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The Good 0ld Times.

—

Admliring my flowers, young gents, I e,

Well, they do losk pretty, Jt seems to me
Though T taney, beringy ar pardong,

There's some who wonld thuk thie mrigold,

The stock, and carn wtion tos prim and old
For your fine, new-fangled gardens,

Seems to mo, In tha change xhout duvs,

Our gandens and st hace golng the ways
Ofall that's slmxllle aud homely ;

change daro the loams of my youthfal hwes

That wo gue to our sweethearts for gawhior dowers,
Not half so pleasaat atl comely.

Do I zeato the gardena mveelf? Notl;
My time for that, s, 13 1o eane by ;
s my grandson's holihy, vou <, sir
He takes a pride in it Uke, deare Lot
For he Kuows 1t ple wes the ot grandad,
And ho's always thinking o' me, ur,

O yos, sir, this litthe place Lmy own,
And Wallie will have it when [m gone §
And I don’t get younger orst~onl-r,
For I'm elzlity five come neat ltheiay 3
So I caw't eapect, as a body may x4y,

T be spared mauy sumels lotiger,

My fever and fret ‘o life are wone,
And T Ke to aft out bere U the sun,
While {ru<nt memory ravaes
O'er my childhsod’s innocont davs firsoth,
alte passionate hopes and e of wouth,
Aud manlivod’s trials and cianges.

And, the timeshave altered, sie. Youw e right,
Andnot for the Letter 1 faney, guie

Though it may be aw i of uune too
When we're hopeful and young, T suppore,
Everything loohs the (olur of rose,

Aud we carry our owr sutbhitie $H0,

Your raflnays and gas, that you boast about,
AMay Leall very clever and Gie, no & ubt,
And the age be as grand asyou say it .35
Rat 1 nbss, svehion, the licribior nave
Of the der oldfashion'd risurely davs,
With theichomcelbier tastes and gaitas.
~The Belyravia .tnnnal

Parsley Culture.

In our cookery we often miss those little trifles
which gives so much zest to Enropean dishes,  We
generally have meats and pastries in abundance, and
even, in many cases, a farr show of frmt and vegeta.
bles ; but an mtinite variety may be given to even
every-day thmgs by a judivous use of pot heibs.

Among the most uceful to the imngentons cook is the
Parsley, and perhaps there s no one ki of the large
pumber used in Lurope that is better known to
American women. W hnaver the head consults with
the heart of the houase about the httle girden atfansg,
and the list of seeds to be procured 1s under carncst
discussion, she 1s tolerably sure to close with the -
juction, *‘be sure and have some Parley sown.”
And the Parsley is bought aud sown ; but how many
gardencrs ever have it for all the anxiety and care to
get thesced?  The fact is, 1t is almost always sown
too late. It takes six wecks to germunate, and then
its carly stages of growth are slow, so that it comes
up about the tine the weather 18 gotting warm and
dry, and unless i 2 very favorable spot, burns out,
orisin some way destroyed. This s if allowed to
sprout at all; for generally the amatenr gardencrs,
not knowing that 1t takes s1x wecks to sprout, cons
ders the sced bad, and sows something clso n the
place thereof.

Parsley sced ought to be amongst the very carliest
of sceds put into the ground, and it should have
selected for it rather a diy spot ; and yet one not
much exposed to the full sunn summer.” Many ke
to have plants in the fall to Lift and put in pots or
boxes to keep in the window and gather from all
winter.  Tor thig purpose the plauts must be kept
from going to sced in the swnmer-tine, which they
are very likely to do, especially if sown early.
Sometimes when plantud late there 15 no tendencey to
go to sced, if it grows at all, but remains green and
stocky all the summer and fall. It 1s not alwavs
that carly sown Parsley runs to seed, but it often docs,
If allowed to perfect the sceds, the plants either die
or become much weakened.

When lifted in the fall for winter-use, many put
tho roots rather thick in square Loxes—any sort of
box which comes to hand ; but many give ornament
to utihity by hiaving tasteful boxes made ; and some
even put the roots in shells or hangmg.baskets, We
have seen holes bared in small kegy, and atter filling
the keg with earth the rauts are mxerted through the
holes, and when ncatly done the cffect 1s very good.
Of course, in such casvs, a hole must be bored wn the
bottom of the keg also, m order to allow the «urplus
water to escape.

