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‘The Sbjection:made by sorae to.digging in-the refyse in
ts-green state, . hasibeen, chiefly, the liabjlity to.nourjph
inetead of destroying the various eggs of the pests which
annoy them, and that by throwing the refusé it a libap'tn
rot, a'good deal of this1s destroyed. - - o
‘The refuse of a gardon has been undervaluéd, or rather
not valued'at all, tip fo,a véryrecent period ' for, 'even aut.
#ido markot gardens in the vicinity of Loridén, thérethave
beenseen large giantitics 6f cabbige and brocolileaves;and
vegdtable-waste of all kinds; thrown thero tolbe taken by
any one who cared forit, .and removed-by cottagers.for
their pigs'and cows, orperhaps for the. very ppurpose to
which the gardener ought.to have applied them—the.ma.
nuring of the groungd. o
* Seif.manuring, -a5-it. has been. callod, has beeri of late
the subject.of experiment in ‘many places, and bas been
written and talked of by ma’{\g as if it Were a novelty,
though We have been.in the Labit of nping évery deseri
tion of waste, not ‘only for the garden, but on the field
whets it catne from. Thus, potatovines have beén dug
in where potatoes came off; cabbage leaves, turnip, carrot
und parsrip ‘tops-hivo: ‘been dug in. where the::cfops
were: grown ; the cuttings of currant and.igooseberry
bushes ‘have been chopped up.and dug .in between the
bushes ; and steawberry clearings have.been.used belween
the roiws of plants, as the only dressing they had. While:
theso mattery rotled ﬂm.vly;.}!!?!k?Q the ground opén, and:
as they decomposed, they. enriched'if. .
The finest pjece of strawberries we evor saw, was ina
colebrated markélgardéner’s groind ai Deptfotd, where
the trimminygs’ wire always dugin. We'bave ungues.

’

tionable eviderice €hdt ih some places on-the -contirent, .

where vines are cultivated,thé leaves 'and"clippip‘%s,are
carefully forked iri-about ‘the .roots: as:a dressng for the'
next year. N
"‘We'dd not mean.toinfer that this dresging is sufficient
in-all cases;. bécause, the-bulk which goes away in the
crop has always had something: from. the soil’; thoigh We
depy that.it. bias taken® anyihing heat tho guantty
maiter found in;it, becauss we have meiitioned, and have
proved by experiment, that much of .the conténts of ahy
crop, no magter what, s’ taken from the’ water and the.
atiosphere. But let us wentioh one' application -which
has never failed us—thé lenves of trees laid on:pink.beds,
pansy beds, and autumn planted ranuncihises, ind other
subjects'which ate thé botter for protection, will.almost al.
ways rot: by spring, atd if then forked into the,ground care.

funywiwauzdamagigﬁxhexoqt's..will,bﬂtwnéepei??ﬂ%t
easing ; protecting all winter, and nourisliing §s they rot.

And it s well'known that where leaves ato allowed to fot
into, mould, there is.not a moré" efficacions dreséing.—
London Horticullural Magazize. o
THE NAKED BARLEY OR BARLEY WHEAT.
This valusble, grain'is wortliy ous ‘con-
sideration of the agriculturist, as retarhing a greater.
profit than-the barley in general cultivation ; and, if
grown Side by side, will yield more bushels, more;
fiour for.hyman food, and 25per
and also will feed more sfock, because— ~ ~ -
-4+ 4t contains; more. flour thad any dther graiiiy
Fice only exce e
9, I;weigh

epted..,, . . o P
) 5 moré than ‘601bs. per
3. The flour is whiter and sweeter than
barley flour. . T
4. The flourabsorbs-more: water.chan, other flour
consequently, it produces. more weight'of bread., |
5. Bread .made- fiom apy, .batley flouf is better;
made: into-thick, cakes ;. and if-from a;fourth to ‘an
éighth-of an ounce of:carbonate- of Soda is dissolved:
in the. yeast, it-improves-all ‘hread,. and -takes. the;
bitter‘tastesaway:- & . oo o
“6, By plain’boiling; it is good:food:for.children:
7. ‘Thie “malt made “froth it "intreases in-measure

oft

r cent. more beer,|

' well rottédimanure:;

}iichies an-dpuntance:of ‘strotigu
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9. It can be ‘made ¢ne month eatlier and one
month.later than ftoin. common barley.

