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Horticulture,

Varieties of Lettuce.

Tug eftect of cultivation in modifying and develop-
ing the propertics of plantsis well illustrated in our
garden vegetables, which many wounld cntirely fail
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* torecognize in their wild and natural state. Asan
instance in point we may wmention the subject of this
article, the leituce (Luactuca sativa), a plant in its nor-
mal condition of a spindle growth, furnished with com-
paratively few leaves. of small size, and no gpecial
peculiarity to indicate the erisp and delicate texture
which cuitivation has developed. .\ wonderful
varieiy. moveover, hag been attained in the culture of
this vegeiab . A gentleman in England, daring the
course of the past year. wishing to investigage the
distinctive characters of some of the best kinds of
lettuce, app.ied to well-known nurserymen for seed
of various samples, aud, to his surprise, found bis
collection amounted to vo less thaa cighty varieties.
ibe sceds were sown about tha middle of April, and
as soon as the plants had attained suflicient size they
were removed. and s¢t in a carefully prepared bed,
which bhad been deeply dug, and supplied with a
liberal manuring of stable manure, with a top dressing
of wood ashea.  Oae row cach of all the varietics was
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thus planted in u hed sixty feel long.  The gentle-
mzn referred to published the results of his obscrva-

“Lettucesmay beprimarily divided intotwoclasses:
—1. Cappagre Lertvces. 2. Cos Lerrcces. The
varicties in the first scction are more or less round-
headed and spreading, and in flavor less sweet und
succulent than the Cos varieties, though many of
them are notable for a delicate nutty or buttery
flavor, and all of them are good for mixed salads.
The varieties in the second section are usually upright
or oblong, and when well blanched, ecither by tying
or by their naturally close growth, are generally
elegant in appearance, and of a welcome, crisp, and
sweetish flavor. There are some very badly-flavored
varieties to be found in this class, but as a rule they
are the best lettuces to car without dressing, pur o
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TRIATOR, LARGE GREEN.
simple; whereas the drier and more butty-flavored
cabbage varieties ave better adapted far dressing,
and especially for mixed salads.  These two classes
mag be again sub-divided. in order to separatoe the
colored varieties from the green, and again they may
be sub-divided in order to presest to the cultivator
groups of varielics adapted for particular parposes,
some being well suited by their bardiness for antumn
gowing; others, by their capitility of endaring hieat

Wo cannot, in the limits of this brief article, give
the characteristics of more than n few of the leading
varieties, which are figured in the accompanying il-
lustrations. Amongst the cabbage lettuces we shall
notice first the Drumhead, the subject of the first
illusiration, nvariety which the writer already quoted
thus characterizes:— »

EARLY SILESIAN.

* Dresnran.—.A green variety; leaves broad or oval
deeply wrinkled, pale cheerful green, rather upright
in growth, and forms » large loose heart, which is
always crisp, sweet, succulent, and cqually good for
the bowlorfor cating undressed.  Ready for use July
1st, and lasting twenty days. A firstrate variety,
which may Le obtained in perfect condition from thoe
beginning of June to the end of November, and even
till after Christmas in extra mild scasons, This is to
be accomplished by sowing carly in a gentle heat,
and planting out when the secason is sufficiently ad-
vanced to allow of it, and continuing to sow succes-
sional rows in the open ground until the middle of
July.™” .

The second figure represents another cabbage let-
tuce, which is thus. described : ~** Tmiator, Larcy
GrELM—.\ green variety, with broad leaves, almost
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SPINAUEE, OR OAK LEAF
without bastening iuto flower, being well saited for

tions in the Gardeners® Magusine, from which we cx-
tract the following acconnt : —
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smooth, curhing back, light grass-green: forms a very
cabbage-like loose heart; in flavor dry and nutty.
Ready for use July 5th, and lasting about ten daye.
Third-rate.”
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Of the next variely in thie sane clase, here repre-
sented, the followingaccoaat is giveni—~

sowing in spring, to aford supplics uring the hotivst
neriod of the snmmer.”

“ EarLY SmxsuaN.—A green varicly, of spreading
hiabit. forminga ronnd flat <4nfl; the leaves broad,



