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SOUR FLOUR.
I havo received a lotter from a gentleman in St.
‘ Thomas, C.W., who i3 engaged fn mislling, in
wanch, though ho has tiot mado some parts of his sub-
Joct very clear to our understanding, yet thero are
otiier mattors whioh require some atteution. 1o says:

«since my residence in Cangda, I hiave read and
beard many statements setting furth the lmpossibitity
of manufacturing, from Canadian wheat, an article of
four that will not become sour in a southern climate.
1 hold that this opinlon is most erroncous, and s[nould
no longer bo promulgated. 1 have been rmclncnll
engaged jn London and jts suburby from 1823 titl 1819,
sud hnco then in Canada. I havo shipped flour from
England to all parts of tha world, and nover received
a single compigint of acidity in my wholo oxperience.
This acidity 13 not produced by tho heat; the samo
flour that will sour fn a warm climate will do 80
cqually in northern latitndes, and that this is tho case
{3 proven by tho fact that thobest American flourisells
twenty -$ivo per cent, below London made flour, though
the wheat from which tho former is wado bo fn no
wiso inferior t0 tho best English. The whole cauge of
the trouble is in the mavnufacturing, tho sclenco of
which on this stde tho Atlantio is o wholo gencration
behind the age; and, o far ns Canada ia concerned, i3
Tikely to remain 50, £0 long as thero s fnany way legls-
mivg interference with tho laws of supply and de-
mand.”

Wo aro sorry that our correspondent did not let us
into tho eccret of tho two last sentences quoted. We
arg at & loss to know what Legislative interferenco
«xots In connegtion with the Inws of supply and de-
maud in the flour trade.  Wo wero of opinfon that tho
Government had kopt its hands off that trade particu-
tarly. We were nlso unaware that the science of milling
was not as thoroughly usderstood in Canada as in
Eogland, and have grave doubts about tho supcrior
keeping qualities of Euglish flour. In fuct, we know
that English flour does not keop in shipping one whit
et than Amencan fluuc, and that the best keeping
flour with which we are acquainted fs that mado from
wh at grown in the southera section of tho Northern
States Tho reason of flour souring is no doubt not
Lest alone, or all flour would sour equally in the same
climate  But it is tho heat of the climaie in conjunc-
tion with the moisture of the grain acting on the gluten
which the grain containi which Is the cause of tho
acidity, and by removing either of these causes that
effect is not attained. Thus when we have a grain of
wheat either naturally dry, as that grown in hot dry
atmospheres or artificially dried, tho heat of the
woather can have no cffect upon the tlvur made from
it And the process of artificially drying such wheat
a3 that raised in Canada is the only one which, we
believe, can be depended upon for tho safety of the.|
flour. It must not be supposed by thoso nnacquainted
with tho flour business that all the flour mado from
Canadian wheat of necessity sours, but a very large
portion of it does. And it scems strange that as yet,
thero has been no regular system of drying the wheat,
adopted prior to its being ground. o should pot

pposc it tobe 1 ty to dry it very highly as that
wonld incur great loss in weigh]t, but of bringing it up
10 the samo standard of dryness which somo of the
best keeping descriptions possess. Shippers to South
America and tho West Yndies.will no doubt offer this
summcr inducements to mullers to manufacturo that
dezeription of flour, and :\yn} pay & prico accordingly.

Our corréspondent further calls our attention to
some Act of Parliament which ho does not particularly
tell us the nature of, but to which he attaches great
importanco. Its effect is to encourage nothing but
unscientific and bankrupt millers. As‘we must plead
ignoranco of any such Act and its workings, of course
we cannot understand it results.

o aro aware that whenever it i3 x}ttcmpted to dp
anyilung out of tho immépllatg straight and simplo
line, which has been pursued for years in any branch

of business, thero is an immediato opposition; 2
thuusand vljectiuns are urged and difficulties thrown |
in thc way, These objections may bo demonstrated
U4, adat, uXxcept in the imaginations uf those urgiog
tham Bt still it takes y cary to introduce any improves.
ment into any system of proceduro oace adopted. If
there was any hopoe of sceing such a thing adopted, we
wauld urge upon our Board of Trade the nucssity of
taking the praper steps to have an inspection of flour
established, based upon its dryness as woll as {ts other
qualities. This, 1o our opiniun, would do more to-
wards saving a large proportion of our flour from
souring than any other meane which could bo adopted.
It would give to the miller who dried his wheat the
adrantage of knowing that he was gotting credit fory
that operation, and: tho miller who lot remain in a.
Varrel of flour.10 or 12 b3, more moisture than was
neccssary, would not get the-same prico a3 the man
who expelled it and put flour in its place.
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Wo aro of opinlon that ifa propar aystem of drying
was onco cstablishied, no flour could be sold herowhich
had not uadergone tho process.  Fhero isnot only the
advantage of getting more flour in each barrel, there.
by reducing tho freight and oxpeunsos, but tho cer-
tatnty of that flour keeping from souring; and cven to
our city bakers taat would be a great advantage, Weo
cortainly need notlogk furward to any South American
or West India trade in Caunadian flour until some
means §s adopted of drying it, as otherwise it would
result in certain loss to all concerned.

