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clude that it bas altogcther lostits natural character*
TVue potato is the native of a dîime which produces
two crops per year instead of one; and thiere %it is
quite-frce frein c.ithcr.scab or curi, nor is it anjytlîing
like su waterv as -we have it here.

4Vhen ýthe alarining extent of~ the diseuse becanie
known last year, aud the Icartied prot'csbors befbrc-
nîentioned were doing their utmiost tu turn England
and Ircltind into large starch nianuflictories, 1 was in-
duiccd to .procure diffièrent saîxîples -of potatues froîn
various parts of the country, both diseased and healthy,
with.a view to a.scectaln wbether they wvere cqually
productive of' starclhb This 1 founid to be by no nîcans
'the caqe.%, fur instance, two samples ot' healthy red
kidîe 3 s galve the Illowitug results j viz .

Water. Starch. Dry Fibre, &c. Residuuni.

grown in
Bedfordshire 73.94 16.75 7.50 1.81

-second dittuo
growvn in
Derbyshire.. 7d4.56 15.0f 8.05 2.30
Trhe l3edfordhlire îîarple was grown uipon a red

-sanqy clpySd Ioam, which rested utponi a reci shaley
iiubsoil. 'rwo diseascd saniples ci the sainîe sorit -and
growth gave the foilowing resîîlts :

%Vater. Stardi. Dry Fibre, &c. flesiduum-
Bedfordshire-. 77.15 IL.25 -7.64 3.96
Derby.shire

(badIv di-
.Seasea). 78.10 10.145 f.65 3.50
Theresiduurn 1 did plot examine, but from, its ap-

pearance,.and being insoluble iii %v.ter I .ugd tt
be veget 'able gluten and caseine. , hese two experi-
nients, however, clearly establish two important favts :
1. That dîiseased, potatocs contaiu nearly four per cent.
More water, threc per cent. less starch, and Icave
nearlytwo.pcr cent. more residuum insoluble in water
than sound oues. And 2. .That the disease itself con-
sists in, excess of moisture and yegetable caseine.
Frein these two facts ive ay infer a third -viz., that.
the disease itself is potin iiketious but eideinic. Froi
this it mlust be. u4derstood, as our opinion, that the
disease is, not transferred from otie iufected tuber
to, anotlier durinig ,growth, though.we.are of opi.nion
thatthe di$see ay be p'ropaîgated by using deqeased
secds. jf, then, tlig diseuse be epideinic, and flot in-
fectious, the ques.tions wlîkhi naturîc-lly prcseut theni-
selves are,.,%vl)en and how docs. it commence ? To
'the first quiestion,4 wve give it as cur firi opinion, that
the di.sesse commrences front the very rmoment that
'the potat. ha arrived at full growth, and not before;
illis is borne eut biy un~e faut whichi lias corne tn, otr
knqwledge-viz.) a-fricnd of ourà planited sonte' car!y
ki dneys for bis own use, and as a niatter of course,
began, to cat. new paýatoes at the sanie tUnie as every
one else. Previous, boweveri to finislming bis rrôp of
flrst earlies,,ho ind ' bis Ëainily left hcnie 'f'ir a few
wceks, -and, on bis re.tuin, Upon recomiîncncing bis
po .tatoes whexe hoe ieft off, he found a conaiderable
portion of.thern diseased, where befÔre be hailfd

oe.This, sofar:-asit, goca, is proc'f ihat the dis-
case commences as.soofi as the, tüber arrive.s at ma-
turity. - n. additi4on tu tiis we have ]ately unadé ano-,
there:Speriiment, with a view te ascertain the tèlative»
amouat'of waïer 'and .siarch containcà in rie nd
UnfljpE:pjqtatoes .of the saine sort, and- grown tpo e
same Iane. , ýthè*:followiIgis -the resi'

Albany.kidneys (ripe)... 73.05 .775. 90
»ifte :(anripe) ......... 60.50 17.25 14.15

From.he abve it~iII'e etn that ýthe i'îpe tuber
Contains more than .4à pei~ cent; miore %vatcr thaýn 7the

unripe oxie, wlhile the quantityof sturcb is neurly thre
sanie: and It is also, evident that -ihe excess of dry
fibre in the unripe sanuple is convcrted inte cascîne ini
the ripe one, which, bc.ing acted upon by the carbonic
acid nbsorbed front the soit wsud nturosphiere, cnuses
aeid flerntation, and hience decoînposition. Under
tiiese circuistituces it is wise te get your potatees
quite as soon ns they are ripe, or a littie carlier, if*
Ibund rliseased, tu brent them in the mnanner recoin-
mnendcd iiimy next letter, In preparirîg your land ýfor
the next crop, flrst welt limnc iti and in your trenehes.
scatter gypsumt and Epsoma salis (the latter rnay be
procurcd at,18à. 6d. pcv ewtý) i equal quantities over
your seed, at the rate of four or tire cvt. per aîcre.
TVhis treatinent I have scen tricd upen a sniall seule
for the present crop, und as ýyct tiiere is.no appearance
of the disease nanîifesîinig itsclf.