10. It wéighs condidérably more than the malt
from common ‘barley. . o .
11, The guantity: of teer'made from this:malt is
25 'per cent. more than from common:malt, and of
supetior flavour.
12, Three bus
four of other barley. o

18, It should be sown in March-or April.
14, It ripens in 80 or 90 days-only; =«
15. If sown without grass it can:bé‘harvested in
twoor three days, '

- 16, 1f sown early, itinay be harvested in time for

a following gdod crop-of turnips.

11,7'. 1t only-requires the same cultivation as-other

barley.

f&y The straw is much-superior-forfodder.

19, It very seldom lodges, and 'is ot subject to

disease. e

20. Each acre of this barley produces about one-

third more food. ) .

N.B.—The prodiice of this barley, both in quan-

tity and weight, surpasses all others; and, as regards

ity’ malting ‘quialitics, and ‘extractof Saccharine, is

even:superior to the best Chévaliér barley in'quality

as well ds quantity.—Northampton-Herdld.
STRAWBERRY CULTURE.

‘Mr. Kenrick gives-the following inethdds.as prac-

hels will -seéd the ‘hhfd as well as

Jtised by market gardeners:near Boston. The:first

one strikes us ds:being theumdst economical way - of
working strawberries on-a large.scale:that we.bave
seen’s - e, L
¢ In'the vicinity of Boston, the following -mode:is
oftei ddopted. The vines:are usually, trarsplanted
in Augist. The rows are formed from 28 inchés
to Wb feet asundér. The Tunners; during:the first
year, are destioyed. In the second years they, are
suffered-to-grow-and-fill the'interyal, andin the:au.
tumn of that year; the. whole:.old tows-are -:fume,g
under with the spade,-and-the rows;are thus ghifte
to the middle of:the space. The same:process.is re-
peated every second yeat. ) Lt
Anotlier mode; which'may berrecommended:gen-
‘érally is-to- plant thie:strawberties. introws:30;inches
asundér, and 9 inchies -distantsin‘tlie sow, and suffer
the vines to éxtend'to.the-wid{hiof 18 inches; leav-
iig 12 incliés space!for-an alley j-oriallow 18dnches
width o' the alléys; and, three-feet- asunder to-the
tows ; ‘4ndi to form. new beds.every. three years;.or
niever to siiffer ‘the ‘bed-to.-exist over ifour, yeass:;
and-to plait out in August in preference:to spring.*?
Dr. Bayné, -of Alexandria, D...Cs, gives his;me-
thod ‘of ‘prodiicing verylarge: friit. « Aspeculiarity
of-his treatment isthe use'of-indeccmpdsed or green

| manure, “Almostevery othezciltivitoiirecommends

i1 ro 2 andt wecarednclined:to,think,
with:thie beftér reason:-- Weshave found some: Eng-

i[Tish - ¢iiltivators Who .agree withShimy» bist-the most

dissuade troi 'the practice, ‘asmaking: plants pro-
duétive'of-leavesitather thawfruits: . -~ » - o

. Tg ‘prodiice: strawberries iof: extraordinary; size
for' éxhibition; I would Yecommend:ithe, following
prepatation:-select:thelbest soiliand frencgt.it‘.atigut
two'feét deep incorporiite:well with the firsktwelve
ichies ar 1ice:0 ndécomposed; man-
Gfé; pulverize: and ‘rdke~the ‘groiind. well,..then
mark off the rows twelve'or:fifteeniinches asunder,
aiid 86t ths plaits'itithe:rows:from:12 to:15:nches,

b Yrwt .

sidte thin from common’baley: oot
8, The malt will ake 14 seve dayé 16e-thiap
sommon harlev,

atcarding' to‘the-lixutiance and-vigor:of the; vasietys
Daring the firet year the runnors must bo osrofuu}



