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With regard to hardihood, if the .earth
becomes frozen to the entire depth of any r
root within it, that point is tested quite as
effectually with the mercury at 10o as 40o 1
below zero. The root in question has been i

grown successfully in Aberdeenshào, Scot-
land, lat. 57 0 , and there exists no plausi-
ble reason why it may not be grown at
Quebec. lndeed, conxsidering its general
character, it would seen destined not orily 1
to spread over our own country, but over
the Canads, Sweden, Norway, Dennark,
Russia, Gernany, and all other countries
in the temperate zone, prolucing a complcte
revolution iii their alimentary basis. In the
preparation of the ground for planting,
only deconposed ianure should be used,
and that should be placed as deep as pos-
sible, aud but little ne.ar the surface, as this
vertical root seeks the manure below, the
lower end of the root being the enlarged
portion, which reluires the nost nutriment
for its full development. Coarse manures
should never be used%; and such manures
as are used, must be so applied as not to
come in contact with the roots, as they
evince the utmost repugnance to any contact
,with crude manures,-and will fait to develop
their growth if in proximity with them.
This instinctive repugnance of ic plant to
all filth presents a most peculiar and dis-
tinuctive character. It can, however, be so
easily grown on any loose soi], poor as it
May be, that it can emphatically bc term-
ec, " the poor man's Potato."

The flesh is snow-white, not yweet, deli-
cately farinaceous, being mnidway in flavor
between the finest Mercer Potato and Ar-
row-root. It can be eaten raw, boiled, or
roasted, and requires in boiling, about half
the time of tie common Potato. In France,
excellent bread has been made by adding
forty per cent. of it to wheat fiQur ; and,
the writer has made the richest and mos
natritious puddings of it, withoi any ad-
mixture.

The root is of a pale russet color, oblong
egularly rounîded, and club-shapcd, and it
differs frou other vertical roots in being
argest at the lower end. Its culture is the
nost sinple. The plants produce snall tu-
bers in great abundance ; these, or small
)ieces (eoye) of the root, may b p1lauted as

oon as the frost is out in the Spring, in
Irillis oe foot apart, aud theu be kept froe
roi weeds during the Sunmmer. The crop
should nîot be dug or ploughed out until the
last of Autuim, as the roots whieh have

peletrated deeply into the earih during
the Sînuiner, inake their great increase in

size durinig the ceoler autuinnal muonths.
Wieni the rop is taken from the ground,
the roots should be spread, and allowed to
dry for a fow days; preparatory to stor.
ing them for the Winter, which nay bc
donc by burying them, or placing in eellazr.

The haulm io so nutritious that cattle and
horses eat it with avidity. On small wea-k
tubers, the top growth is but moderate, but
when strong pieces of root are planted, the
shoots run twelve tg eighteen feet, and are
strong and vigorous, producing great inium-
bers of tubers.

The Chinese eut off the small neck 'of
the root, to be reserved for planting, making
use only of the large part for ordinary
conswnption.

Heretofore, we have been compelled to
plant only the weak and imperfect impor-
ted tubers, which were all that eould be
purchased, and some persons failed of sue-
cess the past yèar, from this cause, or froni
obtaining spurious tubers. Fair tuberi, or
eyes, such as we now possess of Ameriman
growth, if plauted early, will produce roots
the first year, weighing from eight to twenty
ounee; and pieces of the root measu ng
Que and a half:inehes in length, havo pro-
duced, thc past season, one, two, or. thre
roots froi each, weighing in the aggregUe
from twenty to. thirty-two ounces, and in


