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Aurntem, native of Japan has eight
varietios known,

Rubro Vittalum,

Cruntoum,

Pictum.

Rubro Pictum.

Lmperor.

Virginalo,

Wittei,

Maerantham.

T will here mention what was re-
wited in the Gardeners Clhironiclo of

ondon, Teb. 10th 1873.

A single bulb was obtmued enrly
in 1865. It was potted in a soven-
inch pot and placed in a cool green-
hougo wheie it produced threo tlowors
on one stein.  In 1866 it was 10-potted
ina Qinch pot and received similar
trentment when the plant threw up
two atoms with soventeen flowors. In
1867 1t was ro-potted in an 1l-inch
pot and produced threo stowns with
tifty threo flowers, In 1868, shifted
into a 16-inch pot, it threw up twelve
stems with altogothor 100 flowers In
1869 ro-potted in o 17-inch pot, the
result was 39 flowering stems and 193
flowers, The next year, the bulbs were
left undisturbed and throw up 43
stems producing 208 flowors.”

Another 1ecord says : “ A plant
grown=by Mr, Crosa,at Melchot Court,
was nine feot high and bore 151
flowers all fully expanded.”

Aftor auratum in alphabetical list
como tho species.

Avenaceunm from Kamtschatka,

Belladona,

Batemaunnia.

Brownii frum China.

Bulbiferum from Central Europe,

Callosum from Japan.

Canadeneo. The most distinet varie-
ties of Lilium Canadenso aroe :

Flavum. Grave

Rubrum. Walkeri.

Candiduin or Baster Lily from
Southorn Europo: a good one for for-
oing. 118 varieties are:

Maoulatum Striatum.

Peregrinum,

Lico Marginintum,

Flore Pleno aiid Speriosum.

Carneolicumn,

Catesboe.

Chalcedonicum a good one from
Greece.

Columbianum from Oregon. Of this,
great quantities are exported,

Concolor. This one has small bulbs
and shoutd not be planted so deop.
Both Concolor and its varietios are
fine hlia.

Cordifolium from Japan

Croceum from Switzerland.

Davidi.

Davuricum from Siberis.

Elegans known as Thunbergianum
from Japan. There are 39 varieties
known and they are all beautifal lilies

Excelsum,

Giganteum from China, stem 6 to 10
feet ligh, flowers white slsaded violet
outsido 10 to 10 in number, a grand
Inly but scarce.

Hansoni from Japan,

Hoveyi, flowers tho size of Auratum,

Humboldui from California,

Japonicem Colchesterii, very fra-
grant, from Japan.

Kramori, vory fragrant and clogely
aliied to Auratum.

Leichtlini.

Longifiorum from Chira and Japan.
well known here, of the best for
forcing  Tts varietics are—Bximia or
Wilsoni with largo and longer flowers,

‘Tekerima with a purplish tint,

Albo marginate, leaves bordered
white.

Madamo Von Siebold.

Harrisi or Laster Lily is the best

for forcing,

It is enid of Harrisi that oatablished
bulbs will produco 50 flowers on a
stem ; kept in pots, thoy bloom twice
in tho same your.

Lucidum.

Macrophyllum.

Maritimum,

Martagon from Iiutopo, Siberia and
Jupan, one of the best for out.doors.
[t has two vaneties, Dalmaticom
Cutini tich purple, almost bluck whilo
Glabrum is bure white. .

Maximowicesi (Jupan)

Medeolo des  (Japan)

Nopalenso (Himalayas)

Pardidum (Califeinia) has four v -
riotics—Packman i, rased in Buston
U.S. A. from Auratum and Speciosum.

Parryi.

Parrum.

Phila olphicum.

Ph lipponse.

Polypbyllum.

Ponticum.

Pomponium '

Pyrenoicuin—a grand spreies for
Ludding. 13 variotios of Speciosum wr
are known,

Superbum—a grand epecio from
castern States,

Szovitzianum from Persia

Tenuifolum from Siberia grown
thero for food.

Tigrinum from Japan, the doublo
varioty is a giand Lily,

Umbell: tum closoly allied to tho

Eto.ane, About 25 varieties aro
kknown.
Wallichianum.

