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cherries, vith his face and bosom smuiburnt." The famonus cherry orchard just men-
tioned was planted at Teynham near Fevershami from which oreh ard much of Kent
was afterwards supplied. ·"No English£fruit:is:dearer than cherries at first, cheaper at
last, .pleasanter:at all times; nor is itlesswholesomethan-delicious. Anditisimuch
that, of Bo.many feeding so freely-on-them, soefoware -found:tonsarfeit;" cce.ding
to Busino, Venetianambassador in. the reign ofgJames L, itivasta favorite amanbi6Ibt
in the Kentish gardens to try who could eat most-cherries. In ·this:way,one yombir
woman mauaged to -eat,20 lb of cherries, beating her oppoUent by 2½ib-a'seri il1t
ness was -the' result. Busino finds.fuIlt -with-the Engish -heries, which'ate, hewo.tr,
praied -by -Fynes Moriison. Kent .till .mnintains its !sugeriority in the 'ninberitl
avor of its cherries; the chief orhards:are in the paihes on the borders of ha
Tlmes, the Darent, and -the Modway . and delightful islhe scene in early priag
when-

swoot.is thlair withitha bùddingbaws: -and the:vaney-Atretcbing for miles -below,
le wbite with bIoowing.cherry trees, af just covcred walh -Jghtest-odw.

-" Thi1ùgs negcneraly:knan." By JoaN TIMBs.

CURRANT WINE.

People think that they must have a £little wine for their stomuach's-sake." Good
vinc-wine that is wine, and net-a-compound- of new run, logwood' and sugar of lead,
is.often usefùl as a-gentle stimulant, but not absolutely necessarv in all cases. As it is
almost an impossibility te get pure wine, we recommend te -those who- have the means
te manufacture currant wine, and let it be pure currant wine. using nothing but pure
currants, pure water and pure sugar. Keep out your raw alcohol and jour poisoned
brandy.

We have ieretofore given directions -for mfaking this article. We now publish the
following wlhich we borrow froin the Massachusetts Ploughmnan,-

There is -no great diffiòulty in making good currant wine. White sugar or brown
sugar may be used. The better the quality of the sugar the better-thewine will be.
The idea that auyýsort of sugar-will do for-wine is pretty-much-exploded.

It-is-now also-stidthat white currants nake-a much-icer'wine than the red currants.
Will some producer try the wbite currants and repoit progress:-

QUan-rt WIE.-This article -as usually manufactured, is rather a cordial than a
wine, and- is entirely inferior te the common wiue ; but when properly made, it will be
a vegy superior, healthful boverage, particularly for summer drink, when fully diluted
-with 'water.

Ve ·have experimented carefully on the making of currant wine, and thefollowing
will 'be found te give a result which we have fQund ne dihieulty in selling in. large
quañtitiet at $1 per.gallon.

Jefore pressing, the juice froin the currants pass them between a pair of rollera to
crush them, after -which they may be placed in a strong bag, and they will- part with
the juice readily by light pressure, such as a connon screw, heavy weights, &c. To
-each quart ef juce add three pounds of double -refined loaf sugar-single refinedsugar
is net sufficie*ntly pure-then add as.muchi water as will make one gallon. Orsin other
words, suppose the cask intended te be usetlto be 30 gallons. lu this put 30 quartsiof
currant jace, 90 lbs of double refined sugar, and fi11 the 2ask te the bung with-water,;
roll it over until the sugar is-all dissolved. This will be toll.by its ceasing to-settle:in
-the barrel. Next day roll it again, and paco it in a cellar wvhere the temperature will
be sure tobe even. Leave the bung loose for the-frce admission of air. Inrthe-course
of one or two or three days, fermentation will commence. By placing the ear te .the
bungliole a slight noise will -be.heard. such asmay be observed when carbonic acid is
escapin from 'champaign or soda water. Eermentation will continue for a-few week,
convertng the -sugar into-alcohol. .As soonas:this-eases drive the -bung-inaightly, and
leave the caskfor aimmonths, atthe end of-wbieh-time the-wine maye--d-awn- off, -#er-
fectly elear, without any excess of.sweetness.


