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IMPROVED DIRECTIONSTO MAKE CIDER,
PERRY, AND WINES, FROM RECENS
CHEMICAL DISCOVERIES,

The apples beung tipe and laud 1o a heap a fort-
night, uacoveied, sbuae wghicen inches deep,—
but pears shuuld bo tehen wipe frum the tree,—
they are then givuud in the cider mull, which
consists of a circular stone in the form of a solid
broad wheel, abuut 43 feet in diameter, 14 1nches
wide, and wuaighs abuut ¥ feer 3 inches dinmeter,
and about the depih of 12 inclivs, iucluding che
wooden rim Jpun it, and aanilar to a bath muil.
Tn this trough twu bushicls of applos are ground ai
a time, withh a Landful of woud charcual strowed
amongst them, until the keinals and rinds are
broken small, as much of the gouvdaess of the
cider depends upon i, and tus fact was cumnmu-
nicated in the sgricultural Repurt of the Rev.
John Duncomb in 1813 By an expeament mads
by Dr Symoinds, of Herefurd * He made an
hogshead entirely from the rinds and cures of ap-
ples, and another frum the pulps of the same fruit,
tho former was of the most unusual strength and
high flavoured, the latter was watery and possess-
ed not one recommendation” Aud last year [
made two hogsheads of cider from the same fruit—
one had the apples as ubove directed, the other
was half ground. The cider of the latter was
weak but pleasant, the former rich and high fla-
voured of the fruit, and both were ulike prezerved

A horse, with a man and boy, will grind sufficient
romage to make nearly two bogsheads of cider in
a day, which is put iato open tubs unul the next
moraing : it is then pressed through several hair
cloths, and the lig1or is taken to the fining house,
and 10 put into a veasel to ferment from seven to
nino days, with one pound of charcoal in it, in
demps, and four good eggs, unbroken, 1n a hogs-
head, to liberat2 the ozygen from the carbon of
the carbonic gas® It1s then drawn off 1010 tubs,
and about onc pound of pulverised charcoal 1s
stirred into it, and left until the next day, whea it
is putinto thin calico dropping bags to fice. One
dosen of these bags, similar to jelly bsga, suspend-

must be quite clean and wall soasoned, or the
wholo will bo spoilt.

By the above process the fermentation of cider,
perry, und wines is arrestod, which preserves the
Navour of che fruit, and prevents the saccharnne
wonstituonta of the juice being converted 110 sico.
hal, and this is offected by the charcuai as humus
liberauing the oxygen frum the carbonic gas, and
tho constituents of the eggs supply the nourish-
ment to the iqud with the fruic; for the cider
made the previous year in the same manner,
Raving only charcval sn t, at the ond of nine
mounths its aweetness was gune by a new fermen-
tatiun, and Liad Intoxicaung i oalities from aicvhul,
but with eggs and charcoal another cask of cader
was swee’er in a year afler than when pne into
the rask, and appacenily tree from alcubol.  From
this evidence I conclude that the charconl tn iibers
ating the oxygen of the carbonic acid is, in par,
converted into sugar by a new combmauvn with
the carbon _and hydrogen of the water, and cun-
stituents of the egge and frulte.  One founth part
of L‘}’w eggs and charcoal proserves all malt liquors
mild.

By the analysis of eggs, compared with that of
the gluuen of wheat-flour, vegotable fibrine, voge-
tablo , and ble alb are aearly
the same ; alioisinglass, and the tendons of calves
feet; but having used only eggs and isinglass,
with charcoal as humus, I prefer the former—but
sg{no of both I have used together, with good
effect.

But charcoal and fresh cggs, umbroken, are
equally useful in the dairy. The difficulty of
making good butter in summer anses by making
it, in many farm houses, only once s week to be
sent to market; the consequonce is, the cream
becomes sour and rancid, and the butter indifforent.
To preserve the creamsweet, | directed my servant
to put into each four-gallon cream vesse! weekly a
fresh unbroken egg and half an ounce of charcoal
in lumps. Since then the cream has been sweet,
and the butter good. In very werm weather two
eggs have been used. J. R.

ve

ed from frames, the cider is passed through, being
proviously dredged inside with pulverized char-
coal.  For a short ume 1 wili run muddy—by con-
tinviog to fill them 1t wiil svon be clear.” The
muddy cider ia the wbsis then removed.  An egg.
unbroken ia cack bag smproves the droppng.
One hogshead a duy will une by this process, but
some fruit fines suuner than ouiers, and it i be
Quite mellow it requires o lunger umo 1o ferment
before it will pass clear threugh the charcoaled
bags than the juice of apples not s0 mellow ; tho
Juices of fruit diluted with an equal or greater
quantity of water, such 83 raspberries, currants,
grocu gooseberries, chernes, should be fermented
as cider, puting an unbroken egg wto each bag in
fining it

A mixture of apples with yellow pulps, and red
and yellow, communly make the best cider. The
Kingaton black apple, and the hang down, make
very good.

