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sud miners. in a certain sense they were our
miuing pioeera. They do flot àeem to have been
acquainted with the art of smelting copper, and
were unacquainted with the use of iron ; there-
fore their effortq at minlug were rude ; 6till they
ha-#e left evidences of being au ingenions and skill-
fui people. Mr. Wbittlesey entertains the opinion
thst these ancient miners were not of the Present
Indian race. As yet no remains of cidies, no
graves, no domiciles or ancient bighways b ave
been found in the copper region. These old minera
appear to bave blen furtber .advanced in civiliza-
tion than those whom we call Aborigines. Trees
standing ixpon the old pits are three hundred years
old, aud beneath these lie the rotten trunks of a
earlier period. When the ancient minera Iived ia
unknowna, but these mines muet bave beau aban-
doned at least from fi ve to six hnndred years pre-
ceding the present age. Who they were, wbiere
they came from, and wbitber they 'went, in ai
likelihood will naeyer be known.

Boei*iBIl Liberty.

Goverfiûr Seymiour, of New York, mnade a great
speech at Syracuse the other day. lu thé cont ra of
au argument upo the tyrannicàl eucrôacbments
of the Federal o-verumnent he imade the following
handsoine acknowledgment of the true spirit of lib-
erty that exists under British institutions:-" The
proudest Government that exkiste upon the face of
the carth is that of Great Britain, and its proudest
statesman, wben be would tell of Britain's crown-
ingglory, did flot speak of its wide-spread domin-
ions, upon whiclx the sun neyer sets; did flot say,
as he might bave done, that the béat of its mornîng
drum made a contunuous strain of music round the
world. He did not speak of martial achievements,
of glorious battle-filelds, and of splendid naval con-
flicta; but haesaid, with swelling breast aud kindliug
cye, that tbe poorest mn of Great Britaln in bis
Cottage might bid defianee tW ail the forces of the
crown. ]LÉmight.be frail, its roofmigbt shake, the
iid muigbt blow tbrough it, tbe storm mnigbt enter,

ter migbt enter; but the King fuln ol
net ente t Ali bis powers did net dare tuo cross
the thresbold of that rmmcd tenement. (Great

Pireservation of Grape afld other Fruits.
BY M. LE DOCTEUR RÂUCH[.

Various mneans, more or les successful have beu
suggested for preserving grapes,-a fruit moat
delicions and wholesome, but very difficult o 'eepOne of' tbe simplest ways is te dip the ends -the
gtaîk8 Of the banches-in sealiug-wsx, and to
assend them frémi poles or corda ini a celler or
coolreoom, w bere tbey Will not bo exposed to, frost.
Bv caretully reinoving auy berrnes tbatmay decay,
grape in this way may be preerved tili the end
cfeere Iber. They genierally preserve their fresh-
mess longer in a cellar thau in a ioôm, wshere the
ait is drver; aud this applies. tu nearl.y ail othe
fruit. i or tbis reason pluma may be preserved foir
teontlis in vessels filled with simd, héiûtétiiÔally
déàled, aud bùried in thé ground; exclusion cf thé
air having the saine effect in each case.

11u the south of Russa there il anether way cf
preserving grapes. They are gathered before they

are qtite ripe, put into large pots, and so filled with
millet that esch fruit is separate, and the pots ia
covered se as W render them air-tight. Th'ey are
sent iii this *ay te the mxarkets cf St. Petersburg..
Afrer remnaining thug for a wbole year, they aré
atill very sweeti àIl their sugar being daveloped by
the ripëuiu3g procesa in the pots.

Recent experimentashobw that cotten possesses
the useful property of presetvîngvarioessubstanceo.
Meat-broth ini a bottle, lightly closed witb cotton,
bias beeu founid W keep unaltered for more than a
yeâr. After this itvwsé a natural course ta try ite
preser#ative effeict où various other substances, and,
in Amoiica cotton bas long been successfully used
for preserving grapes in the following inannier:

The branches are left on tbe vine-stalk as long
as possible, even .te the early froes, provided they
are but sligbt. The bunches are then cut with a
sharp knife, ail the damaged fruit remnoved with
scisrs, and then left for several davs in a col
rocin. Tbey are theon put betweeu layera of
ordinary cotton, handling thein very carefully, aud
plsced i vassaes sucb as tun boxes, or glass preserve
pots, taking care net We put too many layera, sesa
te crush the loWeriiost. The receptacles are then
carefully covered and sealed. The latter prec*xution
is certainly of use, tbough American farmers
geuerally diicharge it, aud nevertheless bave good
grapes often as Iste as April. The fruit ià kept in
a cool place, but eut of the r 'each of fro8s.

Aplsand pears are still more easily preserved
in ot= n tbough it retards their ripening, which
wool, ou the contrary, accelerates. American
farmers therefore, a few dsys before tbey wish Wo
eat tbe fruit, wrap it in wool, wben it ought ta take
aé beautifuil golden colour; sud pears ripened in
this way are sold for aloat double tbe price cf
those stili a little untipe.

The mo8t récent method was inivented by à
Frehdhman,M. Charnieui, wbose grapes, exbbted
at several exchibitions, excited considéerable atten-
tion. Hlii method I hava tried, and fund it
succeed very well* He attaches great importance
te the maintenance of a certain degree cf humidity.
His directions are aà followas:

Leave thle fruit ou the vine as long as the sasen
àshows, dut off tbe buno bes se as te. leave a .iec.
of the branch adhéring ta the stalk, comprning
about Wb, nodules above ind three, or four belewi.
Carefully cement the upper eud of thé bïrlch, aud
place the loWeor end in a phial filled with water,
coutsining a little. powdered chatrcoal, Wà prevent
decomnpositiou., Close thé phial with wax, place
the grapes in etrs or cottoù, in a cool roomn, but
soreebed from frost. t finigbt be botter le
han gtbem up, Wbhich could. easily be doue if the
phials are Weil sealed. iu thià way, aud by
occasioually picking out any deeaYed grapes, 1
aucceeded in preaerving froff the antuhini cf 1859
We tbe beginhng cf ,Aeril, 1860, aud then I feund
the fruit excellent Tbey migbt, no doubt, be kept
longer in a cellar, or iu soma place where the
temxperature is- constabtly at the saine lo* degree,
and darkness would prebably bé favourable te their
preaeértatiou.-J(oni1ez&r &ienq/igtse, v., 74;

Canaién imftir and tile Gireàt ÉExhitiôié

Fiéo I "L loyd's Regieter of Brtish and Forbe
Shipping" for 1863 sud 1864, jdat laid before uB,


