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cherries, with his face and bosom sunburnt.”” The famous cherry orchard just men-
tioned was planted at Teynham, near Feversham; from which orchard much of Kent
was afterwards -supplied. ¢No f’Eng]ish frait i3 ‘dearer than cherries at first, cheaper at
last, pleasnnter:at all times; nor 48 it:less: wholésome than delicious, And it is much
that, of so.many feeding so freely on:them, 80 fow are fonnd to:surfeit:’”’ Acoetding
to Busino, Venotian.ambassador in the reign of James I., itavasie Yavorite amugondeht
in the Kentish gardens to try who could eat most.cherrics. In this:way, ond yowhy
woman mauaged to-eat 20 1b of cherries, beating her opponent.by 23.1b—a savere il
ness was the result. Busino finds.funlt with the English chenties, which-are, howaver,
graised by Fynes Morrison. Kent still maintains its ‘superiority in the nunber-and.

ovor of 1s cherzies; the chief orchards :are in the ;l):mshw on the bordefs. of the
Tgames, the Darent, and -the Medway; and delightful is-the gcere in eatly spring
when—

Sweot s theair with:the budiing haws; and the:valley-stretching for miles delow,
1s white with blooming cherry ggm' a8 If just covered with -Jighgest srow.

— Things not-generally-known.”’ By Jonx Tixuss.

0N | T,
é’%{mmaumﬂs.

CURRANT WINE.

!

People think that they must have a *little wine for their stomach’ssake.” Good
wine~—vwie that is wine; and not-a compound of new rum, logwood and .sugar of lead,
is.often useful as a-gentle stimuliint, hut not absolutely necessary in all cages. Asitis
almost an impossibility to get pure wine, we recommend to-those who. have the means
to manufacture currant wineg, end let it be pure currant wine, using nothing but pure
cnrrzants, pure water and pure sugar. Keep out your raw alcohol and your poisoned
brandy.

Weyhave heretofore given directions for waking this article. We now publish the
following which we borrow from the Massachuseits Ploughman :—

There i3 no great difficulty in making good currant wine. White sugar or brown
sugar may be used. The better the quality of the sugar ‘the betterthe wine will he.
The idea that any:sort of sugar-will do for-wine is pretty much-exploded.

Tt is-now al§o-snid-that white currants make-a much-nicer'wine ‘than the red currants.
Will some producer try the white currants and report progress :—

Gurrant Wine.—This article -as usually manufactured, is rather a cordial than-a
wine, and is entirely inferior to the common wine; but when. roKerly made, it will be
a very superior, healthful heverage, particalurly for summer drink, when fully diluted
with water.

We Have experimented carefully on the making of currant wine, and_the.following
will ‘be found to give & result which we have found no difffeulty in selling in. large
quantities at $1 per gallon. .

Before pressing the juice from the currants pass them hetween & pair of rollers to
crush them, after shich they may be placed in a strong bag,.and they will part with
the juice readily by light pressure, such as a common screw, heavy weights, &e. To
-ench 'quart of juce add three poumfs of double wefined loaf sugar—single refined.sugar
is not sufficiently pure—then add as much water as will make one gallon. Or.in other
words, suppose the cask intended to be usedto be 30 gallons. In this pnt 30 quarts.of
currant juce, 90 1bs of double refined sugar, and £ll the zagk to the bung with water;
roll it over until the sugar is-all dissolved. ~This will be told.by its ceasing to-settle.in
the barrel. Next day roil it again, and place it in a cellar where the temperature will
he sure to be even. Leave the bung laose for the-free admission of air. In-the course
of one or two or three days, fermentation will commence. By placing the ear to the
bunghole a slight noise will -he.heard such .as.may be observed when carbonic acid is
escaping from champsiga or soda water. Kermentation will continue for a-fow weeks,
converting the sugar into.alcchol. Assoon.as:this-censes drive the bung-in:tightly, and
leave- the cask.for simmonths, atthe end of which-time the wine may-tg-drawn: off -per-
fectly clear, without any cxcess of sweetness.



