1863.]

.

THE CANADIAN t_LLUSTRATED NEWS.

83

Qgriculinral,
AND DOMESTIC.

Llaunroy, July 2, 1863. °

From everywhere in Canada, reporis
come that, never in the memory of man,
which meuns never since Canada was a cul-
tured land, ba, thesoil borie such abuudant
erops as now clothe it gloriously, at the be-
ginning of this month of July, 1863. The
breadth of land under culture is greater, and
the prodnce of every kind larger, and more
healthful in growth, than in any year heve-
tofore,  DBut” farmers are tremgling appre-
hensively fur the ‘weevil,’ the ‘ly,” and
¢smut,’ or some other cuemy of wheat. They

_are shaking their heads at pease, because
these are growing too fast, and afraid of the
rot in potatoes, the growth heing so free, so
{ull, so laxuriant.

They have cause to be apprehensive, for
experience earries the agricultural nemory
to years when luxuriaut crops were blighted.
Still, these evils have not yet uppeared, so
fur as we cau ascertain {rom the many trav-
cllers who atrive in the c¢ity of Hamilton
daily from up the country, from across the
country, and from eastward by Central Can-
ada. All speak of harvest hopefully.

FLAX RETYING,

The subject of euhivating flax, and the
proper modes of preparing it for manufactu-
ring purposes ave still engaging public atten-
tion. This is due to the great scarcity and
bigh price of cotton, which far exceeds that
at which finc flax sold when eotlon was abuu-
dant.  We Jearn from the Scientific Ameri-
can that more (lax has heen planted this year
than at any previous period, as farmers ex-
pect there will be a great demand for it.

An instructive little manual, on “flax Cul-
ture and its Manufacture,” has just been for-
warded to us by its publisher—D. D. T.
Moore, of the Rural New-Yorker, Rochester
—in which ave a number of essays and much
useluliinformation npon this subject. It con-
tains several chapters by Mr. N. Goodsell, of
Oswego county, N. Y., who has given much
attenuon to the cultivation of flax, and who
has visited some of the largest flax manufac-
tovies in Irclaud and England.  With respect
to the time of pulling flux, he states that this
should he doue as sooun-as the stalks tucn yel-
low, when the leaves fall freely from the stem,
and when two-thirds of the balls have become
brown. ‘The stalk should be puiled, then
raade up in small bunebes and sct upou their
butts to dey.  “The uext operation is rippling
—removinyg the sced—which is aceomplish-
ed by thrashing with a flail, whipping the
stalks upon stone flags, or drawing them
through strong coarse hatchels,

The most important operation which fol-
lows is that of retting, which consists in treat-
ing the fiax in such » manner that the gluten
ot the stalk iu which the fibze is confined, will
be so decomposed as 1o permit the fibers to
become loose and easily separated. There
ave two modes of retting ; one by spreading
the flax on grass exposed to the weather—
called ‘dew rotting ;' and the other by steep-
ing it in water——called ‘waterrotting.” The
former meihod is practised in Kentueky iun
the treatment of hemp; the laller isthe only
mode practised in Lurope with flax.  Tn no
case can a good fibre be obtained by dew rot-
ting, therefore those of our farmers who
have planted flax this scason sbhould make
preparations for water rotting it.. In Bel-
gium and Iolland the flax is placed in
ditches—the bundles being laid in inclined
tiers with the butls downwards, and it is al.
lowed to remain covered with soft watee for
about ten days. It is examined every day
after it has heen stecped five, 80 as to ascer-
tain the progress of the process. When it
is observed that the fibres draw out freely it
is lified immediately, as the fibre will be in-
jured if it is over-retted, The bundles are
next laid upon the grass, spread out and dried
preparatory to the breakiug operation,

In this treatise there is also a repoit of o
committee of the New York State Agricul-
tural Society on flax and its treatment, in
which areat stress is lnid upon the proper
mode of relfing flax. 1tis correctly stated

- in this report that machinery cannot separate
the fibre from the stalle without the retling
process, and it says: ‘The only meaus of
separating the fibre is to discover some sol-
vent that has a stronger affinity for the ce-
ment than the filhes of the flax. Whoever
shall be the first to discover such a solvent
may exclaim, with Archimedes, Eurcka!
An ample reward in fame and in mouney
awaits the discoverer, whoever he may be.’
We had supposed that such a solvent was
generally known to exist in potash. Itis a
solvent of the gluten of flax, and does ot
att upon the fibre.  Acetic acid is also a sol-
vent, but it wou'd be far too expensive touse.
We have no deuht but flax conld be retted
in a superior mauncr in establishments erect-

ed for the purpose, in wihich it should be
steeped in large canldrons for one or two
days in a cold dilute solution of potash, then
heated up to about 2122, and suffered to re-
muin al this temperature for several hous.
"The liquorshould then be run offand the flax
washed with hot water- 1'he cauldrons for
this method of retting flax should he heated
by steam.

