afligns the office of the feveral
Veflels: Thofe placed on the inner verge
of the bark, he calls Lympieduéls, and fup-
pofes them deftined for the conveyance of
" o the

® Inverted, . '
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the moft aqueous, or watry liquor,----Thefe-
Mr. Bradley calls, the new forming Veflels,
which are annually produced, and help to
increafe the bulk of the tree. Thofe in the
"middle of the bark, Dr. Grew calls the lac-
tiferous or refinous Veflels, their ufe ac-
eording to Bradley, is to return the fuper-
fluous fap; thele Veflels Grew obferves are
the principal vifcera + of Plants; and adds,
that as the vifcera of animals are but fuch
Veflels conglomerated; 1 fo the Veflels
of a Plant are vifcera drawn out at length.
To the nutrition of Plants as well as
that of animals, it feems neceffary that there
bea concurrence of two fpecifically diftint
fluids, and a learned Author maintains an
intermixture of two. fuch humours in every
part of the tree, like that we obferve in lin-
fey-woolfey; every part being impregnated
with other tinétures, and continually filtered
from fibres of one kind to thofe of another;
and from this mixture, many of the Pheno-
mena of the ripening, odours, colours, e
a are

. 4 VifceramThe inteftines, containing—Heart, Liver,
Guts, Bowels, €3¢, . 1 Conglomorated, compofed of
many Veflels, wrapped or folded together,

g
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v Lo Ly
dre accounted for---the progefs of naf.ul‘e m
~ the vegetation of Plants, is very 51ccurate1y
delivered by 4 Foret’gn Aut/wr, to the effc&
following.----The Egg, or Seed of the Plant
being éxcluded out of the Ovary, called
Pod, or Hulk, andr requlrmg farther fo{‘cermg
and brooéhng, s commltted to the Earth;.
whlch havmg feceived it into her fertlle
bofom, not only d(?es the Qﬂice of mcubaJ
tion, § by her own warm vaL)ours and ex-
halauon, joined with the heat of the Sun-;
but by degrees fupphee what the feed re-.
quires for its farther growth as abounding’
every. where with canals and finufes; § where-
in the Dew ard Rain-water, impregnated.
with fertile Salts, glide like the Chyle, and-
Blood in the arteries, &¢. ofanimals. This
moifture meeting withi.a new depofited feed |
is ,percoiatcd of frained through the pores
of pipes, of the outer rind, or hulk, cor-.
. refponding te the fecundines of the Fectus,
* of animals, on thé infide whereof lies one
or.more, commenly two thick feminalleaves, -
" anfwermg to the placenta in Women and-
' e R 0 e

L T A T
1 Brooding. § Cavities,
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the cotyledons.in Brutes Thefe Seed-leaves.
confilt of a great number of " little veficulz
or bladders with a tube corrcfpondmg to
the navel-ﬁrmg in animals, in thefe vefi-
‘eulz 1s received the moxﬂ'ure ‘of the Earth,

ftrained through the rind of the Seed, which
makes a {light fermentation, with the pros
per Juice before contained therein. This
fermented Liquor is conveyed by the um-
bilical * Veflel to the trunk of the little
‘Plant; and to the gem, or bud, which is
'Lontlguous thereto: Upon which a ' vegeta-
tion and mcreafe of the parts fuccecd

- The procedure in the vegetation of a grain
of Wheat is thus exemplified; the firft Day
- the grain is fowed it grows a little Turgid ;
or {welled, and- the Secundine, or Huilk,
gapes a little in feveral places, and the body
of the Plant being continued by the umbe-
lical Veffel to a conglobated Leaf, which is
called the Pulp, or Fleth of the Seed; and
" is what conftitutes the flower, fwells, by
which means the gem or fprout, which isto
be the future ftem opens and waxes Green:
- The Roots begin to bunch out; whence the

, placenta
® The Navel



C 147 )

placenta or Seed-leaf, bccbmmg loofe, gapes
‘The fecond Day, the Secundiie or Hufk
being broke through, the ftem, or top of the
future Straw, on the outfide thereof, grows
upward by degrees, the Seed-leaf guarding
the Roots, becomes Tuirgid with its veficu-
lz; and puts forth a white down. The
Leaf being pulled away you fee the Roots
of the Plant bare; the future Buds, Leaves,
and reft of the ftalk ftill lying hid. between
the Roots and the afcending ftern, the trunk
of the Plant is Knit, by the Navel-knot, to
the flower Leaf, which is very moift, tho'
it ftill retains its white colout and its na-
tural Tafte.: ' '

‘ The third Day, the pulp ofthe congloba-
ted,or round Leaf, becomes Turgid, with the
]uxce it has received from the Earth, fer-
menting with its own. Thus the Plant in-
creaﬁng in bignefs, and its bud or ftem be-
coming taller, from whitifh, it turns green-
ifh, and pyramidical from the gaping Sheath,
which adheres clofely to the Plant and the
lower root grows longer, and hatry, with-

