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A few hints on Garden crops.—(Continued.)

Endive.—This plant, o relative of tho dandelion and of tho
well known chicory, used, too frequently, to flavour coffee, is,
if properly grown and blanched, one of tho best autumn and
winter salad-plants extant, It is an instance of tho truth.
fulness, or rather trustworthiness of the old saying : * Hand-
some is that handsome docs; " for the finc, showy, curled va-
ricties are by far the best favoured and the most tender, and
tenderness and crispaess are the chicf things to be considered
in growing endive and all saladings.

Endive requires a sandy soil, At Joliette and Sorcl, X
have grown cudive that was finer than any 1 cver saw in Ea.
gland ; and the land in both those plaos is sandy enough in all
concience,

As no one would cat codive as long as lettuces are to be
had in perfection, I do not advise sowicg the seed before the
end of June. Sow in rows, thinly, about six inches apart,
and when the plants are forward enough to handle. prick
them out, like cclery, to threo inches apart, and water with a
fine-rose watering pot. The final planting should bo at 15x20
inobes—mnot too much room in this country, where, if pro-
perly managed, this plant will grow to a, comparatively,
enormous size,

Endive, like the cos Iettuce, must be blanched to be worth
cating. Nothing is more surprising to a foreigner than the
scarcity of well managed salading 1o tho Montreal markets,
The cabbage-lettuce, which closes in of its own accord, is
fine cnough there, but cos-lettuce—rare in any form in tais
province—and endive, when to be scen, are nothing but a2
mass of green leaves, the principal qualities of which are bit-
terness and toughuess,

If you want to eat cndive in perfection, do this : on a per-
fectly dry afternoon, gather the leaves together with your left
hand, with your.right, tic them loosely with a piece of bass,
and mould them up as high as the knot. 'This answers well
cxcept in wet seasons, when the plant is apt to rot. A safer
way perhaps is to cover the plant, after tying, with a large
flower-pot; covering the hole with an oyster-shell, concave
side downwards: the air gets in and the wet does not. Gr the
tying alonc may be practised. The chicf point to be attended
to is to tic loosely, so as to give the heart room to swell.
When blanched sufficicntly, the endive should be eaten at
o..ce, as it is mighty apt to rot.

IHerts.—Where there is plenty of room in the garden, pot-
herbs may be grown; but, as a rule, the bottled herbs of
Crosse aud Blackwell are so good and so cheap, that, in small
gardens, I should not trouble myself about sowing them,

Saz,s must be sown in a hotbed and set out 12 x 8 inches
apart, Marjoram, the two savorys, &e., in rows wide enough
to get the hoo between, and thinned out to 4 inches in the
row. Chervil grows anyhow, All berbs as better in poor
than in 1ich soils : they do no grow so large, but the flavonr
is stronger. Mint does 0o good in dry eoils, Plenty of sun
while growing, but purfect shade while drying, is the secret
of having good herbs. Never mix the sorts before hottling
It is the duty of tho cook to vary the flavour of her sonps
and sauccs, and how can she do that if the herbs are all
thrown together ?

My mint-bed died out this winter 1) I always thought that
this was an indestructible plant : cause unknown.

Horse radish.—Crosse and Blackwell's, bottled in vinegar,
is very good, but if you grow it, try this plan :

Barly } the scason choose young straight roots, cight or
ten inches long, cach with a single crown, and plant them out

(1) Apparently, only, it has revived. A RJ.F

in deeply dry soil a foot apart cach way, Thus treated, you
will have something very differont from the pipc stems one
generally sees, grown from plants that have been allowed to
occupy sqmo neglested corner of the garden for years. Storo
in dry sand.

By the bye, I tasted, at St. Joha's, in 1861, horse.radish
leaves cooked like spinach. It was in carly spring, and they
were roally not bad, though rather bitter.

Corn.—BEvery body knows as much as I do about this plant,
Ooe thivg I must obscrve: Sow Rarly Minnesota, and
Stowell's Evergreen, on the same dayin the same soil, and the
latter will be just fit to eat when the former is finished,

Kohl Rabi~—This I have grown cxperimentally, but I do
not rccommend it as a table vegetable. It is cxcellont for
cows, but for our usc turnips are botter and not so trouble-
£0mo to grow. :

Leeks.—~I spoke of lecks so lately that 1 have nothing to
add on this subject, except that a few left in the ground all
the winter were quite sound when the land was baro this
spriog. Shorten the leaves before setting out in the trenches. (1)

Lettuce—No one who has eaten a salad made of cos-let-
tuce alone, with a properly compounded sauce, oares for cab-
bage lettuce except as a cooking-vegetable, Ask Mr. Barnavd,
the Dircotor of theso Journals, &o., what he thinks of my
cos-lettuces ! Lettuce is said to bo very wholesome; it mny
be, for ought I koow, but it is certoinly the best salad-plaont
we have, and so delicately flavoured that it bears no admix-
ture with any other plant : the man that would insult lettuce
by adding onions to it, like Virgil's horror:

¢ Atque idem jungat vulpes ct mulgeat hircos.”
would harncss wolves and milk he-goats.

Gubbago lottuces must be grown in all gardens, on account
of their rapid arrival at maturity. Puttiog aside forced Lt
tuce, as beyond our usual means, I advise sowing the first
seeds in a moderate hotbed about March 20th. They should
be sown thin, and have plenty of asir—never allow them to
be drawn up. When they can be handled without fear of
damagiog them, water cop.ously, and half in hour afterwards,
prick them out threc inches apart each way, in the same
bed; water and shade them, When the weather is settled in
May, put them out in rich soil in 15 x 12 inch rows, Hoc
frequently, and water abundantly. If the season is dry, you
may tic them with bass or strips of any stuff that will not cut
them. The greatest care must be taken to keep all moisture
out of the heart beforc and after tying, as the least drop will
iofuillibly rot the plant : all watering, therefore, shounld be
done at the root of the lettuce, the rose of the watering-pot
being taken off. ,

For succession, rows of lcitoce should be sowa every fort
night, and the plants singled 15 x 12 inches. I do mot care
for the curled cabbage-lettuce; the best, in my opinion, for
all purposes, is the old summer cabbage-lettuce for out-door
work, and the Tom Thumb for the carliest, though, as its
name indicate, it it very small. ,

Of coslettuce, the onily sort I can get in this country is
the White Paris. In England, I used to grow a brown-cos,
that stood the winter without proteetion, but I never found
it here, I have secn lettuce growing in the spring in spots
where neglected plants had shed their sced in the previous
fall : why should we not sow lettuce at that season expressly
to stand the winter? ' :

(1) And more; I had a soup last week made witha leck that had
been lying in my coach house all the winter. ARJ I




