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first season all trouble will he atan end. At this
Place the cost of luminr, cte., would make the ex-
pense aboud Hity Jollass per acve but as it wounld
}loublo the crap w grapes., the exeess of the st erop
would 10 pay the outday.  Amd dunng succeedimy
seasons {he curront cxpenses would not be matenally
inercascd, whilet 1t tay theory 1 coniect, all danger
from frosts would be removed.  If the obwervations
and expertonee of othier persons are at variance with
ming, 1 hope they will make them publie, a3 my only
object is to Jrat truth, a free diseusson s the pro-
per way toget at it: if on the coutrary the obrerva-
tions of others confirm mine, then so far as frasts are
concerned. by adopting the Jugh traiame systen, grape
grovwang van bu ruluced 1o » mathenatical cortamty
~Rural Press,

-

Process of Drying Fruit in the Sun,

There are many processes of dryving frmts, the
mozt common heng on scaffolds in thesan, It un-
necessary here to deseribe the process-~zll are faml-
iar with it-—but we will eall attention to o fiet which
none who would make asueeess of dyyine frpta i the
sun, should overlook. It s that nme times ont of en,

iffruit thasdricd be pached away without the necessary |

Precaution of sealling, it willbe runed wih wormsin
lcss than enemonth after the paching.  VWe would
therefore lay it down as a rule alvaysto he fol-
lowel, when your fruit, of whatever kil is su‘ti-
ciently dry. dip it in boiling water for at Yeast hall o
minute, atter which again expote it to the sun er
placa it in an oven until the surface wat.r hig baen
cvaporalvd. 1t i3 then ready to pa koo send to
market.  Besidesinanringagainst duger from worma,
this realding will greatly improve the quality of all
dricd fruit however it mnay be dried,
Artificlal Processes.

A process fnvented and patented » few yaars ago
in Maryland bas been used very sucressfally.  The
machincry nsed consists of a tunnel tive feet square
and fifteen feet long, in which tho frut, after llacmg
prepared by peeling, ote., is placed for drying on
shelves, one above the other. "' air at the hottom
of the tunnel is then heated by muzns of pipes to
about 130 degrees—ac the the top it wall he above 120,
By means of machinery the shelves aro gra lually
passed down through the tuby, and when at the bot-
tom, having been dried sufucicntly by tho heated air
are discharged into aveceiver = ody for packing, Thi
isasimpleand quick methodof drying, andatisclaimed
to be superior to the sun procesa, nasmuch as the
fruit is not in the least fermented. Al the naturd
flavor is therefore fully preseinved, so thay the
fruit has all the freshness of greea fruit.

Another process may b dessribed as followa : The
fruit is cut up in thin pleces by machinery, and then
placed upon galvanized wire eloth in a close room
that excludes all dust and in=>~ds. A heated eur-
rent of air is then foreed thrugh it by a powerdul
exhaust fan, which complites the diving process in
from four tusix hours. (‘e dried 1 this manner
commands fifty per cent. more than san  dried
fruits of the same varietrs.  This latter process is
very ecouomicat and effuctual, and we would recom-
mead those who have any quantity of fruit t look to
it.

Canning Fruit

The popular mnde of pre<ervine fmit of Inte yerrs

15 by caunsng and oxeledove the 2ir soas to prevint
the tendeney to deeay  \ny rweans by winch the
air can he cffeetnally exolune U1 e frmt will pre-
serve it inthesame con< it vt v v nmazt the tune
the aris excluaded, any loreeth of ttme 3 thonsand
years. The most comiion vesscl used for this pur-
pose is thetin can,  Thisis prenably the cheapest,
ut for all fruits that Lave a conaderalile acidity
glass is much bLetter. it re s aet upm the tin
and thus the fruit it<elf 2o wmres 2 diagrecablo
tinny taste, and becomes acteally mjurions instead of
beneficial as all Truit should be to health..—Saeia-
mentd Record.
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Uses of Grapes.