. Jhany’ fibres, ﬂlootmg out of it. Indeed
: Kg °© therg
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there are hairy fibres xhangmg all wlong ‘on
the roots, except on their tips, and thefe fi«
hres are feen to wind about the faline parti-
cles of the foil, Jittle lumps of Eanth, &c.
like Ivy ; -whence they grow eurled about
the Lateral-roots, there now alfo breaks:out.
two other little ones. . The fourth Day, the,
flem mounting upwards, makes a right an-
'gle with the femina Leaf;. the laft Roots
put forth more, and the other three growing
larger, are cloathed with more hairs which.
firaitly embrace the lumps of Earth; and
where they meet with any vacuity, unite
into a kmd of Net-work. The conglobate,
or Flower-leaf is now fofter, and, when
bruifed, yields a white fweetifh Julce, like
,Barley Cream. By ﬂnpl)mg 1t. off, the
rpot and flem of the Plant are: plainly feen,
with the intermediate Navel-knot, .whofe
outer part is folid, like a bark, and the in-
ner more foft a.nd medu_llary + --;--The fifth
Day, the ftalk ftill rifing, puts forth a per-
manent or Stable-leaf, which is green, and
folded ; the Roots grow longer and there.
appears a new tumor ofia. future Root, the-
: . euter;

“. Lo .
ek - ~ A g

3. .1 R 4 Like.Ma‘r;row.
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‘outer; or Sheath-leaf js loofened” and the
Seed-leaf begins to fade.-~The fixth Day,
the Stabfe—leaf Bemg loofened, the Plast
mounts upwards the Sheath-leaf wilr cleav.
ing about it likea bark, ‘the Seed-leaf I
now feen fimaous or wrinkled, and faded'
And this Being cut’ or freed from, the fe-
eundihe, the Flefh; or pericarpium, is found
ofa different textare; the outer part, where-
By the outfi dc of the Seed or grain is heavea
apy being more folid; but' the infide veficu;
lar, and filled with moifture, efpecially thu{

part nextthe Navel-knot. Allthe Leavesbe-
ing pulled off, "the rots torn and the flower
leaf removed, the trunk appears ; whércm,
not fr fronit the Yoots, the Nave]-knot bun-
cHes out, and is folid & hard' to cut:. Abovg

“tHere is the mark of the Shéath-leaf Whlch
was pulled off; and underneath, as in an
Angle, the, gem s often hid. 'The hind parf
of the’ Plant fhews the Breakmg forth of th;
rbots and fif(ewﬂé the Pddcd Placenga? 8‘; '

o yet ﬁu:kmg to ‘the’ Plant, and almoft cor-

rupted; within its hollow; and. abaut the'

- fctundm:, the macous and’ wfuté fubftance

Y K 3 ‘ Of
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“of the Seed, bcmg contmued to the Navel-
knot, forms a cavity.  All the Toots now
‘becoming longer, put forth new branches

out of their fides: The Seed-leaf withers,
and its veficles are emptied; the internodes, .

or fpaces between the knots grow ftronger;
new gems appear, and the middle ‘root
~ grows feveral inches long —--After a month

the roots and flalk being grown much long-
er, new buds break out at the firft knot,
and little tumors bunch out, whxch atlength,
break into roots,

CItis obfervéble, that the organized part of
many Plants contain in them a number of in-
vxﬁble feminal principles, capable of produc-
ing Plants like that to which they have owed
their origin, of which many familiar inftances

are obvious proofs. The graft ofa Tree for .

inftance, from only one fingle bud, praduces
a Tree, like that from which it was taken,
the whole Tree being quite different from the
ftock on which itis grafted; but many Roots,
even cut in fmall bits, will each propagate
its fpecxes, by producing the fame Plant; or
even the Eye of fome ‘Roots will furpifh

, perfe@t

S !




\ ( 150 ) .
i)erfe& Plants; and R%ots the fame Year as
is feen in the Potato; cuttmgs from the
branches of many kind of Trees, produce
Roots and grow up to Trees of the fame
kinds, even the leaves of many fort.s, fet in’
the Ground will grow, or no more than part
_ of a leaf 'of fome fucculent Plants as the
Opuntia, Indian Fig, &c. and how can this
be, but by there having been feminal points
in all thefe places & fe&tions; many inftances
of this kind might be given to prove that thete
are in almoft all parts of Plants certain fe-
. minal points, which rieed oxﬂy humupty and
a proper degree of warmth, to develoge and
unfo}d tﬁemfelves mto Perfe& Plants.

- Asto thchgetable matter, of food wﬁcre-x ;
’oy Plants grow, theré is fome ‘doubt” about,
it: the common Opmxon among naturahﬂs,
is, that Water is thig great Vegetable food;.
which feems confirmed, by a fprig of balm,
or mint, or fuch like Pl’antbemg fetina v1a1.
of pure Water without any mixture of Earth
yetthe fprig grows, and puts forth roots,
leaves and branches, the fame is obfery ab}

m bulbous Roots, blowing in Water: A--

i , K 4 nothep
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nother experiment of Va’n Helmont;: wha
drying two hundred pounds of Earth, and
planting a Willow which weigh'd five pounds
thergin, watered it only with Rain Water,
and to fecure it from_ every other Earth,

covered. it wnh a perforated. Tm-cover at
ﬁve Years end welghmg the Tree thh all
the leaves it had borne in the time; he found
itto weigh one hundred & fixty-nine pounds

and lupwards, yet the Earthwasonly diminifh,

ed two ounces. The refult of other experi-
ments, in orcfer togive; farther Ilght 0 many
c1tcumﬁance§ of Vegetat.xon, s, thau the
Watér feems to afcend up Plants, in much,
the fame n?anner as up.a ﬁlter, that the
larger the Plant the more Water is required,
that much the greater part of the flyid mafs,
thus drawn off and conveyed mto the Plants
do not continue in them, but pafles through
1*he1r _pores, and is drawu or ‘exhaled up.in-
to the atmofphere‘ ancl that. Plants fet in
Water have e‘xpended Water, in propartion,
to theau gmentatlon of the Plant.in comman,,
as fifty tq one, & often as an hundred to one;.
fo continual an emﬂﬁon of Water; in fo great-
p'!enty, from the parts;of Plants, affords 3,
' . manifelt

