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roundings. Where the cafioa broadens
ont into a little garden-like expansion,
it loves to take possession of thegraelly
bottoms on either side of the stream,
where it grows to the exclusion of al-
most evervthing else. The surround-
ing cliffs, covered with vines ami ferns,
form a ricli setting for the garden be-
neath.

In the flower gatrden it would doubt-
less admit of great improveument, aS
even at home its appearaice varies
greatly with soil and altitude. As it
Ls accustomled in thle Sierra Madre to
severe cold aid very siddeln and fre-
quent changes, it would probablv
prove nearly, if not quite, hardy in
tiis latitude. It should be grown in a
ligt, rich, well-drained soil, with an
abundance of water, especially about
t.he time of flowering. During winter
it should be well covered with mulch,
or be placed in a framne.-H. I.
RUSHBY, ia T/te garden.

RURNING COA[-TAR TO KEEP OFF
THE FROST.

Only two seasons in twenty years
have grapes frozen ini mny vinevard pre-
vious to the 2th of October. The
nights of the 4th and 5th just passed
were one of te exceptions. With tte
therinometer at 24- in the mornirng,
strong measures are needful for protec-
tion. My vines, bearing four tons of
grapes to tUi acre, were uninjured the
first night by the protection given froin
fires kept burinîg througtout the night.
Ilaviig part of a barrel of coal-tar on
baud, I found it of more service ai
less expensive than wood. Hereafter
J shall be providei with a fev barrels
of it when frosts are expected, also
some brush or combustible material at
the elge of the field to be proteted.
The applieation of coal-tar is easy and
produces the slow combustion nîeedfuil.
Coal tir is so mcil more effectual and
cheaper than wood, while more conveni-

eut fori use during the night, that it
often m11av te available when other fuel
could not or would not be procured.
What grapes were on the vines on the
nlight of the 5th and unprotected by
fires were coinpletely frozena to the
centre, although the thermometer regis-
tered the satire degree of cold as the
previouîs niglht.-J. H. DrcirlîrmA,
New Ivw/ae Couu-y, Ct., in N. E.
Hlomestead.

DRY[NG TOMATO&S.
Il Italy an extensive business is car-

ried on in drving tomatoes te ise duir-
ing those portions of the year wlin the
ripe fruit cannot be obtainied. Toma-
toes are raised, for the most part, be-
tween rows of grape vines, so that the
land of their culture costs nothing.
Sonetimes the tomato vines aire trained
on the lower bars of a trellis, to wh1ich
the grapes are attached. The tomatoes
are allowed to remain on the branches
until thev are quite ripe, when they
are picked and p1ressed in bags made of
coarse cloth, which allows the pulp to
pass through, but which retains the
seeds and skins. The pulp is then
thinaly spread ont on cloth, boards, or
in shallow dishies, and exposed to the
sun to dry. Wien it Las becomne quite
dry it is broken up fine, or ground, and
pit into boxes or bags and sent to
market. A large part of it is used for
Making soups, tut considerable of it is
employed as we do totatoes that are

preserved in tin or glass can. ' Ilt is
soaked for a few hours in warm w;ater,
and then cooked in the ordinarv mrian-
ler. Largo quantities are waitel for
home consumption, and considerable is
exported. This would seemn to be a
profitable industry to engage in In tiis
countrv. The pulp of tomatoes could
be dried te good advanttage in any of
the styles of apparatus erpiloved for
drying apples, peaches, and small fruits.
--Rural Record.
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