Thero are scveral varicties of Parsley, but the dou.
ble curled is the best for general purposes.  Itmales
a pretty ornament for table dishes even when not
wanted for actualuse ; and when the roots are taken

up for winter preservation as described, the pretty
figured leaves of tho curled varioty is as beautiful to
look upon as many of the rave plants grown expressly
for ornamental purposes. - Grrmdvwn Telegraph,

The Champio Grape,

e

Tu aur issue of Aug. 30th, we spoke of this grape,
aiving that we saw 1t on the 26th well colored, and
upe cnough to scll, but nob in ats best conlition
Sutee then we have eaten i in varous stages of ripe-
nees and ovet-vipeness. 1t i3 & large, compact,
shouldered bunch, grapes round, blush-black, nearly
as large as the Concord, with & vather thicker shm,
alhermg well to the stem.  In quahity we thinkat a
Little wtertor ta Concord or Hartford Prolitic, but in
Loauty excellmg the latter and nearly equalting the
former.  In pertod of ripening we should gay that at
13 eight or ten days carlier than Hartford, M.
James Stoue, of Greece, to whom we are indebted for
the oppmtunity of making the acquamntance of the
grape, shipped most of thuse grown in lus nughbor.
hoad to Cavada, realizing from twenty cents down to
twelve eents per pound, winle the Ilarttord opeued
at six and cight cents only. From this we see that
they are attractive enough to sell at bitter prices
than later varieties will bring.  The chiet vaiue ot
the grape scems to be its earhiness, added to it vigin
and hardiness.  These three quahities commend 1t to
high latitudes,

Its Origin.

In 1869 a Mr. Spalding. of Gicece, saw in a
fruit-store in Syracuse someo carly grapes. Il
learned that they were brought mn by an old man
Living about four miles out.  He visited hun, and
ascertamed that he had but one vine, which he found
growing in the garden when hie came in possession ot
the place, but that he was then growmy some cut-
tings.  Mr Spalding claims to have bought hs plants
and sold them to his Grecian neighbors,

Is the Champion a Synonym?

Mr. Lay, of Greece, an experienced fruit.
grower, brought us some g@apes from his gar-
den, on the 9th inst., which he elimed to be
wlentieal with the Champon, and which he pro-
cured from Syraense, umder the name of Tl
Seedlmyg Onlus way he stopped at Mre. Filer's and
got a tew bunches of his Champion.  He was unable
to deerde which of the bunches came from lus place,
and which from Mr, Filer's,  Some of the banches
were hardly nipe, while others were over-npe, and of
course there was & decidedt datference i ther tlavor,
but perhaps no greater than we pereaved m ditlerent
specimens of Champion, i different stages of matur-
ity. Upon the whole, we could not deeide whether
they were two grapes, or were synonyms,—.4 nerican
Luval Lome.

Preserving Celery.

Celery, from being one of the rarest of vegatables,
seen ouly on a few tables, has become a necessity to
all who dehight in good hivmng.  There are many
ways of preserving this esenlent, so that it may be
accessible for use at any tune, some of them mnvolv-
g more trouble and expense than famihies are will-
ing to undergo. We have found the following a
sunple and rehable way,  Seleet adry, elevated spot,
whete water never stands, and dig a narrow trench—
say six or seven inches wide—deep enongh to recaive
the entire plant. Nl two boards together so as to
form o roof over the celery, reachmg about three
inches on cither side of the trench,

‘Tahe up the celery, roots and all, whether blanched
or nut, and stow 1t compactly in the trench, covering
with the boards.  As the cold increases, strew straw,
or any litter, over the roof, and 1t wiil preserve the
celery in good condition through the winter, casily
arcessible at any time when wanted for the table.—
American Raral Home,

Proper Timo to Manure Trecs.

People often argue whether it is best to mannre
trees 1 the fall or in the spring, but we think that
any cne who trics it will find that the summer 1s 23
good a time as avy.

It 15 only a few years ago that it has been discov.
ered tivat plants are like animalsin this —that they,
winle a3 spearmg to be expending their daily nourish-
et an contimuous growth, are really at the same
time liyingrup food for to-morrow.  These who have
oxammed vegetable cellular structure with a nucro
scope tell us that the formation 1s exactly hike that
of a honey comb, the cells lying together of » hexay.
onal shape, as if made by bees. Dut it proves that
this structure is more like the illustration than those

