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1veryWhere,if man performs his dItlyspesys1 em
cf amehoration, and not of deterioration*; It is
trery where a system of recuperative confpensa-
ioas, if man dnes rlot controrert or pervert fts
*ws.
That our crops, for example, are not what they

nmght be, is universally admtted. Within the
it few years, crops of many kinds have increased

mmensely. A fz.w years since, fifty bushels 'o
kidian corn, to an acre, was deemed a large
trop. One hundred have been frequently pro-
ètced. Thirty bushels of wheat has heretofore
been deemed more than an ordanry yield. Fifty
ts now not uncommon. I have known sixty, and
tearly seventy, te have been grown, and over a

tç. Tht.raisine, when properly prepared, is
siveet, but kvIlh'a alight flavor of acidity, like le-
imon-juice mixed with honey. The best raisne

is made in Burgundy. la Normandy, a similar
marmalade is composed of cider and pears, much
resembling the " opple-butter,' et " apple-saucep
of the United States ; but it is not se good as thd

raisine, being apt to ferment. Iromecases, tIe

pears are put into an earthen vessel without wa-
ter, and placed in a baker.s oven, after the bread

has been drawn, previously te mixîng with wa-

ter.
The best xaisine lsconsideredvery wholesome,

particularly for children, who eat it spread ca

bread, and for persons in delhcate health, whose
large farm, the crop to have averaged fify-six stomachs will net bear butter. la ltaly, the
buslels. Thirty tons of carro:s per acre is,the raisinsis eate'n with gnocchi and other prepara-
ordinary crop of a farmer within my knowledge ; tionà of Indian corn, and uith maccaroni, te give
and I have on ry table before me the authenti- a. favor te these dishes. There is nothing beter
cated satement of eighty-eight tons 'f mangel- te make a dinner relisi. and we would always
warzel to the acre. I am willing te admit that have it, or apple, or cranberry sauce, if possible.
tiiese are rare instances. Some of then may be -- Am. Ag.
consiaered a single instances; but it ia obvieus'
that -one well-established case is as good as a .?rserdl Of Ipplée-Aples intefll t>

thousand in demonstrating the practieability of be preserved fer'Winter ajtd Apring usé,'shtuhI
that which is claimed te le dont. reinain upon the lies -anuil*quite ripe, whict

Zrench gode of making Apple Butter. tlala takea p1àce ut the coming of the lirai
heavy frosia. They'shouddtliénen aplacled fi'oal

Ia France, a kînd of jan, or apple batter, called te trees by band, ta a fair day, and jacked -p
rassine compose, is prepared by bodhng apples i îmmediately mn casks, in altertate layera cf dry
une.rmented wte. Tht mua or ne ould be aand, plaster, chaf, awterst, e bran, an eon
reduced by boilîng te one-Ialf cf tia bulk, te lue eyed t a cool, dry place, h coi 1  s Poerstbe.
contnuanly skimmed as fresh scum arises, and The sand or saw-dust may be dried ti the lieat
afterwards strained through a clothor a fine sive. of summer, or may be baked in ait oVen at the

The appies are then pared, cut into qluarters, time requîred to be used. The peculiaradvan-î
and put intn this liquor (raisine) and lef to sim- tages açaaîng frem packag apples àn sand, are

mer gently over a fire, with a continual stirrng expîaîned aqd commeted upion as fullows, Ly
with a wooden spatula or sece, tili the apple be- tie laie Mr. Vet ster,author of the "Amerit.n
comes thoroughly analgamatedl wtth liquor, and piyeonary ofithe Englast Luaguae-'I k 1st, T'hLe
the whole forms a kind of marmalade, which is .sad keeps. tixapples(som þe ar, whi. is ts-

extremely agreeable to the taste. gential to theIrpreservations; 2d The iand efhecks

. Whet prepared ta the northern departments the evapgratton or perspLration of teuppi, thu..s

of France, the raisine after the first boiling, stm- prcaer¶q lg an their Wa1 fesor-ut the ai
ming and straming,isset i a cool place fur twen- tlmB an' ltture yielded by, the ae a ab-
ty-four hours, when a saline laquor, lake a scum, sorbed by tbe sand-ao iliat the apples art itePx
appears on the surface. This ta rene, _d, and dryandamiaaiaeaa ta reYeRtel -TYpippins,

the lîquor stramned, before it is mix ai with the i May and Jane, are as 1-h g when Laapcke&
apples, as above. This scum consista principally £ven the endsof thesiemslIol aaii>uaîaePar-
lof tartano acid,which would spoil the raisine, tired front sie îwlp jd, The as equally a

-ang prevents it fromn keepîng swe but whi:h a preaertave front frosi, rats, 4c. But aler the
a per.evate,whext îhe grapesfrort whiqh th e

tqe hc postr, ani Jeded by, e a .s ab-_


