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clude that it has altogether lost.its natural character:
The potato is the native of a cline which prodtces
two crops per year instead of one; and there it is
quite free from either.scab or curl, nor is it anything
like so watery as-we have it here.

When .the alarming estent of the disease became
known last year, and the lcarned professors before~
mentioned were doing their utmost to ‘turn England
and Ireland into large starch manufactories, I was in-
duced to procure different samples of potatoes from
various parts of the country, both diseased and healthy,
with.a view to ascertain whether they were equally
produetive of starch. This I found to be by no means
the casey for instance, two samples of healthy red
kidueys gave the following results§ vizi—

Water. Starch. Dry Fibre, &c Residuum.
First sample

grown in

Bedfordshive 73.94 16.75
Second  ditto

grown in .

Derbyshire.. 74.56 15.09 8.05 2.30

The Bedfordhire sample was grown upon a red
sandy clayed loam, which rested upon ared shaley
subsoil. Two diseased samples of the same sort and
growth gave the following results :—

Water. Sturch. Dry Fibre, &c. Residuums

-3

e

.50 1.81

Bedfordshive. 77.15 11.25 7.64 396
Derbyshire
(badly di- )
.seased) ... 78310 10.75 v.63 8.50

The.residuum I did not examine, but from its ap~
pearance, and being insoluble in water, I judged it to
be vegetable gluten and caseine. ‘These two experi-
ments, however, clearly establish two important facts :
1. That diseased potatoes contain nearly four per cent.
more water, three per cent. less starch, and leave
nearly two-per cent. more residuum insoluble in water
than sound ones. Aud 2. That the disease itself con-
sists in--excess of moisture and vegetable caseine.
From: these two facts we may infer a third—viz,, that
the disease itself is notin fectious but epidemic, From
this it must be understood, as our opinion, that the
disease is. not transferred from oune infected tuber
to, another during growth, though. we-are of opinion
that the disease may be propagated by using deseased
seeds. If, then, the disease be epidemic, and not in-
fectious, the questions which paturally present thems
selves are, when and how does it commence? To
the first questicn, we give it as cur firm opinion, that
the disease cominences from the very moment that
the potato. has arrived at full growth, and not befores
this is borne out by one fact which has come to onr
knowledge—viz., a.friend of ours planted some’ early
kidneys for his own use, and as a matter of course,
begau, to eat.new patatoes at the same time as every
one else, Previoys, however, to finishing-his crép of
first earlies, he and his family left hcme for afew
weeks, .and, on his return, wpon recommencing his
potatoes where he left off, he found a_considerable
portion of them. diseased, where before he had found:
none. Tliis, so far:as it goes, is proof that the dis-
ease commences as.soon as the. tuber arrives at ma-
turity. Inaddition to this we have lately madé ano-.
ther experiment, with a view to ascertain the ielative’
amount of water and starch contained in Tipe and
unripe potatoes of the same sort, and grown upon the
same Jand. . The:following is the restV - — o

 Water. Starch, Dry Fibre, &c.
‘Albany kidneys (ripe)... 73:05 17.75 . 9.20
Ditto (uoripe).serercceses 60.50  17.25 14.15
_ From.the .above it will be &een that ‘the ripe tuber
containg more than 4} per ceut: niore water than the

unripe one, while the quantity of starch is nearly the
same: and it is also evident that'the excess of dry
fibre in the vuripe sample is converted jnto: caseine in
the ripe oney which, being acted upon by the carbonic
acid absorbed from the soil and atmosphere, couses
acid fermentation, and hence decomposition. Under
these circumstances it is wise to get your potatoes
quite as soon as they are ripe, or a little carlier, if"
found diseased, to treat them in the manner recomn-
mended in my next letter. In preparing your land for
the next crop, first well lime it, and in your trenches
scatter gypsum and Epsom salts (the latter may be
procured at 8s. 6d. pev cwt.) in equal quantities over
your seed, at the rate of four or five cwt. per acre.
This treatment I have scen tried upon a small scule
for the present crop, and as yet there is.no appearance
of the disease manifesting itself.

1 am, gentlemen, yours faithfull)(;,

Quanities or MeaT.—Every country is famous, more
or less, for some produce, so is every county; for instance’
for the hest beef we are 'indebted principally to Scotland;.
the Highland ox, which if bred in Scotlund, kept there un-
til four yearsold, and fed twelve months.in Norfulk, can-
not be surpassed; those also that ate killed in Scotland are
lilkewise very commendable, but the connoisseur would give
the preference by farto thuse that had undergone achange
of atmosphere aud pasturage. Norfolk produces excellent
beef, aslikewise does Hercfordshire, which three sorts are
ranked as best by the bestjudges. The Brighton downs
are noted for producing sheep of the first quality, next to:
which may be ranked those of Norfull downs; they are rathe
er lurger, more fleshy, and the meat sometimes a darker co+
lour. " Herefordshire also produces some very excellent.
The Scotch mutton is also very good, and deservedly -of
high repute, but I rarely ever use it, asit is killed in: Scot-
land, and hurriedly packed, which causgs it not tudook so,
well, and frequently bruises it; but thutof Leicestershire
is, in my opinion, quite the contrary, being course and very
fut; T consider it unworthy of muking its appearance -ou
the table of a man of wealth, When' residing at Milton
Mowbray T tried several -haunches, even after hanging s
month in winter and then roustéd to perfections Lcould not
find'in them any savour worthy of the taste of any epicure;
I consider it more as 2 useful nourishment-than'u «delicate
meat. The best Welsh mutton is fine, direct from its native
mountsins:-the heath- upon which itfeedsgives a very rich
flavour to the meat, which.is:very dark and withoit. much
fat: many are fed in the English counties; they are very
excellent und much fatter, but do not possess thesame wild
flavour. The veal to be obtainedin the spring titne of year
comes from the West of England, being rather smali and
white; but thereis a ready supply of good vealfrom Syrrey
und Essex throughout the year. Although very fine veal
may be ohtainéd in this country, it-ismot th be compered
to the quality we obtain in Frances the veal of Pontoise,.
aJittle town-about six miles from .Paris, outrivels any; 1.
would venture to  y that one pound.of that. veal; would
make « better s+ .k than double the.quantity ofveal pro~
cured here; no une cun aceyunt forit, but such is the actual
case; althuugh there the quality of suy other deserips
tion of animal food is dificient; we Have to doast of the ex+
cellent flavour, succulence, and of the éxéedsive whiténess
of oar veal. House lnmb mey be had throughout the whéle
year, but there is no greut ‘demand for it-before’ Feburri:
‘Grass lnmbmales its appearancénow ttich eatliet thar forz
mmerly:-the quality much depends-upon:the wvinter senson:
iif-a mild winter, they may.really be.fed upon grass; btif
ithe contrary, they must be fed.with.prepared foad, which,
iincreasés their stze but diminishes their.quality. Pork; for,
irnasting, is best when:aboutsix months ld, Berkshiroand,
'Hampshire producing thebest.  Thesize ofa leg of pork,
should not exceed more than. seven pounds, nox much Iess
than six; I do not know why, but 6f Jate, yezim‘ otk b
lostin g great measureitspopularity, abd butseldom appears
on a.nobleman’s tableés-it is in the sedson’from October to

abgut Mavch.—Soyer's Cookery. N



