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and miners, In a certain sense they were our
mining pioneers. They do not scém to liave beéen
scquainted with the art of smelting copper, and
were unacquainted with the use of iron ; there-
fore their efforts at mining were fude; still they
have left evidences of being an ingenious and skill--
ful people. Mr. Whittlesey entertains the opinion
that these ancient miners were not of the present
Indian race. As yet bo remains of cities, no
graves, no domiciles or ancient highways have
been found in the copper region. These old miners
appear to have been further .advanced in civiliza-
tion than those whom we call Aborigines. = Trees
standing upon the old pits are three hundred years
old, and benenth theése lie the rotten trunks of a
earlier period. When the ancient miners lived is
unknown, but these mines must have been aban-
doned at least from five to six hundred years pre-
ceding the present age. Who they were, where
they came from, and whither they went, in all
likelihood will never be known..

Biitish Liberty.,

Governor Seymiour, of New York, mdde a groat
speech at Syracuge the othér day. In the couras of
apn argumentupon the tjrannical encroachments
of the Federal Government he made the following
handsome acknowledgment of the true spirit of lib-
erty that exists under British institutions :—* The
proudest Government that exists upon the face of
the carth is that of Great Britain, and its proudest
statesman, when he would tell of Britain’s crown-
ing glory, did not speak of its wide-spread domin-
iouns, upon which the sun never sets; did not say,
as he might have done, that the beat of its morning
drum made a continuous strain of music round the
world. He did not speak of martial achievements,
of gloricus battle-fields, and of splendid naval con-
flicts; but he said, with swelling breast and kindling
eye, that the poorest man of Great Britain in his
cottage might bid defiance to all the forces of the
crown. It might.be frail, its roof might shake, the
wind might blow through it, the storm might enter,
the riin miglit entér ; but the King of England counld
not enter it. All his powers did not dare to cross
the threshold of that ruined tenement: (Great
cheering.)” ]

Preservation of Grapes and other Frults.
BY M. LE DOCTEUR RAUCH.

Various means, more or less successful have béen
guggested for preserving grapes,—n fruit most
delicious and wholesome, but very difficult tokeep.

One of the simplest ways is to dip the ends—the
stalks of the bunches—in sealing-waz; and to
sus})end them from poles or cords in a cellar o
cool room, where they will not be exposed to frost.
By cuarefully removing any berries that may decay,
grapes in this way may be preserved till the end
of December. They getierally presesve their fresh-
poss longer in a cellar than in 4 roorm, wheis the
air is dryer; and this a?plies to nearly all other
fruit. For this reason plams inay be preserved for
months in vessels filled with saud, hérmetically
gealed, and baried in the ground; exclusion of the
air having the same effect in each case.

To the south of Russia there is aunother way of
preserving grapes. They are gathered before they

are quite ripe, gue into large pots, aud so filled with
millet that each fruit is separate, and the pots are .
coveréd so s to render them air-tight, They are
sent in this way to thie markets of St. Pstersburg.
Afcer remaining thus for a whole year, they are
still very sweet; all thisir sugar being developed by
the ripening piocess in the pots.

Recent experiments sbow that cotton possesses
the uséful property of presetving varioussubstances.
Meat-broth in a bottle, lightly elosed with cotton,
Lias been found to keep unaltered for more than a
year. Aftér this it was a natural course to try its
preservative effect on various other substanvces, and
in America cotton hag long been succossfully used
for preserving grapes in the following manner:—

The branches are left on the vine-stalk as long

a8 possible, even to the early frosts, provided they
are but slight. The bunches are then cut with a
sharp knife, all the damaged fruit removed with
geissors, and then left for several days in a cool
room. They are theu put between luyers of
ordinary cotton, handling them very carefully, and
placed in vessels such as tin boxeg, or glass preserve
pots, taking care not o put too many layers, 80 a8
to crush the loweriost. The recepiacles are then
carefully covered and sealed. The latter prezaution
is certainly of use, though American farmers
generally discharge it, and nevertheless have good
grapes often as late as April. The fruit i8 keptin
a cool place, but out of the reach of frosts.
. Apples and pears are still more easily preserved
in cotton, though it retards their ripening, which
wool, on the contrary, accelerates. American
farmers therefore, a fow days before they wish to
eat the fruit, wrap it in wool, when it ought to take
a beautiful golden colour; and pears ripened in
this way are sold for almost double the price of
those still a little antipe. .

The most recent method was invented by &
Frenchman, M, Charsieux, whose grapes, exbibited
at several exhibitions, excited considerable atten-
tion. His method I bave tried, and found it
succeed very well: He attaches great importance
to the maintenance of & eertain degree of humidity.
His directions dré as follows :—

Lisave the frait on the vine ds long as the season
allows, ¢ut off the bunches so as to_leave o piecd
of the branch adbering to the stalk, comprising
about two nodales above and three or four below.
Carefully cément the upper end of the brarch; and
place the lower ead in a phial filled with water,
containing a little powdered charcoal, to prevens
decomposition. Close thé phii)l with wazx, place
the grapes in stiraw or cotton, in a ool room; but
doreened from frost. It might bé better to
hahg them up, which could  easily be done if the
phials are well sealed. In this way, and by
occasionally picking out any décayed grapes, I
succeeded in preserving from the autumn of 1859
to the beginning of April, 1860, and then I found
the fruit excellenit. They might, no doubs; be képt
longer in & cellaf, or in some place where the
temperature is vonstaistly at the same low degrad,
and darkness would probably bé favourable to their
preservation.—Monitewr Scienlifigie, v., T4:

Canadidin Timber und the Great Exhitbitioni
Fror ¢ Lloyd’s Register of British and Foreign
Shipping” for 1863 and 1864, just laid before us,



