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HOPS.

WEIGHTS

Of sundry JAgricultural Products, and other
arliclesof use to the

‘armer.

Burloy,
Clover,

.....................

Tunothy, .. do
Flux seed,.. do
Hemp,.. ... do
Blue grass, oo oo aicianeaen do
Buckwheat, do
Peus, coeciaaniaaacacanaan do
Beans, ... ... ... do

Gry. Riwnie's method of cultivating, curing, and
drying hops is as follows :

Setting the Roots.—The spring of the year is
the proper season for setting the rovts. Prepure the
ground by plowing and manuring in the same man.
wrer as fora grass crop. P’lant the hops in Lills seven
feet apart each way, putting three picees of the root,
each ahout four inches long, in a hill.

The roots will not vine the fi st year, consequently
a crop of corn may be taken from the same ground
by planting in intermediate rows. In the succeeding
fall put a shovel-full of manure upon each hill of the
hop-yard, as protection of the roots against the frost.

Setting the Poles—XNothing further is neceusary
for their welfare till May, the proper time for sctting
the poles. 1llemlock is tne best material fur poles
—eighteen feet long, shaved on four sides, in urder
that they may season well, thereby lasting the longer.
Set two poles to a hill, about niuc inches apart, and
in ranges, leaning a little to the south, so that the
branches of the vine may swing free. When the vines
have grown to the right length, sclect two of the
most thrifty, and tie them with woulen yarn to cach
pole. Thisis very important. And attention alsv
si;ould be given to keep the main vines always upon
the pole.

Cgltivate the yard well so as to keep it free from
grass oud weeds, and prevent the branch vines frum
growing about the hill

The lixop generally blossoms about the 2d of July,
and is matured fit for picking by the 5th of Septem-
ber. When the barr, beginning to open at the base,
acquires a yellowish tinge, and the lupulin or flower
has covered the tip of its stem, the hop is ripe and
ready for harvest.

Picking the Hops—The method of securing the
be  <rop when ripe is very simple. The vines are
¢ ot the hill, and the poles, pulled from the ground,
are laid across a box, into which the hops are picked.
This box is usnally about six feet long, three feet
wide, and three feet high. Four or more can work
at the same box. Females ape generally the most
expert in picking. A man’ or boyis necessary to
tend the box and handle the poles. One person can
pick from twenty-five to thirty pounds perday. They
should be gathered as free from stems and leaves as
possible.

Curing them, and the kind of Kiln.—After pick-
ing, the green hops are brought to the kiln to be

dried, which is the most important part of the hop-
growing process. It requires no incousiderable
degree of skill to be successful in this department.
A kunowledge of the mechanisin and nature of a
kiln is also necessary.

The most approved kiln is constructed after the
following plan: A brick foundation wall is built seven
or eight feet high, and ten by eleven feet in dimen-
sion. It is well to have this wall plastered internally.
In the center of the front wall, at the base, there is
placed a large stone or brick furnace, suitable to
receive fuel from without, and furnished with a fun-
nel passing around within the foundation, above three
feet from the top, and terminating in a chinmey pro-
vided for the purpose. At the base also of this front
wall, and on each side of the stove or furnace, there
are two small openings, onc foot by three feet in
diameter, to let in cold air at the bottom of the kiln.
The top of this foundation is laid with lathing, one
inch wide, the strips being on: inch upart, and cov-
cred with a thin flaxen cloth. Boards about ten
inches wide are placed lengthwise arvund this cloth,
leaving & narrow walk arour.1 the kiln. The super-
strneture i3 placed upon the fouudation wall, ag
convenience may require, with a roof forshedding the
rain, 'The walls are about cight fuct high, vud pro-
vided with slide or blind openings, suitable to admit
the air for driving off the dampncss which arises in
the process of drying the Lop.  Such a kiln is capa-
ble of curing one hundred and fifty pouuds of hops
in twelve hours, if properly regulated. The green
hops are placed in the Kiln box and spread upoun the
cloth about eight inches deep. .

Drying and Bugging.—A constant heat must be
kept up until the dampuess of the hops has passed
off.  Attention also should be paid to the regulation
of the windows above spoken of. T'o ascertain when
the process of curing is over, take a medium sized
hop and snap it; if the leaves fall off; and the stem
hreaks short off, it is sufficiently dry. The hops may
then be removed to a room as frec from light as pos-
sible, but provided with windows to admit a free cir-
culation of air. A. room adjoining the kiln is the
most convenient, where they should lay ten or twelve
days before bagging. Hops are pressed into bales
five feet long, one and one-half feet thick, containing
about two hundred pounds — much in the same man-
ner in which cotton i3 packed. The cider press is
commonly used for this purpose.

Expense of growing Hops—~It requires ore and
onc-fourth acres of land to grow 1000 pounds; good
soil produces one to one and one-half pounds to the
hill, if properly cultivated.

"The cost of hemlock poles prepared for setting is
two and ope-half cents apicee.

It requires six feet of hard wood to cure 1000
pounds of hops.

The cost of a kilp, after the above plan, is $30, or
thereabouts,

The whole cost of cultivating a field of hops,
including picking, curing, and pressing, is about five
cents per pounﬁ.—-Transaclions of NN. H. Slate
Agricultural Society.

Fratrery is @ sort of bad money to which our
vanity gives currency.




