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Window Flower Gardens,

Tae gradual extension of the movement for fos-
tering o love of wild flowers among the worning
classes, and for diffusing a charm overtheir too often
ill-conditioned residences, is matter for congratula-
tion, Not only in London, butin Dublin and other
large towns, efforts are being made in this direction ;
and from a report before us, we learn that Hull is no
behindhand in the good work. Nearly 4000 plants
have been distributed among 724 applicants, under
the superintendence of Mr. J. C. Niven, the curator
of the Hull Botanic Garden, and Mr. Peak, the super-
intendent of the People’s Park in the same town.
The directions for the culturo of these plants, drawn
up by Mr, Niven, are so well adapted to the end in
view, that wo republish them bero in tho hope that
they mnay serve as bints to others who are engaged in
a similar task.—Eps. Gardencrs® Chronicle

Wateriva.~The first and most important point is
to guard against over-watering ; this remark is moro
especially applicablo to the first month or two-—as it
will be readily understood that in the process of
removing a plant from the ground where its roots are
widely spread, and placing it in the narrow limits of a
flower-pot, a certain amount of injury isunavoidable,
and in order to allow the roots to recover their power
of healtby action, just suflicient water must he given
to keep tho soil moist, not wet—and to insure this a
watering once a week will be quite suflicient until
about the begiuning: of the year—or, if the plunts
are in a room where there is no fire, ance a fortnight
may suflice. One maxim in connection with water-
ing wbich ought zlways to bo borne in mind is, when
you do water, do it well and thoroughly, allowing
all the surplus to escapo at the bottom™ of the pot.
It is nsual to stand the pois in saucers, and as a mat-
ter of cleanliness it is advisable to do so, but never
allow the surplus water to remain in those saucers
for any length of time, as the air is thereby prevented
from acting on the soil, and the result is that it be-
comes sour and rots the roots.

Decatep Braxcies—Should branches decay, as
some will do even under the most favourable circum-
stances, cut them back to o sound joint, that is, to
that part of tho stem where there cither is or bas
been a leaf. This being neglected, tho decay may
from a single branch extend itself through the whole
plant. Fo: the same reason it is advisable to remove
any decaying leaves, or those that have turned yel-
low—the latter, by :. gentic pressure downward, will
generally break off at the bottom of the leaf-stalk.

VENTILATION.~A word now about ventilation. Let
the windutw be open as much as possible during tho
day, especially it there be a fire in the room, and at
night, when it would be impracticable to have the
window opcn, place the plauts on the fluur, where
they will be coolest.  Above al! things avoid putting
them on a high shelf for the oft-repeated reason that
* they are nicely out of the way,”’—such a course
would lead to their being very soon out of the wa,
altogether.

SrriNG GrowTnL~-As the spring advances, and the
plants show signs of growth in the form of healthy
young leaves, take every opportunity of setting them
out of doors during the day, in a sheltered corner,
where they will get a little sun, and above ull things
never miss an April shower, which will be all the
more acceptable should it occur in March. (Weare
rot responsible for this Ivish bull—Ed. ¢, F) A nice
genial shower will do them more good in an hour
than all the artificial waterings and washings you can

ive.

& Atr PeririeD BY Prasts.—There is with many per-
£0n8 a prejudice against having plants in a bedroom,
under the erroncous impression that they poison the
atmosphere. The very reverse is the case. ‘Fhe leaves
of plants purify the air, filtering oll the poisonous
matter ont of it, and appropriating that poisonous
matter to their own growth. The same remark does
not, however, apply to cut flowers. These, beautiful
as they may be, do to some extent add to the impurity,
and conscquently onght slways to be removed from
4 sleeping apartment at night. 1 mention these facts
for the reason that & bedroom window is gencrally
betler adapted for the growth of plants than a kitchen
\]vindow, owing to the atmosphere being less hot and
ary. .
Errects oF Frosr.—A word now as o frost---the
arch-cnemy of floriculture.  When it isat all severe,
the plants should be removed from the window-ledge,
citber to & warmer room, or, failing that, to the warm-
est and farthest-removed corner from the window.
As goon as you sce those beautiful crystals form on
the glass.you may be surc that it will not be long
before the irost makes itselffelt in the inside. Should
this precaution not be taken, and tbe voil and plants
become frozen, let then thaw graduslly ; and the
most cffectual way to do this is to place them ina
dark cupboard (not a warm one), and sprinkle them
well overhead with cold water.

