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grougd. headed down very near the root, 'nent motto, **seck hnowledge, nud ditfuse
cleft grafted with a snzle sewn, slopmg off s knowledge.” 1 improve the present oppor-
wath no vblique cut an the sude of the stock  tanity to bese testimony to the value and im-
opposite that whore the ginft a9 pleced, aud “portsoee of the hnowledge of tins remedy to
tien planted nt onee in the rows, so a3 to jevery owner of hive stock s nod 10 inform
allow only n couple of buds of the <cron 1o those of your readers, it nny there are whoe
appear abose ground, 1t s not usual with | may ot be in possession of the fucts, that in
tany vither to tie or cluy the gratis in this | oxtreme coses, when the substanee ennnot be
case, s the wound s placed below the sue- started from s snog guarters so readily us
fwce o but when thus plan s adupted, the destred, by the cmplos ment of the judicious
rafts most be set und the trees planted at aneans whichi you anentwned, with others
oucc, dunwg the well pubierised sof with [wlich the better judgmient of the operator
2reat care mronnd the gifte Auotlier way will sageeste after the mil o sonp suds has
of grutting apple stochs, common i some [been poured down the thront, which 1s some-
W EsTEr DUISCEIes, consiste in tonzue-grnfting jtunes the eaxe, ns b hiave had occeason of
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on seedling stochs ot very small <ize, cull
back almost to the root. ‘P'lus 13 performed

m wanter, by the firesside—the grafts ente- ,
fully tied, and the roots placed in the cellar,
m sand, tll spring, when they are plunted,
the top of the graft just ubove ground.

Naddle grafiing consists m cutting the top
of the stock 1 the form of a wedge, splitting
the scion and  thinmnz away each half' 1o a
tongue shupe, placiag it astrule the stoch, and
tittie the two, at least an one side, asn
tongue-grnfung.  ‘I'his mode atfers the lnr-
sest surface for the junction of the scion and
stack, and the umon 18 very perfect.  Mr.
Raoght, who practiced it chuefly upon Cherry
trees, states that he las rarely ever seena
oeaft fwl, even when the wooud bus been so
succulent and numature ns to preclude every
hope of success by any other mode.

A vaniety of this mode, for stocks larger
than the scions, is practiced with much sue-
vess in England after the usunl sencan iy past,
and when the bark of the stoch separates
readily. ¢ The seion, whiclimgst be savdler
than the stock, i< spht up between two or
three tuches fiom its lower end, 20 as to have
one side stronger than the other. ‘This strong
side is then properly prepared and introdoced
hetween the bark and the wood ; while the
thner husion ie fitted to the opposite side
of the stack.”  The graft, thus placed. re-
cewes a targe sopply of the austsning Quid
trom the stock, and the union 1s rapud ; while
the wound on the stock 18 speedily covered by
a new laver of bark from that part of the
scion which stands astride it.

kuowmg, the imuch desiied object mgy be, or
hins been speedity  accomplished by iutrodye.
ing n quantity of suutf, or finely-powdered
buy-berry into the nustrals, which may be
done without the lenst trouble by menns of n
goose quill or & pnir of bellows.  This will
produce a sneczing cough, which being cans-
ed by & spaemndic netion of the musclesof the
thront, is pretty sure to be attended with the
rapid removal or ejection of the obstruction
from the mouth.

1 was infurmed sometime since by n Indy,
the wife of & distinguished Physiciun, that
she once succeeded by this means, in saving
the life of a valuable, nnd therr only cow, af-
ter the Doctor nud his advisers hud exhinnsted |
thewr skill, and Jeft her with the belief thut |
no human ad or means could save her.

Asicus.
Monmouth, Februnry 4th, 1846.
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MAPLE SUGAR.