Men can hive and work on grapes and becl. The
peasantry of France, Span awd Italy make vany a
satisfactory meal in this waoy, and of the wholesome-
ness of the'diet there ean He no doubt,  Medical men
constantly rccommend the 1y of grapesfor their
patients. To sit under ane v own vine hax, in all
ages, been constdered the acme ot sural happmess--
an emblem of peace, a symibnl o1 jlnty, and o pic-
ture of contentment. ‘That pla re, though perhaps
not in all its fullness, rry e me the heritaoe of
thousands m these temperate cumes Noither our
Iatitude, longitude, nor crratic chimate forbad the
growth of the grapevme throughout the larger part
of the country. In many districts its frwt will npen

perfectly.  In almost all it would ripen sufliciently
to bo useful for eatine  Rip~ grapes are universally
csteemed.  No ono tires of thém  If any one de-

cltned to eat their own grapes or grew mord than
were needed for home  consuinption, thero is a ready
market in most ncighborhnads for grapes at from
four penee to a shilling a pound according to quality,

‘I'hus a lourishing vine on the gable cnﬁ or front of
votlages might make orsave the rent many times
over  Dknow many cottage gardens in which the
vIne or vines are not only ﬁleir chicf ornameist, It
the mun souree of profit. These might be mutiplied
up aned slown th country to infinity. Thero need bo
nn fear of an exepsave supply , ueither are tipe grapes
sn perishablie 2 mast ather Truits.  Cat with a'piecc
of wood attached, and placed in bottles of water, or
even saspended in a dry room, the ripe frait will keep
vl for months, anleven improve by keeping.--
The Garden,
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Masere ror Honmievrresan Use—Nitrate of
ammonia, 200 parte: biphosphate of ammonia, X0+
nitrate of pntassa, 950 5 chloride of ammonivm, 60,
sulphate of lime, 60: sulphate of iron. 40, ‘These
izredients are pulverized, well mixed, and kept in
woll Queed dry Dottles,  Sasty-tivo grafns of this
suxtarg are dissolved o one gquart of water, and to
cach plant (i pats or in open ground) s given weekly
a doze uf from 400 to 1,200 grainy, it is best to pour
tha buid in the saucers in which the pota are
placed. Thig ia hirhly reesmmended by Jezancd, the
Frenelr horticulturist,

Neenirice Prorentins o Arpes.—It iy stated
that by & carcful anmlysis it has Dbeen fourd that
apples contain o larger amount of phosphorus, or
brain food. thau gny other £2zit or vegetable, aud on
this necount they aro very impurtant to scdentary
men who work their braina rather than their muscles.
They also contain the acids which are needed every
day, especially forsedentary men, the action of whese
liver is sluggish, to climinate cffete matters, whieh,
if retainedin the aystem, proiduce inaction of the
brain, and indeed, of the whole system, causing
jaundice, sleepincss, reurvy, and troablezomno dis-
eascs of the skin.

THE KITCHEN GARDEN. .

After the gronnd is in readiness to receive tho
see-ls, one of the first of our vegetable list that will
clitwn attention will bo the

Lettuce.

Unlest a frame is used for starting plants carlier
than can be done in the open ground, it will be very
desirable to select some well-sheltered spots fully ex-
posed to the sun, where the ground absorbs and
retaing the licat, and having prepared it thoronghly
according to directions already given, snd marked it
off int» drills with the marker, the seed may be sown
cvenly in the rows and covered lightly with fine soil.

‘The secret of having lettuce tender and brittle lies
in sccuring rapid growth, which can bo done only
where there is sufticient warmth and moisture.  If
the weather be dry, the plants will be stimulated by
an occasional watering with tepid water.  After the
plonés have begun to grow micely, they may be
thinned out ard the surplus ; *»nts set out six inchies
apart each way  Cabbage lettw o will head well in
the sec b bed 1f allowed” sufticir at room, but they
usually head more uniformly f transplanted, and
geemn to be in less haste to run 1 p to sced.  They do
not head well if grown so late ¢t the heads are not
formed before the hot weather of summer ; if it he
desired to have lettuce head then, the plants should
be ect on the north side of some building or high
board fence where they will be shaded as much as
possible from the intense heat of the sun.