Grape Vines for Temporary Bearing,

Geo. L. Pratt, Orleans Co., N. Y, writes the Rural
New Yorker as follows on planting out grapo vines
for temporary heming:—* 1 would advise setting
dounble the number of vines in the row that you-in-

tend to let remain permanently, Frait the tempor-
ary vines the third, fourth, fifth and sixth years, and
then dig them out of the way. You can thus favour
tho permanent vines by not fruiting them untit the
fourth year, and then but lightly, giving them nn op-
portunity to get well established for a long-lived
vineyard. The past scason I set two and one-half
acres to Iona, Israella, Delawaro, and Clinton, plant-
ing the vines ten by twelve feetapart.  Between each
vine J set an Isabella, at n cost of fire dollars per
hundred, with the intention of fruiting the latter
hearily for about four seasons, then removing them
and leaviong the first-named vines in full possession of
the ground. With my expericnce I am satisfied that
fen feet by twelve is near cnough tugether to have
Stl:lo’n’g growing vines when thiey are seven years
old.
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The Houschold.

Food Value of the Potato.

TuERE is, probably, no other vegetable food, except
wheaten bread, of which so much can be fairly said
in its faveur. Its merits, however, vary much with
the Lind of seed, the period of maturity, and the soil
in which thay are grown. That kind should be pre-
ferred which becomes mealy on boiling, and which,
when well cooked, can be thoroughbly crusked with
the finger. The potato which is known as ¢ waxy,”
and thoso which remain somewhat hard when boiled,
do not digest so readily as the mealy kind, but for

that very reason they are said to be more satisfying.
¢ <+ * It is not material in reference to nourish-
ment whether the potato be boiled or roasted, since
in both methods it should bo well cooked. In point
of economy and convenience, however, it has been
found better to boil than to roast them ; for whilst
the loss in boiling upon 1lh. of potatoes scarcely ex-
ceeds half an ounce, that in the most carceful roasting
i3 2 0z. to 3 0z. Itis also more cconomical to cook
them in their skins, and to peel them immediately
before they are caten, vub thisis nut very conveni-
ent in many familics, and the colour of the potato is
not quite 50 agreeable as that of those which have
been boiled after peeling. When they are peeled
before hoiling, and particularly when they are small
and tho operation i3 performed carclessly, from one-
third to one-fourth of the whole weight of the potato
is lost, and if there be no pig to cat the peelings the
whole is wasted ; whilst the weight of the peel which
is removed after boiling would not amount to more
than 1 oz. in the pound. When potatoes have bheen
roasted the loss in weight from the gkinand drying is
moro than one-fourth of the weight beforo cooking. An
average sample of potato, after it bas been peceled, con-
tains 11 per cent. of carbon and 0:35 per cent. of nitro-
gen ; and hence ineach pound there are 770 grains of
carbon and 24 grains of nitrogen, and it is greatly in-
ferior to bread. The economy ot its use depends
upon its cost, so that in times when potatoes are sotd
at 3d and 1d per pound they are very dear food as
compared with houschold flour, whilst they are a very
cheap food when produced by tho labourer at the
cost of the ““seced™ and the rent of land. Thus, at
3d per 1b., only 1024 grains of carbon and 32 grains
of nitrogen will be obiained for 1d ; when the cost is
1d per 1b. the quantities will bereduced {o 770 graing
and 21 grains. When the labourer, however, can
obtain 50 bushels of potatoes from n quarter of an
acre of land. at a cost of about 303 for sced and rent,
he will have more than 7ib. of potatoes for 1d., and
the quantity of carbon and nitrogen thus obtained for
that sum would be 5770 graing and 200 grains. If,
however, bie were to sell a arge part of lis crop at
the market price, he coulr procure with the money
thus obtained far more mutriment in the form of flour
than wonld have Leen derived from that portion of
his potatoes. The weight of potatocs which alone
would supply the daily nutriment required by n man_
would be about Glb, in reference to the carbon and
81b. in reference to the nitrogen 5 but when alabourer
in the West of Ireland lives upon this he is allowed
1041h. daily, besides a large supply of buttermilk, and
as hoth of these linds of food are chicapin thatlocality,
the proceeding i3 even then an economical one.—Dr.

