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ilng, the chief of 'which are planting worthless
,Varieties, aise planting kinds that flower imperfect-
ly and need impregnatien. Wî'lson's Albany

rSeedling is an excellent sort eithor toplant by itself
or as a fertilizer of imporfoct kinds. In thîs brief
article on tic general troattacut of the strawborry,
ive cannot enter on the discussion of the compara-
tive monits of tic numerous varieties that compote
for public iàvour ; suffice it te say there are enough
that have been tested by amateurs and profossional'
cultîvators to afford plenty of scope for selction.
Wilson's Albany Soedling is perhaps, all things con-
s-idored, the best single kind foi goneral cui tivation.

"IS THIE TOMATO A FRUIT OR A VEGE-
TABLEV

A horticultural correspondent sonde us thc abeve
enquiry; says it has beon a lîveiy theme of discus-
sion among himself and frionds; informs us that hoe
took the fruit side of the question, arguîng, among
other considerations that whien the produce was in
the ground as in the cast , f potatees, boots> &c., it
,was a vogotablo, when abuve ground as in thc case
of apples, melons, strawberries &c., it was a fruit.

This is not se easy a point to settle satisfactorily
as it migit at first sceem. Some -would tank the
temato, as a vegctable and give it a very infénior
rank even thon; while others wou1 d exait it to a
higi place among the most luscieus of fruit. Inal
horticultural publications with which we are ac-
quainted, the tomate is classed ameng vegtablos,
and tiat we suppose is, strictly spoaking, its proper
place, The argument of our correspondent about
below-ground and above-ground is flot sound.
Cabbages, cauliflower, pumpkins, &co, yield their
products above ground, but certainly cannot bo caîl-
cd fruit -uith any propriety.

CELERY CULTUItE-STORING.

A correspondent desires information upon the
bort method of growing celery. Some grewcers
dlaim to have especial and superier methods, and
certainly ve know corne more uniformly successful
than others; but, aftcr ail, weare notsuretbattheir
success is net ini the main to, ho attributed te a good
soul, plenty of nianure, and the utmost pains in the
culture, blanching and keeping of the crop.

These 'who grow celcry extensively raise thoir
own plants; but these who roquiro only a few nund-
rod usually buy them ready greovn Plants should
have been transplanted from the original soed bcd>
and alloived to obtain a vigorous growth before bo-
ing taken up for final sotting Some clip off a por-
tion of the top wien transplanting te inake them,
more stocky, and tirow out more roots.

The soil for celery siould ho rich, as a 'whole, in
addition to whicb, well decomposed manure je
thoroughly incorporatcd 'with the soil in.tiebottomn

of the trenches If the tell or niammoth cclory is
te be grown, the trenches should bo eighit or twolve
inches deep and twenty to twenty.fourý inches wide
at the bottoas, Formerly, trenches wcre made
eighteen to, twenty inches deep. They should bo
four feet apart fromn outside to outside. la the
trench, set the plants about eîght inchos apart iii
the row, and in tivo rows. quinoun'x. They inay be
set, in quite varm and dry weather, by covering the
tronches 'with boards until they are, well ostablish-
cd

The largost and most successful growers at present,
raise almost exelusivcly the dwarf varieties, as be-
ing more easy and less expensive to grow and win-
ter, and possessing a suporior nutty flavor. With
this varioty, no trench is necessary, except a furrow
with the gardon plow. Into -his the compost is
worked, and the plants set in rows six inches apart,
care being taken to set them well Those rows
should be three and a-half th four feet apart. In
the deep trenches, as the plants grow, keep them
frc from wecds and too many suekers, and fIll ini as
they grow, when the soul and plants are dry, but
not to, covor the hoart of the plant.. If they grow
higher than the bank of the trench, plow between
the rows an~d earth up, as being less labor and cx-
pense than deep tronches.

With the dwarf varieties the plowing and earth-
ing up are the only inethods of blanching, and these
are preforred to tronches as less labor, the result hoc-
ing quite as satisfactory.

We recali to mind sorne acres of divarf celery
growing in a reclaimed swamp, in which water was
present in ecd ditch, between the rows of celery,
in Soptember, and few cultivators have botter suc-
cess. Celery requires mucli moisture, though none
in excese. While earthing up, if the weather and
soil are dry, wator occasionally and it will bloacli
white and nico.

Cultîvators complain of thc most difficulty in
storing it for the wintor aud spring uise Severe
frosts injure itls keeping qualities; it should thore-
fore bo taken up bofore ithbashbeon injurod. It koops
very well removed to, a dry cellar with the roots
next the wall, in alternate layer of celery and soi!>
covering the top layer with soil It may also ho
kopt safcly if sot in tronches in dry soil and earthed
up, tie soul packed firmly, roof fashion, to near the
tops, of the celery. Ovor this makze a roof of two,
wide boards as protection from rain. Frost, if net
too severo,' makes it more tender The Gorman-
town Telegraph gives another method as follows:
-Il Sink barrols into the earth, so that the tops are
two, or three incies below the surface, thon fill theni
corapactly full of celery, witliout any soul, but veith
close or tight covers upon them, se as te exelude
moisture, and thoen a couple of inches of soul. By
this mode, somewhat more troublesome than the
otier, it kcops ivell until lato in the spring.ý-Rira1
.New Yorlccr.

THE CULTURE 0F THIE MUSHROOM.

As the culture of mushroms is attracting in-
creased attention in tïils country, the following di-
rections, found in thc EnglUsh Heclianic wlll be of
use to, those intorestod i tie subjoot.

19Those 'who wish to, succoed in their cultivation
should first procure a quantity of horse droppinge,
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