..“ oLd
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anifeft: reafon why Countrys that abountt
with, Trees, and the latger Végetables b
pecially, fhould be very obnoxious to damps;
great humidity in the Air, and move frequent
Rains . than others that are more opén and
free,and that Countrysabousnding'm Woods.
and where Waters are much ftagnated, are
moreunhealthful, asthe humidify from Trees,
Plants, &c. does not go off pure, ahd alone,
but carrigs with it many parts, ofthe fame
nature, with thofe of the Plant through whick
it paffes. confift, -that the finer and lighter
parts only, are drawn up into the atmofphers
afierwards, thence they are conveyed to on¢ |
organs of {mell, by the Air we draw in ref-
piration, and are pleafant, or offenfive, be=
neficent or injurious to us according to the
vature of the Plants from which they arife,
and that a greater quantity of odom's iy
found exhaling from Vegetables in ‘'warm
humid feafons than in any other. We léarn
alfo that great part of the Terreftrial and
Vegetable matter that is mixt with Water;
afcepds up into the Plant with it; and fo
. fine,are the component parts that neither by
@ltering or any other method can it be wholly

\ dilcharged
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difcharged from the Water, and that theré
are many Plants which with the Vegetable
“matter, take up the mineral alfo, as-appears-
from many marine Plants, from which kelp, -
pom;fh and other fixt falts are drawn----It
is certain that nitre and other falts loofen the
Earth, and feperate the concreted parts
thereof, by that means fitting and difpofing
them to be afflumed by Water, and carried
up into the Seed or Plant for its formation
and increafe.” It is every Perfons obfer-

vation, how apt all forts of falts, are to be
~ wrought upon by moifture, how eafily they
run with it; and when thefe are drawn off,
and have deferted the lumps wherewith they
are incorporated; they moulder immediate-
ly, and fall afunder of courfe. The hardeft -
fione we meet with if it happen, (as it fre-
quently doth) to ‘have-any falt mtei‘n‘uxt
with the fand of which it confifts, upon its
being expofed to a humid Air, ma fhort:
time, diffolves and crumbles all to pieces,
and much more will clodded Earth or Clay,
‘which is not of fo compa& and folid a con-
futution. The fame way is Lime likewile
fervicable in Vegetation; the Hufbandmen:
d | fay
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fay it does not fatten, but dnly mellows the
‘Ground: By which they mean it .does not

contain any thing in itfelf, that is of the  ~

fame nature with Vegetable mold, or affords
any matter fit for the formation of Plants, .
put merely foftens and relixes the Earth;
by that means rendering it more capable of
entering or being actuated by.the Seeds ob
Vegetables fet in it, in order to their nourifh-
ment, than otherwife it would have been..
The properties of Lime are well known, and
how apt it is to be put in a ferment and com- -
‘motion by Water ; nor can fuch commation -
ever happen, when Lime is mixt with Earth,
withqut opening and loofening it. -All Veg-
etable matter is not proper for the nourifh- -
ment of every Plant, nor does there want good
indications, that every kind of Végetablere-
quires a peculiar and fpecific matter for its .
formation and nourifhment; nay, eachpart
of the fame Vegetable; and that-thereare
many and different ingredients go .to the
eompofition of the fame individual Plant. If*
therefore, the foil where any Vegetable or
‘Seed is planted, contains all, or moft of
thele ingredients and thofe in due quantity;
. . 16
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it will grow and thrive there; otherwife it
will not, if there be not as many forts of
eorpuicles, or minute :particles, as are re
quifite for the main, and more effential: parts
of the Plant, it will not profper:ak all, if
there are thefe, and not in fufficient plenty,
it will never arrive to.its natural flature; o
if there be:any, of the lefs neceffary ard
ellential corpulcles wanting, there will be
fome failure in the Plant, and it will b des
feQtive, either in tafte, fmell, colour or fome
other way, The differing parts in Vegetables
are very unaccountable, . that one fhould:
carry a refinous, another a milky, a third
ayellow, a fourth a redjuice in its veins,
and one afford a fragrant, another an of>
fenfive fmell, one be fweet to the tafte,
nother acid, bitter, &3c. that one fhould be
nourifhing, another poifencus, one purging;
another aflyingent, and this argument rrakes
equally firong . againft’ thofe, -who fuppole
mere Water the matter.out: of which all
bodies.are formed,. -Farther proof is, tha
the foil: ence proper: for the prodniion of
fome fort.of Vegetables does not alyays eons
tnus.to be fo,.but, in:a tra& of time, - loofes

its
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“lénger Roots than vfual, part of which theps.
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#ts praperty, by too oftén repeating the fame
crop, and this {foonet in fome Lands than
in others: The Land being worn out; will
not revive to bear-thé fame Végetable's, alk
i is fupplied with a new fund of matter of
the like fort,” with what it firft contained,
either by the Grounds lying fallow fome
time, till the Rain has poured a frefh flock
upon it,-or by manurmg it~---Thelike is ob~

.fervable in Gardens, & Orchards, where the

Trees, Shrubs & Herbs after their continu«
ing in one {tation, till they havedrawn thence

* the greater part of the matter, fit for theis

increafe, will decay and degenerate, unlefs’
either frefh Earth or fome fit manure be ap~

“plyed to them; it is true they may maintain’
' themfelves there for fome time, by fending

forth Roots farther and farther, to an extent

~ all around, to fetch in more provifion, but
~ atllaft, they muft have a frefh fupply brought

to them, or they themfelves muft be removed
or trans-planted, to fome place betterfurnith-
ed with matter for their fubfiftence; and-ac+
cordingly Gardeners obferve that Plants that.
have ftood a long while in a place, have.

