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witlî tit variety, ani so superio)r to ail otiier varie-
tics of osier wvas it rounîd, tlîat tell yeaî's Sinice, a wi!-
[0w plantation under mny charge, planted with inferior
vai-eties, 1 hand clcarcd, prcpared, and planted exclu-
siveiy w lU that. Title principal points of its excel-
lenice consist iii ifs very vigorous growth, annually
giviîîg rods of' groat lenigth and uiîiflorni thickness;

bu 1 l(a quality of ail, is its extrerne toughnclss.
>Nurs, enîi ini Europe use Nvillows largely for sewing
thpir bundies of trees. This variety from its ]eiigth),
sli-lîtness, (in proportion to Ieng-th), the faciiity %with
%vhichi if, caii be twvisted, bcnt, scwcd, or drawn, like
a piece of twine, without cracking iii the Ioast, re-
conirnends it h)eforea anyv variety 1 liave ovcr scen. 1
zîecd iot rcuiark tlîat Ihaskcet-mak-ers like Ibis quality
quite as well a-s nurserynion. This is anl old variety,

«rug fo genierally grown in Engild.In neo
two places iii Glicvttrshire it is admirably grown,
o flic exclusion or ail others. 1 can flot help re-

grctting that this variety should have been given a
ncw naine on its introduction here. It bas no partic-
ular naine where grotvn, but I conceivo it 'wou.ld bo
better to designpato it the Gloitcestcrsaire willow, or
the Tockington, front the village îîear wlîich it is ex-
tensii-ciy grown. Newv names have hand thecir bad
eMexts on fruits initroduced into titis cotintry, ani it

lI Iea(l t as lunchî confuzsionî if applied to ivil1ows.
-john S(171 izloriiluit

PRESERVATION 0F FRUITS.

As Il le season approaclios for the onjoyinenit of our
carlier and iiîoî-c perishable fruit-- tiiese, sucli as

strwherie'~raspberries, currants, gooseberrie!s, cher-
ries, and pluinis, constitute the delicacies of thc sea-
SOI). 'Ihey give health and cnjoyînient tb ail who Cali
obtain theili. Buit àlas, thoir season is short. We
hiave not yet succeeded, as Col. PuRAionvy, iii haZvîna-
str-twbcrrie-. s;x inontils in flic ycar. WC lcccp theni
a felv 1wck., and thcy are gone. Felw knoiv the
pleasuire or tasting fresli berrnes later iii te season
or lit the miiddle of iv'iuter, and yct it is not difficuit
to l)resei-vc theni, so that they may be had fresh,
duirin- the Nvliole year.

Varions plans have been adopted for presorving
fruits. 'l'le plan of drying filent bas long been prac-
tised, but this l)reserves to us only a portion or bbic
freshi fruits. [Dry thoeni ovcr so carefuilly, and there
escapes with thc Nvatcr soute portion of the original
aronia and flavor of the fruit. Currants and gooso-
bernies hiave frequently been preserved ) beinig put
imt bottles whîite green, andi the bott le afterwards
se-iled up. Currants blave beon kzept in this way
t*wenitv ears. But it is possible to tako tlic pcrfectiv
ripeti fruit ani preserve it perfcctly for mionthis anid
ycars.

lunftie first place prepare a suit.thle nmbner of
cins, inade of the host tini, bo hold tie qu:intity you
Nvîsli to proserve. It is best to have tiie-s catissmali,
hold:uig onlly whiat will he caten soon after one lias
heenî openoed; for it is observable that allything tîzat

hsbeen kept proservod front dccay by an arrest of
itr.tiiral iaws, for a long time, vhlen restored to thc
influence of those lwundergoes chenical changes
%vith great rapidity. Lot those cans lie, Say savon or
ciglit iiiches long anid four or five in diamneter, a bole

beiîîg left in tlîe cap of onie enîd, ant i perhaly
iii diarneter. 'j'le fruit seiected Sholuld lie p1czieetl
ripe and sound, hîaving nzo spots of docay uipoil h.
'l'le softcr fruits, such as straîwberries, rasbcrries, &e.,
liad botter bc crushed, as tlic can inay ilhen lie more
entirely expelled. Curraîîts, gooselberniieq, cii rie,
plans, and peaches, niay be put iii wiole. (Wher.
the jars are intended for so large frui, on en ust
ho ft unsoldered unlil filled). Wheti thc catis art
filled, a piece of' titi is to be soidored over the hobo
in ftie end, hiaving in it na simli liolo of the sizo to
admnit a pin. 'lle canisters are bluen to be piaced ini
boiling wator, and so kept iiîntil the air has ceased to
issue froni flice piîî lole. This Cani be easily knov-n by
dropping a drop of ivater on the bobe ; if it h)ubble,
thon the air is stîll issuing froni bhe canfister; if it does
flot bubble thon the proccss is complete, and a drop
of water on this hole hormetically scals it. If these
canisters lie now kopt in a cool place the fruit -ivili
have ail the freshness at the end of a years ti nie that
it liad when put up.

Evcry one who bas cnltivatod thein, kuîows that
the tomato is a perislîable fruit. The toniato is
oasil y prcserved in titis inanner. We, ounseif, at sov-
oral tinies during the latter part of last winter, ate of
bte tomato prosorved in this mannor. WVe could not

rdeteet withi the niost carefuil serutiny that it bad flot
ail thic life and truc tomato flavor of the fruit freali
fron thue vines.

Alhiîost ovory fâmiiy in bbc summor and faîl make
whiat they eall thecir presorves. To dIo Ibis an amtount
of stigar is used, oqual iii weighit to the fruit to bc
preserved. A day's boiling, sk ann ud paeking,
and the tlîing is donc for flie tiîne. But at sundry
tlies afterwards, uilless the luek iii uniisual, the pre,-
serves are ,"worki!ig," and the boiiing- and skimnîing
bias to be gone over again.

Now ait an expense a trifle only groaler than that
of xnaking the ,Ipre-serves" of one yean, a stock of
carîisters is obtaiued that ivill last înany yeans, and
in wrhich fruit, wibh no more trouble, can be prcsorvcd
'iith îi1l ifs unchanged, original fiavor upon it; and
this too, when the work is 'tvel donc, roquiriug nio
subsequent operation.- Granite Fariner-.

AVERICA1N GRAPE CULTURE.

Tii. Ffestern Record contains an extendod statis-
tical article on Anierican grape culture, aud front the
facts it lias gat hcred, expresses flic opinion Ibat 'wbile
the vine reniains as it 10w is iii bue region of Cincin-
nati, unaffécted by ûny grcat, increase of inscets, par-
asites, or othier causes or bliglit, thie grape înay liez-e
he c'îitivated nt a large profien h btwnes
rediicedl b fifty cents per gallon. But suehi is the
dernd for pure Gatawbi wine, aud such is the con-
sumption of w-mo in the counîtry, that it is safé to
say, tîxat, in fulhl titirty years to couic, wiîe catnot 1)0
roduced to fifty cents a galion. In ail that timie, the
rzood cuitivators niust reabize lieavy profits. Tite
?Record thinks Iliat, thore muîst lie five mîillion acres
pianted in vine-R before te price cau bo reduccd to
a mninmunm in flic United States! Thîis fact is enougli
to insure cultivators against any hazard of au over-
stockcd ma~rket.


