
Fungi : Their Na/ure and Use.

ted with two or three spoonfuls of vinegar, or
two spoonfuls of bay sait. Leave the mush-
rooms to macerate in the liquid for two hours,
then wash thein with plenty of water ; this

done, put thein i cold water and make them
boil. After a quarter or half hour's boiling
take then off and wash them, then drain, and
prepare them either as a special disi, or use
them for seasoning in the same manner as
other species.

This method i-s said to have been tried success-
fullv with somse of the imost diangerous kinds.
Of these imay be nentioned the emsetic miush-
room, Iussula metica, with a bright red pileus
and white gills, wvhich has a clear, waxy,
teinpting appearauce, but which is so virulent

that a small portion is sufficient to produce
disagreeabl e consequences. It would be safer
to eschew ail fungi vith a red or crimson pileus
than to run the risk of induiging in this.

Not only are species which are known 1 to be

psoisonous to be avoided, but discretion shouId
he used in eating recogniized god species.
Fungi uniergo chemical changes so rapidly
that even the cultivated miushrooim inay cause
inconvenience if kept so long after being gather-
cd as to undergc chenical change. 1 t is not
enough that they should be of a good kind, but
also fresh. The emploiyment of plenty of sait
in their preparation is calciuiated very msuci to
neutralize any dieieterious property. Sait, pep-

per, and vinegar, are much more freely emsploy-
ed abroad in preparing fungi than vith us, and
with manifest advantage.

INFLUENCE OF iUNGI uN PLNTS.

Wherever we encounter decaying vegetable
matter we ieet vith fungi, liv ing upon and at
the expense of decay, appropriatiig the changed

accomplish in his carefully attended gardens and
shrubberies must here be done without his aid.

What we call decay is merely change : change
of form, change of relationship, change of
composition ; and ail these changes are effected
by various combined agencies-water, air, light,
heat, these furnishing new and suitable conditions
for the development of a new race of vegetables.
These, by their vigorous growth, continue what
water and oxygen, stimulated by light and heat,
had begun, and as they flourish for a brief

season on the fallen glories of the past sunmer,
msake preparation for the coming sprimg.

Unfortunately this destructive power of fungi
oCr vegetable tissues is too often exemiplified in
a manner w hici man does not approve. The
dry rot is a naine which has been given to the
ravages of more than one species of fungus which
flourishes at the expense of the timibei it des-
troys. One of these forms of dry rot fungis is
.I/Merdlius lacr-mans, which is sonetimesspoken
of as if it were the only one, though periaps the
most destructive in houses. Another is l'oly-

porus /'ridus, which attacks oak-buiilt vessels ;
and these are not the only ones which are
capable of inischief. It appears that the dry
rot fungus acts indbrectly on the wood, whose
cells are saturated with its jusce, and in conse-
quence lose their lignine and cellulose, though
their -walls suffer no corrosion. 'The diflerent
forns of decay in wood are accompanied by
fungi, which either comspletely destroy the
tissue, or alter its nature so much by the ah-
straction of the cellulose and lignine, that it
becoies loose and friable. Thus fungi induce
the rapid destruction of decaying wood. These
are the conclusions determined by Schacht, in
his mseinoir on the subject.*

CU:I:rVATION OF MUs11 ROOIS.

elenens o pvi ous veg'eta )e life to t e sup -e Tie cultivation of fungi in this country (Eng-
port of a new generation, and hasteni g'' is- ae i s co e to asngl

integration and assmulation with the s -N o lani forcscuicit purposes is confined to a singe

one caln have observed the inyceliim of fuingi at species, and yet there is no reason why, >y a

work on o0l stumsps. twigs, and decayed w ood, ries of well-coiducted experiments, means

without being struck with the rapidity and cer- shouldiinot be devised forthecultivation of others,

tainty wvith vhich disiitetgrat ion is being carried for instaince, Marisiius onades and the morel.

un. The gardener casts on one side, in a pile as Efforts have been made on the Continent for

rubttish, twigs and cuttings froms his trees, w< hih the cultivation of truffles, but the success lias

are useless to imîîs, but which have ail derived istierto beis soiicsiat doubtfui. For the

much froim the soil on vlich they flourished. growth of the coimmnion iiushrooi, very little

Shortly fungi iake their appearance in species trouble and care is required, and moderate suc-

aliost innumserable, sending tieir subîtle threarts cess is certain. A friend of ours soie years simice

of nycelium deep into the tissues of the was fortunate enougli to have one or tvo speci-

Woody substance, and the whole nass teans îmens of the large puff-ball, Lycopzrdn igneum.

with new life. In this imetaiiorphtosis as tie grmig m his garden. Knowmg its vale, and

fungi flourish so the twigs decay, for the new being particularly fond of it wlien fried for

life is supported at the expense tf tic old, and breaktast, lie was anxious to secure its perman-

together the destroyers and their victiss retu ence. lie spot on which the specimens ap-

as useful constituents to the soil from wiensce peared was marked off and guarded, so that it

they were derived, and forms fresh pabulum for was iever desecrated by t'ie spade, and the sou

a succeeding season of green leaves and sweet reimained consequently undisturbed. Year after

flowers. In woods and forests wve caun, even year, so- long as he resided on the premises, lie

imore readily appreciate the good offices of funsgi counted upon and gathered several specinnens of

in accelerating the decay of fallein leaves and the puff-ball, the inycelium continuing to pro-

twigs which surround the base of the parent duce themi year after year. All parings, frag-

trees. In such places Nature is left absolutely * Schacht, " Funîgous Threads in the Cells of
to her own resources, and what man would Plants," in Pringsheim's i jahrbuch." Berlin, 1863.
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