Washingtonianum — Convalaria —
Lily of the Valley and tho Iemero-
callis or day lily which thrive best
in n moist shady situation and aro por-
tectly hardy hore.

Jorgs BETRIX.
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NEW CELERY-CULTURE.

For persoms with less land, and
who desire to make the most of
overy foot, what is termed * the new
cclery culture ” has commeondable
features. By it tho soil is prepared by
adding plenty of manure and working
well. When the season comes for
tetting out the plants the ground is
marked off in rows coven inches apart,
aund with a dibble or trowel the plants
are got out—from threo to six inches
high—seven inches apart, straight in
the rowe. If thoy are half an inch
from a straight hno, either to the right
or lett, they aro in dangerof being cut
off by the knives of the wheel-hoe,
Press tho ground firmly about the
roots. If tho weather is warm and dry,
water well after the plants have been
set out, giving the ground a good
soaking to keop the plants from wilt-

ing.

%Vhon tho weeds begin to appear
run the wheel-hoe through the rows.
The knives of an ordinary whesl-hoo
are oo long, and should be cut off
about five inches from the centre of
the hoe. After going through one
way let the crop stand a dsy or two
before going through the other way.
Four or eix days afterwards go
through again. If this is done froguent-
ly very little hand-weeding will be
neCessary.

When the plants are about half
grown scatter broadeast abont 1,200
pounds fertilizer to the acre 11V Do not
do this when the foliago is wot.

Cultivation will now have 1o cease,
on account of the gize of the plant.
All that i8 necessary now is to keep
tho ground well watered and manured
with artificial fertilizer. The plants

(1; What a vague term I—Eb,
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will cover the ground sufficiently to
blanch thomselvos white, and will bo
tonder, crisp and nutty.

TFarmers' Ad.

-

THE IMPROVEMENT OF CIDER.

——

Now that so much attention is being
directed to the plarting of tho botter
sorts of applo and pear trees, and to
improved mothods of making cider
aud perry, the following abridgoment
of n lettor * On the Revival of Famous

Frait Trees,” which appeared in thelp

National Review, from Mr., H, Y, J.
Taylor, of this city, will bo read with
intorest :

A rotired farmor [ met enid: * Near-
ly all our primo sorts are almost ox-
tinot. Thoy have been nogleoted and
abandoned einco tho introduction of
choap Continental wines. Diabetes and
mystorious bladder discases have been
the result of proferring tho doctored
wines of TFrance to those pure and
wholesomo boverages of Old England
which wero mude from our choico
applos and pears. Wo havo not only
despised our home vintage, which is
infinitoly superior to the clarots and
champagues of our post-prandial tables,
bat wo have neglected an ancient and
a lucrative agricultural industry. *{;
continued the old farmer, ‘ contine my
comments and my observations to my
own county, the Pomona, of Glouces-
tershire."

John Philips, who wrote a poem on
cider, had said, “No valo in the King-
dom can surpass Gloncestorshire in
tho strength, tho quality, and the
flavour o? its cider and its porry.
Thero are many varicties, but thoy
aro divisible into thres important or
pricipal classes : the stout-bodied, the
rough, and the magculine cider. Thesy
classes, with their delicato variotics,
are produced from the Longney rus-
sot, Hngloy orab, winter E)ippin, &e.;
and the full-bodied, rich, pleasant
cider of the Harvoy russot, Woodcock,
golden pippin, Quinning ; and a sort
mado of Bodnam apple, Fox Whelp,
and various species of kornol fruit,
which, as an old book states, ¢ though
placed last in order, might perhaps
have stood with more propriety in the
second class, being of a nature botweon
the two, as partaking of the proper.
ties of both.” He spoke of the Styre,
which wan made in the vale of Glou.
cester, and alluded in language of ox-
travagant admiration of the Styre,
which atiained its climax of perfec
tion in the Forest of Dean. This he
asgerled, with dpicurean experienco,
excelled in pigusney and oxquisite.
ness of flavour the major part of the
vintages of France. Porry, boing the
liquor of a distinct species, must not
be omitted, The best of tho produce
in this county was that of the Zaun-
ton, or Taynton squash pear, the Bar-
land pear,and the Madeap pear. Whon
in perfection tho liquors these varie-
ties produco were sprightly, exhilarat-
ing, wholesome, and delicious.” Ro-
bert Raikes, tho promotor of Sunday
schools, was commissioned to pur-
chaso & hogshoad of the colebrated
liquor and delectable rival of cham-
pagno (the Taynton squash) for the

rivate use of Farmer George, i, o.

ing George IIL.

