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shinglet. The part o! the roof ncxt thc
ridge is hinged and uscd as a venti-
iator-a space about eighteen luches
wvide. The south siope ai twelve [cet 15
of glass %%rith woodcn sash bars. Thse
ends are partly of glass. The rcst of
the house is boarded singiy and bat-
tened.

Thse door is wide enough te admit a
whcelbarrow. Inide the house is a
beach two andi one-haif fct wvide under
tht south wall. The wailk is two feet
%vide. A hotbed is plaocd in the centre
six feet -%,ide andi two andi Onc-half fcet
high. Thse ordinary amounts of sal andi
manuire are ttçed in the lied, and ardi-
nary hotbed sash useti as a caver. On
the north wall are two shelves wide
enough to holti seed flats.

The cost of the building [or material
did not exceeti sixty-five dollars. la
sorte sections whcre lumbem is cheap,
and whcre the greater part o! the womk
is performed by thse farnier, the cost
wo-ild bt much less.

The possibilities of such a bouse are
agrcat. The hotbcd la the centre is
daubly protected andi any desirable tan-
perature rnay bic rnaintaincd there ina
Mas-ich. This will lic founti a desimable
place for si3rting tomate plants ani
celMr andi othcr plants requiring like
frcatmient. By the tine the secdlings
aire large enough te prick out in flats,
tha tempes-atuTre of the main bouse %01i
bce founti sufficient for the purpose. Aftcr
the !îotbed is cleareti melons or cucuin-
bers rnay lie permanently pl.intod over
the spent manurc with good prospects
or succcss.

Lettuce is a colti weather crop, coan-
ptatively speaking, so that it bas been
fêuti possible ta grow an excellent crop
ai lettuce in early spFang andi lid au-
tu-nn without further hcat than that
gh-,en by thse smn

Rlusharb may bc forccd uncier the
benches, and n stirprising- amounit of
stalks obtaincd, out of se.ison, on a
small scale.

Housesç of this i:ind are vcry popular
in sanie sections. Som( -arc large, coin-
paring favorably with the modern green-
bouses andi are sntisfaetory for the pur-
pose for which thcy are used.

Methods of Blancbing Celery*
C. P. flarmpa. Li Lmuig, nkýiffl

Therc rr différent rncthods that may
bc uscd ta accomplisb the blanching
of celery. but on a commercial sente,
the only ones of importance prac-
tiseti nre blanching by boards and by
banking with scdil. Formcrly rnost of
the celcry was blancheti by the latter tne-
thod, but to-day the xnethod employcd
dcpends largely upon the tinie of thc y-ear
the crop is uscd. Whcn a crop is to be
blancheti during the surnmer months, one
cf the self-bianching varicties is grown
and the plants binched by thc use of
the boards, for if the soii mnethod is useti
at this time, it causes the plants ta rust.

When cclery is te be blanchcd during
the cool uxeather of the [il, howecr, kt
is blancheti by banldng with soil ihich
produces celery of an excellent flanvor
and protects the plants [rom light
freezes. WbVcn the crop is te bc stored
for wintcr use, it %ill blanch ini storage
if Ille temperature is flot too Iow, and
will kecp better if net blanched too
niuch in thc fields.

BIAX2CR1W.o vWIT BOARDS
Whcn a crop is Io be blanched by the

u"e o! boards, sounti hcmlock lumber
one inch thick%, twlcinches wide, andi
tweive, fourtcen, or ixteCn [ct long,
is sciecteti, although nt times boards ten
inchers wide arc useti to bianch tlhe car-

hitnw~t front PiuUoUn 1 or t. 3iL041£ Aor.
gUltUrat O.1>1« Egedueat station..

liest crop Mien tlie plants are siot too
large. If small dleits are naicd ;icross
flic ends and middlcs of the boards, it
wvill tend ta prcvcnt splitting and warp-
ing.

In piacîng the boards f*r bleaching.
thcy are first laid flat along hoth sides
of thec rowv; tlien two men wvorking ta-
gether nt cach endi o! thue board, raise
the edgc nenrcst ta thec plants. catching
up the outsidc leaves, iutil the tUoard is
brouglit into a vertical position along the
rowv; thcn, holding it in place wvith onc
hand, thse board on the oppositc ai thse
row is iikewisc brought into, position.
a lEtt 1 soil shouiti li thrown nlong the
lower cclgc of thse hnici close -iny
toptings thant may bic causýet liv the un-
evcnncss of fthe surface oi tise soit.

TtMPE TtQUIRED MiU lLAOl~

Fromn two ta thrce wecks. will be rc-
anired for blainchînçr thc sumrmer crops.
<lcncnding mtzch tinon the ratc of growth
-and ivcather conditions. Aq soon as the
crop is properly blanched, it shouid lie
irvesteti, because %%,lin lcit too long it

lose-q its wcight and flavor. Aftcr the
dny's harvcsting ind paickingr is finish-
cd. the boards airc cairried tn another
patcli of celcry and uscd f0 blanch an's-
ther crop. In this %v.-y, thcy are used
several timCs in a single scason.

The blainching of [ail and wintcr ccl-
cry is gcner.-lly -Iccompiishcd by the use
of soil. This nicthod prolucs crops of
the highesqt flavor, anti for the cuxtenive
groivcr, is the most economicail. The
bnnk-ing of celery is gcncrally donc by
the fisc of a plowv or ccry «hiller,"
withich throws the sal up' in ritiges
-igainst the plants. Thse presçence cf soil
in the licart or crown is conduci'c te the
ripid dccay of the plaint.

To prevcnt the soil froru covcring the
hearts o! the pilants, the rows are -first
cultivated and then a small zrnount o!
sal is ba-nked against the base of the
plants by hand to straigistcn up the
stalks and holti thcmn togc.thcr. This
practice, which is cailled "iandling,"
le-ives thic plants rcady to lic b.ankcd by
thec piow or *'hillcr," anci as tIle crop
continues its growili the "isillcr"' is useti
to ktep the sal îisroivn up against the
plants.

Examuine the bark of trunks cf ail trecs,
cspccially peacli and pium trees, for bar-
ers, also aIl gummy places ons pcach and
plumn tree, and dead places on apple,
trees, as thesc are probably caused by
the borer. Destroy by digging out with
;a kni!e.

Nitrogen prornotes Ica[ and stem
growth. Sa powerfui is this influence,
that thse profitable character of fruit
trees and fruit bearing plants rnay be
de-stroyed and ail their enerffles diverted
to thse production of coarse, rank shoots
and leaves by tee liberal an application
of uiogent nmures.

A 150-Foot Tomnato Hotu.
CrOP Orown la Tork- Ouunty. Ont
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