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Turnip Raising.

The differe_t varieties of common turnips—
that is, not ’including the “Swedes ’—may
be comprised under two heads—the white
and the yellow fleshed, and these bear much ‘
the same relationshlp to each other in their
economical value, as does yellow cream to!
blue skim milk. The white-fleshed a!e:
vaually the table turnip in England and else-
where by professed cooks ; but the yellow- ‘
fleshed are the only table turnips used by the
Scottish peasantry who have any knowledge
of the subject at all.

In the art of cookery, when a white-fleshed
turnip has been boiled until it is soft, it ;
pronounced ‘‘done,” and fit for the tables
but it is far otherwise when the north conntry
housewife cooks turnips for thetable. Small-
sized, yellow fleshed ones are selected, be-
oause large-sized orcs are often coarse in
flesh 2nd poor in juice ; and here I would
remark, in passing, that this is precisely the
cage with the sugar-beet —the smaller sized
roots are richer in sugar thau the larger sized
ones. The turnips, when pared, are put into
an_iron pos to boil with about twice their
bulk of water; and this is doune at an early
hour in the morning; and, be it observed,
the turnips are for the family supper, which
will not be on the table till 7 in the evening,
and by that time the turnips will have boiled
or simmered some 10 or 12 lours. The
natural consequence of this long boiling is to
reduce the broth or liquor to less than half
its original quantity; but the boiling has to
bo 80 managed that whilst the turnips sim-
mer all day long, they neither cool below the
boiling point, nor boil so hard as to evapo-
rato all the syrup —for it comes to syrup at
lagt —and so troublesome is the process of
tarnip boiling in this way. that it is only by
way of a treat that tho thingis indulged in
at all, and children speak of turnip porridge
as worthy of being remembered to the end of
their lives.

Now, it must be very evident to hundreds
as well as to me that the true character and!
usefalness of the common ycllow fleshed '
turnip are not generally known, and when it
is explained that plain boiling for a few
hours converts the natural juices of the
turnip into a syrup or sweet wort of the
highest importance as cattle food, anl Ly no
maans to be lightly spoken of as food for
man, the subject is worth following out a
little more than it has been in this direction. |

In the first place, the object is not to try for
a crop of large turnips, but to secure the
greatest weight of turnips of small or mode-
rate size; and this will be best secured where
the rows are on the level ground, and not on
raised ridges, for if we suppose that the
ridges arc 30 inches from centre to centre,
aud that flut drills are only 20 inchos apart,
thore will be one-third more plants on the
same land. In cultivating the tumip for
sced, these arc the usual distances apart of
the flat drills, and in the ordinary cultiva-

een and sugary to the taste)
« will show by their tine condi
tion tha . .- is really their perfect state,
for with . .y of healthy grass they want
formoth ., -7 1don dgriceltural Gazette.
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Ct...mat’zn of Basket Willow.

The nott or basket willows should be of a
j deep sandy lvam, well dramed, and thoreugh-
{1y prepared; and the situation ought to be
tion of farmers’ turiips, the raised drills 30 jlow, level and naturally moist; and if there
inches apart may be tuken as the rule, In 118 a command of water for irrigation, so much
order to show that the flat Qrill system is no ; the better. 1t will succeed, however, on a
upstart, I may mention that my father grew j somewhat dry soil, in which the shouts will
Lis turnips for seed on the flat drill system jnot only be small, but larger, tougher, and
about the year of the three sevens (1777), | more compact and durable than wher grown
which will very shortly be one hundred |in a soil that1s rich and moist. In dry soils,
yuars a2o, and fur many years in my time a | also, the growth of the plant 13 much slower
very spirited frade was carricl un in Aber- | than when it has been mpelled by water.
deenshire in the turnip sced line, so that I | The best siteation, when the object 18 free
may be allowed tu speak with some |and rapid growth, is along the banks of river,
authority on the puints, for I may | and brooks that pass threugh a level country,
say that the very tlesh upon my bones, jand on the smail isiands which frequently
ay. and the bones themselves, have been | occur in the midst of streams, i hoilows or
built up by the profits arising vut of trans- | swales; also the soil which {3 composed of rich,
planted turnips about the size of a man's j soft, earthy particles, and which can be layed
cleuched hand, and any one acyuainted with | dry, are the most eligible sites for converting
the subject knuws well that the flesh of this | into osceries; and if such can be occasionally
sized turnip is usually fic, without being | soaked with water during the dry months ot
tough, and not suft in the centre, as most | summer, the situation niay be considered as
large turnips are. The Highlander has long | pertect.

ago made bad whiskey out of turnips and Completely draming the site for a basket
potatues, and would Jdo sv still, no doubt, | willow plantation 1s the tirst step towards its
were it nut for the turnip taste which the | formation and the foundation of its sUCCess,
Liguor retains when made from turnips, and consequently of the pront to be denved

The simmering process above narrated | from it. .

must not be understood as mere boiling or;  All willows may be piopagated Ly cutting,
cooking of turnips, it is syruping the juices ; though sume rare Alpme xinds with dithulty
of the tmnip, and_when so converted into | takeraut. Seme spuuies also grow very readi-
wort or syrup, meal, bran, &c., can be added ; ly from sceds. Lhe cuttings which may be
tu it as food for cattle, just as linseed jelly as | grown 1n nurseries previously to their re-
added to dry provender. It is pretty cleer ymoval to thew final sstuations, should be
that in the great ficld, of all the trus grassis | made of one year old wood, about a foot o1
‘the sugar is the pivncer of the starch, and |sixteen inches in length, cut straight across
the starch is in turn the reservoic or granary | at the lower end, and in a slopig direction
of the sugar, for the sweet leaves and stems | at the upper end. They shouid be plantea
of the corn plants tell first of the sweetening | perpendicularly 1n the suil, to a depth oi
or malting of the grain, when the radiddo and | three fourths of their length, with the carth
plumula parted company, and the one took | firmly pressed to them, more especially at
downwards to the carth and tho other |their lower extremitics. The reason’ the
upwards to the air, but at the end of the | lower ends of the cuttmgs are cut direculy
race they balance the account, and the | across, and no sloping hike the upper ends, is

grass is s .0
these av

i transiont sugar yives place to theindestructi- | that they may forin equal coliosities all

ble starch, pached neatly in the form of | around, and consequently throw out an equal
grain and grass seeds, for the grcat purpose j number of roots from these caulosities on
of feeding the world with bread corn. When ' every side. )

grass is in the sacihariue form we find the; It has been found by experience that when
neab cattle and other grass-cating animals | a cutting 15 mserted in & slopwg direction,
feeding un the green herbage, and this may | rootsare protruded neany eguaily through
Lo rechoned their best foud, and whilst the | all Shat part which is buried n the ground,



