
AGRICULTURAL JOURNAL.

TIIE LENTIL IN SCOTLAND.
Trhe Ercuin lns, altlîouglh a ucew fîeld1-crop)

in scollaild, in ils cultivafion a,, an article of
foodl, is so Weil kîîowîli abroad, espeeially ili
Catliolic cotititries, tiiai tie vcry idi... Lculi
is ",,(,q(lcstiuîiabýy dc: ived front tilt! use of
Ienlslý dtring tbat period of absîtice front
ail soit.s of' aîiînial diet. As green crop f'or

caîle-ceiîîrIîowever. we cal] trace IL,;
jnîtioductn i mb B: itamili ilirc lli iilredt vears
back: the (te îvbeh Ali. Lawsoii gives beiîîg
1545. l3îit Il(, adds ist lus ''Agîtieultirisi's

~qiu l,"iait &' altipugli well adapieui Io
oinreliiniale,its cuîltivai idi lias lit beeui attend-
ed tol-o %"liat ±roud roa.ïou it is diflicnlî,
10 discover, uinless%, like othier iteins of lus-
baiîdry practi.,ed by the nîinks iii Ilic vsiil-
ity of' tlîeir seilleunents. il "'as driven out
willh the Befornuation. Thli ville, wiih
waIS genci <Jl iii 11w souti: of Etiglaitd, sbared
ibis fate. Tilt L'rcumi ltns buloaigs 10 lte
general order (eginliosoe, Iluieel char-
acter ils calyx i-; five-parteil ; segmentls hi-
:îear, amule ;Corohl1a, .'-l-ola pod, ob-
lon'ý andi two and fouir seedh' -d. Six sei.
are natives of the northerii heniispliere.
The species leviledi boîauically L'rcumn le-
trasperniuo hiiviut uni, pieselts uis %vith ihose
roiblesoîue weeds of the .New 'Itestatieilt

p arable calied tares. Thîey are natives of'
iîlîdbiut Ilhe Elrviln ICuý, hIe leiltl, usi

a tive of the t)ttoiii of Europe. The cala-
bic leniioîar seed is of ver), aiicieni culture.
Ou the atîthor-itv of Gciicsis xxv. 3-1, il dis-
til icîly forîned hIe mies-s of rced poitage for

enices to il ociîr elsewhere iin holy writ, as
iu 2d. Sami. xvii. 28 ; xxiii. Il ; anîd Ezek.
iv. 9. 1it con:t luttes ai 1 ies prc~eei lime mnuchi
of the food oft1hle eoinînucmn puoplo of iî:aiuy con-
tinerîtal staies, being :îoi oî:ly uIec it'm:p-
est, bot hIe niosi palatable and iititritious
diet. l'or tuie valuie of lwopcnce six mon
niay dine welh on lentils; anJ as tiis extra-
ordioiary filet %vil doubîless excite the atten-
tion boih of Ihle poor ai lte benlevolent. -%v
shall mention ilie vatious mîodies of cooknîg-
adopted. 

Z

Steel) t!:e lentils an hour or two in cold
%valt-r; thien take thîem. out auJ place thlein
in a goblel, wviî1 eîîou gh of -,vater t0 cover
thesufc ; ad(ijiga littde butter, sonne sait,
and flavouriîîg %vitlî parsley. Place the
wvhole over at slowv fire. '1'ey must boit
slowlv; an.d care must be taken tb add «va-
l, enotigh t0 keep the sorface covered, but

merely covercd.
They mnay be boihed vith iiam, bacon,

sausage, or- merely wvitl wvater and salit, or
prcpared afîerwarhs %vili onioxi a la niaire

In sehools, barracks, or large boardinz
establishments, bhuev arc ofien bouiled iii sali
and %Yaîer; andi wlen col the ivaber is
poured off, anid tbey are dressei with oil, vi-
ilegar. &o. like a French salad.

