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FRUIT EVAPORATION. evaporated tomato is a remarkablo product. No successful
attempt has ever beforo been made to remove the condition

Among the many recent improvements in the lino of pre- of fermentation (water) fron this fruit. The pneumatio
serving food, there is none which promises to add more to evaporator reduces the whole pulp of the tomato ta a condi-
the revenue of the farmer and gardener then the evaporation tion like that of the dried fig. A bushel of tho fruit after
of fruit. Ail of us can remember what a laborious, unsatis- evaporation is compressed into a solid cube liko plug tobacco,
factory and unprofitable process drying apples, pumpkins and mnasuring four or five inches each way. Every pound of
berries used to b; what hard work it involved, and in what this makes cight quarts of tomatoes in the original state.
a conglomeration of dirt and spoilt fruit it resultod. It was Tomatoes may now bc raised with advantage, like so many
at best a bad job, and the best that could b said in its favor other things, whncever there is an cvaporator at hand. The
was that it furnished an excuse for an occasional paring-bee, manufacture of evaporatcd fruit by the individual fariner
and a poor substitute for greon fruit in a season when noth- and orchardist bas popularized the industry, the future of
ing better could be had. Nobody over got fifty cents a day which it would be difficult cven to anticipate. With an ap.
drying apples or pumpkins ta sall, and nobody ever bought paratus of universal adaptation and suited ta the wants of
then who, in our judgnent, didn't get the worst of the bar- the large or small orchardist and fairly managod, the Lusi-
gain. But the invention of evaporators, by the help Of noss is made both remuncrative and pleasant. Few farma
which fruits of nearly ail kinds are in a few hours put into implements can he so continuously employed, beginning with
a condition in whicl they will keep for nionths and retain the carly summer berries, vogetables and fruits, extending
ail their original excellences, has worked a revolution in its usefulness through the winter upon the fall crops, thie
fruit preservation, and not oaly made it practicable ta save daily wasting products Of the farta suggesting its use and
a great many farm proaducts which formerly went to vaste, ineuleating the maxim, " It is not what we mako but what
but put them within the reach of nearly everybody at ail we save, that accumulates wealth."-MAirror and Farmer.
seasons of the year.

Of the benofits of this new process, J. G. Bennett says in Brief essays on ornamental planting and native fruits:
an interesting paper, in the Rural Netw YorI.cr: by William C. Barry, Mount Ilope Nurseries,lu a properly cvaporated fruit there is no loss of pleasant Rochester, N. eor valuable properties, but an actual incroase of fruit sugar,
from the fact that evaporation is essentially a ripening pro- A very practical paper, written by a man who understands
coss, the development of sugar ranging fron 10 ta 25 per his business, and seemus des:rous of making others under-
cent, in different fruits, as determined by chemical analysis. stand it, too. The essay or draining is good up to a certain
Instead of a retrograde transition awaiting our really un- point, but the writer seeus to forget that tiles, pipes, or any
surpassed fruits, berries and vegetables at thoir full stage of other conduit, would be soon stopped if laid down, even four
ripening, we have in the use of the evaporator a culmination foot dcep, in a plantation. You cannot keep the roots of the
of the same organic forces, and in a few hours the juices, trecs from penotrating after the loworing of the water table.
which heretofore formcd and perfected tle fruit (but which the deeper you drain the deeper the roots go. All drains in
after this hasten decay), are quickly matured, and the maxi- orchards, shrubberies, and woods, should be open ditches.
mum dLvelopment uf bugar secured and the water cvapo- I am heartily with Mr. Berry in his onslaught on the
rated, tlhc clhange Leng anadlogoub tu the transitiun of the shrub-elippers. The arà tpiada i almost as great a san
grape to the sweektr raibin or the acid grLen apple tu ripcness, against good taste as the shurt dock tu a wellbred horses
with corresponding delicacy. The oeil structure romains tail.
unbruon and the articles whcn placed in the rejuvenating Creàm sweet or sour for butter-mnaking.
bath of fresi water return to their original form, color and It seeis to me that the superior quality of Devonshire
consistency. Thus, a few ounces of pumpkin flour make a butter, which is niade fron crean which cannot by any pos-
sauce or custard at ail sasons, and rarely can any one dis- sibility be sour, should settle this question in favour of Dr.
tinguisi a pie or a pudding of evaporated apples from that Voeleker v. Allender. If the milk, in the Devonshire sys-
made from fresh fruit by siglit or taste. The summer squash tem, were turned in the slighfest degree, the lieut to, which
becomes an all-the-year vegetable for every climate and mar- it is brought (2000 F. to 2080 F.) in the water-bath would
ket on the globe. A large load of pumpkins may he driven coagulate the whole; and when the creamt is separated fron
in fromn the field in the morning, and the next morning ship- the milk it is churned ut once, and so thore is na chance of
pead ta the antipodes, in a barrel. The sweet potato whichl its souring. As ta the flavour and keeping qualty of butter
perishes so rapidly as to be unknown to most of the markets thus made, any sceptie can obtain full information from Cap.
of the world, is reduced ta an imperishable condition by E. Campbell, Manor House, St. Rilaire.
pneumatic evaporation, and will soon become a familiar
luxury on the tables and markets of the world and ut all Hubbard's Newspaper and Bank Directory
seasons of the year alike. Its suces, placed in cold water of the World.
and brought te a boil for thirty minutes, are ready for the This unique and most wonderful work (2 v . 80. New
table or frying pan. and are in no respect inferior ta the ori- Haven Conn. U. S.) contains,-besides the namei,, addresses
ginal vegetable. The northern potato, like the turnip, im- and circulation of ail the newspapers published in the Worid
proves by evaporation, and for spring use, for ship stores and of ail responsible banks,-already a stupendous enter-
and for exportation, loaves its original out of sight, occupies prisç-a mass of most varied information.
little room, and is proof against decay. The press,-its best writers,-fac-similes of th leading

Sweet cern is rejuvenated. If taken strictly in the milk newspapers in most countries,-specimens of typography in
and treated befoie wilting, it will be as tender and sweet at 150 different languages,-highly finished maps of ail conn-
the vold's end as at tie start, Gaeen currants and goase- tries in the world,-descriptive articles of each country,-
berries retain their favorite characteristics of flavor scaled important and most useful statistics,-such is but p short
up in thom for travol and time. Forty pincapples have been epitome of the salient parts of these beautiful and nost com-
enmpressed into a small cake whiel an infant miglht hold in plete volumes which must find roon in every library, worthy
its hand, and afterward resurrected as 40 pineapples. The of the name.
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