1 amn, getlemnen, yours fàithfuhly,
____________ 0. P'.

QUALITrIFs 'OP M.uLT.-Erery country is fumous, màre
or iess, for bome prodaîce, so is every coîînty; for' instance'
for tire hest beef 'a tire 'indebted principîîlly to, Seotland;*.
the Hfighland ox, whielî if bred in Scottand, kcpt there un-
tii tour years old, and fed tweli'e months. in Norfolk, can-
not be surpasseci; those aise that ute kiUled in Scutlaiid are
lilteiise very cc,înmetîda7ole, but the conlioisseur would give
the prefereace by farto thuse that liad undergozie a c1hangei
of nitnosphere and[ pasturage. N~orfolk 1 produces excellen~t
beef, as liikewise does liercfordshire, which ibree sorts areo
raukied à besi by the bestjudges. Tho ,Irigliton downs
are notcd for prodcl!ing -sheep of the flrst 'cjuality, ncxt teý
%vhich nîay be ranked those ofNorf<îll duwvns.they. are rath-
er hirgeêr, more fleshy, ànd the aeut. sometiines a dàarker ce-
lotir. Herefordshire also produces soîne very excellent
The Scotch mutton isaIso very good, anmd deservedly o)f
higb repute, but I rately e%-er use it, as it is killeu in ucot-
land, and hurriedlly paued, wh ici causps it not toloôk.s,
well, and freqîxently braises it; but tlaifLietrhr
is, in amy opinion,,quite the £ontrary, beinî camuse ai ve-y
fat; .1 consider it unwvorthy of ;naking iis appeîuranve ýoî
the.table of a mua of wýealtli., WVhên residing t ilw
Mowvbray-1 triéà several buuncee eveàî after hunging a.
month ini winter'amui then roestd toi perfection; 1could not
fifid'in theni any sav~u worthy 'of tie baste o ,eny piéuwe',
I ce-nsu(ler it more us a useful ùourîisimexît thiant.dehcute
nîcat. The hast WVelsh mutton is fine, direct fromiits native
niountins. -the heatls upon îvhicb it feeds gives ayery rich
flavour to the meut, wbicî. is:v ery durIt axdý withiut,mu*lî
fat; inuny are fed iii the Englibh counties; tlîey are very
excellient ana much fatter, buit do not possess the Saine wild
flavour. The veut te beobtîiuelin thme spring time -of year
cornes froin tic West of Bnh ,lîeing, rather saal and
whbite-, but thereis .a u'eady stipp1yifgoodyealfromi Surrey
und Essex throughout the yeur. Aluhotigh very fine veai

hnayb obtsiined in this counîry-, it is uot to) be compe red
tu the quality we obtin in Frautei tie veai of- lentoise,.
alittie toyn-about six miles froiParis. outrivels .;uy; It
woald venture to, y that oae pound.yif tbut- veut; woald
mnake a bettar si k tian dQubletl * equa' rityoryo.al pro-"
cured lera; nu une cariacco)unt for it. but such is tbe actual
,case; althuugh thuerethe quaity uf iuîy àtiei desc'éit
tiOli offanirn*a fuod is dificienti wce have te oasLo tlex-i
,cellent. flavour, succu1en;e", an4î of iheýxcÉsfive hiièîie i
if«oùýveal. Housa lambmay Lie had thrtiighitutthe ivhdlW

yabut theré is ne greut 'demaiid -fdr it-befoîieFcTburrý'i
Gdrasslumbniies îts.appeatrancenowwméi emirlier latotrZ
rneiýly: îhii quality muÜcb dapends -upôn ;the 41inter sèusený
ifila mild winter, îhey irtay-realybcýfcd upen grass; bur.if
tîhe contrary.they must ha fedwitliprepàred fond, .'whic4h
increases tlieir, stza but ciminshesthuir quidity. r,I01 ý&S.!
routing is hast when:abqut tix ruoubs ! ld,J3erlkshi ýn

Ha:plieproduing, the bwLt TAe~ size of' miýÎý ege.p
sl liso xednrets.svr pusno uç~Ç~

than si>.:; Ido'noi kuoNuvAily,~u .ôf ]utýe ri poki4
lostin agreat musrisopÏt'!Y appeuu do
on a.niblemun's tublé;.It ini tho ý dV'b Octuber to
abcýut March--&èyWrs Càokerjr.