LETTER FROM THE WEST INDIES.
DrxEeRARA, Fob, 28th, 1866.

DRAR REVIEW:
N my last communication I gave you a fow figures
and facts In reference to Barbados. In thisI wil)
confine my remarkato another beautiful Island—Trini-
dad. Trinldad is indced a beautifut island, ang its
scencry is not to bosurpassed by any of its Wost Indian
sisters.  The long ranges of mountains or hills running
parallel with tho beach, fornearly tho whole length of
the foureldes of thefstand; deop set gorges apparently
rent by somo powerful convulsion of naturo, in tho
solid cliffy, leading to lonely secluded villas, which, it
but the rank vegetation of a tropical underwood were
removed, might become perfect Edens; perpendicular
steeps, grass covered only; and gently inclined slopes,
hidden by forests containlng some of tho finest furnt-
ture woods in the world—are natural features, which,
united to a salubrious anl delightful climute, combino
to mako Trinldad one of th¢ Joveliest islands in the
Caribbean Sea. But it has other resources and pecu-
Haritles besides fertility and beauty, to dlstinguish it
from any of the fslands surrqunding it. It can boast
of two mincral springs—one at Maraccas, and the
other at Ioint a Plerre—but its crowning wonder s
without any doubt, *The Pitch Lake.” This wonder.
ful aud singular natural formation js situated at a
place called La Brea, and is about sixteen or twenty
miles from DPort au Spain, the Capital of theisland.
Its arca is between onc hundred and two hundred
acres, —that s tho lako itsolf,—but the samo formation
oxtends down to tho sea shore, and gven for somo dis.
tance under the sea. Tho substanco itself i3 a hard,
black, shiny pitch,—this is tho appearance of that
along the road to the lake, (which is about a mile from
the ehore), but that found in the lake—in some parts
of it—is quito soft and almost liquid. But tho most
singular thing about this lake i3, that all attompts
hitherto made to find out tho depth of this formation,
have been futile, and that, too, from natural causes
which I wiltexplain. Themen engaged in mining tho
pitch, work on the surface of tho lake, which is com-
paratively hard, (except in some places, where, as I
have already said, it is soft and Jiquid), with pick axes
and spades, chopping out the sold pitch in good sized
picces, but the elasticity and expansibility of this sub-
stance is so great, that even whon they have dug a
pit, say to tho depth of four or five feet, and perhaps
six feet long, by five feet wido, in tho course of a day,
they will ind on returning to theit work in the morn-
ng, the walls of this holo approximating eo closety as
to bo almost touching each other, ana if left for four
or fivo lrours longer, thero 13 not to bescon the slightest
traco of whero the night before was a yawning pit in
the surface, and thus r.c ~~nsiblo diminution is visible
in the quantity existing in the lake, even with the
Jargo amount annually removed, for shipment to
foreign ports, Very considerable quantities of this
pitch are annually exported to England, in vessols
chartered for that purpose, from which oil 1s refined.
1t i3 also used for the ordinary purposes of gravel
roofing. Of courso the thieorics as to the cause of this
singulat formatioh, aro various, but the most sensibio
one {s that it Is of tho same naturo 28 the gum beds in
ol reglons, produccd probably by thoseidifying ofthe
oxudativns of oil, and that it undonbtedly overlies
vast quantitics of ofl, which somo day, ifZdevcloped,
will prove Trinidad to contain a richer and more in-
exhaustible oil tressure, than has yet boen discovered
in the known world. ‘o understand that an Ameri-
can company who havo purchascd somo land near the
lake, aro preparing to bore for oil; but, from the dif-
ficulty experienced in transporting machinery, and
securing labourers who understand the business, their
efforts as yot havo not resulted very favourably, but
thoy are sanguino of success, and doubtless before
many months, wo will hear of their having mado a
great strike.
But apart from theso natural features, the consum.
ing capabilitics of tbis island are not inferior to that of

any of its neighbours, and Trinidad al2o has te depend
on Amcrica for breadstuffs a JAher necexsarfes.
Tho Iast quotations I have befo.. me are the prices
current of tho 23rd of January, 1565,

