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terest on this side the Atlantic:

There is, perkaps, no quarter of the
world where the apple is cultivated that
produces such fine and perfect fruit as a
portion of the United States. Itis strange
that such o very old inhabitant of the Old
World should have been perfectly acclima.
tised in the New, and to have such a ten-
dency to ‘““make itself-goods” for, from
our European sorts—many, doubtless of
inferior quality when introduced about 200
years ago—have sprung members of the
finest sorts of apples in the known world.
The great peculiarity in American apples
is their tender, juicy, delicate, half-melting
flesh, rich, sugary, and most agreeable,
without however, any decided aroms, at
least, as far as T have tasted, like our hib-
stone Pippin when grown in Kent or Sussex,
and some other English varieties. These
have, perhaps, more piquancy, but their
flesh is hard and breakinz, requiring, like
the Cornish Gilliflowe#, iron teeth and a
stomach of leather. American apples are,
on the contrarg, ¢ old men’s fruit,”” and a
Jaige Newton Pippin can be eaien with as
much comfort as a melting pear. I can
jmagine no apple more agrecable than the
Mother, the Northern Spy, the Melon, and
the Reinette de Canada. The American
kitchen apples are remarkable for their
crisp, juicy flesh, neither too sweet nor too
sour, but of the exact quality for pies and
puddings. The Rhode Island Greening
and the Baldwin are two excellent exam-
ples of this class of apples.

There is, alsv, 2 class of apples quite
peculiar t¢ the States, namely:—Sweet
apples or pizfeeding apples. These have
scarcely any trace of acid, even when
grown 1n England, but are of a luscious,
rather dull, sugary flavor. Digs thrive
upon them, and they are grown larzely by
farmers for autunn feeding.  The Jersey
Sweeting, Tolman Sweeting, Ramsdell’s
Sweeting sud hundreds of scediing swect
apples are planted to “please the pigs.”

But few of the American apples can be
grown to advantage in England.  Cobbett,
when he iinported his American Locust
and apple tices, used to obtuin sume speci
mens to sell his trees by {rom trees trained
to a southwest wall at Kensington, and
most maznificent apples they were, quite
cnough to- make his admirers American
Appletree inad as they then were.  This,
however, is sufficient to remind us that
American-apples should be cultivated in a
warm English climate lihe the neighbuur-
hood of London, and .be grown, either
trained to walls or in some tery warm
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situation.  The veculiarity of the Amer
can climate in bringing apples to such kig
{:erfection, is very remarkable. The nei;

orhood of Rochester, in the western iy
of the State of New York, iz a great fr
growing disirict. * * Xochester is ju
about in the latitude of Toulouse, in Frane
the most favorable fruit-growing districtc
Europe. But how inferior are the appl
of France to those of America; and
the summer heat, of most seasons, at T
louse, would not exceed that of Rocheste
We can go further north in Europes’
take Belgium and Holland—the latter, 2
would think, approaches to the Amerix
shores of Lake Ontario, in & moist «i
warm summer temperature. How dry s
poor are nearly all their apples! Amens
must, therefore, take rank as a firstw
up}}le country. * ¢

here cannot, perhaps, be fouad inz

other part of the world so trying a clims*
for the gardener and nurserymau as
United States, with the excepticn of #
south. The severe winters often commex
ing in November and continuing till #
end of March, the thermometer descend
to 20° below zero, freezing the earth”
deep as to heave up and destroy treesy
well established, with the scorching v
and drought of summer, are enough tog
the nurserymen and gardeners to theirs:
end, and ought to make us ¢ Britisher -
well contented with our comperatively &
climate,

LUCERNE, ITS USES AND CULTGE

[We take the following article fromt
Valley Farmer. The writer, Mr. Ster.
sun, of Missouri, has had a long experic.
in raising Lucerne, which it would bet
pedient to try in Canada. In Europei
profitably raised on dry, ealeareous s&
and mahes excellent food fur cattle eit:
in a green state or as hay. It reqe
deep and perfectly clean cultivation,»
will come to cut twice and sometimes &
in one season.—Eps.]

“TLucernc is & nalive of France,ft
whence most of the seed is imported;¢
is called French clover. Tt thrives bed
a deep, rich, rather sandy soil ; butTb
known heavy crops taken from soug&
differcnt character, where the soil was&

ciently dry and rich. In fact, T havert
seen a piece of giound too richj -



