
AGRICULTURAL REVIEW.

to nourishi and give fLvor to the fruit; and
continuing. its descect, it depositis in iLs
course the camnbium or mucilaginous sub-
stance, by whioh ncw and successive layera
of wood and bark arc annually added Wo the
troc; 'while whiatever i8 Dot adapted ns
aliment to the p culiar wants of the plant,
is again returned by tie rmots to the
earth."l

Another vcry important matter to ho at-
tended to in transplanting fruit trocs, and
one whicll wvo are sorry to perceive is very
often neglectcd, is to kcep down the weeds
around the trunks. Wlien a good orchard
is desirable, one tiat will progress rapidly
to mnturity. it ivill 1)0 ivcll to kcep. the sou'.
under careful cultivation withi weeded crops,
avoiding of' course, iu the routine, all suci
vegetables as ivill shade the soul too nuch,
and .prefcrring, as a geixeral practico, those
whicli arc called pivoting crops-suclî as
turnips, boots, parsnips, carrets, &e.,-and
seoing that tîte fertility is. kcept up, or on
the incease, by copious applications et' tic
best manuro. After the removal of the
crops in the faill, the surface sheuld be
carefully eleaîtscd of ail spurious v- eetation,
and plowed, but net harrowed, ns- the
rouglier it la lcft, the more cfficicntly ivili
the frost aet upon it. This is of impor-
tance ia effccting thi, destruction of the
roots eof wceds, and their seeds, ns weil as
in exposing Uice ova of worms and other
insects dcposited beneath tic surfaco. It
has also a favorable effeot upon the consti-
tuents et' the soit itself, rendering tic latter
fine, by its powerfully disintograting notion.
It la scarcely possible te reduce ltme soit
devoted to young fruit trecs Wo too fine-a
tilth. The more, therefore, it is 'worked,
the botter it will ho for Ltme trees-lways
1king speciai care to avoid disturbing tho

roots.-CLor. Ger. Tclcgraph:-

HEEPINO PRUIT TRROUGH WIKTER.
Uow te ripen fruits, is a bruancli of pomoxlo-

gical knowledge as important as lîew te grow
tbem ; yet it is ene very little understood. Tt
is questionable wbether tbis knowledge cani be
taugbt.; for experience shows tliat ne rule is
applicable te ahl varieties alikc,-for soute apples
and pears are impreved by being taken off the
trees befere thîey are ripe,n'hile other kinds are
beat whien ieft ou the tro as long as possible.

With regard te apples and pears,.--inds of
fruit most generally unmlersteod ivhen we tahk
about pres-cryingfruits,-tlbe fali fruit, for the
most part are bcst gathicred a fcw days, or, iL
may bo a week,before they would drop of tbeir
ow'i accord front tue troc;- whihe others ripen.
ing at the samne season are best left on until

tbey ivili scarccly bear their own wveight with-
out falling.

The l3artlett Poat, for instance, may bc gathe-
rcd ut leust two weeks bcfore apparcntly ripe,
and wvill mature wel in a cool, Shady place, and,
te sonie tastes, bo even botter for it; while the
Duchesse d'Angoulcme is ruined by what, in the
sanie instance, would bu callcd premature
gatbering. Ail these nice points have to be
practically determined,-and the only safe gent-
rai râle cati be givcn that wlaen a fruit will part
readily front the tree wlien gently lifted; orwlien
the seeds inside are of a dec1' black celer, the
crop niay be gnthered and stored away.

In inost cases, by far too niany fitll-ripeniug
varicties otfruit are planted. If the orchard be
intcuded te supply fitmily censumption,the crop
ivill flot keep tiii ail is used; and if for miarket
purpeses, nîany wvill rot before purchasers are
found for tbem ; as more important duties have
te be iieglected to give attention to tbem.

Whiere a great abundance of faîl fruit exists,
and it is desirable to kecp) themi as long as pos-
sible, tlîey shuould be gathered before fully ripe,
just as the seeds are changing celor, and kcpt in
a cool, dark, reex,-onc net toe dry, bowevr,-
until they eaui receive attention. This ceolness
and darkness is moreever the main secret of
keepiug fruit of the wintorripeuingkindstbreugh,
te their preper seasen ; and it is in endeay-
ering te find the exact conditions that se many
fail. If tee dry tlî% sbrivel; if tee bot thcy par-
ticulariy ripenand are wertlîless ; if tee damp
they rot;- and if tee cold they are tastcless and
insipid.

Tejustbit the mark is net easy te a beginner,
and yet in practice it is feuud net so difficult
as ht appears te ho. Some house cellars are se
censtructed as te be just the suitable tbing; but
tlie uxajority usually border on soute one of tbe
extremes we have noted.

Prebably the best plan for the apple wliere the
fruit is perfectly sound, is te carefully band pick
the fruit , and pack them gezçtly in fleur barrels,
being careful net te bruise themt in Uic least, ei-
ther in filling tic barrels or in liandling thean
afterwards. lu tîxis xvay they will keep in cool
cellars tliat are tolerably dry, when in the samie
cellars they would probably shrivel on open
shel res. WVherc the fruit are subjeet te the dep-'
redations of the apple moth, or te fuugeid dis-
cases, this plan is liable te objections, as the in-
jured fruit will decay ; and is dificuit te get at
inside tbe barrels - and if neot taken out in time,a
considerable portion of thc frtuit will ho dcstroy-
cd by the beat evelvcd in putrefactien. The
Englisb fruit roomns,wlîich are mostly construct-
cd more witlî an eye te perfect fruit preserving
aud ripening than te ecooemy of arrangement
however, are usually made expressly fer fruit,
and ail gardens of any pretensions have tîxe fruit
reom as regularly as tic teel shed. They are
uîsually built on the nortla side of a iwall or other
buildings, in erder te secure a regular teom-
perature.

The n'alls are tlîick te ensure against frost
penetratiug themt and many of them have a roof
of straw tlxatch -which tends still nmore te keep
eut frost, and a regular natural temperature
inside. Along ail feur aides of the building are
tiers of*shelves arranged above another, like the


