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You just put, say, a half a cup of salt on a gallon or a gallon and a half of curds  •
and that'll make about an eight-pound cheese. You shake the salt on and you mix it
all up, sort of like when you're washing butter. You just squeeze the salt all throi'h
the curds, you know, with your hands. Then you add a little more and you squeeze
it all through the curds. And you add a little more salt until you think you have
enough • about a ha'lf a cup I would sav. Some like it saltier. (She used fine fish
salt, breaking the curds up very small.) Then you'll put it in what we call the press
and you'll put a weight on it and you'll leave it there for a day and a night. Then the
next dav vou take it out and you have your cake of cheese. Five Friendly Clerks and
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