Tho real Styre cider grows on a fer-
ruginous soil. It was considored to
be almost indigenous, or veculiar to
the Forest of Dean. Inaddition to its
dietetic qualities, it possessed medeci-
nal virtues. The frait is reputed to
have assimilated in its development
tho ferriferous qualities of the soil.
This gentlo blend, or mild impregna-
tion of iron in solution, gave it tho ro-
putation of being a renai or a “ kidnoy

tonic,” and it renlized o most fabulous
und oxtraordinary price. I have an
articlo on the ciderand perry of Glou.
costorshire, which was published in
1826, and I furnish you with an intor-
osting oxtract.

“ In 1763, though the crop of ap-
plos was so great that vast quantitios
were suffored to rot for want of casks
to put tho cider in, yot oven thon tho
bost old Styro sold at £16 15s. per
hogshead, and it has sinco consider-
ably advanced. Nor can tho ~-ico bo
fixed, it boing chiofly purchased by
orsons of fortuno; and it is asserted
that Gloucestorshire cidor is worth
moro in tho maker's cellar than tho
finest winos in tho world in the res-
pective countrios of thoir own growth,
owing to tho Styre apple-trece not
being « plontiful bearor, and its cider,
from acocidents altogethor unacoount-
able, particularly linble to injuries in
kooping, 80 that its proving good is
veory procsrious.”

1 have heard of Taynton squash
perry being sold at a guinea a bottle.
[t is a genuine, unsophisticated, and
unadultorated  sparkling  boverago,
which oxhilarates, and noeithor in.
flames nor poisons the blood. I am an
abstainer, but I do not presumo to in-
torforo with, or to control the tastes
or the habits of those who love and
uso our original national bevorages.
Those who ‘fovo and ure the produce
of our ¢ Pomonian Vineyards” may
enthusiastically and ardently exclaim
with John Philips :

\What should you wish for more? Or why

in quest
Of foreign vintage, insincere, and mixt,
‘Traverse the extremest world ? Why tempt

the rage
Of the rough ocean? When our native glebo
tmparts, from bounteous woab annual

recruils
0 wine delectable, that far surmounts
Gallic of Latin grapes, or thoss that see
‘T'hie selting sun near Calpe’s towering height,
Norjet the Rhodian northe Lesbian vines
Vaunt their rich must, not let Tokay contend
tor sovereignty ¢ Phanpus’ self must bow
‘To the Ariconian vales; and shall we doubt
‘I'o improve our vegetable wealth, or let
the soit he idle, which, with it manure
With largest usury repay, alony
Kmpowered to supply what nature asks
Frugal, or what nico appetite re juires?

I have inquired, and I am told that
the Styre apple, and Taynton squash
and the Barland pear trees ave nimost
extinct.

Is thore any patriot living in theso
degonerato days (whon men are taught
by political precopt and oxamplo to
love ovory country but their own)
who would initiato stops to resuscitate
theso trees ? Their valuo has been in-
dicated. Cnnnot grafts be obtained ?
Could not many etfete and languishing
ostates bo revived, and be converted
from Sloughs of Despond ard Desorts
of Despair into mines of inoxhaustible
woslth ? Tho suggestion is not un-
worthy of tho experiment. Landed
proprietors, country squires, aud
tonant farmers who prefer a foreign
and a spurions vintage to tho unaduit-
orated and natural production of the
orchards of Britain, may be accessory
to tho national snicide,

1 should advise overy landed pro-
prietor who takes nn intercst in the
prosperity of his estate to condescend
to give John Philip's poem  Cidor”
an attentivo porueal. Ho does not
advocate the production of that aerid
and griping beverage which is mado
from inferior fruit by unprincipled
and parsimonious farmers for tho use
of their labourers, to thoir moral snd
Ehysical injury and dobasemont, but

o oulogises tho apple and the pear
from a refined and classical aspoot. Ho
alludes to tho judjcious blending of
various fruits with tho cultivated tasto
of an epicurean connoissour,