As the scason for mmking Sugar is st
hand, it may not be anuss to offer a few
hints on the subject to those who, though
they may know well enough how to make
Sugar, do not know how to muhe goud
Sugar. With regard to the inportance of

|

(Grafting elay 1s prepared by mixing oue-

third horse-dung, free from straw, and two- | 1
thirds clay, or clayey Jum, with a lttle hur, | SUgAt amported from abroad, and entered atiwill not, we tlunk, be denied. But if a

hike that used in plaster, to prevent ats crack-
ing.  Beat and temper it for two or three
daye, until it is thorouchle incorpornted.
When used. it should be of such s consistency

|.€21.6

this product to the public and to indniduals
we need say but bittle.  The wvalue of the

ithe Port of ‘Toronto alune, is set duwn nt'
37, for onc year. There is but onel
other article of consumption for which we,

lion of pounds currency.”  Whether w
Canght” tup ten gmlions or twenty i
hous, for one yoar or Gty years, 15, we
ventare to say, a4 question of do wport.
anee 3 gt is absurd to paise ity beenuse we
wa ghould suy that the spuce of country from [have no datn by which we enn sentle .
l\\'lnch wheat nnd flour 1s sent to this place | The practical view af the subject is this
lis nbout of the sume exteat as that fo whieh jsould not every faomer who has 0 sugar-
supplies of sugnr, &e., nre seat from it. I'he Thush endenvour to preserve ar, nnd adopt
velative proportions hetween the two articles [the best menns to mabe it productive, b
at Torouto will, theretore, atford a proper dues this, wall he not make sagar enough for
compurison for the Provice.  And what do | is own use, nnd, if Lus bosh be w good one,
we find.  \Why, thut the value of the sugms Wil e vot live some 1o spare § Then,
imported during the same period, aml at the ‘ pussing from the indwiduul to the public,
I sune port from which the above £221,825 could we not munufacture sugnr envugh
{worth of whent wnd flour was exported, i from other substiaces, the growth of our
set down at (£21,687 17s. 11d., lemving, us [OWn soil, to supply the deficieney 7 I we
u balunce of over £200,000 for our wheat, lenn wanufircture enough for this purpose,
&ec., after we have paid for the sugar ! But | ean we do it cheaper than we can impaort it ?
it may be that the Editor menns to spenk of | These, it appears 1o us, nre the questions to

Intter nt S1 per bushel (which is near enough
the truth for our caleulutivn), we hove
221,885 as the value, at this port, of the
wheat nud flour shipped from it durig one
venr. Now, so furns we are able to judge,

the prefit only which we derive, ufter de- |
ductng the costof production. Let us sup- |
pose, then, thut it costs one-hailf for seed,
Inbour, interest on the value of lsud. burrels,
&e. Xc., und 82 a barrel, and haif » dollar
u bushel, is the profit which the tarmer mny
snfely put iuto his pocket, und call his own.
We still huve .£110,942, out of which to pay
the .£21,667 for sugnr.

Though we must, fur these obvious
reasons, differ from our cotempormy iu Ins
wholesale conclusions, druwa from pre-
mises so unsound, or rather fron: no pre-
mises at all, yet we agree with him in the |
opinion, that sugar may be made from the
waple, sugar-beet, and corn-stalks, 1n suf-
ficient quantity to supply our home con-
sumption. That it is good policy to produce
at howe as many of the articles of home
cousumption us we cug, provided that we do
nout spend mure time aud incur nivre expeuse
thun if applied to some other object,
would enable us to purclinse from others,

i

farmer who has five hundred or a thousand,
maple trees is obliged to pay his hiud‘
lubvurers §10 per mouth euch, and board

#sto be cuuly put on and shuped with the | POY 0 large an amount yearly, and that s jthem be. “rs, and if his fences should re-

hands.

Grafung wwax of excellent quality we have
made by melting together three ports of bees-
wax, three parts of rowin, and two parts ol
tallow.  Wihile yet warmn it may be worked
with the aid of a httle water, ke shoemaker’s
wax, by the hand. The common grufung
wax of the French gradeners 1s of tno hinds.
‘The first is melted and taid on with a brush
m a fluid «tate, and is made of half a pound
of pitch, half a pound of bees-wax, and a
pound of cow-.dung. boiled together. The
second, which is spread while warm on strips
of coarse cotton, or stronz paper, aud wrap-
ped directly about the graft, answering at
onee to tie and to pratect it, is compoaed of
equal parts of hees-wax. turpentine, and resin.
The graftinz wax most commonly used here
1 made of tallow, bres-wax, and resin.. in
rqual parts, or, #s many prefer, with a little
ore Wllow to render 1t plable.

