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THE TRUIT GARDEN.
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How to Grow Grapes under Glass.

The following paper, shéwing how to grow grapes under
glass with littlo trouble or exponse, was read before the
Ontario Fruit Growers’ Association at their nceting last
autumn, by James Dougall :

Many persans would be induced to crect a small vinery
for the culture of the fincr varieties of forcign grapes, wero
1t not for the great troublo attending their culture under
glass in the ordinary manner, in watering, syringing, ven-
tilating, &e, requiring the services of a professiunal gard-
ener, or occupying more time and attention than the gen-
crality of persons can rpare.

By adopting the following plan in erccting the vinery,
they will bo relieved of the greater part of this trouble,
and have u fine supply of delicious grapes, with no more
trouble or attention than is required to grow the nataral
vine out of doors,

Tho sashes are made stationary, but so that they can be
unscrewed and taken off for repairs at any tune. They
extend from the front wall to within a foot or ten inches
of the back wall at the top, leaving an opening of ten
inches wide along the top, to be closed by sheet-iron ven-
tilators in winter or when requisite, bt which 1s kept
constantly wpen from the time the vines are uncon ered 1n
the spring, il they are laid down and covered an the fall.

The principal peculiarity is in tho glazing.  The glassay
Iaid end to endd without lapping or putty, and merely kept
in its place by small picces of tn, and a space of lali an
inch is left open between every third or fourth paue, so
that all the rain that falls on the house 1s distubuted
pretty equally over the entirve house, very httle runmmg
off the roof except in very heavy thunder storms.  “There
i3 no ventilation whatever below, as adraught I have found
injurious to the vines. .Any air that comes in 13 by these
openings in the glaz’ng, and the heated air finds vent at
the top.

Last year was a very dry one, as well as this, we having
no rain here for mouths ; but the vines never suilered from
the dronth, though they were never watered or sy ringed
from the time they were uncovered in spring when it was
done coponsly, tll azain uncovered this spring. Nor
were they the least atlected either last year or this with
mildew or red spnder ; thongh previous te adopting tins

dan 1 was annually troubled with both, in spite of sy nng-
mg copiously morning and evening.

My present vinery was not erected for that purpose, but
for a small congervatory, and the tloor was sunk about two
and a-half or three feet, with a brick wall all around.
About twelve years ago 1iilled it up level with good com-
yost, and planted the vines all inside, thore being no open-
myg for their roots to extend to the border outside. ltwas
atended principally for proving scedling vines of the
foreign varicties and the newer varieties, then out, with a
few of the best ol varicties, and in a space of twenty -four
by fourteen feet contained for several years thirty-six
vines, which were thinned ont as they were proven worth.
less, till it now contains twenty-four; ts is still too
many, about sixteen being all that could be properly grown
in that space  Last year it got a liberal supply of ligaud
manure in spring ; this year it got nothing but clear wata
at first, and rin as it falls, and is doing as well as last
year, and vigorous envugh for a house contaming o many
vines.

Th~ ends of my present vinery are not glazed, haviug
only a small window and door on cach end. Were 1 to
erect a new one I would have the ends glazed to within
three feet of the ground, and would have opemngs m the
front wall to allow th: routs of the front row of vines to
extend into a prepared border vutside,

For those who may wish to try this plan, I wonld recum-
mend the following varicties as heing the most successful
with e, and of the tinest quahty :

1, Black Hamburg ; 2, Muscat Hamburg ; 3, Champion
Hamburg; 4, Lady Downes; 5, Golden Hamburg, 6,
Bowood‘i[uscat; 7, Buckland Sweet Water: S, General
de la Marmora.

Tho first four are black or purple grapes, and the last
four white grapes.

No. 1is far the most profitable and best of thc Ladks,

and Nos. 6 and 7 of the whites. Nos 4 and 6 are the
better for artifictal impregnation, as they do not set the
fruit very well,
. The principal trouble in following tlus plan, more than
i required 1n out-door culture of the native, is the neees-
sity of thunming the grapes on the bunches to about one.
half when about one-quarter grown, to give room to the
rest of the berries to swell.