%Xv. tlle loîitil kbuio or grui itu
tilem-l, il, inalois a: etllO JitL &, i a
I wil(l fONsI or- roasted _'rane.

l 's piepared .11:3 like pens for solup
hum plitis, piudii 's, v

Olnu sîingle pouîldt of mleuh ilakes scalp
j iffiicioit loi- litteii Prsois. or a I)tld(iilèg-

dinlg.ré> &. for.six, and rite p-oilid
eu,îs frin 2d. to 3d. i: Fianlc or G~er-
llîa:ly.

lieiiig exedùgy itrtinlmtl
w0u<h :Iiake a aî«tL lbs~ uifo potntues;

alid il i in i iti t bis grt, i th t Il e-
vent efforts of ai Frejioli g~'lîieinan, IM. Guil-

herez. of Castic. Street) L'iîîrgi hve been
direcîed to b: i ng about t lii ad)pilori as a
B3ritish fobll-cr-op. 1u4t. why i, it litt, Ilav-
iiig fr-ce trade iii corn of ail lzinds, t1 is foi-

jl"I cigi is1)1 not in Ille iliiiitne miore larne-
hy imported for 13iii:h :onij,iiptiuni ? Thfiis
is il sii-nul;tr eru',aefor il affords one
of Ille Mosi popular of ai dishles a.bioati; the
fiiiest or suial I brov indwh is also
the îr'o-t prolitfic-beiing esteemed a dol!ica-

cy by tilt! riceb, and liiglily relishied by the
o pro. 'l'lie very paticity ofthe supplies thai
hîave laiely e-ached lis of hIe Il.)ir uf lentils
1 ave îetmpwdj( tlioce by %vilain il is i'onded

:s food l'ori uvalhs, Io paltm off mixtures oif
*brait-înlea , anc1 ot ber legoînittous prcîducts,

foîr ihe geituine article. Anid the hiigh plice
plit uploîi trit pueca0doed oui So llmyzste-
iioUs-îy, and piîtWýd so extensîvely, Nvoulcl
preclude ilie p~ublie froin.oloiL the ad-
vaîîta-l"eq of tbis Ceeap and phouitiful desc-(rip-
lion otf fond, vVen if their Contents wver(- le-
<nîtlimate.
D 'l'lie cliar:cter of the heutil, bath intiinsie

andi ecoulorncal. wouhdt scein ta point il OUI as
ia proper substitute f'or tle potalo ; and the

îroratquestion is,; %vlielier il would
tbrv&i ulider gelleral culturîe iii iblis sou) aiid

climate as l~îratyas that rou.t ? On,- of
our scieuiiific growers (Lawsori) lias already
cxiveil his testijnîoîiy in Ille affirmaýtive.-

" Ariehîuis'~.3lai:a,"p. 95. Dr. Pal-
ulekhéeel faili'd, iiîîdiei, iii au atiempi ta> cul-
tivate ilhem tveîty yeais auro, ai Canlon-
milîs. îiear Edougt;but Mi c-zrs. P. Lawv-

son] alid 'Son ripent. Li ofpein the seed
ofîb ]arw lélutil ai tl"r.taob nur-
sery. in 1S5 'hiev ivere sown ou the 7th

Apil vere iu flower on the 6î: .Juhv, arid
rîpseiied I!ie> second week of Augnîst. The

toully sysîeuîihie aild pe.r:everintg attempts,
bio%%ever, ta ripen the seed, ind:lacclimatiee
the plant, h-ave beeîi ilose of M. Cîihlerez.
Tlitiît ]lave been carried or: at Queetu.fer-ry;

1and1 iii the course of ]lis expcrirnieîîs, itlibas
beeîi found thlai seed of bis own produce
ripeiicd lucre, antI proved more luxuriant
than continential seed nevly iznportcd from

iFrance, giveit to himn in.ecîag by Lord
MUurray. llere, then, tlierc is rooiti tu hople

iliat, if flot aliezidy predisposed for vezela-
tin- kindhv in oui- <'imate, the lentil is in a
finir way of being acclimuatecl.


