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(if .rundi-y .qgricull rtil Producis, andi other
ttiLichxi -of isse to the F'ariner.
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Hors.

CF-,. PII>D)i.Es nethod of cultiVating, curing, and
drying hops is as follows:

, S-1ing t/te Rools.-The spring of the ycar is
thse proper season for setting the routs. iPrearc the
grouaid by plowing and nîanuring ini thse L-aiiiu manî-
irer as flor a grass crop. lant the hops ini bills seven
feet apart cach way, pntting three pieces of thc root,
each about four inches long, in a hill.

The, roots wiil not vine thse fi -st ycar, cousoqlucritly
a crop of corn may be takcn froin thse saine ground
by planting la intermediate rows. Iii the succuediiug

fail put a shovel-fuil of nianure uponi ecd bill ou thse
hep-yard, as protection of thse roots against thse froü,t.

iSeltiing lte Poies.-Nothiîig furtiser is iiucutbry
for their welfiare till May, the proper tiiei for suttii-,
the poles. lIenilock is tae best inaterial l'or polu,
-eigteen feet long, shaved on four bidus. iii order
that they niay season %vcil, thcreby la.,ting thse long~er.
Set two poles to a bll, about riii iidici apart, nad
la ranges, leaning, a little te thse sotih, so thînt ii
branches of the vine niay swingf frue. 'When flhe Vines
bave grown to the right length, select two of thse
most thrifty, and tic thein with wvooleu yarn tu tcd
pole. This is very important And attention alzso
should bie gb-ci te kecp thse main vines always upon
thse pole.

Cultivate thc yard 'wcil so as to keep it fre from
grass v-ad weeds, and prevent thse branch vines from
growinoe about the hilL

The %ep generally biossonus about the 2d of July,
and is matured fit for pick-ing by thse 5th of Septeni-
ber. Whien the bnrr, beginning to open at the base,
acquires a yellewish tinge, and tise lupulin or flower
has covered thc tip of its stems, thse hop is ripe and
ready for harvest.

Picking thte H1ops.The niethod of sccuring the
hr -rop wlhcn ripe is very simple. The vines are
r. ut the blli, and tise poleo, pulled frons the ground,
aro laid across a box, inito %vliel thse hops are picked.
This box is usnaly about six fect long, three feet
wide, and three ecet bigis. Four or mibre caui work
nt the sanie box. Feniales aie gcerally tise most
expert la picking. A man" or boy is necessary te
tend thse box and hiandie thse poles. One person can
pick from twcnty-five te thirty pounds per day. They
should ho gathered as Urc frein stenis and lcaves3 as
possible.

Cur-ing itomi, anud the kind of Kilei.-After pick--
ing, the green iseps arc brought te the -iln te bc

dried, whichl is the most importaint part of the hop-
groin process. It requires nos iconsiderable

degre ofsill to be successitul in this departinent.
A vkuoewlfedge of the mnechainisin ani nature of a
kilu is also necessary.

The mnost approved kiln is construced after the
followi 1) plan: A brick foundation ival is buit soveni
or eight feet higil, and ton by elevea flýet in dimen-
sion. It is woll to have this wall I)Iastero(1 internally.
In the conter of the fr-ont wal, at the hase, thore is
placed a large stone or brick furnaco, suitable to
receivo fuel froin without, and furnislied with a fun-
nel passing around within the founldation, aibov e tlirce
feet from the top, and tcrrninating ini a clîini.iy pro-
vided for the purpose. At tihe base aise of this front
wall, and on ecd side of the stove or furnace, there
are two smnail opcîfln,g, onc fout by tli-ee kýet iii
dianieter, to lot iii cold air at the bottoni uf the kilni.
The top of this foundation is laid withi lathing, one
lnchs wide, the strips being oný inchs upert, and cov-
ered with a thin fiaxen clotis. B3oards about ten
inches wide are placed icgk~earowii this elotil,
leaving a narrow walk arour. '1 the kilu. 'l'le super-
structure is placed upon thci füunidatiun vial, as
convenicnce riay require, withî a rouf fur shedding the
ramn. The wails -ire about eiglit fuet bigh, uud pro-
vide<l wit1x slide or biind opîigsuitablte to admit
the air for driving off the dampnuss iýhulch aries iii
the piroccs of drying thc hop. Such a hiln is capa-
ble of curin- one hîun'lrd and fifty punds of lioî>s
ini tvrelve heours, if properly regulaited. Thse green
hopq are plared in the kiln box and ýIpread upou the
elotli about eighIt iluches deep.

brey?*ig awl Bi3ggiing.-A constant hoeat must be
kept lup until the daînp)ncss or thue hops lias passed
oth* Attention a!:ýo bshuuld be paid to thse regulation
of thse windows ahove spoken of. To aseertain wben
the proress of curing is over, taise a mcediuru sized
hop and snap it; if thse bcaves fail oil, and the stem
breaks Fhort off, it is sufllciently dry. The hops niay
then be remioved te a room as free from light as pos-
sible, but provided with windows to admit a free, cir-
culation of air. A room adjoinin g the kiln is thse
inost convenient, where they should lay ton or twelve
days before bagrging. Heps are pressad into bales
five feet long, one and one-haf feet thiec, containing
about two hundrcd pounds - much in the saie man-
ner in which cotton is packed. The eider press is
commonly used for thus purpose.

Erpense of growing Hops.-It requiros one and
one-fourtis acres of land to grow 1000 pounds; geod
soit produces one to eue and one-haif pounds to thse
bill, if properly cuitivated.

Thse cost of hemiock: polos prepared for setting is
two and ene-half cents apicce.

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

The cost of a inu, after thc above plan, is $50, or
thereabouL.

Thse whole cost of cultivating a field of iops,
including, pickin-, cnring, and pressing, is about five
cents per pounâ.-Teansacions of .7V. H. Siale
./gricultural Society.

FI.ATTERY is a sort of bad money te whieh Our
vanity gives currency.


