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THE JERUSALE3l ARTICHORE.
This plant is misnamed: it does not belong-to

the artichoke family ; it is a sun-flower.
Importance lias of late been attached to it, in

consequence of the solicitude occasioned by the
disease of the potatoe ; and its tubers have been
recommended, with undue confidence however,
as a substitute for those of that esculent. The
Jerusalem Artichoke is a native of Brazil, and
was introduced in 1617. It is perfectly hardy,
much more so than the potato and yam, both of
then natives of the same hot climate.

Its culture is very easy. Abercrombie stated
long ago, that "balf a peck of roots vill plant a
row of 120 feet, if the sets be two feet distant in
the row. " Experience lias proved that the plant
will grow anywlere, and that it adheres so perti-
naciously to the site on vIich it has once been
introduced as to be with great difficulty eradica-
ted. Our own practice instructs us that it is ai-
ways best to trench and enrich any ground-selected
for it ; but to keep the plant apart from garden
crops. A rod or two of land at the end of some
field or orchard of good, rather free, or sandy
loam, thoroughly pulverized to the depth -f
eighteen inches, and sufficiently manured, will
produce a fair yield. Plant, in March, and set,
with two or more eyes, or small, entire tubers,
eighteen inches asunder, in. trenches, four or five
inches deep, two feet apart; cover the sets,andý
treat the growing plants exactly according to the
best method observed with the potato. In No-
vember the crop will be ready for the spade,
and some roots ought .. en to be preserved in
dry sand, or charred peat, or turf: but the tubers
keep best in the ground. In March the eyes be-
come active; the tubers then indurate assume a
reddish hue, and deteriorate for the table.

The following is an extract frem the Penny
Cyclopedia on this plant:-

The term Jeruscdem7 artichoke "is a barbarous
corruption of the Italian Girasole, this species
having been introduced into Europe at the Far-
nese garden at Rome, froin whence it was ori-
ginally distributed. The roots are composed of
a number of oblong tubercles, very large and
fleshy, reddish outside and within, resembling a
potato ; the stems are herbaceous and upright;
the leaves are alternate and opposite, petiolate,
ovel, rough, the flowers are yellow and small. It
is a native of-Brazil. In France, it is called
Topinambour and Poir de terre. According to
Braconnet and Payen, the tubers 'do not contain
foecida, but a vegetable principle called Inuline
or Daldine. These tubers, whien cooked, formn
a good substitute for potatoes, and by some are
even preferred. Many animals eat themi with

avidity, and tlöy are especially recommended for
sheep. Payen has succeeded in obtaining from
them by fermentation a liquor resembling beer,
ivhich niglt be used as a substitute for that
beverage. This species is not casily produced
from seed in this country ; but it mnay be propa-
gated by its roots, which will produce stems for
nany years, if allowed to remain in the same
place. It ivill grow in almnost any soil, bm the
better the soil, the more vigorous and produciive
will be its growth."

This vegetable, in cominon ivith ail othercu1-
inary roots, should be cooked by gentie simmer-
ing till it becomes quite tender throughout. Some
boil it before the reinoval of the rind, others peel
it while raiv ; the jelly is more effectually pre-
served by the former method: but in either case
it should be served up in a dish, witlh as much sim-
ple thick milk as will just cover the tubers ; thus
dressed it is excellent, and may be eaten with
sait or sugar, with or without a little butter, ac-
cording to taste. The great obstacle to its
general introduction is the decided dislike which
which many persons entertain for it. In nutri-
tive qualities it is unquestionably rich ; and if the
sauce be thickened with oatmeal instead of wbe.
fleür, these will' be proportionably increase: the»
plant likewise is.exceedingly productive ; its m-
portance under existirïg. circumstances is, th2re-
fore, very considerable. As regards its more·
important uses in the farm yard, it will be found
that animais unaccustonea- +o it will r.ot readily
eat it. They may be given raw or boiled- tô
pigs. It can only be proper for cultivation in
odd corners of fields, and otherwise-waste places.
Under favorable circuimstances ten or twelve
tons per acre have been grown.-lorton's Cy-
clpaedia of Agriculture.

GERIAN MPTHOD OP CULTIVATING POTATQES.
The Editor of the Working Farmer is try-

ing an experiment to test the advantage of a
method of raising large crops of potatoes which
is said to be practiced with success in Germany.
Ie says:-

We planted whole tubers and at four féët
apart. When the vines vere six inches high
they were spread out horizontally, like the spokes
of a wheel, anù entirely covered with three inches
ofsoil; in a few days they sprouted through,
and when again six inches high the process of
bending down and covering vas repeated, and
thus continued at each new growth to this time.
We have covered 100 hills four times, 100 hills
three times, and the balance of the field are cul-
tivated-in the ordinary way. Those cultivated
in the ordinary way are al in blossom at this


