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SQUASIHIES, Should be stored in 2
dry room ju whichh the temperature is
uniform and abunt Hvo, Growers for
narhoet usiadly  build squash houses or
rouins Jad et them. Graat eare shoul )
e tahen not 1) bruise any squianlies
wlueh are tu e storel, Squashes pro
Lared from the neawvhet bave usually
been too roughdy handled to be relinble
for storimg. )

FRUI'TS
BITION,

CORRORIVE SUBLIMATE- -winch is
a vivlent poison, is prepared at the rate
of half an ounce 0 a @gllon ot water.,
Repew the hquid overy yaar or two.
Distilled or other very pure water shounl |
be usad if it is deslrel to retian the
color of the fruit, and glyeerine may

PRESERVING FOR LXIHL

e added o prevent the fruit (o
shrinking.

Sulphur is sontetimes nsed as follows |
I'ut 30 gulons of water in a 40 gallon
barrel ; tloaat on top of the water a tin
e, in which put a litde suiphur, Sa
the stulpliur on tire and cover the teure;
tizhtly until the tire gues out; renew
the sulphur several times, opening the
Barrel for renewal of air between the
doxes. ‘I'he witer absmorbhs the sulphi-
rous acid. and the tuid is then used as
a1 preservative,

A RBARBED WIRE TELEPHONE
SYSTEM~—On at last one nuch In
California, telephane commusication is
cstablishad between the various camps,
and also with the public system, by
1acans of Darbed wire fences, Insuki-
tors iare not required ; orhe lies are
raised over the guteways, Thomas
Flint of San Benito Co.who has this
system in prctdenl use, writes us that
1210 wire fences will not carry as many
conncclions as 2 Single wire insulated,
but that in a peneral way this novel
telephione is 2 sutecess.  Other shilar
systens are reported from ‘Texas,

DAIRYING IN ARGENTINE.— Al
taougl: essentially a grazing country,
the butter and cheese induxtry  was
practicadly unkuows 20 yeavs ago. aned
Imports were 500,000 annually | This
is pardy cluuged aud the republie has
bocuimie an eaporling country to o small
extent, poeibly the Daginmng of an
inpertant Inerease. The custom  prev-
ails in that country of allowing the calf
o run with 1its wether it the open
pastures and cows must e taned e
fore they will submit to daily milking.

COST OF SEED DISTRIEUTION.--
Congress hias appropriatad 150.000 for
punchase of seed during the year emded
June 20, '97, and an additdonnal 2ol
00 for testing, inspection and all other
expenses of Jdistribution, This 150,00N.
Lowever, hy 1o weans covers the en-
tire o3t of tax-payers. Secrelary of
Agriculutre Morten «otimates that the
cost to the postoffice deparinent  of
handling this arount of sewd is 100.-
000, The totad welghit of the seed pur-
clmsed Is over 1,200.000 1bs, and the
vegeiabie and ficld seeds would plant
S27,000 neres of 355 square miles.

TOMATOES.—Pick the firmest fruits
just as they are begzinninzg to tur.
leaving the stems on, excercising care
1not tv hruise tham, and pack in a bar-
el or hox In clean aad thorouzhiy dry
sand, place the fruits so that they will
not touch cach other. P’lace the barrel
in a dry place.

In the zutumn when frosts appear.
tomatoes, it carefully picked and Iadd

on striiw under the glass of cold fra-
utes, Will continue to ripen untfl neas
Curlstmas, Fruit ripened in this way
seeins o be as good as that ripened
mturally o the vines, Green buat full-
Lrown tomattoes mauy be geadually vin.
vned by plactug then fu cupboands or
bureau dimwers.,

The ripeniner of  tomtoes may e
Bastenad ten days by bagging them as
arapes are bageed.

GRADING AND PACKING IPRUNE,
=\ firstciass apple, pear, or  other
ree fruit s one which is fullyorown,
of narmal size, synnpetrieal,  charae.
teristic of the varlety, whally tree of
blomishes of fasects o fungd, and not
oversipe. In apples, pers and  phins,
the stem inust be loft an i the speci-
aien s o be first class, but in peaches,
apricets. quinees and oranges, the stem
tenetins upon the tree or, at least, is
not necessary  to a finstadiass froit.

