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started them. they have given p rfect sati<faclion.
In many cases the trials were made in heavy lodged
olover ; and in ¢« ne casv, on Mr. Cispa @’s furm, Youge
Street, I started one upon o low picce of interval
land, where the erop was ag heavy asI ever eaw it.
and ail Jaid down ; but still T went, through without
any stopp ge, did the work well, far beyoud my own
expeetations, and to the surprise of all p esent, »ho
acknowledged they never expected to sec such a
machine capable of cut ing crops in that state.

Yours truly,

DANIEL MASSEY.
Neweastle July 20, 1855. : ASSEY

Jliscellancons.

PRESERVATION OF FRUIT.

A A A A,

The art of preserving fruits, especially the more
perishable kind, such as Raspberries, currants, cher-
ries, &¢. is not generally understood or practised ag
it ought to be. For the last two or three years
the plan of preserving the more delicate fruits of
the garden by placing them in cans or tight vessels,
expelling the air and sealing them up bermetically,
has been extensively practised in the States, and by
several persons in this country, with the fullest sue-
cees. It is found to be far better than {he old plan
of d-ying these fruits. By the old plan we preserve
only a portion of the fruit. Dry them ever so care-
fully, and there escapes with the water some portion
of the origival aroma and flavour of the fruit. Cur-
rants and goosberries bave frequently been preserv-
ed by being put into bottles while green, and the
hottles afterwards scaled up. Currants havc been
kept in this way twenty years. But it is possible to
take the perfectly ripened fruit and preserve it
for months and years.

In the first place prepare a suitable number of cans
made, of the best tig, to hold the quantity yon wish
to preserve. It is best to have these cans small,hold-
log c¢nly what will be eaten eoon after one has been
opened ; for it is observable that anything that bas-
been kept preserved from decay by aun arrest of na
tural laws, for a long time, when restored to the influ-
ence of those laws, undergo:s chemical changes with
great rapidity Let those cans be, 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 souund, baving no spots of decay upon it.
The softer fruils, such as strawberries, raspberries
&e., had betler be crushed, as the air may then be

more cotirely expelled. Currants, goovberries,
cherries, plums, and peaches, may be put in whole.
YWhen the cans are filled a piece of tin is {o be soldered

over the bole in the end, baving in it a small bole of
the size to admit a pin.  The canisters are thento be
placcd in builing water, and so kept uutil the air has

' ceared to issue frem the pin hole. This can be easily

kuown by droppivg a drop of wa'er on the hole: if
it bubble, then the air is st 1l issuivg from the
canister ; if 1t does not bubble then the processis
complete, and s drop of solder on this bule bermeti-
cally seals it. If these canisters be now kept ina
cool place the fruit will have all the freshness at the
end of & year’s time that it had when put up.

Almost every family in the sumwmer auvd full make
what they call their preserves.  To do this an amount
of sugar is used, equal in weight to the fruit to be
preserved. A day’s boiling, skimming aud packing,
and the thing is done for the time Butat sundry
times »fterwards, unless the luck is unusual, the pre-
se1ves are * working,” and the boiling and skimwisg
has to be gone over again.

Now at an expense a trifle only greater than that
of making the * preserves., of oue year, a stock of
c-nisters is obtained that wil' last many years, and
in which fruit, with no more tiouble. cun be prescrv-
ed with all its uschanged original flavour upon it ;
and this too, when the work is well done, requiling
no subsequent operation.

The following recipe is highly spoken of by those

who bave tried it. The privciple is much the rame
1 as that alreac'y recommended :
I A laCy ser ds us the following recipe for p eserv-
| ing fruit through the year,—or adozen yt ar=—with
' the flavour as rich as if plucked from the stem to-
i day. In mid Apr in soutbern Obio, she fe asted on
{ fresb peaches, cherries plums, pears, &c., presrved
i in this manner, rendering the luscious peach and fra-
grant berry, eaten simply with cream and sugar, far
preferable to the usual indigestible preparation of
fruit cooked so hard in sugar tbat itis impossible,
from the taste to pame it. The fixed air remuved,
and external air excluded, the most perishable sub-
stuce w1l 1umain unchanged indefivitely. With
an air pump fruit may be preserved whole ; but here
is a process every oue can follow :—Prepare your
fruit for cating ; remove the stone aud pare it if ne-
cessary, then, in a close vessel, wi-h water to keep it
from burning, over the firc—or, which is better with-
out water in un oven—give it a scalding heat, which
does not couk it, or injure tbe flavor ; then, filing &
jar or jug, stop ibclose or sealit. Keepina vy,
cool place. This labour once perfermed, you Huve
4 desert always ready — Olio Farmer.

RaseeerrY Vixgcar.—To every pint of vinegar
put three pints of ra~pberries Let them lie together
two or three days; thrd mash them up &hd put them
io a bag to strain, To every 1 int. whr nstrain- d. put
a pound of ciushed sug'r  DBoil in twenty minutes
and skim it, Bottle if when cold.