The dropping bags must be replaced by clean
anes the next morning. to flter the cider remaining.

The cider being now tine, and retaining the
flavour of the fruit, to preserve it so consists the
discovery.

Fill the cask to two or three inches of the bung-
kole, and put into a hog-head one pound of wood
charcoal, sn lumps, and from eight (o ten
unbrokea good eggs Bung it them close to
exclude the air. ‘1ne diluted juices of currants,
raspberrics, and green gooseberrios require from
1 1-2ibs. 10 21s. of loafsugar 1o each gallon, after
it be fine, but the quantity will depend on the
water added, and the ripencss of the fruit—taste,
therefore, must direet. This process retuins the
flavour of the fruit, and tho liquor will be
sweeter atthe end of a year than when putinto
the cask, and free frox alcuhol.

* That the oxygen is liberated frou the carbon
of the carbonic gas in this state is proved by the
muct or scum being very acid, whilst tho hiquor
temaing sweot. Lo inhale 1t by standing near, in.
crcases tho circulation of the blood, and acws
powerfully on the urinary passoges. The scumor
wmust should be taken off, or tho vessel should be
full for v vo run off, .

Every veesel v

Dumbleton, 1843.

NiTRATE or SoDa on STRawBERRIEZS.~—Th®
proportion in which nitrate of soda has been suc-
cessfully applied to strawberries, is threo ounces
to the square yard, sprinkled rcgularly over the
surface of the bed just as the plams are begioning
o grow  Although it may injure the foremost
leaves, the succeeding one will svon put forth wath
redoubled vigour.

Tue Mississiprr YaLrey Farusr.—We have
recerved No. 1 and two of a now puper uader the
above tide. It is published and conducted at St.
Lows, Musouri, by J. Libby, formorly of T%e
Farmer's Cabinet.

TOKONTO MARKETS.
October 11, 1843.
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Flour 4eee. per bbl. 196 Ib.es
Wheat .... per busn. 60 lb...
Barley .... per bush. 48 Ib...
Ryo ...ees per bush. 56 Ib...
Oats eeea.. per bush, 34 lb...
Oatmexl o« per bbl. 196 ib... 1
Peas ...... per bush. GO Ib...
Timothy .. per bush. 60 Ib...
Potatoes .. per bushel .
Hay ceeree PErtoR cecencane
SUAW wauee POF 10N +evensens
Hides .... per 100 1b. eaue..
Salt ..... . perbarsel ceceass
Beef <aes. per1001bs. ...
Beef ee.e. porlb. caeecc.ne
Mutton.... perlb. ..
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Porkcanues per 100 lbsaa. ...
Potkeoeses Perib. covevnnes
Turkeys .. eachiacacccaccen
Geeso eeee €8Ch cencncncnns
Ducks .... per coupls «o...
Fowls .... percodplo ceeene
Cliackens.. percouple caae..
Butter eeee perlb. eeeeen...
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P. L. SIMMONDS,
Agricultural Agent § Commission Merchant,

18 Cornlull, London, England.

QUPPLHLS 10 order, Stuck, Sveds, Implements,
A &o., and undertakos the Sale of C.Zonusnmenu
of Guoda. Sec his Adverusements in any of the
leadiog papers of Canuda East and West.

September, 1243,

NURSERY AND SEED STORE.
TBE SUBSCRIBER feols grateful for the
patronage extended to tim since he com-
menced business, and would respectiully inform his
friends and the pubiic, that he has semoved from
King Street 10 Yonge Street, immediately opposite
the Stores of Russ MitcuzLL & L0., where he
wiil carry un tho businessof NURSERY and
SLEDSMAN. Having twenty Acres in the
Liberties of tho city, 1n course of breaking in, as &
Narsery and Seed Garder, h16 can now supply the
pubhic with krait and Urnamentat Trees, Skrubs,
Roses, Horbacevus Fiowering Piants, &c., a8t a
Lcheaper 1ato than they can bo got from New-Xork
or Rochester.
Trees and Seeds packed carefully to order, aad
seat to any part of the country.
GEO. LESSLIE.
Toronto, September, 1843.

ROPE AND TWINE MAKER.
HE SUBSCRIBER begs to acquaint the
Farmers of the Home District, that he has
Eom d tho busi of RUYE aad TWINE
MAKING, on Yonge Sireet, near No. 1 Toll-gaie,
where he has constantiy on band Rope and Twine,
and purposes to make to order.
Casd paid for Flax, Hemp, and Horse-hair,
E. BENBOVW,
No. 1 Toll.Gate.
Yonge Street, Toronto, Sept., 1843,
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