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Rhubarb.
llhubarb wa fir,t introduced into cultivation in 1735.

It c:uno ori6nal'y fron China. Tho rout, used medicinally,
vaine ta bo callcot Turkey Illhuabarb, bocauso it got intoi
Europo through the hands of Turkish inerchants who pur.
chased from the Chiinese, among vhom it has been used for
many centuries. The first attempts at cultivating it were
made in 1763. The London Society of Arts and Sciences
awarded its gold melal ta Sir William Fordyce for raising
300 plants of it in 1701. li 1793, the medal was awa-ded
ta Mr. Thoias Jones; in 1791 to Mr. William Ifaywarl,
for propagating rhuabarb by offiets taken from the crowns
of largo plants.

Rhubarb Is among the Most wolesome .nd most palat.
able of our garden veatables, and it as raised sa cheaply
and easily as sonuetancs to becomo a drug on the market.
It shoua have a pla -o an every kitchen garden. The soil
cannot be too well prepaxred for rhubarb. It should be
lcepened or troncel to at least cighteei to twenty-four
nches. Tho land mihouald he well dramned. A good dark

loain 1s te bet. At tiae botton of thie trenches dig any
vegetablo refuse, weeds o'r leaves, and plenty of well-rotted
stable manure. The -ait can searcely be made ta rich.

As soon as the frot vi well ont oi the grouind, the crowns

may bo planted sa rows, three feet apart avery way; mn
large varietics mnore space slould be given. The crown
should he plantal maaar tla. sturf.aie la LI, and shoul not be
cavered more than an inch.

No stalks alouldl le cut durag the firat year, but the
plants should lo alltved ta get well establishod. In the
mprmg or fal a g -Il + jr su n f anaure will b neces-

nary.
If growna froan see,, dril l the seed cighteen minches

apart. and cover one inch Thin the plants ta six inches
apart. When th-, prlante are one year old, proceed as de.
scribed above. The roots may bo taken up in spring aud
divided.

A favonto % irty a thi Lmnane, which as one of the
least acidI sortq, t, n h r and of t Neellent flavor, earlv nit
very produetive It Moi a rgaated by 'Mr. M>.Natt.

Tho Mamnotih Vactoa-ax is another favorite, whiclh lias
some imperfectian*, heii tliîak -skitnol, acid, and later
than Rome kinail. l'li i t s of large size and great pilauct-
ivene s.

Carrots.

lin Del¿aim and othr conttineaal countrices, the cariot haas
been grown as a field crop for a longer tine, and ta a imuch
greater e.itent, thtan ii Britan. In the year 1765, the
attention of theS'>cety for the Eicouragemnentof Arts, etc.,
vas directed to thtis brancli of husbiadry, and, in conse.

quence, an accout of the culture of carrots and the uses ta
which they naay bo aîled, iwas ilbleshed by Robert
Billing, a farmer in Norfolk, who states that he obtamaed,
from twenty andl a half acros, five halrcd anl ton loads of
this root, which le founl eqiil in use and effect ta a
thousand laods of turnips, or thrce hundred loads of hay.
Saine of them measured two feet in length, and from twelve
ta fourteen inches round. Herses are remarkably fond of
carrotas, and when nuaxed witl oats they form very good
food for then. The ofioacy of these roots in preserving
and restoring the vindl of liorse, it is said, been partially
known in Suffoalk, wvhere carrots were adminstcred as a
secret specifi fur tt cumpl.a ng previonsly ta their
b ng commonaly applaed as foout iur that animal. Carrots
arc equally beneficial as nourishnent for cows, sheep and
swine. It was stated, saine year Since, that at Purlington,
in Yorkshire, the stock of a farin, consisting of twenty
working herses, four bullocks, and six mileh cows, were fed
from the end of Septeiber ta the begnning of May on the
carrots produced fron thrco acres of land. The animais,
during the whle f tlhat period, hved on these roots, with
tho addition of only a . cry small quantity of hay.

Carrots contan a largo amount of water-eighty.six
parts in ono hundred pounds. Their most distrguished
dietecal substance la sugar, of wlich they possssa nearly six
and a hal per cent Starmh as also found an smal quantities,
with a small portion of albumen. The ancients used the
seed bath Of the wild and cultivated carrot as an internal
medicUino against tlo bate Lf serpents. Thoy also gavait to
animais that had been stung by them.
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Dr. James say that carrots strengthen and fatten the
body, and aro very proper food for consumptivo persans.
The root of the garden carrot is much used as a poultice for
for cancers, an accountof ita antiseptie qualities. ln semo
parts of Europe a spirit is distilled fron this vegetable.
Tho abundanco of sugar contained in the roots is readily
converted into alcolhol. About ile litindred and axty
paunds of the cruslhed mots ara rnquired ta yicl one gallon
of spirit. Sugar has been obtained froi them; but,
notwithstanding the large aniount existing in theni, the
manufactura las been found profitable. In Germany a
substitute for coffe has been made of the roats choppei up
into small pieces a d partially carbonized by roasting. A
dyo similar ta wood has been obtained tram them.