Greufting wax is a tuch neater and more
perfect protection than grafting clay. but the
trifling cost of the latter, where a great denl
of work 15 to he done, accounts far its preater
usc by nurscrymca, and gurdeaers geuenally.

V.

From the Maine Farmer

RATIONAL REMEDY FOR CHORED
CATTLE.

Mz, Editar.—Haring, in years past, before
experrence had tuught me the better way,
Leen a too frequent witness of the direful and
truly pwinful results of the irrntional and ah.
surd. not to say inhuman and disgraceful
wmenns devised and employed for the expul-
son, at all Lazands, 1 double quick time, of
whnteser substunce may hase Jodged in the
throat of an ammal, rather than with the
view of affording relief, so far and as soon as
it could be done, by the proper employment
of rational means; and being aware that
these means are too tnuch invogue with some.,
even at the prescnt day, who are cansidered
by mwny to be very skilful i such cases. and
conscquently their aid is frequently solicited 5
1t wis with no ordinary  pleasure and gratifi.
cation that I noticed the publication in the
«ditorial departnent of the Farmner. of the
24th ult., of the mast conustent and effica-
cious remedy of which I have any knowledge,
in vecent cases of choking, that is, whea it is
discavered that the animal is choked, before
the throat becuinics 20 swollen, aund the mus-
cles cunsequently o0 contructed as to hold it

tea; which cast us, for whut we imported
to this City Jast yenr £40.000! This lust
heavy draw upon our purses we see no way
of avoiding : we have not yet found anything
that we can produce which will answer as a
substitute. But for the * sweet thing” we
ccrtainly  ** comie it too strong.” If the
actual value or cost of the sugar annually in-
ported into the Province could be ascertnin-
ed, it would show a pretty large figure. And
we must recollect, when considering the
matter 1n & public or natioual point of view,
that we pay the hard cash for this luxury.
There is no reciprocity in the business.  The
amount of wheat or flour which we send to
the Southern States, to Havana, or to any
of the West Indin Islatds, is, we suspect.
rather small.  We cannot therefore discover
cither the point or the wmeaning of the fol-
lowing passage in the February number of
the Cultivator :—

* If there were no more [wheat] grown
in the country than what was annuxlly con-
sumed by the pupulation, the import mer-
chauts would loose an important item of
export to place to their credit in the saarkets
from whence they draw their supplics of
sugar, &c."

From the following statement, if we un-
derstand it properly, we must disseut entire-
Iy :=—~

* As important as 1s the export of
wheat from Cunada, still that pertion
of tins article that s really the growth of|
Canada would fall short, 10 a series of ten or
fiftecn years, of supplying the country with
SUgAr.”’

We suppose the proposition to be sub-
stantially this; the wheat and flour which
we export, during a period of ten years, will
not pay for the suger which we import during
that period. Let us Jook at 2 -w figures.
By the Custom House returne, for the year
ending 5th January, 1847, it appesrs that
there have been shipped from the Port of
this City 194,856 barrels of flour, and
108,116 bushels of wheat i one year. Esti-

with & tyrant's grasp ; and adupting the emi-

quire his attention, or any part of his farm
be in need of repair and improvement, which
must be neglected un account of operations

i the sugur-bush, then we say it becomes a

question whether it would not be the wisest
policy to let his trees alone, and buy his
sugur ; otherwise it might turn out that he
had ** paid 100 dear for his whistle.” It so
happens, however, that the time for making
sugar from the maple occurs just at that
season of the year when the furmer who
heeps everything in proper order about him
bias lutle else to do: he may therefore en-
gage in this business with profit to hiinself
and advantage w the country. The pro-
duction of sugar froin the beet aud from
corn-stalks must, we apprehend, be eutered
iuto as a business of itscll, and not as a part
of every farimer’s work. It would be weli if
Gavernment were to appropriate a sufficient
amouat, 1o be expended through the Provia-
cial Agricultural Association, for the purpose
of fully testiog the feasibility of making sugar
on a large scale from the products of Cana-
dian soil.  Eocouragemeot held out even by
the local Societics might lead to important
results.  The amount of money sonually
sent out of the country for sugar, though
not 30 great as some would have us believe,
had much better be retained.