cut
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cut off; when they tranfplant to a frefh foil,as
not of now any father ufe to them. Al thefe:
inftances point out a peculiar terreftrial mat-
ter-as the fubjet to which Plants owe their
increafe; were it' Water only there would be
no need of manures, orof tranfplanting, the
Rain falls in all places; in this Field and in-
. that, indifferently, and on one fide of a Gar-:

den, or Orchard as’ well as another, nor
could there be-any reafon, why a tral of
Land fhould yield Wheat one Year, and not
‘the next, fince the Rain fhowers down alike
on each. Water ferves only for a vehicle
to theterreftrial matter, which fupportsVege-
tables, and does not itfelf make any addition -
to them;, it is not the matter that compofes -
Vegetable bodies; it is only the agent that
conveys that mattér to them, and deftributes
it'to -their' feveral parts for their nourifh-
.ment; nor is water capable of performing this
‘dffice to Plants, unlefs affifted by a due quan- -
ity of heat; this muft concur, or Vegetation
will not fucceed. It is plain, Water has no
power of moving itfelf, or rifing to the vaft -
height it-does, in the more tall and lofty
Plants, it is true allo, the parts of Fire and .
oy ' heat
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“ heat are not capable of moving themfelves
any more than thofe of Water; but they are
more fubtile, light, and a&ive than thofe are,
and {o are more eafily put in motion. That
the concurrence of Heat in this Work is
really neceflary, appears not only from re-
marks already made, but from all nature,
from the Fields, and Forefts, Gardens and
Orchards; we fee in Autumn, as the Sun’s.
power is gradually lefs and lefs,. fo its effe@t
" on Plants is weakened, and Vegetation flack-
ens by little and litde. its failure is fick
difcernable.in Trees, which being raifed
higheft above the Earth, require a more in-
tenfe Heat, to elevate the Water, charged
with nourifhment to their tops;. fo that for
- want of frefh fupport, and nutriment, they
fhed their leaves; unlefs fecured by a firm and
hard conftitution indeed, as qur evergreens
are. Next, the Shrubs, part with their leaves,
and then the Herbs and lower tribes; -the,
Heat beingat length not fufficient to fup-
ply even thefe, though fo near the Earth,
with the fund of their nourithment. - As the
Heat returns the fucceeding Spring, they all
recruit again, and are furnithed with freth
fupplies

-
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fupplies and verdure: but firft thofe thatare:
> Joweft and neareft the Eﬁrth, and that r'c':-',
quire a leffer degree of Heat to raife the

-Water -‘with its earthy change into them;’
then the Shtubs and high'Vegetables, in' théir’

tims, and laftly, the Trees. . ‘As the Heat’

inicreafes, it grows foo powerful, and hurries

the matter with too great rapidity, thro’ the’
finer and more tender Plants, thefe therefore
go off, 4nd decay, and others that are more’
Kardy and vigdrous, and require a greater’
degreé of Heat, fucceed in their order; by
which meehanifm provident nature furnifhes’
us with a very various and ‘pleafing enter--
tainment; and what is beft fuited to every‘

Seafon of the Year

The Clouds whxch are prec1p1tated i
rain-drops for the fervice of mankind, do’
not ‘confift wholly of watery particles, fot”
befides ‘the aqueous “vapouts, ‘and what’
thefe contain, there-are raifed from the out-

ward part of the Earth, into the Alr fulphu-
rous and’ faline particles, “which aré’ alfo
camed mto ‘the clouds, and mixed with the

aqueous vapours. "/Heré wehave a mfxture’
» of

- em mmn eeem
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of al1 the fmall fubftances, as it were, in their
- extreamly fmall parts; #floating in the Aw
together, and the effeéts of thefe fulphurous
and faline particles, thus mingled with aque-
ous vapours, are fometimes wvery {enfibly
perceived, particularly in Thunder -and

- Lightening, when the fulphurous and nitrous
particles, taking fire, by. the motion arifing
from heat, break out with violent -flathes,
and noife, very much refembling the effeds
of Gunpowder; or rather, as the effeét isthe
fame in both inftances, fo muft the caufe bex
fince it is plain that there is-a vaft quanti-
1ty of nitrous, fulphureus, and biturainous
matter all over the furfate of the Earth,
and that Plants and Animals zbound -with
volatile Salts; we need not wondet ¥at the
Sun fills the' Air with fuch fine particles
(and all forts of unftuous exhalations’) -
by firlt expanding and then ex’haling therh
till they meet, with Air, and ether mixtures
of the fame fpecrﬁc gravity.----What are
ufually called fgnus Fatuus, or Fack with
a Lanthorn, feem to confift of a more unc-
‘tubus fubftance than other-exhalations ; for
we ﬁnd their oily particles are’eafily fired,
. L : but
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but’ not fo foon fpent as thofe of fulphur,

-and nitre. Shooting-ftars are improperly fo
called, becaufe they are nothing more than
exhalations kindled in the Air; if a long
traih of thefe fubftances take fire at once,
-it is commonly called a dart, fometimes a
Fire-ball, if there be many and they con-
tinue in the fame Place, they are then ealled
Beams. Thus we plainly fee, how full the
Air is of thefe richingredients, for the bufi-
~.nefs of vegetation:, And becaufe they are
of fuch confequence to the growth of Plants,
.we will enumerate the fourees of them up-
on the frame of the Globe; from whence the
Sun and wind borrow them, in order to'

dlfperfe them properly in the -Air, that they

may, intimately mix and defcend with the
.Rain-drops, by which they ar¢ thus cosn-
veyed to -the mouths of the fibrous tubes
of Plants, with the greateft care and fkill;
an(L thefe ingredients, firft leaving the fur-
.face of the Earth, through the whole pro-
' cefs “of their. various motions, configurations,
and combinations; are prepared in the moft
.£xquifite manner, -to be. received - into the
"bowels of Vegetables, which we plainly fee
. . ftand

