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the round purple berries, nearly as large as a
mazzaid cherry, giving it a beautifuil appearance.
The berry is sweet, not at a'l disagreeable to the
taste, and we should judge could be ens.dy im.
proved so as to form a most useful fruit for many
domestie uses. The bernes. as indicated by the
common n:n'eé, are ripe iri June. and muih be-
fore other fruit is in a condition to be eaten.

Our attention has been called anew to this
subjevt by the remarks >f Charles B. Ott, a well
known nulirseryman of Pennsylvanin, in the
Agricultarist, who says he las used this shrub
as a strck ou which to graft the pear for eigh-
teenyears, and aftter this length of experience is
well satisfied vith it for most varieties of pears,
white other sorts fail after ten or twelve years.
The Seekel does very well on a stock of the
June-herry, beariug fine fruit. Mr. Ott worked
his trees four f*ees from the ground, but later
experimnients prove to hlim that it is best to work
then close dlown, as low as on the quince stock.
-Maine Fariner.

[We recolleet seeing very fine pears growing
on the June.herry stock, at a nursery, in the
Township of E tobicoke, some thirty years ago.
-ED. Atnicus'ruar.] I

The Profits of Fruit Growing.

In a report made to the Agriculturai Society
of X ntucky, we find soie statements worthy
of consider ilion.

Four or five years azo, a peaca orchardist in
Ohio was offered $18,000 for the fruit on twen'y
acres of pech trees, while it was yet growi g,
and more th in a month before the period at.
whieh the eaîliest part of it w..ud ripen. He
declined the proposition, and realiz-d about
$20,000 from the sane fruit by gathering and
selling it to customers himself. This, however,
was a most extraordinary instance of a gocf
combination of circumstances, viz : fine fruit, a
ready market, and bigh prices. It is one of
those happy accideats which occnr only once in
a very long while. And, besidep, fur or five
years of labor and care had pr.ceded this crop,
which was the first borr.e upon the trets.

Some vineyards unear Cincinnati have in favor-
able s.easons, produced nearly $1,000 per acre;
but a much more common yield, one year with
another,i8 about. $2.50; a sum for about which
good land in the Ohio Valley, eeaily acces-ible
to the. best markets, may be bought, trenched
planted, (the price of elips included,) staked
(with oak.) and cultivated to its fourth year.
The.fourth year brings a crop--though not a
full one. L--t the avails of this go for interest
and contingeicies, and the acco.unt will then·
stand thue: <ost of a bearing vineyard per
acre, $250; value of crop, fifth year, $25G.
Aceount balanced, (capital, iLterest and expen-
ditures for labor being repaid,) and closed.

Within the succeedinz five years, the equ;,iof four crops may be counted upon. k
equal to $1,000, which, divided by five,
$200 per year as the prodnet per amre. .
look, a great deal better than growing twenLuahels of wheat to the aere, or ten harrel@oi
corn. in Washington Co, Ohio, nsu liut
fortunes have bepn made in raiging ons kid «
apple (the small Romani., an. shipping itsol
west for the supply of New Orleans. Strl.
berry growers uienr Philadelphia bave olkspocketed $500 to $800 per acre for that dei
clous fruit. And a plantation of three acre 01
raspherries on the ITdson river, is sta'ed to ha
yielded as high as $1,500 in a single year.

On making Soap.
To ite Editor of the Agriculturist.

Sin,-I observe in your July 1st nurn a
receipt for mnaking hard soap which I conside
of very doubtful utility, for I sec no reaso
why the rosin should be put into the kettle
until after the lye is forned, nor is the quen
tity of salt given, which is important, astoo
mucli salt dcefats the object. From the fol.
lowing rçceipt as inucli or more soap ca be
made, than fron the one you published, ad
with less inaterial.

Take Olb. of sal soda, 3b. of good unslaked
lime, put into a kettle, add 15 gallons of ia
water, simmer over a slow fire two hourlet
it settle, dip off the liqüid, clean the sedimeni
out of the kettle and put back the liquid;
add 6lbs. of clean grese and boil slowly two
hours; after it lias boiled one hour add21k
of melted resini and one coffe-cup full ofsal,
and you will have 30 to 40lbs. of soap. Ihait
tried it, and if properly managed, soap en
bc made very chcap. If the liquid is si.
mered in the evening it can settle over night

I have given the above receipt to at lek
half a dozen persons, and1, with one exetptioi,
all have succeceded in making beautful so*
Cost of material,-Sal Soda, 30 cents; lime,
alnost nothing; grease, the sane; resin,13
cents. Yours, &c.,

A SonsnmUa
Brampton, July 11, 1862.

Coffee Substita'es.

The love of coffee is an acquired tas
Perhaps nine-tenths of the people using i.
" bura" it almost to a coal, so that, in realty
any other burnt bitter would answer quitek
well. In fact, multitudes in the far West,Jr
moved from markets, havë become accustorna
to use burnt bread-crust as a substitutewh'C