* WnonesoME vriNk ror Farmers.— The
Germantown Telegrash furnishes the follow-
ing recipe for a smnmer deink :

L'be excessive use of cold water daring the
sweltering heat of summer, often resulis in
serious and alurming illness. Tt is therefore
advisable that some beverage should be sub-
stituted, of which those oppressed with thitst
should or ean partake with safety. IFor this
purpose I am aware of no better or more re-
freshing drink than the following :—Take the
hest white Jamaica ginger root, carefully
bruised, two ounces; eream of tartar, one
ounce ; water, six quarts; to be boiled for
about five minutes, then sirained; to the
strained liquor add one pound of the best
white sugar, and again place it over the fire.
Keep it well stirved till the suzgar is perfecily
dissolved, and then pour it into an earthen
vessel,into which you have previously put two
dracluns of tarturic acid, aud the rind of one
lemoun, and let it remain till the heat is re-
duced 1o a luke-warm temparature ; then add
a tuble-spoonful of yeast, stirring them well
together, and bottle for use. The corks must
be well secured. The drink will be in high
perfection in four or five days. This is very
refreshing and wholesome beverage, and one
which may be largely partalen of without
any unpleasaut results, even in the hottest
weather. Those who make use of old cider
will find this altogether superior as a com-
mon beverage.

Anour Roses.—A correspondent of the
Cultarist writes to that journal concerning
the care and treatment of roses.  As ihe sca-
son of this besutiful nymph of Flora iy pass-
ing away, 1t may be thought out of place by
those who do not look forward to the enjoy-
ment of another year. But we think the
best time to Jearn to cultivate roses is the
season when they are seca and known and
loved.—En. C. L. N.

Everybody loves the rose, and almost every
one desires to possess information that will
tend to give the greatest possible effect to
this pet of the garden and conservatory. It
is not as well kuown, perhaps, asit might be
that to have roses in full perfection of size
and color, proper planting and exposure are
absolule essentinls. ‘The rose requires abun-
dance of air and light, and to look their very
best I think that judicious grouping is indis.
pensable. I know no way of accomplishing
this more effectually than by pyramidal group.
ing, that is, forming a rose pyramid, rising
gradually in height from the minutest dwart
at the base, to the tallest standard at the
apex. As the vavieties are almost endless,
it would be impossible to enumecrate them.
Almost every florist’s catalogue will supply
the list, and the taste of the operator direct
the arrangement. A proper discrimination
should of course be manifested in regard to
the time and continuance of blooming, so as
to secure the finest possible effect. I once
rend of a very simple method of smparting a
stronger andimore agreeable odor tothe rose.
It is done by planting one or two large onions
close to the root- It is said that water dis-
tilled from roses grown under such circum-
stances is decidedly superior to that}prepared
from ordinary ruse leaves. Itis a I'rench
ides, and as it will cost lutle to try jt, per-
haps some persons may feel disposed to ex-
periment on it,

Preserviye Eges.—Since the ¢hen-per-
suader’ has failed in its object, and fowls can-
not be prevailed upon to lay eggs all the
year round, it 1s advisable for those who are
fond of eggs to preserve them in seasons
when they are plenty, However close and
compact the shell of an egg may appear to
be, it is nevertheless full of mnute holes
and pores invisible to the naked eye. The
effect of these holes is apparent in the de-
erease of the moisture of the cygg, and the
subsequent change in the contents occasion-
ed by contact with the air. ¢ As full as an
egg i of meat’ is an old saying, Lat in all
stnle eggs there is u vacancy proportioned
to the loss they have svstained by evapora-
tion. If the end of a fresh cgg ge applied
to the tonguc it feels cold, but in an addled
egs it feels warm, becaunse the albumen of
the egg beirg in contact with the shell ab.
sorbs heat from the tongue more rapidly
than in the air-bubble in the {resh esg. If
the pores of the egg-shell be kept closed,
the contents must be preserved intuct, asno
change can accur, and the object is to close
this atmospheric counection in the cheapest
and simplest manver.  Any kind of varnish
will answer the purpose in one sense, but
will defeat it in another ; as eggs, being pur,
ticularly afected by strong scents, would

lose their delicate flavor by the odour of the
coating.

