
VARIETIES.

AT PoipEici.-Àn important archoeo-
logical discovery lias just been made
at Pompei, of a Mili with a great
quantity of corn in excellent preserva-
tion, and an oven ivith eighty-one
boaves, arranged in rows, and but
alightly affected by the licat of the
lava having been protected by a quan-
tity of ashes whicli had covered the

JAVA CoFFEa A-» PEPPER.-Irl ex'-
tent java is.about seven hundred miles
ia length, and it varies from eighty to
one hundred and forty miles in iviclth.
Its area is less than twenty thousand
square miles. The face of the country
is more or less broken by molintains,
but the soil generally is ridli and pro-
ductive. The produets are rie sugar,
coffe, pepper, spices, and a pr'ofusion
of tie finest tropical fruit. Coffec is
eultivated to, as great perfection as in
almost any part of the world. Itgrows
upon large bushes, and the grains of
coffce are formed two in a berry about
the size and shape of our common
plum. The skia of the berry is about
as thick as that of the plum, and tie
color, wvhen ripe, a pale scarlet. The
bush is very productive. Every branci
is loaded with the bernies, whicli grow
two in at place on the opposite sides of
cadi other, and about an inch and a
half apart. Wlhen ripe thc skîn bursts
open and the grains of coffee fall out
upon the ground ; but a more general
way is to spread something under the
bush and shake the coffee down After
the outer skin is taken off there re-
mains a kind of liusk over ea.-li kernel,
which is broken off (after being wvell
dricd in the sun) by heavy ruIler. The
coffee after this needs winnowving lu
Ôrder to lie freed froin the broken par-
ticles of the bush. It bas been said
by some 'writers that one bush with
another will not average more than a
pounfi of coffee. Black pepper is also
raised to somne extent on the Island of
java; but Sumatra, wvhich lies just
across the straits, is by far the Most
celebmated for this commodity, Rler
pepper is, perliaps, the finestand most
&bundant of any one country in the
world. Black pepper grows on a vine
very raueh like our grape-vine;» The

iron door fitted to, the mouth of the
oven. These loaves bave aIl been got
out entire; a large iron shovel for in-
troducing loaves into the ovon, lias
also been found on the spot, with a
remnant of its woÀoden handie. This
is the first discovery of the kind on
record.

pepper grows and looks when grown
very much likie our currants. Thcere
is this différence, lioNwcver, the currant
lbas ecd its oivn distinct stem, but the
pepper lias not; evcry grain grows
liard on to one common stem, just as
grains of Indian corn does on the cob.
The color of tic pepper wvhen first ripe
is almost a briglit red, and changes to
the dead black by being exposed to
tie heat of the sun. Tic white pepper
is nothing more than the common
black with tic outer skin taken off.
It is first soaked until this skin bursts
open, which is tien rubbed off and the
,grain dried. The white is not con-
nidered so purigent as the black tough
it is nicer and More expensive, as more
favor is necessary ln order to prepare
it.

DJPFERE,icE BEpTwEEN ExpELLE» MNi
ExÇiuD)ED-.-The Rev. J. B3. -Wakeley,
in correspondence with Zion's Hlerald
describes a seene wvhich lie witnessed
in a Conf'erence of tic African Metho-
dist Church t-

"A comrnittee made a report con-
cemning a brother who liad absented
himself from conference for severa!
years9. They said they visited hia.
and ail the 'satisfaction lie gave thon
was, lie said hie would corne when he
Pleaspd. Tic effeet of the report was
like eleetricity. Indignation wns in
every dounitenance, lire in every eye.
One brother arose as if lie was under the
influence of holy liorror, and poured
forth a torrent of eloquence. llimi corne
wlien Inim please 1 Hlm cerne when hlma
please,"l said lie, repeating the words
with editional ernyhasis, and bis lipi
curled svith scorn, and contempt w83
visible*i ever dark feature of lis face,
tgIt is an insu t to this honorable body,
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