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butter, and cheese, for the years 1859, 1860, and
1861, were ai iollows:

Le59. 100. 18 1.
Beef 3,235 cwt 1,b46 cwt 1,598 cwt
Pork 36,98,4 L 6.,109 4" 81,0324
Butter 3,750.296 lbs. 5,51 2,500 ibs. 7,275,426 lbs.
Cieese 323 cwt. 1,100 cwt. 2,628 cwt

The Fisieries of the Upper Province do not
show tiat increase whiehl night be expected
fromn the valuable resources of the great lakes,

in 1851 there were I 1,886 barrels of fisi
cSred; in 1861, 10,013 barrels; 2517 quintais,
and 175,7.14 lbs. of fresh tisi sold.

.Il Michiga-, whiclh is the largest inland fisi
producing state, the valse of vhite liish returned
in 186 . inmounting to $250,467. There is yet
i. vast field open for renunerative enterprise in
the fisieres of Lakes Huron and Superior. The
whole of the north shore of Lake ilurons with its
million islands vii yet yield great vealth to the
country fromn its clear and cold waters. 'ie
art of the preservation of fisi is as yet unknowis
in Canada, or radier it is not practised. In Ger.
mxiaiy, France, and Britain, Piscucssltuure is now
an ackinowiedged departnuist of national impor-
tance. It would be a wise economny on the pat
of tie Goverîsnent to examine inîto the working
of fishimg regulations and Pisciculture now in
operatioi in Europe. A few skilied eisigrants
from France, Geriany, or Britain, would soon
enable Cadadius to rejoice iu the possession of
the finest liesis-water tishseries in the world.-
Journal of Board of Arts and Manufactures.

The Radish as a Field Crop.

" Once ispon a tiine" the leaves of the radisi
were boiled and eaten, but in these days they
are subjected to neither une nor the other of those
processes. The root is, however, in its raw state.
as all our readers are aware, one of tue dainties
of the table.

Many of those who devote theiselves to the
important study of dietetics consider the use of
raw vegetables as objectionable; but, be their
objections grounsdless or the reverse, it is certain
that a vegetable which adnits of being eaten
raw with advantage muist certainly be a good
nutritious article of food when cooked. We
once tried the experimant of eating matured
radisles, not as salad, but cooked as any other
hoiled vegetable, and we found the flavour rather
agreeable than otherwise. Boiled radishes,
roots and tops, form excellent feeding for pigs
-how conId it. be otherNwise ! for what is good
food for the family of man mustsurely be a lux-
tury for the swine tribe. Horses, too, we have
known to eat radishes, as they would carrots,
with avidity ; and, îndued, we have no doubt but
that these plants would be found on trial to
be readily eaten by every kind of farm animal.
Int it may be asked why we recommend the use

of radishes as food for man and his "si
in creation" when there are so many 1
articles in common use-potatoes, turnips,gels, et hoc genus onmne ? We will try tc
a satisfactory answer to this question.

Between the departure of the turnips an
advent of the new grass there is a kiud of
cultural interregnun. We want a good tihe
bulbous, or tap-rooted plant to fill up this:
regnun, and sueh a plant we have to som
tent in tie radish. Tie root is eertainly a,
one ; but, tihen, it is so rapidly developed t
good supply ean be had thirty days afw
sowng of the seed. Two crops rnay easi
obtained fron land under potatoes ; one b
the cops covered the ground in spring, an
other in autumnn, after the tubers have beer
out. If the latit be altogether devoted to
isies, four ercps i the year is the least nu
that msay be reckoned upon, and if sprin;.
late autumn be mild, six crops are not oniv
sible, but highly probable.

The yield of radishes, whien cultivated i,
garden, is about 2,-00 plants per perch; a-
on au average each radish weigls about un
a-half ounces, the weight per perch wil
neariy 230 lb., which is at the rate of n
nine tons per statute acre, of which one.
n ili be tops. These figures relatk to the ev
cultivation of the plant, under the nost fa-
able conditions ofgrowth. We nustnot, t
fore, expect to get so large a return if the -
ie cultivated in the field : but keepis;
within bounds we may assurne that a single
crop of radisies yields

Of roots.- -.-.-. -5 tons.
Oftops-andleaves.......2à "

Total.... 71 tons.

Now, although we believe no loss woul
incurred by devoting a portion of the farmis
to the cultvation of the radish, still it is no
object to recommend the appropriation of
part of the farm to such a purpose. Wh

want to bring under the notice of our read
simply the desirability of cultivating a root
which. may be perfectly matured before
tinte to sow turnips.

And now a word or two on the mode ou
tivating this plant, and we dismiss the subje
present.

There are several varieties of the radisb.
long.-white, white Russian, red necked white
purple, are kinds adapted for sprinj. The
nip-rooted radish, adapted for summer, con,
several varieties, of which the following ar
principal:-Early. white turnip, white aL
purple turnip, pink turnip, and new yellow
topped. The autumn and winter varietie-
brace the yellow turnip, white Spanish, l
brown, large purple, and wsnter Spanish,
turnip-rooted, or Spanish kinds, alone sho
grown i the field.


