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started theni. they have given p rfect satifaction. over tic hole la tho end, having ia it a small bob or
In many caep the trials were made in heavy lodged thoszc b admittapin.
clover; and in c ne casé, on Mr. C ispa d's farm, Youge plncd in boiling water, ani sokept ubtil the airbas
Strt et, I started one upon a low piece or interval cened to issue r(m the pin bole. This eau bu ensily
land, whoere the crop was as heavy as I ever saw it. keown by droppiî,g a diop of walor on the boit: if
and ail laid lown ; but $tilt I went through without i t lule, then the air is st Il hsuiug from the
any stopp ge, did the work well, a eodm wan snp odi towok eifar beyoud uly own canister ; if it doos not bbble then thec procee:s is
expectatiois, and to the surprise of ail p esent, who complote, and a drop of solder on this bol bericti-
acknowledged they never expeetetd to sue such a caiiy $cals it. If thc.so canistots bc now L in a
Macinec capable of eut ing crops iii that stat. cool place tho fruil water ado kae unil the air the

ce0dt su rmtepnhl.Ti a eesl

Yurs truly,
DANIEL MASSEY.

Newcastle July 20, 1855.

end of a year's time that it bad wheu put up.

Almost every family in the sumuner aud fall make
what they call their preserves. To do this an amount
of sugar is used, equal in weight to the fruit to be

b ,* ili * ki i ad ackinci
jiruct.rveu. A. ay du u6~ F b V

and fic thig is donc for te tine But ut Fundry
_________limes bftterwaTd5, unles the Inch- is unusual, the pre-

PRESERVATION OF FRUIT. selves are Iworking," and the boiling and skimuig
lias te lie gono ovor aghin.

The art of preserving fruits, especially the more Now at au expense a trifle only greator than that
perishable hind, such as Raspberries, currants, cher- of making tic" prese'vos., of one year, a stock of
ries, &c. is not generally understood or practised as c-nisters la obtaizied that vil' lust many ycare, and
it ought to b. For the last two or three years la which fruit, with uo more tioubie. ean le Prestlv-
the plan of preserving the more delicate fruits of cd with ail ils uLchanged original fiavour UpOU it

the garden by placing then in cans oc tight vessels, and this too, wheu the work is w'll donc, requitiug

expelling the air and sealing them up hermetically, no subsequeat operatiet.
has been extensively practised in the States. and by The foliowing recipe is higbly spolen of by those
several persons in this country, with the fulilest suc- Who ave tried it. The priticiple is mucl the -ame
cess. It is found to be far better than hlie old plan as tiat airoauy reeomuxded:
of d'yiig these fruits. By the old plan we preserve A lacy sel ds us tli foliowing reoipe for P cserv-
only a portion of the fruit. Dry them ever so care- l f
fully, and there escapes with the water some portion
of the original aroma and fivour of the fruit. Cur- day. l mid Aprtl la southera Ohio, she ft nsted on
rants and goosberries have frcquently been preserv- fi csb peaches, cherries piris, pear-, &0., pros. rved
ed by being put ato botties wblc green, and thoe l this mannor, redering the lusoiou peac and fra-

has t be one ver gain

botties after wards sealed up. Currants baN . been
kept in this way twenty years. But it is possible to
take the perfectly ripened fruit and preserve IL
for months and years.

lu the first place prepare a suitable number of cans
made, of the bert tin, to hold the quantity you wish
to preserve. It is best to have these cans small,hold-
Iug cnly what will be eaten soon after one has been
opened ; for it is observable that anything that bas-
been kept preserved from decay by au arrest of na
tural laws, for a long time, whea restored to the influ-
ence of those laws, undergoes chemical changes with
great rapidity Let those cans he, say seven or eight
inches long~and four or five inches in diameter, a hole
being left in the cap of one end, an inch perhaps in
diameter. The fruit selected should be perfectly
ripe aud sound, baving no spots of decay upon it.
The softer fruits, such as strawberries, raspberries
&c., had better bc crushed, as the air may then be
more entirely expelled. Carrants, goovberrie s.
cherries, plunis, and peaches. may be put in whole.

Whea the cans are filled a piece of Lia is to be soldered

grant berry, eaten simply with crtam and sugar, far

preferable to the usual indigestible preparation of

fruit cooked so bard in sugar that it is impossible,
from the taste to name it. The fixed air remuved,
and external air excluded, the most perishable sub-

sti c w Il o main unchanged indefluitely. With
an air pump fruit may be preserved whole; but iere

is a process every one can follow :-Piepare your
fruit for eating ; remove the stone aud pare it il' ne-

cessary, then, in a clo.c vessel, wi:h water to keep it
f rom buruing, over the fire-or, which is better wvth-

out water in an oven-give it a scalding heat, wlicb

does not couk it, or injure the flavor ; then, filling a
jar or jug, stop il close or seal it. Keep in a diy,
cool place. This labour once performed, you have

a desert always ready -Ohio Farmier.

RAsPnERnY iYNEGAR.-TO every plut of vniogar
put three pints of rapht rries Let then lie togler
tvo or three days ; tein ma-bh th, ui up sil put them
ii a h4g to stramn. To evei y i iut. wl. n strain. d. put
a pouid of cushed suig'r Beil la twenty minutes
and skim it. Bottle it when cold.


