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The Things it is Useful to Know Before Beginning It

UT WHAT to do first?
Easy to say, ‘I want a garden.”
B Easy, too, to make a little trench in
the earth and drop seeds into it at stated
intervals.
But—what little trench—in
earth—and at what intervals?”’
It is these very practical details that daunt many
an amateur. We can all see ourselves thinning out
a too-luxuriant growth, tying up the too-heavy fruit
on our tomato plants to supporting stakes, and so
forth. But most of us are helplessly nonplussed as
to the soil we should have and the soil we have; the
starting of seeds when we have no green-house,
the selection of seeds which it will pay us to grow;
the supplying of proper nourishment to the seedlings
and growing plants, the prevention of their destruc-
tion by the many garden plagues, and so on.

what
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window box or a few pots with a tuft ef each of
the indispensable herbs growing fresh at her hand.

YOIL next.

Since the little kitchen garden is usually expected
to produce an appreciable amount from a small
space, the problem narrows down to one of “intensive
gardening.” The best plan, if one is reasonably sure
of success, is to have in mind the ideal soil for the
purpose, and then get as near to it as possible, Since
it is from the soil our plants must draw their nourish-
ment, we must try to give them the “balanced
rations'’ that they, as well as humans, require.
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It's with these A.B.C.’s we will deal here.

First of all—location.

Now, few of us are it a position to say: ‘‘Go to, I
shall make me a garden in a sunny spot, sheltered
from winds, on high, well-drained ground, where the
soil is a warm sandy loam—plenty rich enough to
feed the plants, yet not so heavy as to hold the
moisture and keep out the heat.”

Ideal, of course—but how often is it available?

Most amateurs, about to start a little vegetable
garden, have only a back-yard, or some small avail-

.able plot, to choose from. It will be necessary to
sum up the advantages and disadvantages, to know
whether it will be worth while to attempt
a garden. The soil you can probably
enrich and make suitable, but the first
consideration is ‘sunlight. How many
hours will the sun shine directly on the
plot each day, unimpeded by fences,
shade trees or buildings? For a general
kitchen garden, you should be able to
count on at least five hours’ sunshine.
If you cannot count on that much, say only on two
or three hours, it will be best not to attempt any-
thing beyond green-leaf crops, such as lettuce,
spinach (or Swiss chard, which gives a maximum
result from a minimum space), and a little plot each
of parsley, chives, and mint, those first-aids to
cooking that are so invaluable. Indeed, where no
garden at all is possible, any woman will enjoy a
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in the ground takes into solution much of the nutri-
ment demanded by the plant life, which makes the
feeding process an easy one.

Well rotted, vegetable matter, which is rich in
the nitrogen so stimulating to growth, should be
generously added to the average soil, or rich manure.
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NEARLY all coffee imported into this eountrr is grown
in Central and South America. This picture shows coffee
fresh from the trees being carried to the sun-drying floors

Ol\é Small plantations coffee is usually
ted in big wooden trays and the con-

tents tumed over once or twice a day until

in sluices. It is washed as it passes through the canals. . :
The fruit of the tree is not unlike a cherry, but in the floors of (heﬁc:t::;e?fa ng thoroughly dried. One large plantation,
centre of pulp are two seeds—the coffee bean of commerce. . of Il Pacayal, the blg:ensl alone, sends huge quantities of coffee al

over North America.
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it. The consump-
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lunch room _trade-
Hundreds of thou:
sands of people Wi

go into lunch rooms
to_eat pastry an

drink strong coffee
instead of going t0
saloons for drinks.

TONES, sticks and foreign matter of all kinds must be
senarated from the coffee grains befor@ they are dried. In
the photograph above are shown the picturesque natives of Port
Au Prince, Haiti, engaged in the task of cleaning the coffee and
preparing it for the dryving machine.
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