Names of Parts of & Grape-Vine,

N. F. Lund, in an address before the North-western
Wisconsin Agricultural society, thus defines the princapal
parts of a grape-vine:

The stock 1s the man part of the vino above tie root
and below where it brauches. The stem includes those
portions which have ceased to bear shots, and are two years
old and over. The arm s a portion ot the stem tramed in
ahorizontal position. The caneis a ripened shoot, from

six to cighteen months old, or until it comes to bear shoots
dircctly from its own bud.  The spur is a canc eut short-
The shoots are tho growth of the current year until tho
fall of tho leaf. The laterals sprin ; only from the buds on
shoots, and aro simply the shoot » *producing itself from
its own buds. The nodes aro the joints in the shoots and
canesfrom which spring leaves, buds, tendrils, or clusters
and laterals. The internudes aro spaces between the nodes;
both these Iatter disappear in the stem, Tho tendril is a
twining support, The cluster or bunchis a tendril per-
fected into frnit.  ‘I'ho buds on the shoots occur only at
the nodes in tho anils of the leaves. They aro of two
kinds growing side bf sule  From one springs the lateral,
making its growth the current year; the other remains
dormant,perfecting for the growth of the shoot the coming
year. Thero are also the blussom-buds, which appearonly
on the tendrils and the berrics. The whole make up the
vime. Letit be borne 1n mind that the vino has not leaf-
buds and fruit-buds distinetly, like the apple, hut leaves
and fruit comte frum the same bud, horne on the shoot, the
srowth of the present year itself growing from the bud por-

‘ccted for that purpeso the previous year, No part of the
vine which has ence born leaf or fruit will bear it a second
time.

The Red TUorNLESR RasPBERRY.-—A correspondent of
the Gardem ' Mowhly states that this new ranety “has
a decided advantage over all other raspberries. It 18 per-
feetly thurnless and hand. It stands the heat of sumnrer
and the cold of winter better than any other.  Bears from
dutferent enlture better than any he knows. Itz a prolitic
bearer, with o very large, sweet, and delicions berry, and
is a vigorons grower.” I hat e the raspberry hush wewant
to lic under during its season, i it takes all summer.
Can't somo of our friends try 1t?

Portulacca.

The Portulacca 13 a very finc-looking, casily grown, pup-
tlar and altogethier desirable ornament. It s most cifec-
tive on rockworh, but is well at home in baskets, vases,
small beds or edgings. There are both single and double
varietics—the latter buing very fine. It grows of alawont
cvery eolor, some Luing boauatilully striped.  An open sit-
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uation, exposed to the full light of the sun, suits them best.
They flower throughout the sumner, and once planted will
refeed themselves. A bed of them forms a most attractive
objeet, particularly on a bright day. The sced may be
sown early in the open ground, or they may besown ina
liot-bed, or indoors in a flower pot, and planted out. The
secdlings should be set about esght mches apart.  For the
engraving we are indebted to Mr. Renme, of Toronto.

GrraNtoms FROM SEED.--One of the most intevesting
apcrations pertaming to the tlorist’s purswst is that of pro-.
duemg new and improved vaneties of flowers, The Ge
anium offcrs an excellent field for our operativus, and just
hefore frost entirely destroys the fohage is the proper sea-
son to coilect the sced.  These should be spread out todry
for a shoit tima in a shaded spot, and then sown in Lght
soil, covered lightly and watered sparingly, nntil the young
plants show, which will he in a few days, should the san be
good. Where a greenhouse is not accessible, the Loxes
must be placed m'a warny, sunny wmdow, and as soon ay
the Little seedlimgs show twe or three rough leaves, they
must be transplanted cither into small_pots singly, or else
thinly into other well drained boxes. Dy planting time in
spring we shall have good, strong plants, which will soon
show flower, and we may then readily distinguish those
which promise to Ue valuable, But Geramums very fre-
quently do not arrive at perfection the first season, ‘Itis,
therefore, poor policy to throw them away if there are any
sigus of excellence in any new variety, —New York P'vibune,

