~iekly.

The most advantagerns wethod of
plucking is to divide the coolies into
three gangs, in pumher according to the
flush 1o be gathered. The pekoe gang
should be composed solely of women and
B children, as their hands being more deli-
B cate, are better adopted tor nipping off’
R the convoluted bud and its two expanded
g leaves, [rom whiclh pekoe is made. *
g This gang should be followed by the

i next two leaves, and then again succeed-
B cd by the coarse tea or Congou gather-
ers. T The object of this division of
labour is to keep the leaves separate for
the manufacture of cach class of tea,
¢ when brought into the factory for ma-
d nipulation.  Another advantage gained
by this careful classitieation of the raw
B leaf, is that it prevents the coarser and
B harder leaves from breaking the leaves
¥ of the finer teas during the process of
g rolling, and furthermore obviates the ne-
8 cossity of 50 much sifting as would be
required if adl the teas were manufactur-
 ed together.

8 The gautherers carry a small basket in
g front of theu. fastened round the hody ;
thus they are enabled to gather the
# leaves with both hands, and to throw
tiem quickly into the basket. ‘They
g st not be kept long in the hand, nor
i large parcels, lest they should heat
fl and turn sour.  After the fourth gather-
§ ing the shrubs will once imore exhibit an
§ abundant display of folinge, but these
R leaves must be kept to restore the ex-
R hausted energy of the plant.

i When a suflicieat quantity of leaf has
g been collected by the pluckers, it is
@ brought indoors and spread out on a table
g to the depth of five or six inches, covered
g over with a cloth, and sometimes on flat
§ bunboo trays in the open air, to undergo
B what is called the *withering” process.
B During this stage the tea must be eate-
R fully examined from time to time by the
manager of the plantation or some other
g competent person, tud when the leaves
2 lnve become soft and flaceid—the color
B having assumed a rich brown hue, and
f the general appearance being similar to
g the out-turn of the leaf after intusion—
R they may be taken up and rolled in the

* Fhis is also practised in China: the superior kind
) o Souchongs or Caper tea being nipped off by wo-
men, leaving no part of the stall.
k11 will beunderstood that all the various denomi-
I nat ons of tea, knowa as Pekoe. Seuchong, Congou,
@ aud 20 on, are derived frow ane and the sime tree.
f The P’ekoc leaf (or *tip,® as it issmactimes ealled,)
growing at the end of the stem —a few inchies below
B tis the Souchong feaf, constituting the sccond
B quality; and nearest te the brown wood of the
B stalk, the Congou dealt  The leaves of this latter
[ tea. all consist as before observed, of the old and
ars¢ feaves left on the shrabs after the gatherng
d the usual harvest. In China they are gatheres.
by bending down the branches of the shrubs, strip-
€ P them i the rudest manner, by passing the
d atong the braneh, as described by v r
ortune, aud sometimes with a bamboo knite hodd
between the fore-finger and the thumb.

» Souchong”  pluckers, who gather the |

rome skill is vequired to reserve the
i eaves in the form of @ ball; and it is the
. proof’ of 2 good workman to keep the

leaves well collected togeth r unler the !
"hand, and sot allow them to susy amd

» spread themselves over the tray, for on
i this depends the leaves being well or
¢ badly twisted ; and the viscous juices ex-
fpressed in the process of rolling are sulli-
| cient to keep the leaves in the twisted
form.

They are now roasted over a chareoal
fire, made in a hole in the ground, over
which is placed the Huzar (called in
China a Poey Long,) an instrament of
rather curious construction, about two
and a half feet in hight and one and 2
half in diameter, open at both cuds;
formed of basket-work, and having a
slight fuclination from the ends to the
cen ve or neck. In the jnmer part, a
litle above the centre, are placed two
cross wires for the purpose of receiving
the sieve (a shallow iron pan) which
contains the tea, and which is placed
about fourteen inches above the fire.
certain degree of watchfullness is re-
quisite to see that none of the leaves
accidentally fall through the interstices
of the sieve. which would oceasion
smoke. and thereby injure the tea.