Beot, (family) per half barrel, duty

Slperhalf L. ..., [T €14 00
Bran, per bag, 4 bush., duty 3} 1t
cent, adval..oeuiiaeen oo, 123

Bricks, (com ) red, per 1000, duty
24e, per1000. .......c0u0ee

ceees S1809 to 19 00
Bricks, grey, stock, per 1000; duty

240, POr 2000. ceuiveniiniainnns 2)00 to 2200
Butter, (French) per keg, 75 1bs.;
duty 50¢. per 200 1bs. .......... 13 00
Candles, (tallow) perlb,; duty $1.44
per100 Ibs. oviiiiiiinnnnnns . 17
Checse, {(American) per 1b,; duty
$1.20per100 b3, eeeiinnnen., 2
Codfish, per tierce; duty 2ic. per
b L LT 21 00
Corn meal, per brl,; duty 25¢. per
barrel oo iiviiiiiiiieniiieeees. 383 to 400
Corn, (yellow) 2 bush. bag; duty
10c. per bag. coveiiinniiiainna, 261
Flour, per »rl. (extra); duty $1.2)
perbarrel i iievinieinni . 900
Hams, (American) per Ib.; duty
8100 per100Ibs. ..vvviveenenn. 18
Hay, per 1001bs,; duty 3} per cent.
Ad valiieiiiiiiiiiintiiinienn, 180
Hoops, (wood,per 1000; 33 per cont,
Ad valeciiinrenniirereneaiees. 2300 to 30 00
Hoops, (iron) per 1000 1bs.; & per
cont, ad val.iiceeaiianniennones 300
Rorses, per head, duty $9.60 per
Bead. cveeeiasnrnnnvonaniienees 120 00 t0 160 00
Lard, perlb., duty 60c per 100 1bs., 19
Lumber, W.P., per 1000 feet; duty
SL50 per 1000 feet. oeivsvinnen, 21 00
Lumber, P.P,, per 1000 feet; duty
$1.60 per 1000 feet..vuvenn. 3500
Aatches, per gross, duy 60c. per
BPOSS. cocennnieieiiioncninneess 1500 0 16 50
Qats, per puncbeon, duty §c. per
B} 13 00
Peas, B. E., per bush. bag; duty 6¢
per busl.cioieiiiiiiniiniannns 25
Peas, (spht) per barrel; duty Ge.
perbusheciiiveeiienninanne, T00
Pork, (mess) per barrel; duty £2
perbarrel....... ceeeseenees 2500
Pork, (clesr) per barrel; duty €2
i3 8 1:3 ¢ 1 N 23 00
Totatoes, per barrel; 3} per ceat,
L T A T N 180
Shingles, (cedar and pine); duty
24c. per1,000.cceciiaccecennes 3825
Staves, R.U., per 1,000; duty S2.44 65 0
“ W0, " none in market.
Shooks, {old) 33 inch; duty 120. per
31,0000 c00nennns teteretenarecans 150
Shoouke, (rew, 3s ach, daty 12c.
per 1,000... ...... vesssirenaes none 1a matket.

The only difficulty about Trinidad is the shallow
ness of the water at Port-au-Spain, the capital of the
fsland, and vessels drawing much water are compelled
to anchor at some distanco from the town: but the
largo number of capacious lighters, which quickly
discharge and load cargoes, to a great extent, doaway
with this inconvenfence.

The chicf productions of tho island are sugar, rum,
molasses, 2nd cocon, the latter article being of a very
superior quality, and often bringling in‘the London
market 203 per ewt more than the ordinary price.

Coffee, cqual to Mncha, is also grows, but nut mure
than is suficient for the consumption of tie wland ac
the present time  Rice alse grows in great luxusidnce,
and is considered equal in quality to the best Carolina,
while cofton appears wild in many places, and was in
former times one of the staples of the colony. Inshurt,
it 13 scarcely possible to over-cstimate the advantages
to which the xlmost virgin soil of this beautiful island
is capable of being applied. Trusting that theso few
facts will interest yourself and readers, I will for a
timo at least lay down my pen.

Openiag of the Canadian Canals.

The Welland Canal i3 clear of ice and open for
navigation. The St. Lawrence Canals, weunderstang,
will not bo open until the fizst of May,



