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pickling. (Sec fig. 10). .It is very tender, and a large
yielder. (1).

SQuAsi.-The cultivation of the conmon pumpkin should
bc given up, now that ivc
have in the squashes an ex.
cellent substitute, of tho sanie
falnily. One that possesses
very superior qualities, Hub-
band*s %quaih, is praised by
every une fir th witenes.
the frmne», and the thickness
of its flesh. It keeps as
well as tha best pumpkins,

i12-Cabhage-lettuce. and is infinitely better than
Fig they for stewing, and for

preserves of all kinds. (Fig. 11).
CRESS. - The comnimon curled-cress I think as good as

any of the pretensded improved sorts.
HARICoTS.-'rench b-ans.in England, but,vulgarly, beans

in Canada (2). For an ordint ry.gardein, I give tie preference to
the Early MohatcI, for
dwarfs; it is very hardy,
and keeps tender for a
long tine, which is a
quality wanting in nany
of the other sorts j3). For
pole.beans, the Lima is
one of the best. I treat
of themn here as gathered
greeu. but the two kinds
I have mentioned are
equally good dried 14).

LEJTUC.-For those
who grow salading in a
hotbed, I advise the Eq-
lenluce. For ordinary cul-
tivation, the cibba!qr-lr-
luce foris a fine hsead,
w;'hite and debicate 151.

bIwEET MARJORAM-
Suuntncr Sauufy, Thyne
(cinuon and lemon),
with Tarrayon, if pro-
curable. should always
have a place in the gar-

Fig. 13a--Melon "Casaba." de) not forge' VgMa
to cat with roast lamnb.

MELONS. - This fruit succeeds, as a rule, in the greater
- part of the Province, and I can advise its cultivation, if the

plants are started in a hotbed, as far down as 75 miles below

() Canadian cucumbers are as bad as Canadian melons are
super-excellet. The cause is the sanie in both cases-the sun. Even
in England, the cucuibers are worthlless after the middle of May,
though they cannot, as a rile, comsîplain cf too nuch ieat. Cucnumbers,
there, in February, are deliciouis, but when they van: peeling, as
they do all tL- sutomer, I wouild not givre a f4rthing apiece for hein
The melons, en 'vanche, are rarely as good as a weil grown turnip.

(2) The real brai., or f r de marais, is the English broad or
Windsor bean. Wia is calied iere caifé du pays " is the horse-bean.
Mr Irving grows thei every year at Logan's farm, nnd fine food
they are, in moderation. for horses. A. R. J. P

(3) French beans to keep tender, vant, thick sowing, as do aiso
pease. Neithier of these most delicious vcgctables are ever sown half
thick enough, in tihis country A R J. F.

(4> If the runners aire kept weil picked off the climbers, poles will
not be necedd. I add tu -Mr Chapais'list the fine flavoured old
ScarleI-runnier and the delicate latter-bean. A. R J. F.

(5) No one seems to grow the only lettuce worth cating-the
Itle Paris Cos. They cone to splendid aize and quality here, and

Quebec, as I have seen there excellent ones. The easiest
sort to grow, according to my experience, is the Nutmeg. It

is small, but in flavour
it is surpassed by none,
and melons of this sort
have won the prize at
tietwolastMontrealex-
hibitions. The Casaba
(C intalupe?) isa much
lirger sort ; quality
good, but not so easy
to grow as the Nutneg,
which gave me, last

Fig. 13b-3ielon Nttiueg" year, 50 melons of
good quality in a space
of not more than 10
square feet. The on-
gravings13a13b show
the two sorts in their
proportionate size.

TURSNiPS.-For the
ta>le, I prefer the
orange-jlly (1). Some
like Swedes botter, and
the y will find the Laing
a good sort.

ONIoNs. - For the
main crop, the lied
W ehers|ìeld is the
best, both for quantity

Red Wethersfield onion. and quality (fig. 14).
There is a sort calleid
the Potato-onion, on
account of its being
cut into pieces for
planting, as the potato
is treated. It kceps
well, and as it is very
soon fit for use, it
should have a place in
every garden (fig. 14).

PARSNIP. - (if the
differ-nt sorts of this
Weil known vegetable,

(is. osss. the IloIlow-Crown and
(FiSg. 14)' the SiluIihI are the

best. The former won the first prize a+ the last Montreal
exhibition.

EARLY POTATOES. - Some early potatoeS should occupy

only want tying for te days before they nreas white as snow. Iappcnd
a poetical recipe for sald sauce-as I quote from memory, I trust
the giost of Sydney Smith wili forgive me if au error or two has
crept mto my version:

Two masied potatoes, passed through iritchen siere,
Unîwonted smoothness to the salad give.
The pounded yellow of two hard-boiled eggs
The .use advises, and your pet begs.
Next, once with Durham mustard I the spoon;
Distrust tlie condiment tiat bites so soon.
But deeru it not, itsou man of herbs, a falti,
To add a double qiuantity of sait.
Twice the full spoon with oil of Lucca crown,
And once with vinegar, pîr"cured fromt loton.
Let onion atouts lurk within the bowl,
And, scarce suispecttd, nanimate the -hole."

I am fond enough of onions, but the man who would join them to
sa delicately flavoured a vegetable as the Cos lettuice, deserves ta be
kept awake by indigestion. A. R. J. F.

,1) Not 1, for the White Round, Hertfordshire Mousetail, or anywite turnip, is, me judice, infiniteiy preferable. A. R. J. F.
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