Canadian Scouring Brick,

In the February number of the Journal of the
Board of Arts and Manufactures for Upper Canada,
we find a notice of a new scouring brick of very ex-
celleat quality, manufactured by Mr. J. S. Rutherford,
of Stratford, at his Bridgewater Brickworks, Kincar-
dine, County of Iuren, C.W. Samples of this brick
have been sent to Paris for the coming exhibition.
In referenco to this home-manufactured specimen of
an article which has hitherto been wholly imported
from the motler country, Professor Chapman, of
University College, Toronto, says :—** The sample of
scouring brick prepared by 3Ar. Rutherford, of Kiu-
cardine, is of excellent quality. It compares very
favourably with the ordinary. ¢ Bath brica ’ of Eng-
land, and is equally suitable for scouring purposes,
aud as a polishing material for kniyes, &c. Its man-
ufacture reflects much credit on Mr. Rutherford’s
skill and enterprise.” Hitherto, we believe, theso
bricks bave only been made in Bath, or Bridgewater,
Epglapd, and it will be a great advantage to Cana-
dians if the native clay, and native manufacture, can
furnish an article of “such utility for domestic and
other purposes.  We shall be glad to learn that Mr,
Rutherford’s enterprise, which has received such
favourable notice, i3 being rewarded by the general
adoption at home of the new material produced by
him, and its extensive exportation abroad.

CrLEaxtxG TarNTED MEAT BarrELs.—Fill the bar-
el nearly fall of well cured clover hay. Herdsgrass
or timothy will do in the absence of clover. Then
fill the barrel part full of boiling water, and cover
up and let it stand until cold, iwhen the barrel
will be found clean and sweet.—Cor. Co. Gent.

Lortry.

When Will the Winter Pass Away ?

Sofily falls the feathery snow
Over the valley and on to the billy)
Into (o silent 1ako below,
g tho delicate shower tho wido air fills,
Dropping so gently twithout n sound,
Aud Iytog so whito on tho frozen grousd

Puro and beautiful seems tho snow,
Falling 50 noisclessly out of tho shy,
But I long for tho Winter days to go
For tho barren months to hasten b Y
And bnng mo tho Summer, frosh and green,
When tho woods arc hiung with thelr lcafy scieen,

Clozo to mo thero will tho wild bed hum
Hiz drowsy tuno in tho meadow grass,
And the wandenng winds will zo and come,
Gently fanning my £a00 as they pass
Thea basto, swoet Summer! my w hoto ticart lonzs
For tho beautiful Bowers and tho binds’ gay sOLZS.

O, glorious Queen of tho haleyon year!
By vernal paths of tho joyous Spring,
01 rosy footateps, my luvo, draw niear,
Oh. baste, sweet summes | hasten and bring
Tho warmth that lives in tho sunbeam’s ligbt,
Andthc dows,which drop from thy lidsat wght.

Ob, hasten with showers of silver ralo,
Bright, gashing raln trom tho skics above,
To ripen the flolds of Learded grafn,
And teach us tho lesson of God's great love t
Oh, glorious summer, Queen oftho year,
On thio viewless pislons of Timo draw dear?

Tith crimson and gold will the sunscts bura
Far down {n tho west at tto closo of day,
Ob, hasto, sweet Sumeer, hasto to return
Al, when will tho \Winter passaway ?
My hicart with o passionatoyearuing longs
For tho beautiful tlowers and the birds® gy s0ngs.

—darper’s Monthly.

The Heart’s-Seed Field,

We all, {n Journeying on through carth,
Might thick with pleasurcs 50w Jl——

Plant Joy in mauy a heart of worth
Tuat ¢lso can never know it

Far other seed hath man too long
Qa every sule been sowing,

Far other gifis on fife x sad throdg
Witk open hiaud bestowing,

How much of iningled care ard strife,
The hand by fdcadsh = 4de)

Might weed from others s life,
Wero souls but less diviaea!

e ours tho part to soothe distress
In hearts loog worn with weeping;
Andthonsands then our namo &hall bless,
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