&be do

usurpers, elatiing nd ohtuluim‘; all the
strungth of whiest evary gardun for thele
prosciitation and keeplong.  Novertheloss,
thy gloom that hus wuddenly falle ou the
aedens thut were but lately gy with
ediding plants, renders thy chrysanthe.
mum *eovspleuvtis by ts absotive) nnd
it would e o delightful rellef’ from the
drouriness that prevudls, could we sce in
the coliservatory, aud tho more sultsble
of the plant-houses for the futtusion of
visltors, woll-grown spechmon chrysanthe.
mums wixed with vther plaiits, or, better
etitl, nuch a soltd phalenx ws Me, Forsgily
will pressutly luvito the publis to belivld
in the only trade exhibition of the towur
that the metropolls ¢ay now boitst of,
- ‘The numeros exbibitions by Chrysan-
themum socloties fn all the grent trading
towns tend to ditfuse & knowledyo of the
m’nmt wid promote an appreciation of its
ittty ¢ by the impressions mads do not
spread far, else we should heur of tuany
oty exhibitions than we do in rural dis.
trlsts fiur removed flom great towns,
whote the need of Novembor flowors is
fully us groat, nud the poverty of the
sardena sven tore noticenble—27he Gur-
dener's Muguzsine,

WASHINGTON ITEMS.

We seléct a fow items of jutorest fromn
the Repott of the Department at Wash.
tngton .

UTiLIZATION OF BURPLUS COTATORS,
—1t duses where thie potato crur is 80
lurge as not to boe rendily inarkotable, and
ttioto or less In dauger of decaying through
the winter, the surplus can be so treuted
as to furhish &  valuablo arliclo of food,
capable of presorvation for a long time,
For this {mrpose the potatoes are 1o be
washed cloat, steamed, pesled while still
hot, and finally pressod through a fine
slove. ‘I'ho potatues thus comprrased ure
then te be tald, while atill hiot, upon grat-
ings and dried as quickly as possible, sny
iu ten or twelve hours, in order to avoid
any lour!n{’; or putrefuction, this hoing
geverally the result of drying too slowly,
or with an insufficient heat. ‘The potatoes
dried i this way are of an excellent fla-
vor, and can be packed and kept for years
in adry place, and are serviceable for
provisloning ships, srmiosin the fleld,
&c.  About 1,000 pounds of fresh pota-
toes will muke 100 pounds of the dry ar-
ticle, which, when propetly prepared,
will have pracisely the flavor and appesr-
auce of freshly boiled potatoes

SPKKDY GHOWIH OF RADISHES —
In the publications of the Acclimatization
Society of Palermo, we are informed that
radishes may he obtained at any seacon,
and very quickly, in the following man-
ner: ‘The seeds are to he first sonked
for twenty-four hours and then placed in
bags and exposed to the sun. They will
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tiegin to gorttlnate I about twenty-four
lioes, and e thon to Lo ses in o box
illed with wollasnanired eaeth, and mulsts
oned from thue otk with luke it
witer, It five ot six d“f's tho tudistics
will uttaly tho slze of suadl onlons, 1y
grow radistion ln winter the bux is lo be
placed o a watin collay, covored with o
togy dtid the eatth totsloned feot day to
duy with lukowarin wator

LrpRoT OF KBEPING FLOUR IN BAR.
nhte.—As is woll kuown, flour kept in
buarrels for a long tino olien aegnires n
peculine odut, suppused to G dorived
from the bartel,  Profussor Polock, of
Hilusiu, hus lutoly wade o caroful exami-
natlon of such floury, and has dscertuined
thut this sarell actuntly ‘tdicatos an fucl-
prient decomipusition prejudical to bread.
taking, the gluten of the fHour having iu
purt becomo chatiged into d soliblo budy,
Thus, while sound fuur preserved in
atieks contaltied 11,08 per cotit, of gluten
und 1.44 per cent. of sulubile albuminous
matter, four other specimens of flour tak-
eit fromn difforont barrels wore soverally
cotuposed of 8.87 pur cont. gluten to 2.-
14 por cent, soluble albutwen s 7.40 per
cent. to 0.90 pet cont. s 7.20 por cent. to
4.44 per cent s and 6.64 per cont to 6.
46 por conts ‘I'wo samnplos witl more
that 6 por cetit. of suluble tnntter liad an
acid reaction, while the others were riou-
tral,  Professur Toleck bulioves this
chemical change of the flour to bo juduced
by the fuct that the barrel provets cotn-
munication with the atinostpheric ute and
the equalization of tewputature. ‘L'his
viow is confirmed by the oft-repented ob.
sctvation that flour in sncks keops frosh
for & much Jonger tine, snd that the
mustiness in barrels always developes
frat and oxists in the highest degres in
the contra, viz, that portion most remote
from the outer air,