With regard to the manucfucture of maple
sugar, which is carried on to some extent by
nearly all who have the trees, it is apparent
1o every one who kuows any *hing of the mat-
ter, that it is capable of considerable exten-
sion and great improvement.  Such specu-
Iations as the following, however, are beyond
our dejith, and we shall therefore religiously
abstain from them :—* With proper manage- |
ment. ten millinos of maple trees might be
tapped annually for fifiy years to come m
Western Canada, which, at an average of
two and a balf pounds per tree, woald give «
retute of twenty-fire wmillions of povnds
weight of sugar, which, at the rate of £2

mating the former at 83 per barrel, and the

per 100 Jbe., would be worth a half of mil-

'tte further.

settle, and wluch may he setiled.

When we began this nrticle, we intended
merely to give n few practical dicections for
making muple sugar, but, taking up the re-
warks of our brather of the Cultivator,
upon the snme subject, we were led on n lit-
We now return to that part of
the subject. The nrt of mnking good sugar
consists in freemg it from all impurinies,
ft is asserted, thut with the same care the
juice of the muple will make us good sugar,
aud as white, us the juice of the cune.
One-third mnny be added to the market value
of maple sugar by the simple process we are
about to detail, und which will cost but a
trifle to adopt. It is the same process by
which Havana sugurs, and, indeed, Ly
which, or by a madificatiun of which, «ll
sugars of a good quulity are ade.  We tuke
it from Chaptal, a Freuch writer of dstine-
tion, who mrnufuctured sugar from the beet.
He thus describes the process he success-
fully pursued :—

We will first give the process of purify-
ing the juice und the syrup.  The juice
(of the beer) 1w first hented 10 u temperu-
ture of one hundred and cighty degrees—
thirty-two degices beluw the buthug point,
when some mulk of lime, prepured by throw-
ing some WArm water upon lime, is thrown
in, uud the luor well stirred.  As soon as
the first bubble makes its appesrnnce. the
fire 1s extinguished, and the liquor left at
rest. A scum rises, thickeas, dries, und
bardens. The liquor becomes cleur. The
lime unites with the mucilage, and settles to
the bottom.  The scuns is removed, and the
clear hiquor dmwn off. The process re-
quires an hour, and sometimes suuch more.
The syrup is afterwurds refined by animal
charcoal [bones churred, or hurned by heat :
it may be made by placiug bones in an open
iron vessel, aud henting until they are sutli-
ciently black. Probmbly the whites of egys,
or milk, would xuswer the purpose, in puri-
fying maple syrup.—Ed. C. F.] and the
whates of eggs. and filtered thrugh a conrwe,
thick, rough cloth. Moulds of tin or other
materinl are prepared, of any size, of x
conical shape, like the furm of a sugar-louf,
with & stopper in the sinall or luwer eud.
When sufficieutly reduced (wlich is not so
much as is usually doue in the colnmon way
of * suguring ofi.”"—Ed. C. F.}, the syrup
is turned into them; as soon as grasulation
has begun vo the surfuce and sides, the crust
» broken with a spmtula [u thin, kofe-bke
sustrument ; but & sualt prece of wood, like
a pudding-stick, will of course do as well.—
Ed. C. F.], sod the whole stirred weli;
after which it is let alone. After this, the
process of whitenng or clarifying is thus
maunaged :—The clay is first thoroughly
washed, tll it acguires such a degrec of
consistency as nat to flow when placed upon
2 smooth and slightly-inclined board. It is
then throwa upou the sugar su the moulds.
The momture penetrates the lonves, deprives
the sugar of its colour, and prsees out at the
point of the muuld, which should now be
unstopped. The -lay, deprived of its water,
shrinks and dries, a. d is removed. A second,
and sometimes a thiy 1 application of cluy is
made, before the suga- sttains the desired
whiteness.

PESRIE WSS

WASH FOR FRUIT TREES.

We have secn, that in several parts of the
country the practice of whilewashing trees
has been adopted, and we have often, i our
own minds, questioned its propriety. If
there be such & thing as ** insensible perspi-
mation” in the body of & tree, as there i in

the humen body, anything that obstructs it



