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incre in fruit than for five acres in any
rrp, it is the very worst kind of economy.
ril of apples of superior specimens, cfare-
lad.picked, and packied so as to ieceive
jury by shipment, will sell for more than
,brrels tumbled into barrels without selee.
or care. A very good article, by a corre-
:, we vill give in the ncext numaber, ard
lk any of our friends who have lad experi-
in packing and marketing fruits, to give us
-nenit of their experience. Mr. Barry, in
"ruit Book, gives a very useful chapter on
abjýet a part of whieh we copy:
This is a braneh of the general subject of
culture and management that requires the
carefli attention: for it is quite useless to
ain in producing fine fruits, wivthout tak.

equal pains in gathering, preserving, and
a, tei to the table or the market in a
, ghsitly, and proper condition. Very few'

sewt-rs s'eni to appreciate this part of
husiness. Fruit dealers at home and abroad
.!ai of the careless and slovenly manner
ici our fruits are gathered, packed, and
cted in the market, and would gladly paya
le price for them in a better condition. The
ousideration is:
e period of miaturity at which fruits
i be gatlhered.-The:,tone fruits generally
llaed to reaci perfect maturity, or within
r flie days of it, un the tree. In moist,
easuons particularly, they are benehted by
e atlered a few days before maturity, and

ed to ripeni lii a dry, %varm. room; they
with the water contained in their juces,
thus Lecone better elaborated and more
y al high flavored.
muer Pears, too, on the same principle,
Stu be gathered, as a general thing, from,

to a furtnight befure their maturity.
treties, and isuch as are inclined to be-

;sealy, are entirely worthless when ripened
Lec, and manîy very excellent varieties
datnnied oit this account. uch as these
-x gathered the moment the skin begins

ae color ii the least degree.
mner apples, too, anld especially tbose in-
i nnealiness, should be picked carly-as

-s the skin begints to change color, other-
-ey part with their juices, and become
cds. Ripeness is indicated by the seeds

dark colored, and by the sten parting
-from the trec when it is lifted upward.
7ter 4pples and Pears should be allowed
aii on the trees as long as vegetation is
vr until frosts are apprehended.

pes, Berries, <ýc., are allowed to attain
t naturity before being gathered.
.e of Gatherinîg.-Unless it bc a few
ens wanted for immediate use, which May
*en with come of the contrivances men-
under the head of implements, ail fruits
be gathered by tke hand. The branch
gathered from chould be taken in one
]d the fruits carefully taken off, one by

one, with the other, with their stems attached.
(For fruits neither keep so vell, nor look so
well, without the stems. They are then laid
carefully in single layers, in broad shallow bas.
kets, the bottom of which should be covered
with. paper or mosr, to prevent bruises. Peaches
antd other soft fruiti should he pressed as lightly
as possible, l'or anything like a squeeze is cer-
tainly followed by decay in the fori of a brown
spot, and this is the reason why it is so exceed-
ingly diflicult to ind a perfectly sound, and at
the same time ripe, peach in our markets.

When more than one layer of fruit is laid is
the same basket, some soft paper, dry mos,
hay, or other material, ought to separate them,
for it is difficult to place ole layer immediately
upon another, and cspiially if the fruits are ap-
proaching maturity, without bruising theml more
or less. Fruit shuuld o ly bc gathered in dg
weather, and in the div time of the day.

Disposition of the Pruits after Gathering.
-When they are thus in the baskets, if summe»
fruits, they are either carried into the fruit roomt
and arranged on shelves or tables in thin layers,
or they are carefully transferred one by one iuto
market baskets, and carried to market on an
easy spring wagon, if not by steamboat or rail-
rond, by whichjarring orjolting willbe avoided.
Treated la this ianner, they will be in a market-
able condition, and one basket will sell for s
mucli as four, carelessly picked, thrown into
baskets, and tumbled out of them mto a barrel
or wagon-box.

Ripe fruits nay be kept in goud condition for
a considerable period of tine, im an ice-house,
or in some of the recently-invented fruit pre-
serers, and e% en la very cool dry cellars. Tlke
vessels in which they are deposited, should be
perfectly clean, that no unpleasant flavor may
bc iuparted to them. Peaches have been sent
to the East Indies, Ly being properly packed ii
ice; and it May be that methuds of packing and
preserving will, Lefure long, be discovered, that
will give us access to the markets of other coun-
tries, eien for our perishable summer fruits.
We have seen Seckel pears in a very good state
of preservation ia January, exhibited la the Hor-
ticultural Socicty's rooms in Boston. The scienpa
of ripenin and prcserving fruits is but ia its in-
fancy, an Horticultural Societies that have tbe
means will be duing a great pubie service Dy
offering liberrl premiums that will incite to extt
periment on the subject.'

Want of space compels us tu omit nany thiue
that we designed to say, but the subiect will be
resumed next week.-Rural New Yorker.

The Cranberry.

We condense the following remarks on th
eranberry from an article rend before the Far
ers' Club, of New York, and published in tho
Honestead, by J. O. Young of Long Island t-

Mr. Young states that his operations with the
cranberry since 1856, have demonstrated.