‘The roaster all this time is constantly
turning *he leaves over, taking care that
none ot them lodge about the bottom of
the ILerrai. for this being the part most
heated, they soon begin to burn, ana if
nut attended to. might communicate a
smoky or burnt flavor to the tea.

The leaves are then sifted, and again
undergo the process of drying, twisting,
and turning as before; which is repeated
once or twice more, until they become
quite black, well twisted, and perfeetly
dry and erisp.  In separating the difter-
ent kinds of tea, sicves are used of vari-
ous sizvs, the numbers ranging from
cight to twelve s number eight is employ-
ed tor the finer sorts of Pckoe, the next
in rotation is used in sitiing the Souchong
leaf, while for the coarser kinds of Cou-
gou and Bohea the higher numbers up to
twelve are appropriated.

Much stress is Iaid, by experienced
planters, on the importauce of a final
“firing’ Lefore packing the tea for ship-
ment, because, unless this be done, it
fr aently happens that the leaves will
Lwcome mouldy and sometimes turn sour;
the latter evil is the most to be dreaded,
as it can never be entirely eradicated.

In the preceding remarks we have not
alluded to the method of manufacture in
the North West Provinces of India, be-
cause, in all assential points, it is identi-
cal with that of Assam and the Eastern
portion of the Bengal Presidency. We
cannot however refrain from mentioning
the exquisite skill displayed in the mani-

pulation of leaf cultivated in some of the
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gardens in Kumnon and the Kangra
Valiey : though these teas, heing nestly
derived from China stock, ave never Lile-
ly to compete successtully with 3~~am
teas in the Euglish market. The davor
is extremely delicate, but of a peculiar
character, signitieantly termed malty by
the London brokers. In strength and
astringency they camnot approach the
Assam product.

The teas are packed in parcels or
breaks of about 300 chests, each ¢chest
containing about 80 s, of tea. The
quantity put into each chest is previously
weighed, and the packmng is performed
by men with their bave feet.

A few words as to the ifferent. classes
of tex prepared for market, (which, by
the way, are not nearly so numerous in
India as iu China)) may not be out of
place here.  Beginning then with Pekoe,
which consists of the unexpanded termi-
nal leaf bud, in which state the convolut-
ed part is covered with a white hair or
down, whence its name, Pe-hao (white
hair.) Pac-ho, or Pekoe, as corrupted by
us, is derived. The white hairy ap-
pearance of the leaves found in this tea
is termed flowcer by the dealers in Eng-
land; which term, as well as that of
IMleur de The, appears to have originat-
ed in a supposition, that these white
downy leaves were the blossom of the
tea.®*  The next in valie is Pekoe
Souchong, so called, becanse it con-
tains o few Pekoe endo, which greatly
improve the flavor of the tea, thereby
enhancing its value. The third quali-
ty, namely, Souchong, being entirely
free from the young leaves of the
Pekoc gathering, yet consists of the
carliest expanded leaf. The coarse
leaves, which form the Congou, still re-
tain 2 degree of strength and flavor, but
far inferior to the unexpanded leaf-bud
forming Pckoe.

We nced only add, in conclusion, that,
cousidering the rapid progres which has
hitherto been made in Jastern Bengal,
and with annually increasing  exports.
India. posesses an undoubted power of
competing with China in the Euvropenn
and American markets in the cultivation
of ten. Moreover there is every proba-
bility of the present somewhat limited
arca being extended to other districts,
where the culture of the tea tree has not
as yet been attempted.

* Mr. Jacobson states tha. Pekor tearequires much
cxposure t0 the sun previously to roasting; it
should also be placed in close rooms, ar.d not expos-
ed to the air, but kept wharms because it as advis-
able to hasten and promote the withering of the
leaves,

MR. MECHI ON GRASS LAXND AND
PERMANENT PASTURE.

[We commend the following sugges:
tive article to tho thoughtful consider-



