
GARD EN AND ORCHARD.

.BAGGING GRAPES.

Euclosiug hunches of grapes in paper bags
is a practice that is conning into favour ainong0
fruit-growers. It preserves the bernies frorn
being, puncturcd by birds and inscts, while
it affords absolute protection agaînst rot and
vanlous forums of fungoid discase. Ordinary
two-pouud as used by grocers are found
suitable te the purpose. Their cost is triling
wvhen coimpared with the magnificeut blooin,
beautiful colour, and fine flaveur tbey are
said te secure. 0f course, they coula net be
employed in large vineyards, noer -would they
bc necessary for crops ef grapes raised for
cornmon market or wine purposes; but aima-
teurs and otîners desirous ef grewing a
limited quantity ef fruit ef the higbhest qua-
lity would do well to try this plan. A corres-
pondent eof dte . Y. Tribune gfives biis
experience iu bagg,,ing grapes as follows:
"«Grapes in the open air in this section
bave been for a long, tiuie et the forbiddeu
fruits; raising them was entirely eut of the
question. In ISEO I carefully bagged a fewv
bunches et some ef Rogers Hybrids, etc.,
'with enthusiasm, but very littie hope et suc-
cess. Still, in the autumn I had a few fine
bunches wherzver the protection ef the bags
prevented the rot froni destroyiug the berrnes.
Last year found me ready te test the tbcory
ini the xnest thorough manner, and the conse-
quence was, the finest grapes my vines ever
produced. Why, even the Concords, which
have been behaving se badly for several
years, were se large, plump and baudsoine,
ana withal so luscieus, that I coula bardly
believe I had raised thern. The whole systeni
is se simple that, in one's own garden, it is
well worth tbe little trouble and expense
necessa.ry te proteet every promising bundi
that sets. The ordînary brown paper bags
ini use by grrocers are wbat I usedi, nmerely
enclosiug each bunch and tying the end
loosely around the stemn. This shouId be
donc about the trne the bernies begin to
swell, say about the size of peas, and thec
bais must remain on until the fruit is weol!
coloured and fit for the table. The confined
atmospbere, prevcnting any sudden cbange
in temperature, is certainly net prolific of
disease, as tho microscopie fi,.gid pests do
net enter insido the coverlng, wbi ch, after ail]
iz the greatest epidemie disease -we bave to
contend with."

BAMRL GARDEiVING.

Many peoplo profess te be detcrrcd fron
gardeniug for want ef space. The -,oc
- profess" is nscd Ir-cause in se nmanv cases
the pien, is an excuse for want of Imorticul.
tural zeai and taste. Those wlmo bave an%
door-yard at a.l, front or back, can garden z
littie if they strongly desire te do &e. àA
gentltman lu Guelph raises un astonisiuý
quantity of fruit in a plot 20 foot by 30
Feople who ame confined te a room, or two ir
a texiement bouse cannot bave an out-doo
gardon; stifl, cren these can grow a fow plants
in tho window. But there are mny faiiilie!
limited tu a sumali out-door sqpaco who, nover
t'hclcss, can indulge a tasto for gardeniug, i
thoy bave it, witbin sumail comnpass. Thn

THE RURAL OANADIAN.

iScientifie Ameicat is crcdlitýd by tho New
York T1riburne %vit.h a suggestion -which inn welI
worthy of being passed round for tiho benefit
of those wvhose out-oor quarters are scant,
but who yet wvould like te gardeu a littie. It
inn that strawvberries inay be grewn, as
houses are built wliere ground is linmited,
several stories bigli. A barrel lias tiers of
heoles bored in it, fifty in aIl, and is thon filcd
with ricIn lonni te tie firs' tier of holes, wvlnen.
a stra'vbery plant is inserted in ecd boie
and the roots spread on the well-conmpresscd
soil, and se on te tlie top. A fruit eau with
perforated bottoin, and centainingr good mna-
nure, is set ini the top, and water pourcd
thirouah -this as Nvanted. August is recoin-
inendcd iu prefer.nce te April for setting
the.se plants, but thiere is ne method ef pro-
tectimg fer winter stated. Soniething et this
kind would be necessary, and the strawberry
boeing, an evergrecn Nvould require a little
light oven Nhen at test. ]?erhaps a few
ever,een boughIs tied around the ban-tel would
auswer this purpeose. Fifty plants lu a singile
b=rel wouid be rather crowded, unless the
bamrel were a large eue. But the nuinber et
lioles coula easily be adjusted te the size
et the barrel. A few plants migbt aise bo
set lu the top of the barrel areund the fruit
eau. Such a barre, encompassed and crowned
-with verdure, blosseins or fruit, would be a
pretty ornaument for a sinail lawu--quite as
pretty as sonne et the vases and mastie afflairs
that are ofteu used for this purpose. There
semns ne reason, -vhy flowers, pansies for ex-
ample, or daisies, inight net, be treated lu a
similar mnanner. Once get the idea started,
and nurserymen, florists and plant-dealers
g«enerally will act upon it, and soul barrels
already planted and flourishiug. Long ago,
barrels wm re conmended for growing melons,
cucumibers and tematees. A few Imoles are