who used it suspeeted, in this—that as in the heney
comb, honey 13 stored up fer use at a further time, so
itatier 18 stored up n these httlo plant ceb's for the
luture uso of the plant. There are in almost all
plintatoo gronths duumgthe season, The fastgrowth
14 funinul aliost wholly fromn the matter stored up m
the eddbs of the previons year, After mdsummen, espec.
1lly i the apple tree, the whole of the force derived
tioin the past yaar s expended, and it stores upa
1 hittle for o new growth, which is soon after made,
As the scaon progresses, the latter or secondmiy
gronth also an tuin lays up some matter in its cells,
tor the neat season, as the past season has done,
Trees abways hike fresh food aswell as anunals g
and thus atas with thes explanation that one can
raadily undesstand Jiow it is that o top-dressing of
wod manme put under the trees soon after mudsum-
mer, When the second growth s about to tahe place,
podit o the marked good results we have before re.
wdaloee2esas Mechan, in Wokly Press,

Creanase Moss provt Frer Trees. —Tho  dmeri
e tald oo o T ass savs nothing 1s better than carbolic
soip, abd Iye. Make eommon Iye of waod ashes, not
stron o and add halt a pound ot carbulie soap to a
thice gllon pul of balng tye,  Apply hot, with a
swab, tooll trecs, It has been uwsed with entire
“Mioess on apple, pear, peach, and cherry trees,
dostieying cvery pattidde of moss 1t touches.

Lizow AreLrs 1IN ExGrasn.—2% Garden gives
the followsny dimensions of somo superb specimens
arown on dwarf trees: Winte Calvlrlc, weighing 1
I 4 oz, aad 15} Inches in circumference ; Canada
Reinette, 123 inches m circuinference ;3 Belle de Bas,
1 Ib. 7 0z, and 15 mches m circumference. Tho
trecs were tramed in cordons, and, of course, every
advantage of thmning given the frwmit.  The largest
apple which we have seen in this country, *was a
Fall Pappm, grown in Cayuga Co., N.Y., and weigh-
ing 23 ounces—of course on a standard.

Frsxia Svrcorpara.—This plant, known also
under the names of F. grandiflora and F. alba, is one
of the most bewtiful, and at the same time, neg.
licted, handy flowers we possess.  The leaves are of
a Fight yellowish green, and the flowers held well
ahove the folinge on foot-stalks 12 to 16 inches long.
They are of the purest winte, nearly 4 inches long,
opoamz wile at the mouth, but with the tube long
and tewder . They are produced in succession
<priny fiom the axl of a little stem-leaf, and are as
sweet as orange blossoms.  The plant hkes hight and
warm tml, and suruy positions, and should be in
every eollection of hardy flowers.

Tue Weerise DEeci.—This is a tree of great
beanty.  Unr specimen, 40 feet high, covers an area
of 2,000 square feet.  Unlike many weeping trees, it
grows npward, and then throws its branches down in
Al sorts of fantastic shapes.  Lookmng upon 1t from
the ontade, 1t scems hhe a cathedral built by one of
the old masters of architecture.  Enter through its
brane hes, which sweep the ground, you find yourself
w anatural arbor  Look up, and you sce a” sturdy
trunk with a bark like a rhunoceros” hide, and sup-
perting hmbs twisted and gnarled as if nature were
trymg to show how picturesque and beautiful so
croohed a thing could be.  No tree m our grounds
cheits s’;o many expressions of wonder and admuration.
—Gard n.,

A Nrw Hepon Prast.—The Gardencr's Monthly
for December, figures and describes a new hedgo
plant, the Eleugaus parvdohus, a native of the
Himalaya Mountains. 1t belongs to the Oleaster
Tamly, mowhich are the wild olive of the Levant and
the Butlddo burry (Shepler dia argentee) of the north-
west. It will probably prove quite hardy and of
casy culture.  Jtis described as looking very harm-
Iess the tirst year from seed, having then no spines,
but large numbers of short branches, from a fourth
of an inch to two inches in length, which become
sharp spines the sccond year, The spines increase in
mize and numbers as the shrub grows older. The
sccond and third years, branches two to five feet
long are produced, so that the plant soon Lecomes
Ilngh enough for a good hedge. But its greatest value
consists m 1ts rarely showingany disposition to grow
over six or eight feet mn height. ~ After reaching this
height, the shirubs grow by scm’{ingl out strong shoots
from the stems near the ground ; becommg self-
thickeming. 1t makes a first-class hedge if pruned,
or if left to itself it is still a good fence. ~ At threeor
fonr years the plant bears sced, so that it can bo
chca&)ly propagated, Gray says the Eleagnace are
mostly dieccious, bub this species is an exception.