Secombelr s fruits are  generally
considerad to be those which fall below
frst-cdiass and which are good cnoush
for marketing, They are sound enoush
to keep well, are fairly uniform in size
and shape, but may have more or less
surfaee Memishes, A small, dry worm-
Liole in the blassom end of an apple or
pear matkes the fruit sccond-class.

The greatest care should be exercis-
ed In packing fruits for market. Apples
and pears which are to be shipped iu
barrels are commonly piacked as soon
as they leave the trees, bt if the fruit
to be used for winter storage, it
should bie allowal to sweat and shrink
before barvelling, These processes may
be allowed to take place i piles in the
orchard or in bins under cover, but the
{ruit  should be generally Kept oool.
The piles should be in the shade of
irces If possible, or, If under cover in
a onol shed or harn, as under 2 nortdy
or a shaded reoof, The first layer of
fruit on cither emi of the barrel shoukl
he “facel” Dy placineg the fruits in
concentric rings around the head with
the stem ensd next the head. After the
lower end §s faced. fruit of uniforn
orade I8 carefully poured or placed in.
the Imrrel being lightly shaken once
or twice to settle the fruit. The upper
end shoubd wsually e faced like the
lower el and the fruit should stan.d
an iuch or less abave the vim of the
barrel befare the head is pressed dn.
The shipping-mark is  usuaally placed
on the oppasite head, or the oune which
stol on the gzround whilt the pack-
inz proceedold. and this then becomes
the top end. Merchants  frequently
turn the bharrel over auvl open the other
emd, however : henece this should e
fared as advised, Sprayved fruits shrink
less and keep lonzer than unsprayed
samples.

Pepishable and dessert fruits which
are shipped in haskets or other smaf
nackazes. should be carefully laid in
ope by one. In layers. They wiil then
ship without settling. See that the pack-
azes are full when they leave the pack-
inz-honse. Care must be exervised not
to rub the hloom off grapes awl plums.
Grape clusters should have all imper-
fect berries cut away bhefoere packing,
If berries are pleked when dey, and
conledd off Defore packing, they may be
siipped in tizht unventilated packagzes,

K

——

(Tahe Horticulturist's Rule-Book,
by I. II. Bailey))

CABBAGE.—The most  satisfactory
method of keeping cabbages is to bury
them in the fickd. Sclect a dry place,

pull the cabbages and stand themn hcad.

i enjoyvadle,

dowa on the soll. Cover them with soll
to the depth of 6 or 10 Inchex, cover-
Ing very lghuly at frst to prevent
heating—unless  the  weather  should
quickly become sovere—and as winter
sels In cover with a good dressing of
straw or coiarse manure, ‘The cabbages
should be allowed to stumd where they
srew amtl cold wether approaches.
‘The storing beds  are usually mamde
about 4§ or § feet wide, so that the
middle of the bed can be reached from
efther skde. and to prevent heating if
the weather should ramaln open, Cab-
hages quickly decay in the warm wea.-
ther of spring.

Cabbage for the family use Is most
conveniently kept in a barrel or hox
half buwiied in the garden.  Cabbages
and tuenips should never be kept in
the house cellar, as when deeaying they
Liecome very offensive.

ORYSTALLISED ORIGLACGE RRUVIS:
~The principle Is to  extract the juice
from the fruit and replace it with
sugur syrup, which hardens and pre-
serves the frint in its naturd shape.
‘Phe fruit should be all of one size
and of a mwniform dexree of ripaness,
such as is best for cauning. Peaches.
pears mud similar frults are parad and
~ut in halves ; pl ms, cherries, ete..
are pitted. After being properly prepar-
ed, the fruit s put in a basket or
bucket with a perforated bottem and
immersed in boiling water to dilute
and extract the juice. This Is the most
Important part of the process, and re-
quires great skill, If the fruit be left
too loug, it is over-cooked and becomnes
soft ; if not long enough, the julee s
rot sufficientdy extracted and this pro-
vent perfect absorption of the sugar.
After the fruit cools, it may again be
ascorttd as to softness, The syrup is
made of white sugar and water. The
softer the fruit, the heavier the syrun
requinal, The fruit Is placed in earthen
pans, coverad with syrup and left about
2 week., This is a critienl stage, as
fermentation will soon take place, and
when this has reached a certain stage
the fruit and syrup are heanwsd to the
baojling-paint, which checks the fermen-
tation. ‘This is repeated. as often as
way be neawssary, for about six weeks.
The fruit is taken out of the syrup.
washed  In clean water. and cither
slacd or erystallized, as desired. 1t is
dipped I thick syrup, and handened
aquickly i the open air for glacing. or
ieft to be hardened slowly if to be
erystallized. I'he fruit {s now ready
for packing, and will keep iIn any cli-
mate.

