
TRE CANADIAN AGRICUITURIST.

THEu RAspuElRaY.-As the fruit of tlie:Raspber-
ry is held in much estimation for the dessert, and
coming into season after the strawberry, and bo-
ing w itli the latter of a very wholesone nature,
and adapted te the soil and climate of this coun-
try a few words respcctiig its-cultivation may not
be unacceptable te the readers of the .'Sgricultrist.

Downing observes in lis excellent treatise un
the "Fruits and Fruil Trces oýf .ncrica," tlnt
the Raspberry forms one of the miîost invaluable
fruits, and that not being liable to unlergo the
acetous fermentation in the stomach, it is consi-
dered benticial in cases of gout or rlieumnitisn.

The Raspherry 17 propagutd very readily from
stuckers, r'iici spring up in grert abundance froin
the old roots. 'Phe soit should be rich and deep;
a thorough trenching would be a bencficial prepa-
ration. Choose a wari open space for planting.
The young canes or suckiers may be placeUl in
rows from 3 to 4 feet apart, and the saine distance
betveen the rows, if the sort hbe of vigorous growth
and the soit rich. It is a good practice te put two
or three plants togetler in a group. It should b
remembered that crowding the plants together
prevents the berries fron gron ing lai ge and in-
jures thir flvor; to obtain firin large fruit the
free access of light auJ air is an ab.ulute r.Si-
site.

Pruninig is a very simple business, and shoula
be perforned early in the spring. Leave about
lilf a dozen of their strongest and healthiest look-
ing shoots of the last year's growth in each groupj
and remove nli old vood and inferior suckers. Cuti
ofrabout a foot of the tops of the remîiaiiniuîg shoots.
and spread over the surface a little vell rotted
manure, which must be carefully dag in. Nothinîg
-more will be required, but an occasional slight
hoeing te keep downv weeds. A Raspberry plan-
tation will cone, with proper mangement, into ful!
bearing in the third year, nand will usually maintain
its vigor for about half a dozen years, wheu a fresh
site should be adopted.

In the colder and more exposed parts of 'the
Province it is a good practice to pruine in the fall
and bind down the caties, and lighitly cover them
vith earth, or othermaterials to protect them from

the action of frost, which in severe winters will
kill the more tender variCties,

The sorts nost suitable te our climnate are the
Red and White Aiit erp; Franconia, a large and
hardy variety: Fastoff, a very fine fruit, the two
latter being peculiarlv adapted to the climate of
Canada; American Ried and the American Blacr,
are used for flavoring liquors and cooking. The
Ever-bearing and the Ohio Everlasting, are very
late bearing varieties. For fuller particulars -the
reader is referred to the Treatise before nentioned.
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OSIONS FRoM TIME iMMEMOIII.
To give soie idea te thoso who have niot thouglt

on the object uf the effects of ago upoui a c.uhiu;vated
soil, 1 shall here mention a fact ihnt truch me as being
not a little :iigular at thue tine it occurod. At Dun-

staffnage, near Oban, in Argvloshiro, Scotlaud, which
is a mounitainous counitry, and naturally a barron soil,
a small gardon %ras pointed out te me, on which was
zrowing at the time ene of tho inest crops of onions
I had ever seeu. 1 took notice of it with soinp deroo
of surprise, becausel i had scen ne other crop of oniens
in that district that was tolerablo ; but my surprise was
a good deal augmenteil on being told, tliat the present
crop in that gardon was by ne ncans romarkablo; that
it liad beon cropped with onions year after year, from
tio immenimorial; that the presont ownor of it, who
was a man abovo oighty Noars of agc, lad nover scen
aniy other trop than onions upon that ground; ·and that
the oelost porson -alivo, -whon lie was a boy, hal told
himu the -sanie -thing, and the crqip vas always.a ex-
collent ene. Dunstnahnago was a royal palace, bolong-
in the kings of Scotlan-L et an early poriod of their hu-
tori, alinost beyond record; and thora can'be little ren-
soi to doubt tlat thisigardon was brouglt under culti-
vation at that time, so thatit catinot now bo less than
five hundred years old, and probably soveral hundred
years more. I question nunch if tho soil could have
bean rendored-capablo of producing successivo crops of
snch fine onions, for a greut many vears aftor it was
first turned up froin the waste, by man device that
the ingenuity of man could have suggestnd. To judge
thon, of the most profitable mode of cropping such old
soils, by the saime rules that would apply te those which
apply te those iwhichî .had nut hîad tuno to bo fully ia-
tAd. would be verv abaurd. Many c.ase of this but
%% ould nue doubt occ'ur ou our survue -of the Netharlanda,
could it b proporly ofrected.-Dr. Anderson.

TIE ViNEGAR PLANT.

This production soins at present to puzzle the learn-
ed te find a iame for il; as much as it delighuts the

:thriftv housowifo, who by its -use lias reduced ele itei
i lier grocors' bail, and now finds she can produce a

-supply of vinegar, oqually as good, and at muchi less
exponse than forimerly. A viilegar plant may net only
bo propagated, but aétually in tie first instance made,
and the folowing is the redipe given by a writor in the
Family IIerald:-

" Take a quarter of a pound of sugar, and half a
peund of troacie, simmner thein iii three quarts of water
till dissolved, then place the mixture im a large vessel.
cover it over, and set it im a warmn place. I about six
oreoven weeks vou will find floating on the top a tongh
fleshv substance-this is the vinegar plaut: the imixture
will ihave turned te viniegar, but it will not,bo.of such
good quality, as hen a perfect plant is set upon .it at
first. Thîe plant vill propagate rapidly, and by using it
as directed, any quautity of good aud choa,, vinegar may
b made. The vinegar will bo of a dark color, w'hich
doos not af'oct its quality. It imîproves by oing bottled,
and kept for saie time prior to tise. A bit f thim wood
shcnld b set upon the mixture for the plant te float
upon, but -it should be allowed te cone in contact with
the liquid:"

Brown vinegar will bo the result, if common treacle
b uîsed; but a pure cloar vinegar, if rejined treacle or
gliden syrup b substituted.

The following recipe has been sont us by a lady,
eminently sucessful in ma.nofacturii.g.liis useful coin-
mnodit:-" Wuter two quarts, raw sugar-half-a,pound,

'Syrup (rofinod troacle) or golden sy.,p quarter e.f a
pound. Lut these be well mixed iogother, the chill
taken off, and tho plant thon sproad out over the top.
To bo kept in a wari dry place, allowiig it to remain
in the mixture for two moniths."

Tho name at prosent given te this singular fuigi, is
Perdiclitun glauc.nn. We believe however, that some
of.our liotaniçal sayans have doubte as to tiQ correctne.ss