' digh for the convalescent

INFLUENCE OF THE Sctos o 11 STocR.~~A curious in-
stance is furnished by an Laglish journal. A pendulous
varicty of Abutilon was grafted on stocks about six feet
from the ground. Some shoots were left on tho stocks
below tho grait, to prevent teo scrious a check in the

rowth, or in common parlance, to sdraw the sap.” The
ﬁowers of the varioty inserted were always mottled and
spotted, aad the shoots on the stock, being leit on, have
borne flowers beautifully mottled, blotehed and barredl,
hike those of the graft. The mfluence of the graft on the
stock in apple trees 13 well known to nurserymen, cach
variety having its peculiar roots —the Yellow Bell-lower,
for example, always having finely branched fibres, while
the Tallman Sweetimng invariably presents but few atout,
horny roots when tho trees ave duyg, no matter what stocks
were used in cither case.
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Raising Squabs for Market.

In accordance with your desire, and in answer to an
enquiry in regard to raising squabs for Boston market, I
will say that I have kept pmigeons for a number of years,
and during that time I have taken much pleasure in watch-
ing their habits, and have given some attention to the
raising of squabs for market, and I can confidently say
thatit can be carried on with profit, when rightly managed.
In order to make it a paying buziness, good care and atten.
tion is as necessary ag in keeping fowls.

First, & room shounld be made for themn, the size of which
should be ample according to the number of pigeons kept.
Then there should be boxes arranged for each pair sopar-
ately, in which to raise their young. The entrance should
L 8o arranged as to give 1t a sort of hiding place or safe
appearance, though tho light should not beexcluded. To
undertake to raise squabs without these accommodations,
that is, in a mixed up huddle, one might aswell undertake
to raiso beans in a hen yard,

Next, care should be taken to sclect the larger kinds of
pigeons, as they will produce the largest squabs. Then
those of light colored plumage should be selected, as
squabswitha light skin look a great deal the best in market.
The ti:ne to prepare squabs for mavket is just before they
are old enough to fly, as it is at tlss time that they are
prime, and make a very wholesome, as well as palatable,
It is better to take them away
us soon as it for market, as they cause less disturbance,
and the old pigeons have nothing to do then butlay again,
1 think, asa general rale, pigeons will turn out at feast
threc pairs of squabs in four months’ time. Of comrse
there are discouragements to be encountered, asn every
other branch of business. Hawks, cats, and rats are to
be guarded against, and the eggs are noi always sure to
hatch, or the young ones to hive whea hatched. I have
zold since last April from threa pair of pigeons three
Inllars worth of syuabs, sclling them to the fowl dealers
who take them to market and pay me twenty-five cents
per pair; but I think I have been selling them too low, as
L find upon inquiry that others who arein thebusinessare
getting more, as I have myself at other times,

1 think the most profitable way 1s to keep a large num-
her of pigeons, and have a large number of squabs in
readiness for market at a time, and then send them to
market direetly, and thus save, if possible, the middle-
man's profit,

I think 1f these rules which I have given are observed,
the results will be suflicient to make the business a sue-
igss, though perhaps on u small scale.—Neae England
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Scrar Cagg.—1f the poultry keeper Irves near a soap
and candle factory, he will find that chandlers' seraps aro
well worth using as feed for his fowls, Such seraps are
sold at from two to three cents per pound. They are
pressed witen hot m great cakes, of the sizz of large
cheeses, and when cold they aie very hard, as the gelatmo
and glue they contain cements the mass very firmly. To
reduce the scrap cake to fragments suitable in size for
poultry is the problem. The easiest way to manage is to
chop it with a hatchet inte pieces the size of butter-nuts,
then soak over night in cold water. This will soften the
seraps so that they can be easily chopped.  The best way
to chop them is to put them into a stout box of convenient
size, and use a common spade ground to a shatp edge for a
chopping knife. In this way the strength of two hands
can be employed, and the labor of mincing will be com-
paratively slight.  Scraps ave so tough, that unless you go
to work right it costs more than they are worth to
get them to pieces. When the fragments are cut to a
suitable size, thicken the jelly-like mass withmeal or bran,
Feed scraps a little at a tine, and oiten.  Remember that
while a little animal food is very beneficial for poultry,
too much is worso than none at all.—Peultry World,



