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fruit was piaced ou slselves or racks, to
the deptis of two or tlsree feet. 1 bave
had toinatees preserved for three montins
in ile bh ouse in Chicago, whichi caisle out
iii perfect conditions. Tite Chsicago bsouse,
bowever, did isot pay, and it was soon, 1
believe, abaudoued.

Trite eiemessts, therefore, of a cornpletL'
preservisig atrnosphere are a uniforrn teni-
paraturejust above the frcezissg point,
dryssess, purity, and the exclusion as far
as possible of the great agent of the de-
cornpositios-the oxygesi of thse atrno-
spere. WVhoever cau secure ilhese condi-
tions Most cheaply wili best succeed iu
kecpissg appies, pears, aîsd grupes, and,
with plessty of titeso fruits out of their
ziatural season, there is a forcine te whom-
soever succeeds in its accomxplisbrnent.

1 think the best place for heeping
fruits ini their natural çtate is in fruit-
bouses with double walis, secure rit tise
saute tinse front frost and tise constanît
changes of thse atutosphere; for, however
cheap dried or cauiied fruits are ini the
mar-ket, first-ciass natural fruits will al-
ways commnd a remrusserative price A
curious fact in cosussection with, se.'ssons of
cxtrene plexsty like the oue just passed,
is, that hein,- plei:ty, so muchi fruit is

e wasted that a scarcity drnost alivays fol-
lows.

Where the soil is perfectly dry te a
sufficient deptis, or capable of perfect
drainage, a fruit-house snay be rcadiiy
bult uuîder a barn cr carrnage-bouse, pro-
vided no stock is kept is tise bar-n. The
walis sbouid be sevesi feet high, ansd if
three sides are under thse ground, tise
other side may be exposed to tise weatlser
if tise vent.ilators and windows are double.

To prevent frost essterissg through Uie
open floor, it wilI ouly be necessary te,
bave thse beains one foot dcep, thc floor
te be nmade of cornron two-issch piaule,
thse joists or beamis te, be eovercd wiîb
mnatcbed boards for tihe cciliug; if Use is-
ter-spaces are filled witlh sawvdasst, or some
material o! like nature, frost ivili flot en-
ter. A trap-door sisou il bc provided for
takissg out fruit or cisterissg tise cellar in
cold wcatiser. If the wholc cellar is Pot
tvasted for fruit, it can bu partitiotied oit,
and a part uses] for stering vegetables. If
tise fruit iii a cellar of titis descriptions be
kept in tiglit, packages, Uhe tesuperature
nsay rusî dowss te ttweiity-cigit degrees
for several days toether, isext tise wvalls,
wvithout, isjury te Use fruit, 1 rovided the
packages are tight; and as ais isîdui te
the tcrnperausre, a sufficient, nunîber of
ticrxnomcters ss --uld bie kept, at top axsd
bottmns, te indicate tise degrc of cold, so
that when the frost once gets iin te Use
roont, mecans may be taken te obviate it.

One of the principal reasons of fails-c
ini keeping fruit ls tsat ca= is not taken
te keep it unilornily cool fs-eu the Cime
of picking, and as near thte freezing point
&s possibe. Tlti may bc nixeaurbly at-

tailsed hy admittissg; tise air at isiglît, and
closing it ii tise day-tusse usîstil saursî wea-
tiser cornes oit. It i thse trLe SeCret Of
greatest suceess.

Before Ieaving- titis brandi of tise suh-
ject, I wouid say tisat ail plans for tise
preservatiols of fruits in) tiscir natural
State aia at keepiîsg theut just above
freeziîsg poinit, as Nyce's, Sclsooley's, &c.,
are foussded upous principles oniy differingrZ
iii the details. One otiser plat that sxsay
receive a passing isotice is Ssnith's metisod
of driving ont thse atuiospherie air front
tise packiages eontainissg the fruit, by
means of tse introduction of carboisic ac.d
assd isitrogen tisros;ghi a tube ; titis is efîbut-
cd by fsrst pessiiîsg a current of cômmon
air thrngi a vessel of bus-nsg charcoal;
ansd, altitongit1 thse plant i.s feaa>ibl, kt lbas
not resuited lu profit.

We now cornte te preses-vatien of fruits
by drying. Thtis plais lias beet. ps-acticed
fs-on remote trnes by simple exposure te
the air ; but thse fruit becornes so black
froin oxygenation assd dust, that its mar-
ket vaine is slight. lis os-den te lie sale-
able it must lie drsed by thc applicationi
of lieat. Thtis is perforni in a vasriesy
of ways by tise simnple radiation of heat,
and by currents of hsot air forced eithler
up throngh Uic prepa-ed fruit, or down
front aliove. The iast is, we believe tise
Ruttan systens, antd la used pnincipally for
drying grain.