*bored around the nmiddle of the barrel, and it
is filled with stones up te the hoies. The.
upper hait et the barrel is then filcd with.
rici soi], a tube et sonie :tort being- inserted
inl the centre, te admit ef pouring Nvater inte
t'he barrol. The plaints are set on the open tep.
Even 'whore thora is only a rnaçod yard, sonne
gardening mnay bc doue by tins usiug bar-
rois. Net ouly wilI a borticultural taste bo

*gratified and cultivated by such means, but
an arnount of pro duce by ne means despicable
xnay thus be obWaned.-Lindnbcmn-; in Mon-

te W'iless.

EVAPORAT-IG FRUIT.

Themodem aproccss o£ diyý,ng« fruit qukly
by means et a bign degree of artificial heat,
is a great inprovemnent, on the old slowmnitbod
ofe exposure te the sun, air, aud cooking stove.
iu tbeone item ofetceanlineas, the advantage
is very great. It must be admittedl that
dnied apples hung- on strings in fannuers'

ikitcees for wceks and months, coated with
dust and traversed by innumerable flies, are
riot a very inviting article of food. Fruit
that bas been dricd in the open air, and te
w 'irh aIl the particles et dirt thait float in

r file atnmosphort, ana insects et ail lands bave
ihad fro acces, is noV muc'hktter. Thoecggs
ot Maths arc otten deposLited in apples, while
dryiug, anad these hatch out it sinali grubs

rand worms. AIl these and oCher evils are
>avoided by the useof evaporaters. This inn-

proecd process la carried oit extensively ini
establishments conistructed' for the purpose,
whero fruit is dried on ait extensive scale.
There arc nany sucli establishmnents ini the
United States, and thecy arc beginniug to find
thecir way into this country. SmialI, portable
evaporators are aise ini the malket, suitable
for those wvho have orchards large enough,,I to
yield a surplus of fruit for sale. They are
sî>ccially adaptcd for drying peaclies and
apples. Tho fruit thus prepared is very
salable. No fainily that bas used it, would
think of returningr to the use of fruit pre-
pared by the old inethod. Evaporated apples,
whien cooked, eau hardly bc distinguishied
froin the green fruit. We knowv whereof we
affirin, hiaving used thieun in our faxnily, with
inuch satisflaction, for two winters. They
cost but littie more titan green fruit by the
barre]. There is no -waste from rotting-, and
there is. no tiine consunwed in preparing thetit
for the satucepani.

LINNUAL CROPS 0P AJ>PLES.

In proof ef the statemient rccntly inade in
these columns, that annual rnanuring and
culture will give crops of apples every year,
the following fact, xnentioncd by a corres-
pondent of the . E. Farmer, xnay be cited:
III know a fariner who has followed this
practice froin year to year, and the past ' off'
season harvestcd 600 barrels of Baldwins.
He neyer adopted any of the devices recoin-
mended. to 'bring about this rcsult-tha% is,
picb*ng, off the bleoom or girdlingr the limbs-
but attributes bis success solcly and only to
constant culture."

1>RUYIYG EVERG.RREN BEDGES.

The axiomi that sunniner pruning wcakens
and winter pruning strengthens, seems to be
particularly adaptcd to evcrgreen trets, if not
se mnaterial elsewhere. It is found that while
the bedge is young and vigorous, and scemns
to wvant to get up to be a trce as rapîdly as
possible aftcr the yeung growth bas been
mnade, is the tinne to trim. it. This soxnewhat
weakcns catit succecding annual growtb, and
in time the bedge C gcts to a pitcbi wben there
is no great desire to grow up to trees, but is
satisfied to be in the proper hcdge condition.
Ont of oxir m'ost succtssful litage managers
tells us that aftcr this, if the late pruning is
continucd, the bedgeis almost sure to go back--
wards; and be attributcd the cases of prerna-
turc decay, which once in a while occur in
our hedge,C% to continuous late pruning after a
mee and humble disposition bas been gaincd
for the bedge. His idea is-and his succcss
warrants a faith in bis opinion-that the
animal priining of a hedgc should be some
days carlier evcry year, begznning wbile very
young and vigoreus. just after the young
growth bas fully expandcd, until after a dlozen
ycars or more, itxnay be'wvek-s before the buds
push im4o grovdii. These, facts are valuable;
thoy show that, as we inay say of many other
operations of garduning, there is ne rule as te
best, Cime or bcst trcatment.-Grmanowt
2Wleraepl. ______

Wirt.ÀT and clover on tho high lands i
NVcntwortb arc looking well, but on the low
ground t1oy bave been badly winter-kille