P, — R ot
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fand ‘in- great’ need of: them :" A without
‘their friendly affiftance or fome compofis
tions of dung to refemble them, - they are not
able, from Earthand Water - alone to arrive
at'maturity. Saltsare of various kinds---but
all have a fharp pungent tafte, though not
all alike, fome are dug out of the Earth
like Stone out of a- Quarry; others made
from Sea-water, others from fprings of
Brine, and prepared by Fire for the'ufe of
Man.----The Salt in all thefe cafes, 1is the
fame as to the nature of it, whether itbe pros
duced by art, or 1s the produtt of the Quars
ties; *for the faline particles are not: made
by art, in the combination of ingredients tq
intitate it, but are.only feperated from-the
watery Particles, wherein they floated:--s
The qualities of this excellent ingredient in
Vegetation are;,that it is eafily diffolyed; and
melts in the open Air, if" it be refined from
all heterogeneou’s'Matter; whien thé Water -
_ wherewith it is entangled is any’ways drawn
off, there is.a grofs fediment "remains, (‘bug
the finér parts are carried away with'it), and
is:thé€ only thing ‘the Fire cannot melt; but
reduces'is to a €alx. . This facility,; of the
23 L2 ~ fineg
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~ #net paryy fwimming, as they are fpecifi-
cally lighter, than Water, centributes to
the benefit of Plants ¢  they intimately mix
with it amd are carried i thofe vappurs
through all the neceffaryﬁm tiHl they re-
warn to the Earth again.  This quality of
mielting or . diffolving, in Water and Air,
fé1s she finer parts at Liberty and prepares
~ them to take Wing with the common ex.
Yalotions; and yet, the fediments or groffer
parts which are left behind, have their ex-
ecllent ules, in helping the embrias of Plants
to fend ouk: their fibrous Tubes, in fearch
sfier more pefined particles; which ejther
adhere to the fuperficies. of the particles of
Earth, or are contained ia their internal
[ e o . .

L Nitre,  of .which there are feveral forts,
satural and:artificial, the former refining it-
fclf and the latter refined by Art, is akind
of Salt and . differs from Sea-falt, only in
being. more Axid, and lighter and eafily
taking Fire; baut, hike it, is reducable.to a
Calx. The vapours.or particles of Nitre,
when they defcend for the ufe of Plants,
s - . are
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ate found to.tonsin sbunddnde of Spiits}
for the Nitte as a Salt, is itipregnated with
theis; whicl refiders # volatile, ‘and thé
Fluid extralled flomt i is véry fharp and
corrofiveu—--Tha Calx t0 whicly Nitre is ret
tedueible, as well as the Cabx of comrioh
Bale, hds its exceleit ufe I Vegetatioi}
atid when it is reduced by Fite to this Bate,
it ¢hen takes the mame of fived Sals, or ¥al
ther the afhes of Sake. The betiefit of thit
caleination to Land % manifeflt from thé
aflies of Burit végetables and otlies natutdl
hedies reducible to aéalk; for the vich pHn?
eiples or food ( if we fidy o call it} of veget
tables, are ¢ontained more or fefs in alkbay
dtes, whofe parts cafi bé thys' ‘féperated, ‘¢
is evident from the operatians iw Cliymiftey)
which reduees bodies to their comporient
patts, oF elements; by the help of e, s
Sulphur, ¥ aliquid clammy fubfance, wholé
parts are foor feperated; and tife up s thé
#ir with otlier vapdurs; aid thefé foon oes
kafion violen€ niotiens in thie atmofphiere, &
becomie eritorabed int the aquébus particles;
md 81'6‘ \mh !he tain bmﬁgh\; zo*tlie ;ﬁamts

d | L 3 thu,meng'
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- .- Bituren, is pretty much}of the fame nature
,wlth fulphur, and with it js found in great
plenty, .in moft bodies, but in the moft re.
markable manner, or in the greateft quanti-
ties, in Pit Coal : Yet notin equal quantities, as
{ome are more full of it, & burn much better
than others, and fome have more {ulphur in
them as is diftinguifhed by the fmell.----Naph-
tha, is a kind of bitumen, and the only dif-
ference is, it fooner takes Fire, than bitumen
is obferved to do, and is not fo eafily quench-
ed, this facility - of admitting the heating
particles, .which throw thofe mﬂamatory
bodies into a fpeedy motion internally, is of
gfeat ufe in the different degrees of the Plants
growth. . Maltha, feems to be a fpecies of
the naphtha, its properties as they appear to
common obfervation are, that if it touches
any t}ung, it fticks fo faft tp it as not eaﬁly
% be feperated; and Water thrown upon it
in moderate quantities does but the more in-
. flame it, and Earth algne is found propertq
quench it. This valuable ingredient when
it defcends in the drqps of Rain, adheres
very intimately to the intgrnal parts of the
foil; both on the fuperficies, and the concave
- T ' part

