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CIIAP. VIII.
FoRE-TREER INDIoENo0UR IN i'RINCE EDwARD'S ISLAND.

Prince Edward's Island contains lthe Iollowing species, ail
of vhicih have been alrcady described:
P>oplar-leaved birch, Tinarack,
Canoe C White Clin,
Yellow 1.ron-wood.
lBlack Aspen popiar,
Sllornbean, i3talsan "

Wlite spruce, Cotton-trec,
Bilack h' W ite pile,
Norway " Red
Mountain imapie, Rock
Sugar " emliock,
Striped " Baisan fir,
ied " Double balsat fir,
Blaick atàh, WNhite willow, *
white " Yellow "l
Red " Mountain asi,
lkeeh, Arbor vitm.

Ali these are coninon over the entire island, excpt. the
arbor vitve, vhich only grows spontaneously cu the west
side.

Fig. S.

CH AP. IX.
A SHORT DESCRIPTION ANID A LI.sT OF THEl. SPECIES

INDIoENOUS IN M ANITUBA.

Three species, not indigenous in the other provinces, are
found in Manitoba:
Burr oak, Negundo -ash leaved ntaple.
Green açh,

Burr-oil..
'The acori of this trce is mtîuch larger than that of the

other oaks. It is its only absolutely distinguishing mark.
All that i have said of the oak in the preceding chapters
applies to this one.

Grecn As.
This is smailler than-the white asi, but in every other

respeot its qualities are the sane, ithough its growth is more
raid. In fact. it is said to inercase in size as fast as the
negundo, a description of which tree I append. The green
ash prelers a rich, deep soi], and is perfectly suited to forest-
culture in the prairies of' the West. lis wood is used for
the samle purposes as the wood of the other kinds of ash, and
its treatment will be found in the chapters on that trec.

Nrqundo-Ash-leaved naple.
''he qualities which make the negundo se valuable are its

rapid crowth and the sugar-yieIding properties of its sap.
At thirty years frotm seed it arrives at naturity, mneasuring,
usually, t.hirtv lcet in height. The seed, which it begins to
yield at three years old,ripens in autumnn, and should be sown
at once: the following year the plant will be one foot high.
Five years from sowing, trees of this species have produced
sugar I Some people, who evidently know nothing about the
question, deny that the negundo affords sugar. All that i
have said abott the red mnaple (the plane) apphies to this
tree. I recoimmuend the cultivation of the negundo, as beiig
veryi profitable,in Quebec and Ontario. and it should be tried
in the other provinces as well, where it will probably imeet
vith suecess Eng. 8, represents the negundo's seed.

'llie followiimig trees are comnprised in the sylvan flora of
Manitoba:

Poplar Icaved hir
Canoe
Yellow
Black
lied
Burr oak,
White spruce,
Red "

Norway"
Mountain imaple,
Striped
Red
Black ash,
Green ash,
Tamarack,

cI h Ne-gundo--ash.leaved mnapie,
White ash,
Baisamn-poplar,
(otton-tree,
Aspen,
White pine,
Rock "

BaIsam-fir,
Double balsan-ir,
White willow,
Yellow I
Mountain ash,
Arbor vitæ,
Lime-tree.

All these are found in every part of Manitoba, except the
niaples, the whute pine, and the lime-iree, or bass-wood,
which are only to be met with in the south-west part of that
province.

Fron the French.
J. C. CHAPAIS.

CHEESE MAKING.
EDITOR OF JOURNAL OF AGRICULTURE.

Dear Sir.--I beg to call the attention of cheese nakers in
general to sone facts regarding the colouring of cheese.

I believe the tinie is not far distant, when colouring
will not be used in cheese, for it is an injury to the flavour
and keeping qualities every tine, and when this fhct becomes
generally known to consuners, the practice of colouring will
cease.

However at present, there is a denand for coloured cheese.
and as we are compelled to cater to the demands of the
market, the question how to obtain the best colour at the
lowest price is vorthy of our conideration. Anatto is the co-
louring principle used in ail the preparations in the tnarket ,
and ience we should think there would he a uniforntity in
the prices of themn ; but by actual tests, I find that it ensts
ntorc than three tintes as much to colour the samte amnount of
cieese with some of thiem, than it does vith a preparation of
pure Anatto or Anattoine which may be prepared by every
cheese maker for himself.

It is to point out the pecuniary advantagcs that vill acrue
to the cheese Iaker, and to give the directions for preparing
the colour, that I write this letter for the Journal

There are neveral brands of basket Anatto, some of which
I find to be very nuch adultera.ed with various substances,
such as sait, potash, and red clay. It is very difficuit to pro-
cure a pure article of basket Anatto.
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