Hoos 18 NORTHUMBERLAND, PRNN<
8YLVANIA—Northumberlund County, Pu,
tlugs hiave become so numerous, and the
corn crop is so Iurgo and good, that fresh
pork wil(l. it is thought, by the lioliduys,
sell for six conts pei- pound by the huu-
dred weight, Swmnall pigs four to five
weoks old, can now be purchased for fifty
cents per head. In fact hogs are more
plenty now than before the war. Our
breeds have also been improved, being
mostiy & cross between the old country
hogs and the large and famous Chester
County white hoge.

Distases or sTocK.— Gloucester Co..
Va—Horned cuttls have been attacked
‘]vith “ murrain,” and large numbers huve
died.
head, embrscing nine out of eleven miich
cows. The morixlity has been far beyond
that of any previous year for the last
twenty-five years, and it still continues.

Knox County, Tenn.—Catile, especinl-
ly milch cows, are still dying near where

wenttl of Jgtveulture for Nobw Seotin,

One farmer lust two-thirds of his |
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1
the Lexiw enttle wore fd ns they wetn
ahipped through to Virginin,  Cholord 18
it winklng ita ravigos sutoig the hogs
uhd chickons in diffsront purts of Lo
cutititys

Woudson Cotinty, Kuns,—Muny cattlo
have died of Hpunish fover fu thy southe
enstorth portion of the county dutlng the
lust two wovks, A drove of L'exas enttle
wore drivon threugh thit part of the
county i August, avd i nbout two weuks
the dissuss broke out wnong the native
enttlo.  Boveral horass diwd of the sume
digouss,  The symptos of the horses
wote the sume ts u} the cattle,

Lube:te County, Kuns.—8Spanish fover
In provaillng smong cattles lns proved
fatul to tmatty hords,

Lebunon Qv Put—~A diseaso amotig
clilekets (said to be worms in the throat)
has {0 tmabry dustances destroyed nearly
whole flucks, ‘Tobacco-smoke, turpenting,
amd druwing out the worms with stoall
inchors, arg remnedies used with twore or
oss effects

Graves County, Ky —Hog cholern s
raging to cousidotably extaii, aud chick-
ens are uffectod by s similar diseuso.

Spencer County, Sy—Hog cholern is
provailing in solitted cases,

Lucus County, Towa—Many hogs hnve
died of' cholera, some farmers huve lost
all 4 no remedy fouand.

Newtvn County, Ark—Rumbor of hogs
reduced 60 por cont, the pust summer by
cliofern, # Mutrain® is muking sad havoos
amoug the cattle of this county.

AUTUMN COLORS OF FOLIAGE.
. Wo havo before suggested that we should,
in selecting trees for planting, keep in mind
the character of their stumnal folinges.  Itis
50 plessant to have bits of bright color ere
and there, and they will be all the brigliter if
Irought out against a background of over-
greens. We ando = good it in this way by
accident, having planted & Sorrel-tree (Ovy-
dendrum arborew) in full view from our
study window, Weadmire the tree for its
abundant long strings of Lily-of-the-Valley-
likg flowers; and placed it near the house,
This autunn its folinge has ripened up to a
rich ¢rimson, against which the white seed-
vessels, which Jook alinost like the flowers
which preceded them, show in fine contrast,

There is scarlely anything so brilliant at
this scason as the Virginia Crecper. We
pass & hemlock directly upon & river bank,
and upen its trunk is & dense patch of the
folinge of the creeper that in previous years
had been & wonder of color.  This jear it
turncd & dull brown, and remained s for
several days. The other evening we found
the brown changed fo & hlazc of scarlet. The
colour had come in a single day, more bril-
liant than words can describe.  “This happen-
¢d on & warm day, when there had been no
froet for weeke,  Indeed, it s now well es-
tablished that frost has little oc no agency in
prodacing the autamnal tints of our foresis,
the moet brilliant effects heing produced in
warn seasons, when the leaves have an op-

portonity to ripen completely.