~
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part of pores; and other defcents of Rainins
creafe the motion of the internal parts of the
particles of Maltha, and thereby promote-a
fine dilatation® jn the tubular interflices, of
thefibres of Plants, & duly contribute to thi
accelleration .of that motion in them, which
1s neceffary to the different ftages of their
growth and -nourifhment. Before the fine
. parts of the maltha are inreadinefs, ‘pr:duly,
prepared by moifture, by their well regulated
fermentation, and while it is Waiting for the
defcent of more Rain, it is divefted of all in-
ternal matien ; and confined as a Prifoner;

as it were, till the other requifites for the

Plants welfare are properly affembled, and
ready to perform their offices. - Thefe are the -
chief materials which give motion to Plants;
and-of which the latter are found to confift;
when by chymiftry they are analyzed, un-
folded, or feperated, into their component
parts, that is, when the heterogeneous parts
are not only difcovered, but fet a part, and
each quantity eftimated and proportioned to
the bulk of the whole Plant. Thefe Artifts
call volatile fpirits, fulphur, and faline par-

L4 ticles

¢ Expanding, waating more room.
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ticles, the aflive prineiples ; but Water and
‘Barth they tall utia@tive principles, the aftive
principles; by. their continual motion, caufe
the whole aflion, or, to fpeak more proper-
ly, are the fole agents, when duly prepared,
and exafily applied to- the mouths of the
fibres ; the other two, the unative principles,
being feemingly of no other -ufe, than to
hnng them, and to help forwards in mak-
ing them ready for the Plants. Thefe upon:
every occafion, fuitable to their natures, ftop
the téo frequent fallies, and impetuofity of
the altive principles, from the mouths of
Plarits, by a juft regulation of the attrallive
- 41 repulfive virtues; whichare beautifully
eftabliflied between the aftive and unaflive-
prmc:ples The one npon occafion, giving'
motion, and the other, by re:aftion retard-
-ing motion; fo that the nutritive prmc:ples
imay have a given rmotion, fuch ‘a5 the re-
fpe&.we Vegetables require. | -

« The vapoum thus raifed from the- ﬁlrﬁ!ce
, of the Earth, in the manner already defcrib-
ed become the original matter of all meteors,

or heterogencous fubftance, fit for the pro-
+ dution

]
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dullion of the Vegetable world, and con-
fequently are inftruments int the wife appoing--

- ment of divine providence. for the preferva-
tion of Man, and all fubordinate Animals.
When thefe heterogeneous vapours, are thus
lifted up above the Earth, .one degree of

Cold condenfes them into large globules,

- which, becoming fpecifically heavier than

-the atmofphere, fall in drops of Rain, and
bring' down all thofe treafures inclofed m
them. A greater degree of Cold produces a
fizednels, or co-agulation of the heterogen-
eous vapours, which fhoot like Salt into vg-
rious curious forms, or branchings out; uni-

-¢d into certain angles, -and.make the flakes

. of Snow,; which ftill. contain the nutritive

principles. A third and flill greater degree

- of €old- combines the vapours into a-harder

fubflance, and intombs the valuable ingredi-
eats, and they defcend in what we ca]l Haily

‘but if the Cold condenfes the vapours befone -
they rife high above the furface of the Earth,
they will then be unable to afcend, but will
hover about,and fill the lower part of the at-
mofphere with what is ufually called a Fog
or Mift, and if the Cold be ftill more imienfe,

1

to
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the Mift is frozen to every twig and blade of
Grafs mn form of a white incruftation, which
is called a Rime. When the Air in a fine
Day is Warm, and the vapours buoyed up
in it are too fine to be vifible in the Day time,

they will yet be condenfed by the ceolnefs

of the Evening, defcend and f{ettle on the
Vegetables in the form of Dew, and if the
Evening of fuch a fine Day is Cold ehough
to fyeeze, then inflead of Dey&, the f{urface
of the Ground will be covered with what is:
commonly called a white or hoar Froft.

- Thefe are the various ways which are ép.-g
pointed to bring down again ypon the Earth
the treafures that were taken up from it in
order to be prepared and properly {pread
over the Globe, in methods and contriv-,
anees no lefs beautiful than wonderful, and

all this for the fupply of needy Man; who, -

when thefe bleffings are held from him for.
tion. Butamongthe riches of the atmofphere;
for the produciion of Vegetables, we muft
not omit to mention the confequence which

Airitielfisof tothem, evenin their gwn Bows.

: els
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els; befides the manifold ufes of it in buoy-
ing up their nutritive principles till they are
ready for precipitation, and to be applied to
the mouths of their fibres. That Plants contain
a great-quantity of Air in their {mall veflels,
is evinced beyond any fort of doubt, by ex-
periment made toextraét it from their inward
parts; and fermentation in the parts of Plants
depends upon theagency of the Air; for when
they are placed under an exhaufted receiver,
that motion isataftand, & Vegetation thereby
ftopt. In this inftance-we fee how abfolutely
neceflary Air is inthe produétion & growthof
Plants, & indeed this fubtle agent is conveyed
into the internal veflels of the Plant, with the
juices, through little & almoft imperceptible
tubes & from the top through thebark, orout-
ward covering, returns again to the root & in-
dicates a circulation of the Air & vital liquor,
like the circulation of the Blood in Animals,
From the whole we muft conclude, the Air
'to be as neceflary toPlants as any part of their
nourifhment, for they may as well want oneas
the other, nay, it feems from many inftances,
that they will live longer without Food than
“without Air. From thefe & many other proofs
: we
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we may plaimly fee, that unlels the Air wds,
preferved in its prefent condition, and its dus
balance maintained, the Vegetable World
muft mevitably be deftroyed; and not only
Vegetables but Mankmd and Animals alfo.
The Air beirg every inftant, in its well re<
gulated appointment, neceflazy to their ex~
itence. The Vegetative principle is very
- extenfive, and feems differently feated m’
different Plants, many think that gonerally
1t 1s fixed between the trunk and the toots
At leafl this appears to be the place in mioft
of the femniferous, :or Seed tribe; which if
cut down near the plaee, rarely foot again.
In other Pants, as the Ebm, and many edible -
or eatable Plants it feems to refide wholly ini
the roots: Which if eut into ever fo miany-
parts, yet thofe being planted in the ground -
foon grow, in others as 1 the willow kinds
it feems to be diffufed all over, roots, trunk;
and branches, mfomuch, that if cat inte a
thoufand picces there is no defiroying them;
without fplitting them in the middle, and
fcarcely then:  Laflly, m ethers as the
Cereus's, Ficus’s, €. it is feated in the body,
branches, and leaves; .any -of which being

