" good potatoe, and we very mueh admire the
American custom of eating them to break-
fast. } ‘

Last year we bought the very best
potatocs, delivered in the city, for two skill-
ings a bag, of cighty pounds, “This year very
inferior are nine shillings. . At this price
they are not a mere vecessary ol life, but o
lusury, which few can afford.  The (arm-
ers will be very indiflerently remunerated by
the high price of the limited stock they have
1o sparey’

I'he potatee disease-is 'lbuut the most in-
comprehensible thing of modern times. Spee-
wlation has been exhusted on it. Al kinds
of theories have been started. It is not our
Lusiness to enter into them, the more as we
have never seen one that was satisfactory.

The disease, whatever it be, seems to us
to be very muclh in the nature of a cholera or
endemic fever. We remember one very
striking instance.  Some seven years ngo.
we were the guest of our good friend R. .
Norval, Esq., of Beauharnois. 'There had
been no taint of fhe potatoes, which were
excellent.  Butin the worning, the girl who
had been sent to gather them far breakfast,
said she could seareely find a sound potatoe.
It was the day of the County Agricultural
Meeting -held-at-8t, <Jerome; and when the
farmers came (rom Durbam, Russelltown
Hemmingford, and the extreme parts of the
connty, they all stated the same thing, that
that morning they had found their potatoes
blighted.

| ——e—

We copy the lollewing from an English
paper. It has always been our apinion that
ihe tap rooted plants oughi to be grown in
Lower Canada to a much lurger extent tha
they are, the more especially that since the
failure of the potatoes and the wheat we are
thrown principally for productive export on
store farming. g

It may be a question whetlier the carrot
or the parsnip is the most productive. They
both have this most excellent quality in our
exhausted soils, that they strike down their
roots much lower than the’ exhaustion, and,
as the Chemists phrase it, decompose the
silicates.

So far as our own opinion goes we should
prefer the parsnips to the carrot. It is not
s0. bulky but itis a much more nutritious
root, containing a larger portion of sugar.
Both are in 1eﬂlnly anbsoil plougls, for the

roots descend from twelve to fifteen inches]
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below the exhausted surface. © There is no
doubt that with deep ploughing they would
he muck more productive than they are,
The principal . objeetion we have heard
against them is to pulling them, though that
need not be sesious here, where the cost of]
agricultural Jabour is comparatively low, and
the value of animal food very high.

Both these roots have this advantage that
they supply, if duly economized, a large
quanfity of farm-yard manure. - They ought
not to be sold off’ the farm, excepting at high
arices, and to be replaced like potatoes, hay,
and straw by imported manure.

In the North of Lngland and the South
of Scotlund, where the ficld cultare of car-
rots and beets is extensive, they are taken
out of the ground the snme way ss potatoes.
That is they are planted in ridges not broad
cast, and the plough is past along the ridye
s0 as to twrn them up, and there is nothing
for the Farmer to do but to throw them into
the waggon. In this process there is a litthe
necessary waste, but there is a great saving);
inlabour.  And il pigs are turned into the
ficld alterwards, we do not know that auy
thing is lost.

There is one’ singular difference between
the, parsnip .and the  carrot.. The latter
though vaturally a'bicanial, invariably per-
ishes here in the winter.  We never saw
one survive. But the parsnip, though of the
same umbiliferous family, survives the win-
ter, and what is more, sows itself in the
spring.  We are perbaps intruding on the(t
profession of our medical readers, but we
often hiad a very strong suspicion that in the
secontl year its rools become poisonous, like
those of its near relative, the cicente velose.
So strong is our opinion to that effect, hay-
ing heard of so many deaths, that we can
account for it no other way, that we have
never ventured to taste it.

"The mode of storing recommended in this
paper, is oue- totally -uosuitable for this
country. "T'he frosts lere are so intense
that tuey would utterly destroy any roots
stored in the manner described.  The sever-
est frost ever known in England could not
give the faintest idea of ows.  The frost in
Britain ravely peunetrates in its soil as many
inches as it does feet in ours.  There is no
protection here for roots except in well pro-
tected root-louses or cellars. But still we
are afraid the necessity for ventilation is
very much neglected. It should never be

forgotten thut roots are living things, and
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throw off’ elements highly poisbonnus' to them-

selves and to those who breathe them.

ON THE CULTURE OF THI‘ FIELD CARROT,
BY A PRACIICAL FARMER.

There are numerous varieties and <ub-
varieties in the carrot tribe.  Like all other
prlints designed for field eulture, it bas jassed
through many gradations, and under the fos-
tering care of seientilic growers it has heen
wonderfully ‘improved in its nature and the
abundance of its produce.  Surh is the pro-
ductiveness of the carrot crop under-the best
culture, that fiw others <an equalit. " The
potato crop cannot yield so large a return
per acre, nor will the food of the potato bear
@ compgy ison in its fattenmg qualities with
the carfot, besides its freedom from discase.
It will also hear comparison with either the
mangold wurzel or turnip crop; it isa far
wore valuable crop than vither of thew, and
will yield peetty near as much weight of food
per acre.  T'he carvot crop has been known |
to produce 40 tons per acre, and frequently
30 tons are obtained.- The average yield,
however, on good soils and fuir crops is Trom

210 25 tons per acre.

Variety.—T'he varieties genera'ly grown
in field-calture are the Loug Orange field
carrot, the Improved Alhmuham eavrot, and
the White Belgian earrot. 1 |l'1\0"10\\ u these
varieties, hut am quite at a loss as o their.
respective merits @ believe them to be of
cqual valve. T certamly had most profit
from-the White Belgian, but it was more
oswing to*"thir "s6il and” gnson” tha to' the”
\anely 3 moreover, the red varieties appear
to retain most favor with the public, and, of
cow se, must with a more ready sabeas fnllr:r
prices: for farmn cervice this is immaterial.

Snid—"The soils best suited to the profi-
table cultuve of carrots-ave deep rich loams
of moderate consistency, and vich reclaimed
hogs: gool sandy loams are well adapted
for their culture : light sunds and geavels, it
wellinanu edand pul\ erized toa consileralle
depth, will produce good erops 5 indeed. any
soil of sullicient rie lmcv- and that can be
cultivated to the depth of 8 to 12 inches,
will bring admirable crops.

Preparation of Suil.—To insure a erop
of carrots the land must be thorou hly work-
ed ‘and “well pulverized to a considerable
depth (not less than ten inches will suffice
by any neans) 5 it mu t be cleaned as mueh
as possible from all root weeds, aud the
annuals must, if practicable, be wade 10 ve-
getate, and ten be destroyed before the
carrot seed is sawn, otherwise much difli. vlty
ensues.  ‘The manuring should censist of old.
welsfermented dimg 5 and if .\pphul carly in
the spring, and then plongled in and well
incorporated with the soil, all the betters it
\ull tend much "to prevent the growth of
« fangs,” ilstead of the fong roots.. Ehould
this be inconve nient, the common ordinary
manuring may take place immediately before
sowing, 1o be well and: deeply’ ploughed in
and rolled dowi with a. rather light field rol-