A better plan wonld be to employ beef suet
or mutton tallow, provided the egss can be
kept in a cool place. The eggs should be
dipped in the fut and afterward wiped off, as
any excess of grease over that required to fill
the pores, would become rancid.  After this
the egg should he set perpendicularly, with
the small end uppermost, and placed in a box
filled with bran and tightly covered np. If
the egg is luid on its side, the yolk will adhere
to the shell.  Charcoal finely pulverized is a
good substitute for bran, as it is a deodorizer
and will absorly any disagreeable effect that
might be perceived from the greaser Some
dealers ave said to practice dipping their eggs
in dilute salphuric acid. This is a feasible
plan, chemically, as the action of the acid on
the chalky sheli would deposit sulphate of
liwe in the poves and thus close the connec-
tion. Stroug vinegur would doubtless answer
as well as vitriol.

Eirgs acquire an uspleasant odor by com-
ing 1n contact with stronz-smelling substan.
ces, such as mahogany saw-dust, lime-water
and musty straw; and (he grealest care
should be observed in having all the mate.
rials used each excellent alter its kind. Tt
i3 a common practice to preserve eggs in
lime, but they are at best doubttul when so
kept, and cannot be praised. An egg is
very much like a razor—either excellent or
else good for nothing, and those who pre-
serve eggs for market would do well to give
the above-meuntioned recipes s trial.

Hanvesr Proseecrs ¥y te UNivep
Srares.—Our agricultural vews from the
various States is now especially interesting
and important, and there is promise of abund-
ant erops throughout the country, particu-
latly in the grain growing regious. In Penn-
sylvania unpropitious weather interfered with
the planting of corn, but wheat, oats and
rye promise a heavy yield. In New Jersey
the wheat and grain crops promise to be
very large, especially in the central counties
of Sowmerset, Huntingdon, Middlesex, Bur-
lington, Moumouth and Mercer, in which the
aggregate production in past years equalled
that of any districts of similar exteut in the
country. In the sonthern tier of couuties s
large yield of fruit, especially of peaches and
apples, 18 anticipated. In New York, wheat
looks well, and other crops promise fair.—
Generally speaking, the wheat harvest in
Maryland will be fair, and there is every in-
dication of an abundance of {ruit. The
yield ot fruit in Michigan will he especially
large, and wheat, on the whole, isexcellent.
In 8t. Joseph Counly, peppermint has been
extensively planted, the yield from which,
last. year. realized $37,506. In Illinois, the
wheat grown never looked hetter, and corn
and fruits are full of promise,  Wheat in
Indiana looks fine. and there will be no
end to the grass ; peaches will also yield a
generous harvest. In Tows, everyt{;ing is
equally sabisfactory.  In Kansas, grass and
wheat are highly praised, and the farmers
have heen encouraged to cultivate more ex-
tensively the lately adopted staple, cotton.
In Kentucky, the wheat crop is promising.
A Lebanon letter says that farmers ave in
good spirits, ‘expecting every species of
arain in abundance.” Of fruit, the yield in
Wiscousin is likely to be large.—New York
Kxpress.

Gommessial.

GREAT WESTERN RAILWAY.

TRAFFIC FOR WEEK EXDING 26111 JUNE, 1863,

Passengers._.... e $20,299 98}
TFreight and Live Stoek ..... 22,155 44
Mails and Sondries . ........ 1,938 50

$44,393 92}

Corresponding week last year, 43,087 433
Increase .. .........., $1,306 49

Jaymes CiaRLION.

Avnorr, OFFICE,
Hamilton, 27th June, 1863,

GRAND TRUNK RAILWAY.

Rerury oF TravFie, For THE WEEK ENDING
Jusk 207, 1863,

Passengers. .. ... ... $28,810 60
Mails and Sundiies ... ....... 3,100 00

50,840 43

$33,7561 03
68,121 25

Increase . ... ... . . $15,629 78
Joscrn Biviorr.

Correspouding week, 1862. . ..

Mouxrrear, g

June 25th, 1863,

Nore.—The market, repostsin the C. .
N. are intended for those who don’t sce daily
papers ; for our many readers in Great Bri-
tain, and for subscribers who preserve
the C. I. N. as a boolt of refercace.

TORONTO MARKETS.
Tonroxro July 1.

The receipts of grain on the street were
moderate, prices unchanged. TFall wheat
sold readily at 90¢ to 93¢ perbushel for good,
and 85¢ to 90¢ for inferior. Spring wheat of
betterquality,and selling veadily at 80c to S4c
for prime sample and 73¢ for inferior grades.
Rye nominal at Le per 1b or 56¢ to G0c pev
bush, Barley dull and unchanged ut 42¢ to
50c per bushel.  Pease sell at 50¢ to 54¢ per
bushel for good average samples. Oats
scarce at +7¢ to 50¢ per bushel. Potatoes
plentiful and selling at 25e to 3¢ per bushel
retail, and 30c¢ to 50c wholesale.