A wrell-feviand hiearl of letiuee should resemble the
cut here given  Vhen grown like thig, the inner
leaves will he well blanched, tender and sweet. The
C'ns varietics do not forin such cabbage-hike heads ;
they are more canical, not solid, :m\laso not usually
blaneh well without being tied up. Of the cabbage
varicties which we have tried we give the preference

on the whole to the

Drumhead or Malta,
It remains some time m licad without rupning te
seed, and the heads are large, compact, tender, micely:
blanclied in the centre and of good flavor
All tho Year Round
Endures hotli heat and cold wel, and forme anall
close heads.
Trown Dutch

Is temler aud of good flaver, bhut the hieads are unt
very polid, and 1t does not endure heat very well,

Tcennis Bali
Is exrceedingly woll adapted to forcing under glass,
the heade arc ennill but vory compact, and blawch
finely. 1t doca 1ot answer well in Jiot weather,

Nonparcit
Ts, on the other hand, one of the best eunther varics
tics, endurmyg the heat remarkably well, forms fine
compact hcads, wdll blanched, tender and fino
Havored,

The Patis White Cos
Ty the most popular of the Cng varictics, the heads
blanclnng tolerably well wathout tying, very brittle
and endunng the summer heat.
Probally some of vur readera nre wilhing to take

the pains necessary to have this most aceeptable
gpring salad a hittle earlier than st can be had by first

sowing the sced in the open ground in uprini;. So
then we say select a nice picee of rich, friable soil,

and having prepared in 1t o bed for the seed in
the usual way, sow some of the more hardy sorts,
such as the Brown Dutch, Tennis Ball, or llandy
yreen Winter, about the middie of September.  In
about a month after prepare some cold frames, in
other worda hot-hed frames with sash, hut without
any hot-bed, or hed of fermenting manure to generato
a bottom heat.  Place these frames where they will
be protected from the sweep of wintry winds, after
having first prepared the ground on which you place
them, by the requisite {illage and manuring, to re-
ceive the young lettnee plants. Into these frames
transplant the lettuce. A trame three feet by six will
hold six hundred planta.  As the weather hecomes
cold protcet them with the sash, being carveful to
draw it off in mild days.  As the severity increases
cover with dry leaves, but remember that the plants
are sufliciently hardy to cndure twenty degrees of
frost, that is 12° above zero, and. thercfore {he
quantity of leaves must not be so great as tokeep the
plants too warm, lest they damp off.  As soon as the
ground ean he wotked in the spring the plants should
e taken ont of the frame and planted outin some
wann well sheltered spot, and cared for ag if raiscd
from seed that spring, A few plants can be leftin
the frame, and hy drawing on the sash_in chilly
weather and at night, a few heads may be cut in
advauee of thoge in the open ground,

Do Plants Exhale Carbonic Acid.

Plants have commonly been thought to differ from
avimals in the gases which they seercto; the animals
parting with carbonic acid, while the plant gave out
oxygen. Dr.J. C. Draper, of New York, however,
maintaing that all livipg things, whether animal or
plant, absorb oxygen and give out carbonicacid ; and
that the life of the plantis one continuous drmkag
in of nxygen gas  Having grown plants similarly
nourished m the dark and i sunlight, he found that
all the same parts were produced in both cases almost
at the same tune, and that the slightly slower evolu-
tion of the series grawn in the dark i3 warked by &
slightly smaller weight, while the same plant measur-
cd by night and by day growsslightly fasterin dark-
ness than in sunlight. ‘The roots of plants grown
under both errcumstances throw out the same kind of
excrement. Therefore, as the evolution and weight
and root-secretion agree, he urges that the carbome
acid has been in both cases thrown off as acon-
sequenco of ;irowth, and has never heen absorhed by
the roots and then given out a vapor from theleaves,
In confervre and fungi, which, like scedlings grown
in tho dark, never give out oxygen, he appears to
think that the carbonie acid they seem to give off is
really only the carbon of the air left around the plant
as a consequence of the rapidity with which the oxy-
gen is absorbed ; and when plants are preducing their
flowers and seeds, the rate at which they scem to
part with carbonic acid is greater than with many
ammals at any time.  Osygen 13 given off only from
the green parts of plants aud trees—the leaves, iwigs,
and young shoots; and only when the sunlightis fall-
ingon the leaves. Dr. Draper's argument might
have heen made even more eonvineing if he had
availed himsell of Boussingault’s experiments, which
showed that carbome acid 13 decomposed day and
night, by green leaves, in the ratio of one part by
ni%ht, to about sixtcen patts by day.—Iome Jour-
nal.