Tho above w find in the Sdcntific A merican, and the
fullowing practical explnencie of a correspondent of The
Ifuaandma, is equally interestig:

iy carly experience in raising carrots Iwas of such a
liscoaiging nature that for a long time I regari-ded raisng
that vegetable in any but a favorable lig ht Tho recollec-
tion of that exporieneo is vivd. I will tell how- that was
donc, as it will shot lia not ta <la ah. ftAler the groi n
ivas seîecto i Ir as ýaIoaaghed a nul Itarroweda teanasd then
markeolut b' guig iackwar<l, dragmg ahne handle pressed
into the grïn<a, wtuh madle a fainit ¯ark, into which the
seed was % cattered b band, andl then covered by drag in
thea haochnu1Z b lin adoug b>' the aideOf! tlacanfri
nark, wlch left the surfc perfect> fiât, ana long before

the rows of carrots could he seen the wveeds coveredl the
groaud comaptely, sa thait we-ding out a quarter of an
acre Iwas work enough for aIl bands, etnee:iall> the boys, for
sone time. Tliis as on the old farin, w011: he Ivas a boy.
Labor ias heip in tiae dayv, ed bv peruerence thae
uiee waas binaI ly ready ta l;irveat, whlai iras cloue by
prying then out with a spade. They were then thrown
Into a wagon aid hauled mto an out-house, tops nit ail,
aid lpe- iwe haI fitem coery niglat citting off the tops tîli
10 o'clock.

But since becoinig familiar with hie approved nethod
of to-day. a chaange ",amleo'ertlie spintof ay direai." I
na longer regard raising that tegetablo in the lglit of
farmer days . li fact, I think it amori the best crops a
farnier con raise-eanoigli for the horses >y aIl means.

This is the way to do il. 'rpare your grounid thor.
ougljy by ploubing and harrowing as maniy times as
necessary to ma o it fine anl nelow to the depth of
eightuen inches A lpiaaoil ploughi e-i bc sed. Losen
tho subsoil, thus keepmgni thle good soi on ted. Wlhen
ready, commence ont one aide, liaw a stright furrow the
lth of the pit-co; re-turning throw another ta the first,
-hich leaves a high ridge. continue uit the whole pice

is served the same way, le-a% lg the tps of the ridges about i
thro feet apart. With a hand-at rake the tops bian anda
lutten themi a littie, then with a garden-drill drill in the
seed. Treated in th8is ay, a cultivator or carrot-weeder
can be started between tlio rows aven befor the carrotis
ar up. The kept down, the hand-weeding and
uhoeing in quickly doue, anil mostly as they are trimmed
oit. lin harvesting, eut the tops fr-t wniti a hoe, then run
a plough alonig aide of the row, throwing the earth away
fromt the carrots. Titis loosens them, and they can bo
casily picked aut .

Blanching Celery.

Sote tunîe smuce, a correspondent of the Germantown
Telegraph gave an accountuf huw le preserved celerydurng
the inter by staiang it iu sprng.water under a shed.
The editor of that journal thus comments upon the plan:

Fow persans iwill have the chance ta preserve celery in
this wray, nor is it perhaps desirable that they should, as
there are many ways of prcservintg A itwhich answîner just as
well, and which allew of tho celery being just ta anld,
whicht is notlikelyto beby any, plai such as that proposed,
as it is rare indeed that a spng wuld b close ta oe's
bouse, or that ana would be wilaing tu p ut a sprng to that
use if it was. But for aIl this the Lat of unr correspon.
dent is a good one no se muai fur ai iat it teaiohs as for
what it suggests.

We kniow of one wvhose celery did net grow very well
last season on account of the droughlt. At diggig tune it
was wahat lia termed "poor and small," and laardlyi worth
preserving ; but taking the iater hint ai our correspondent,
le concluded that by packing the roots im wet carth and
keeping them in a cellar the vital principle would be sus.
tained and perhaps tho whole become white. The experi.
ment was a complote success, and le has had anabundauce
of white crisp celery ail winter. Largo boxes were
obtained and a fow inches thick of earth placel on the
bottoma and made as ivet as possible. The plants were
thon packed upright, aide by side, as close as they could
stand, until the boxes were full. The uppor leaves were
of course exposed, and attempting to grow' a little by the
eneouragement given ta the roots hy the Iet carti, caused
growith enough ta go on ta blanch tIe whole.