Apples 82 to $3 per bareel.
sell at 40¢ to 50¢ per puir.  Ducks searce at
50c to 60¢ per pair.  Butter draws 10¢ to
124¢ per Ib at wholesale and 12¢ to 13¢ re-
tal.  Eggs are worth 9¢ to 13¢ per dozen.
Hay pleatiful at $14 per ton with downward
tendency. Straw $8 per ton, and also plen-
tiful. Hides $5 per ¢cwt.  Caliskins Seto Ge
per Ib. Pelts 30e¢ cach. Lambskins 50c¢
eachr  Wool sells at 37¢ per I, with a brisk
demand.

Chickens

NEW YORK MARKETS.
New Youk Jane 30,

Frour.—Receipts 83,567 brls ; market
dull und lower, except for Ohin aud extra
State ; sales 9,000 brls at $4 51 (o 25 for sup.
State ; $5 50 to $3 80 for Extea State, $5
85 to $6 00 {or choice do; $140 to $ 95
for Superfine Western 5 $5 20 to 85 80 for
common to medium extra Western; $5 90 to
36 10 for common to good shipping brands
extra round hoop Ohio.  Canadian flcurdull
and drooping ; sales 400 harrels at 85 40 to
$5 75 fo: common ; $5 80 to 35 73 for mood
to choice extra. liye flour steady at §3 50
to 85 10.

Grax.—Wheat—Receipts 224,877 bush-
els ; market lc to 2e better, with fair de-
mand ; sales 130,000 bus at $L18 $1 36 for
Ohio, spring ; $1 28 to $1 41 for Milwankee
club ; $1 42 to §1 44 fur amber lowa: $1
45 to $1 51 for winter red Western; S1 51
to S1 54 for amber Michigan; and S1 33 (or
amber red Illinois.  Rye quiet, at $1 to $1
05. Barley dull and nominal.  Receipts of
corn 133,022 bushels; market finn and ac-
tive; sales 95,000 bushels at 75¢ 10 7534c for
shipping mixed Western, nearly all atthe in.
side price; Tdc to T4le for Bastern. Oats
dull at T4c to 77¢ for Cannda, Western, and
State.

Provisioxs.—Pork firn; sales 300 bar-
rels at 11 50 to $11 75 for old mess; §12
94 10 $13 122 for new mess: $10 50 to $11
25 for old and new prime.  Beef guiet.

Bubligher's Notices,

It any of our agents have Nos, 1, 2 and
15 of Vol. 1, and No. L of Vol. 2, on haud,
they will please return them to this oflice.

R. L, Port Dover; done as requested.

H. M., Cummingsville; sent an answer
by mail.

A. C., Port Robinsor: ; we have sent the
papers to the new subscribers.

Bemittances,

A.J, D, Simeoe; P. L. W., Brampton ;
I. W, C., St. Catharines; I L., Hamilton;
I. P. A,, and M. 8., Pt. Robiuson; I. G.
H., Toronto; W. McD., Kirkwall; L B.,
Goderich; M. H., Lindscy: I. McN., and
A, I, Lancaster; L H., Kingston; I W,
C., Canfield ; D, K., Fergus; D. P., and I.
E., Dunville; L. McGC., and A McD.,
Stromness; I. B., Canboro; Rev. A, L.,
Innesfil; Mys. P. B, and I, 8., Canfield
Station; D. 8, A. 0., J. C. H,, Mrs. 8. G,
Selkirk; A. 8., I. R, N. H., LI, 1. M.
I, G., H. D.J., Capt. I. H., Pt. Robinson ;
W. MelL, W. G, Mos. M. W, 1 IL, P W,
Miss A. C. 1., Danville.

W. A, causes trouble to himself and to
usneedlessly.  His letter of June 20th came
to this officc on 27th at night. Lhe first
letter with an account of =z presentation in
one of the companies of Toronto Merchant's
Rifles, contained no instructions as to
whether the thing presenied was to be en-
graved. On outside of the envelope wes
writteu ¢ Insert this in your next and oblize
W. A How should we know who was W,
A.? When we asked in a snbsequent issie
who is W. A.? his personal history was not
required. We wanted to know to whom to
write for instructions, about the engraving,
if there was to be one. IHerealter, in all
such.cases, let correspondents be explicit,