Ms-. Dunlap, a usember of tise commit-
tee, spoke of Uic liquid products; of fruits,
cider and cider-vissegar. lie claimed tu
know how te inake eider and cider-visse-
gar, aiud wlsat lie should say uapons the
subject lsad licen gatisered fs-cm his own
experience asud practice

When your apples begin te dr-op frout
tise s.ree, then is the tinme te, begiu te g. -
tIser Useut. You assort, Use perfect speci-
mens for marliet, antd Use rexuainder,
whiclt is sometimes tise isaf of tise crop,
are te ie- nmade inte eider or eider -ý iusegar.
Tise best eider is msade front soutid %visiter
frusit. Soute varieties of apples often ripers
their fruit prernatus-ely, assd you mnust lie
ps-eparedl te istilize Use product by pîstting
tihesaine iutoecider or viegar. Os-diîsas-ilv
oisc haif of ilie suiner appies must go
i!sto cides--vincgnt, wlhU will, under pro-
per treatutent, be ready for Use market a
yea - fier.

I was ini ans orcisard this stimmler, where
Usere were flot iess tIsars seven hlsdsed
lisshels of npples Usat, tere a!loted in
drop front tise si-ces, because Use owiser
said it would isot pay te ahip theut, and
tisese werc fisse, beautifull rcd-cisceked
apples as auy costld wish, and wvould have
Mtade two tsousassd fsve htsndred1 te ttvo
tiousazsd cight, lisdred gallons of tise licst
eider, tisat conld have licen sold for twenty-
five cents per gallois.

Tise os-chardist msust be prepared te avail
ltirseif ofcvcny ildvaxîtage in bis situation.
Re must bc independent of the apple

mar-ket. 1 say to iny cssstoiners, wisen
you eau pay mse fsfty cens per busiel for
tny apples you eau haive tisen. Wlten
Use price falis lielow tisat I press thisn. 1
hsave cider utade ous tise tisirteessth day of
August, tisai is sweet iad good. I kssow
tisai if I cass't snîske tise apples pay, I cait
rnake tihe eider pay, and tise refuse, flot
fit for mtarket at any Urne, is put isito vin-
egar.

Sorne say rotten appies woss't make
good vinegar. This is a nsistake. Tise
Shasker vissegar, so mucli sotsîîstaiter and
ps--.ised, is mnade of rotets apples, exposed
ta tise suminer suis, assd summaner ratsss.
Cier mnade iii titis way isas sold for
sevesstv-fsve cents and a doîlar*pe-galloni.
Rotten apple-s make good vitsegar, but te
make good eider wu use soutsd appiçes.

I ami teid that some mako vissegar and
cau't sdil it, aîsd %vliy can't tlsey sedi it?
Because tlsey do isot have a clear, good
article- Isistead of s-ackiîsg tise viisegar
off, before stirrisîg tise bars-el freux its
pl-ace, Usey lier)saps roll it inte tise wagon,
and stir it ail up, anat theis it is impossible
te, seule it, and Uic grocery man will net
have it.

There is another thissg. 1 like te have
niy cider-vissegar higis colored, and for
this pus-pose, 1 ]et it stand iii the vast
tîvelve isours. We cars ordinas-iiy get
about four galions of juice out of abushel
of apples, iss tise method we adopt. WVo
press out about tus-cc gallons of eider
fron thUi busisel, and in snaking vinegar
we re-press this prornace, aîsd get anothe-
gallois, so tisat front a lsundred busieis of
appies we get four huiidred gallons of
jusice.

ht is isecessas-y te, put inte the grocers'
bauids strong vinearas-, because, among
otises- seasosss, tise grocer finds it very
convenient sometimes, ie put in four cs-
five gallonis of water. But if a cststorner
cornes ansd sîtys, " Here, 1 want -iissegar
for pickles,' Uic horseast (?) grocer will be
careful and flot give birn Uhe wates-ed
visse <aL.

To make goed eider and vinegar tses-e
is sseeded cas-c, sklill, experience, and-if
done ois a large scale-ca=pital, so Uiat
t ntay bc questinssed wisether Uic mi4t

%vithl a smail os-cbard bhould attenpt te bo
bots producer antd msanufactsurer. Miglit
it tsot bc bette- for hm, te seil te thse
ns-.isssficnrer ? It is flot alwvavs that thse
smilli fat-mer can afflord te lie eut of bis
nsosscy eveis if he had Uic tact simd buai-
liss abiiity te carry on a nanufacturing
establisincnt.

Assotiser tising, te, seli a mnanufactu-ed
article requires a previousi; earned repu-
tation. A mtan wiso is nos known ln the
markiet, miglt flot bce able te seli te ad-
vantage, but wben a mans lias workedl up a
trade, and it is known É.bat he mnakes a
good article, lic lias ne trouble in seffiug.
There =r gentlemen in Uis bouse who
have thoulsands upen tbottsads of gailons
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