: put
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put in the groamcl, {firike root immediately

and grow. The office of this Vegetative
principle, is, to concoft, the undigefted Easth
and Salts, which afcend through the roots,
and aﬂimulate them to the majure of the

I have now gone as far in defcribing the
nature and effe(ts of Vegetation, as the limits
of my prefent publication will allow. The
application fo far as relates to-Hufbandry,
depends on a right knowledge of {oils, and
how o prepare them in a proper -manner,
1o receive the greateft benefit from nutriment
conveyed from the atmeofphere, and various
manures, neceflary to promote the growth
of ufeful Roots, Plants, Grain, &¢. inflead
of Weeds or Barrennels. It is obferved that

" frequeat firring of Soil by fullow in a com-.
mon courfe of Hufbandry, is very beneficial;
by rendering it fufceptible of the faline and
other particles neceffary to its improvement:;
and it is certain, the fivzer you render the
foil, the more capable it is of admitting their.
Vegetative. afliftance; large clods or lumps
-of Earth, are long. in recciving the benefits:

arifing
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arifing from fermentation, their interior parts
being hardened by the Heat of the Sun pre-
vent the Rain from penetrating far into them,
or at leaft not {eon; if the lumps are very
large, thex only moulder off and {lake by little
and little, and the Seeds of Weeds contained
in them do not receive moifture fufficient to
make them firike root, in order to their be-
ing plowed under and deftroyed by the next
ftirring; by thus remaining inan inative flate,
till fet at liberty by fuflicient quantity of
moifture; they hereafter come up and foul
the crop. Whereas by pulverizing the foil,
the Weeds grow immediately, and being
plowed under, the fermentation caufed by
their putrifattion helps the crop. Fermenta-
tion being found one principal means of pro-
moting Vegetation, and' the more ferment-~
ing principles are colleéted together become
the more extenfively ufeful, fome being ne-
«ceflary Food for one kind of Plant, fome to
another, and to fome kinds all, cr the greateﬁ
part are neceflary. g

How the different parts. accrete to bring
on Fermentation, or caufe the Inteftine mo-
. tion
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tion excited in Vegetables, ot how the dif-
ferent fubftances may be extraéted by atmo-
{pherical Heat, or chemical operations, is
not for me abfolutely to determine; and it
would be kind in any Perfon or Perfons,
-more able, to explain thefe and many other
things in natwral Phylofophy equally ufeful
-for promoting and improving the Syltem of
Agriculture on rational principles. Howt
ever, I will attempt to defcribe a few ufeful
phnomena for infpettion, at leaft in the
manner they.appear to me. Salts, nitre, and
fulphur, are ingredients whole properties
and ufes have been frequently defcribed by
various Authors, and their effefts more ge-
nerally known. Buit the propertics of bitu-
-men, naphtha and maltha, are known to very
few, nay their vervy names are unknown to
the generality of Hufbandmen. They are™
‘three real fubftances, found in great a-
‘bundance in fome parts of the World, and
feem difperfed all over the Globe, in great-
er or lefler quantities. ~ Bitumen, is a mine-
.ral Foflil, not diffolvable in Water, is a com-
buftible oily matter, which in fubftance ap-
‘vears like Pitch. or black Wax, and eafily

takes
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takes Fire. Naptha, is 2 mineral fluid of a
more inflamable nature than bitumen, is
found in many Countries, is an oily fubftance,
both fulphury and clammy, when pure, is
afed in Lamps inftead of oil, is efteemed
better, being more durable, not {o eafily ex-
‘unguifhed, and leaves no refiduum; fome
"Perfons take it to be the original caufe of the
accretion of amber, from other minerals,
or what gives that peculiar {mell to ambes
different to any other ftone. Maltha is a
foffil which in fubftance appears much like
bitumen, the A4fatics very commonly Plafter
their Houfes with it, is very durable, but at-
tended with one ill quality; namely, that if
it takes Fire, Water will not. quench it, but
makes it burn more fierce; it is{aid Earth
is the only thing to extinguifh it. Although
the properties of thefe different bodies are
not generally known, yet it is very certain
that thefe are the heating and inflamable
- qualities peculiar to them, contained in Earth
.or its component parts more or lefs as will
appearin the following inftances. If youftand
by a Smith’s Forge while he is blowing up his
_ Fire, you may obferve him {prinkle it plenti-
fully
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fully with Water, in order to make it burn
more furioufly, -and thereby .increafe the
heat; there -muft be fome. property, or
quality in the Coals, that Water thus o-
perates upon, you will fee the Sulphurous
parts fhew themfelves by burning - blue,
and are eafily. extinguithed by Water, the

- nitrous particles crack and fly off immedi-

ately, agreeably to the known nature of
Nitre. ' The Bitumen contained in them
gives them the conftant -heat; but Maltha
feemsto be the caufe of the increafing heat, -
when Water is thrown upon them, as it
always produces that effett..

