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lvcrywhere, if man performs his dg}y, inp syaiem
of amehoration, and not of deterioration’; it s
wery where a system of recuperative comfpenca-
dons, if man daes not contravert ot pervert ity
AWS. : ’

That our crops, for example, are not what they
oight be, 18 universally admtted. Within the
ast few years, erops of many kinds have increased
mmensely. A fw years since, fifty bushels of
lndian corn, to an acre, was deemed a large
wop. One hundred have been frequently pro-
daced. ‘Thirty bushels of wheat has heretofore
been deemed more thanan ordinary yield, Fifty
13 now not uncommon. Ihave knownsixty, and
neatly seventy, to have been grown, and overa
large form, the crop to have averaged fifty-six
bushels. ‘Thirty tons of carro:s per acre is-the
ordinary crop of a farmer within my knowledge ;
end I have on my 1able before me the authenti-
cated statement of righty-eight tons of mangel-
warzel to the acre. I am willing to admit that
these are rare instances. Some of them may he
considered as single instanceg ; but it 1s obvious’
that one well-established case is as good 882
thousand in demonstrating the practicability of
that which 13 claimed to be done.

French Mode of making Apple Butter,

In France, a kind of jam, or apple batter, called
raigine compase, 1s prepated by boiling apples mn
unfermented wine. The must or wine should be
reduced by boiling to one-half of is bulk, to be
continually skimmed as fresk scum arnses, and
afterwards strained through a clothor afine sive,
The apples are then pored, cut into quarters,

ate. ';‘h,c raisine, when properly prepared, is
sweet, but with'a slight flavor of acidity, like le-
inon-juice mixed with honey. The best raisine
is made in Burgundy. In Normandy, a similar
marmalade is composed of cider and pears, much
vesembling the * apple-butter,” o1  apple-sauce,”
of the United States ; butit is not so good as the
rajsine, being apt to ferment. Iirsome cases, the
pears are putinto an earthen vessel without wa-
ter, and placed in a bakers oven, after the bread
has been drawn, previously to mixing with wa-
ter,

The best raisine isconsidered very wholesome,
particularly for children, who eat it spread on
bread, and for nersons in delicate health, whose
stomachs will not bear butter. In Italy, the
raisins is eatén with gnocchz and other prepara=
tions of Indian corn, and with maccaroni, to give
a flavor to these dishes. There 13 nothing beuter
to make 2 dinner rehsh. and we would always
have it, or apple, or cranberry sauce, if possibles
—dm. Ag.
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Preservation of Applés—Apples tentded 13
be preserved for 'winter and spring usé, ‘should
remain upon the tfees‘umil ‘quite ripe, which
usually takes place at the coming of the- first

"I heavy frosts. They should then be plucked from

the trees by band, 1n a fair day, and packed 5p
1mmediately in casks, in alternate layers of dry
sand, plaster, choff, saw-dusy, or bran, and con-
veyed toa cool, dry place, a5 soon us possible.
The sand or saw-dust may be dried i the heat
of smumer, or may be baked i an oven at the
ume required to be used. The peculiar-Advan-

and put into this liquor (raisine) and lefi to sim- { tages apsing from paching apples in san_d, are
mer gently over a fire, with a conunual surnng | expiained agd commented upon as follows, Ly
with a wooden spatuta or slice, till the apple be- | the late Mr. Webster, author of the “ Americon

comes thoroughly amalgamated with liquor, and  Vicponary of ihe Egg\‘sh Il.-ah‘guu;ve." @lst,

ihe whole formsa kind of marmatade, which is
cxtremely agreeable to the taste.

« Wher prepated in the northern departments
of France, (he raisine after the first boiling, Skim-
ming and sitaiming,1sset ina cool place for twen-
ty-four hours, when a saline hquar,like a scam,
appears oun the surface. This s remos od, and
the liquor stramed, before 1t i mis-a with the
apples, as above. This scum consists principally
of tartanc acd,which wounld epoil the raimine,
angd prevenss it from keeping sweet, but which is
fiaz percervable when the grapes, from which the

The
sand keeps thg,apples from she air, »f/hfc'_lf is €s-
sential to thexr preservations; 24 The sand checks
the evaporation ot perspuraion of Jhe appics, thus
preserving at: them their jull flavor—ai the sawie
tme any moisiure yielded by, the ap{p}e.s‘is ab-
sorbed by the sand—so that the apples are kept
dry,and ali mustaess 13 prevested. My pippins,
in Bay and June, are asfresh as when Bist piched,
Even the endsof the stems look as if just separ-
ated from 1he twigs; 3d, The sand is equally a
preservauve from frost, rais, &c, Bu aﬁ;r the

extreme heat of Jane takes ph\)ce, apf)}g speedily

wins i made, haye beennpened 4 8 fouthern cly § igee theur favor, sad becomo insipid."—Am.4g._