(The Horticulturist's Rule-Rook,

By T, H. Railey.)

NOTES ON SOME FAMOUS OLD
GARDFNS.

(By Rir James M. Ia Moine, I R. S. C)

1

“God Almighty first
planted 2 ganlen:amd,
indeed, it is the purest
of huinan pleasures”

Tord Racon.

Downinz aptly remarks that *the
love of country Is inseparably connected
with the “love of home,” therefore
whatever tends to make home more
more attractive, tends to
strenzthen man's patriotism, and make
him a better citizen.” The adornment
of rural homes, such Is the mission and

alm of the modern horticulturist—shall
we, with Shenstope, call him the L
seape gardener ?

* Landscaape gardening Is an artistie
vonthhution of the beautiful in twre
and art-2m union of natwmml  expies-
slon and lharmonives  cultivation, cap-
able of affording the highest and most
atellectua) enjoyinet o be found Ly
any cares or pleasures belonging to the
soul. ""— (Downing).

* Gurdeming as an art of desien aned
tste Is certatnly of very anclent date.”
Of the thist garden of all—that of 1da,
we have no exncet  desgiption. ‘The
beautdfal tdeal evoqued by Milton is
striking. We are wld of falry brooks
where :

pendant
shades,
Ran nectar, visiting cweh plant, and fod
IPlowers worthy of Paradise, which not
nice ant
In beds :and curiotls Knoty, but wature
) DO
Pout’d forth profuse, on hill and dale
St pladn,
mor: ing  sun st
warmly smotg
The open fiekd, and where the unpler-
cod sluude
Imbrown'd the noontide bowers ; thus
wits this place,

A happy rural seat of various view.

*With mazy  error, under

Both where  the

I'his bright lpspiration furnishes a
curiows cantrast with the kind of gar-
den so Keeny satirised by 'ope, fn 1713

“Inventory of a Virtuoke Garden™—
i the *tomsile™ style: (1)

* Adam and Eve in Yew; Adam a
Jittle shattered by the fall of the tree
of kunowledge in the great stormn. Eve
and the serpent very flourishing.

Notl's ark in Holly ; the ribs a littde
aamaged for the wiant of water.

The Tower of Babal not yet finished.

St. Geourge in Box; his arm scarce
long cnough, but will be in condition
to slick the Dragon next April.

IEdward the Black P’rince, In cypress.

A pair of giauts stunted, to be sald
chean. °

An ald maid-of-heroar In wornwowmd,

A topping Ben Jonson, in Jaurel

Divers eminent meodern poets, in bays,
somewhat blizhted.

A quick-set hog, shot up into a par-
cupine, by being  forgot a week In
mainy weather.

A lavender pig with sage gowing in
Iis belly. ™

Granl, indewl,
m the olden time.

The ganiens of King Solomoun,—the
gorgeonts Fandens of Cyrus, who, ac.
conding to NXenophion, had himself sur-
rounded, wherover he Jowrneyed in his
danains, with the clinieest products of
nature ;. the famois hanging-xanians
of Bzabylon; the rustic alcoves of the
Greeks  ad Rommns ;. the Vale of
Tampe ; the Acaudemicus of Athens
the luxurious villas of the Emperors
Nero and Adrian—can e quotaed as
instances of the appreciation by the
ancients  of the beautiful in uaturai
adornments.

Had not also Cicero a classically fa-
mous villa at Arpinum, and Pliny one
at Tusculum ? The gandovs of the an
cien!s open out quite an  interesting
study. Centurics will clapse ore we
ilzhit on a style of rural cinbellishinent,
very different from that of the Per-
sians. the Greeks and the Romans ; we
mean the sUff, geometric style of gar-

woere some  gandus

(1) Box, yow, and holly-trees shorn
into the flgures.