Thore is an atvanUtage in this plan besides that of blanch.
ing a mass of matter usually storedaivay greon, and which
never after becomes white, and is theralre wasted, and
that is the crispy fresbness which it retaiin. Those who

keep celery by varions devices in the open ground and in
similar ways have no trouble froin this source; but thoso
wlho keep celery in cellars often complain of it cither rot-
ting or withering. In the way described thera is just
what is needed to keep it fresh and nothing more.

Ve give this simply as one plan wich may suit some
ane persan an an canergency, andl îît as thea bue plan.
Whai is est for an is very often nti to hest for anothon,
and it never does any harni ta kanow !ots of them, and es-
pecially one which, fiko titis, giveaus a pricaplewhichmay
ho applied ta many plans.

Useful Toola in Market Gardening.

After procuring most of the new horso hoes and culti-
vators, and finding each valuable for some especial purpose,
we find most use for the common one-horse doublo-shovel
corn plough, so well known throughout tho West. The
use of these may bc greatly inereased if tho plough b
made adjustable, so as ta throw dirt ta or tram as desired,
like the two-horso cultivator. Any smith can quickly do
it, For gar:len use another feature should bc borrowed
from the two-horse cultivator- tla shield. By lengthening
and bending the armi of one of the alcet iron shields, it can
be adjusted on tho plant side of the one.horso cultivator,
so that no dirt shall be thrownî ta the plant; or by raising
it a little dirt will b thrown only around the botton,
while the top is Vrotected perfectly. For garden usa no
hi h-priced machine can equal tle comamon double.shovel
cultivator with tlic3o unpatonted improvements.

For shallow tillage a drag-tooth speaiiag cultivator as
excellent. Better "grip" as given and better work donc
if the points of the teeth ba lattened and bent fonvard.
It is a tool easily made by auy inechanic.

On any clean garden soil, aud especially aur prairie soils,
the hand-rake can b largely dispeised with by the use of
a simple home-made tool, which, for want of a better name,
we will call a "planker." It is made of two pieces of
liea-y plank, eight or ten feet long, naaled together aide by
side with clcats, placed at an angle of 451, se as ta meet in
front of the centre. After beimg stoutly naaled at their
crossing, a haoe is Maade for the clevis by which the horse
is attached. The lino of draft raises the front of it enough
for it ta slida upon the lumps, and the wveaght of the driver,
with the rolling motion given then, combine ta crush them
nicely. If not fine enough, harrow andi plank agan until
it is as smooth as a floor. We use a hand.rake only for
occasional spots, where trasi or coarse manure bas cloggad
the planker. A gardoner ta wloir. I desribead it soverai
years aga, wrote me recently: "Your pianker grows
better every year, still I keep a hand-rako and roller oly
because they ara ou ho place already." Lis alao excellent
in fitting any farm land for crops, especially for corn.-
Roo's Garden Vanual.

MILDEW c; LrrrrcE-When first sean, it is aa fine
white mould on the under aide of the outer leaves which lie
upon the ground. The leaves affected with it soon turn
yellow and rot away, and the mildew spreads on ta the
new growth, sometimes nearly destroying the plant, and
always injuring it more or less. If splaur is applied im-
mediately when it first appears, the mil ewwillbe checked,
and the plant will generally outgraw it; in fact it often
outgrows it without any sulphur, if the weather is clear
and dry. Tho chief trouble as in the dark and damp wea.
ther of wimter.-Cor. Couniry Gentleman.

TAN ron MuLcmsa.-There is a great difference oi
opinion as ta the value of tan as amulch. A recentwriter
in Rerue Horticole cites several instances in which upon
fruits and vegetables its effects were disastrous. Soveral
market gardeners near Paris lost ail their winter lettuce
by covering the beds with tan. Any ilt result must be duo
ta the fact that tha bark was not thorouglhly exhausted.
Whue the soluble matter is ail extractei froan it, the effect
of the tan can only be a mechanical one. Where there are
'uch different experiences it will be safa ta expose the tan
ta the action of rains for seme months baeoro using i.

GnoawrNo PAInsty 1n BEDS oF 3ANURE.-In uany
places parsley is difficult ta cultivate. In saome situations
the seed wail net germinate, and in others the young seed-
lings wither and dia immediately they como abovo ground.
This used ta be the way in which it belaved in the kitchen
gardon at Drumlanrig, and for years parsley thera was
scarce. Mr. Thonson has, however, entirely overcome
the difficulty. After trying it in various as and posi-
tions, he now grows it i beds mada up who y of rotten
leaves ané strong manure. Thus circumstanced, it grows
ta perfection, and I latoly sair there a large plantation of it
in excellent condition. Tho roots ramify freely in the
manure, and the plants becomo so strong and vigorous as
ta defy al attacks of insects, -hidh formerly proved so de-
structive ta it. The manuro ton does net seon becomo ex-
hausted or need renowing; but if it did, the fine crops
obtained from it would zan repay al trouble bestowed n
that direction.-Cor. GaFdeî.