Another inftance may be given in Lime-
flone; we know not perfetily how Lime-
ftone accretes or is -compofed by Nature;
that there are fome properties in it that
give it a firmer texture than Free-ftone, -
.and different from Coals is certain, as Fire
"doth not con{ume it; in reducing it to a
-Galx, if Sulphur is contained in it, it is

. -known' by .its burning blue, and having a
"Sulphury Smell, if Nitre, by its cracking

"and flying to pieces as foon -as the heat of
.. ; M the

N
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the Fire reaches it; but it likewife plainly
appears, -that certain partieles -of inflima-
ble Matter -are contained in it, ‘which Fire
alone doth not confume, or remove; for
after being theroughly' cold, even after a
confiderable length of Time when eold
Water is thrown upon 1t, it immediately
takes Fire, flakes and crumblés to Powder;
what is {olikely to' produce fueh’ an efs
& as Maltha? - Which hath this inflama-
tory quality, principle, or power in it, dif-
ferent from all other Minerals. - =~ -

Thefe two mftances  introduce, in or-
der to give the Reader fome Idea of the

nature and qualities of the Vegetating Pow--

ers before-mentioned, -and the effelts they
‘produce when a&ted upon by either Fire or
Water; made level to the Capacity, Know-
ledge, or - Obfervation of- every thinking
Perfon in common Life.  From this Ob-
fervation, {fomething may be difeerned, of
the nature and caufe, of the Imeftine, or

inward motion, excited in Vegetables by
the combination of different Pr1nc1ples ——-
You fee how -fuddenly a cold piece of
_ N Lime-
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Lime:flone takes F ire,gau difcharges-both
its Air- and Heat, conly by havmg Cold
Water thrown upon it, the manner in which
this alls is very. clearly percgived by every
one who fees it, though both its. caufe and
nature, have hitherto been hid, we are na;
turally led to conclude, that when the fame
Ingredients meet in Plants, Trees, or Sails,
they muft certainly caufe-fuch-like Fer:
mentation and effet. I am rather of opis
" nion that all Stones grow, are generated, oy
concrete in the Earth, by means of the var
rions Subftances before-mentioned in cox-
tinuation with ‘Water, , and. other unfiu-
ous or oily Bodies (the pringipal of which
I take to be Naphtha) contained therein,
which being filtered through the different
Strata’s of -it, happening to meet with
fome obftrution, caufed by fubftances they
- cannot pafs, there unite, and compofe thofe
fubftances we call Stone,. of different kinds.
As to Coal, where it is found, there are
in general a number of different Earths or
Rocks above it, in certain Strata’s, which
~ plainly indicate there are many igneous
combuftible ingredients contained in them,

M2 which-



, ( 18 ) .
which paffing through thofe ‘Strata’s, and
meeting with Sulphur, - Bitumen, Maltha.f
and other particles, which have been firain-
ed or filtered through their different Stra-
ta’s, and uniting in one body, form that fub-
ftance commonly called : Pit-Coal.

< But thefe confiderations being foreign to
my -prefent defign, I fhall here break off
the fubjeft as being of too extenfive a na-
ture, for my Plan. I am in hopes many
will meet with both Entertainment and
- Advantage, from the perufal of the fore-
going Work, and that it may prove accep-
table to my' Readers in General.. |
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Rib-wort
Runnet, to make 43, 50

SO

Sweet Cheefe —~- 49, 73
Spongy-Cheefe — 52
Split Cheefe
Salting in Milk 28,30,54
Salting in Curd — 53
Slip-curd -- 31,35,47,57,61
Sunk Cheefe --- 46,84

113 |

183

Page.

| Sunk-coated Cheefe 55

Skimmed Cheefe 56, 61
Sage Cheefe 67
Salutary Plants — g4
Saintfoin Grals — g5
Scalding Chcefe --- 101
Slip-coat Cheefe 58, 61

Sulphur 165
Salts ~— — 163
B To .

Time in earning 14, 81, 45,
T 48,58

—— empt—

Tears — — 32
Two-meal Cheefe -- 56
Tumnips .~—  — 137

V.

Vegetation -- 139, 143
Vegetable --- 140, 142
Vegetable-matter - 151,155
Volatile Spirits — 167
Vegetative principle 172

w.

Whey Springs -- 11, g2
Warmth of Milk 28, 29
Warming Milk —- 31
Water-wort -—- 117
Warmth — 61,98
Wathing Cheefe -- 100
White Whey — 49



E R R A T A,

Page 23, line g, the Parenthefis) to be placed, after ex--
~ poled to) :
Page 43, 10 lines from thebottom, read quite.
Page 59, ad line, between-hard, coming—deftroy the
Comma, :
Page 60, laft line, read will loofe.
Page 69, 5 lines from the bottom, read may wifh to have.
Page 72, 17th line, after ufefulnefs, put a Comma.
Page 78, 5th line, read quite —ibid, 3d line from the bot-
. tom, read quite.
Page 80, 4th line from the bottom, read marbled.
Page 118, 11th line, read Pennyrcrefs.
Page 126, 7th line, read topping,. .
" Page 131, 6 lines from the bottom, inftead of on their Ova's,
read, or their Ova’s. i :
Page 132, 6 lines from the bottom, read Plants.
Page 89, 11th line, for in, read it.
Page 110, 7th line, for preceives, read perceives.
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