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production. Mr. Weeks, of West Web-
ster, informed us that he planted 304
plants la the spring of 1881. That at
the irst picking-this season he picked
96 quarts, and- that at the second pick-
ing he picked twice that amount, or 288
quarts in the first two pickings froin
only 304 plants. Mr. Johnston hàd
found them very prolifûc, and like ac-
counts come froin every direction.

With these two.varieties the season
of black-caps may be extended. over
several weeks, and the evaporators kept
running upon them until blackberries
are ripe.

Blackberrie-We are not certain
that this fruit can be grown so as to
-evaporate with profit, yet we are not
certain that they may not,'if such pro-
lifio varieties are planted as we have seen
in bearing this year. We have · en-
tioned-the Snyder, Ancient Briton and
Agawamu, as growing on the grounds of
Mr. 0. M. Hooker, near Rochester.
We certainly think they could be grown
at pretty low rates if in demand for
evaporating.

On Mr. Johnston's g•ounds we saw
the Westem Triumph, on -uch weaker
soil than Mr. Hooker's, but-scarcelylesu
productive. It is much hardier even,
than the Snyder, hàving stoôd-the win.
ter ýwhere the'latter- froze down. *.The
canes are perfeôtly loaded :down with
fruit whichis ofgod size;mearlyround,
and sweet al- the way through. It;is
not'only sweet· but the-seeds âre sniall
andnot at -ai prominent. While-the
Làwton, Kittatiny and Early Wilson
are larger, and when dead ripe -of ex-
quisite favor, theyare veryliable td be
vinter-killed, and:*hen;picked" (as'they
sually are for market)-as soon.a black,

are hard and'sour, and'havedonemuch
%tòbringethe blacl-berry into diSrepùte

a xirket.berry.

r.ohto logdshm z

tive. It is later than Western Triumph
and was unripe. We.found grQwing in
the Knox plantation, occasional hills of
a blackberry unknown to us, that was
very delicious. It was of good size,
longer than Western Triumph, soft, and
of very high flavor.-Rural Nome.

11ANDLING APPLUS.
J. S: Woodward, a large fruit-grower

of Niagara county, N.Y., furriishes the
following to the Few York fribune:-

" Apples always,--hether in. barrels
or piles, when the temperature is risiÙg
so that the surounding air is warmer
than the apples, condense-moisture'on
the surface and become quite moist
and sometimes dripping vet, and this
has given the common impression that
they 'sweat,' which is not true. As
they come from the tree they are
plump and solid, full of juice; bykeep-
ing, they gradually part with a por-
tiun of this moisture, the quantity
varying with the temperature and the
circulation of air about them, being
mnuch more rapid -when first picked
than after a short time, and by parting
with this-moisture they become springy
or yielding, and, in-abetter condition
to pack closely -in barrels ; but . this
nioisture up-,3r shows on the surface in
:the form 'of sweat. Keeping. apples
very much depends on the surround-
'ings; every variation -in temperature
caUses a change in. the ,fruit, and bas-
tenÉxmaturity and decay, and weshould
strive tô-have ·ag little change as posai.
ble, and also have the teraperature as
low as possible ho the apples- do- mot
freeze. Sonüe varieties:keepiùuch bet-
ter in open bins than others ;.forin-
stance,the Greening-is one.of"theýbest
·to stordlin bins. A erygood wayfor
.storing-apples:is to hveafruit.-room
~that oana be-nmade and kept.from<82
dèggtos.28 ,degi and the -air close.and
pru -hppein'atted bo*'s,
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