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Tue Reports of Socicties have recently
occupiet so much of our space as to exclude
other matter. Now that our columuns are
again available for communieations and cor-
respondence, we shall be glad to receive such
from our agricultural friends throughout the
Province.

- . e - v o———

THE COMING CLOUD, AND 1TS SII-
VER LINING.

The Tide of Commerce that has been flow-
ing so freedy avound our coasts, with yearly
invreasing strengih, is about to be disturbed
in its course 3 whether its force will be lessen-
cd or merely its direction changed is at-pre-
sent the subject of anxious enquiry. Agri-
culture has been especially referred to as
likely to suffer by the abrogation of the Re-
ciprocity Treaty. Letus therefore, endeavor
to ascertain what are our precise commercint
relations with the United States as regards
agricultural produce.

The Trade Returns for the year 1864 show
that our gross cxports of all kinds to all
countrivs mnounted to seren million dollars,
and ous impores ta fzoelee millions, an excess
of imports over exports of five millions.  “This

does not include gold produ.-ed and ships sold
and, inasmuch as the prices actually obtained
in foreign markets for fish and other shipped
goods, are usually in excess of recorded ex-
port prices, the apparent excess of imports
over exports is to alarge extent fictitions,
not real.  Yetitis obvious that we have at
home a market for produce and manufactures
that is but very partially met by our own
producers.  We are a buying rather than 2
selling people, as regards many kinds of pro-
doce and manutactures that might be pro-
duced in the country.

We have, in the same year 1864, sold to
the United States tico and a half millions’
worth of gaods, and have bought from them
upwards of four millions' worth. It is not to
be supposed therefore, that were we to cease
to trade with the states we should simply lose
a good customer for our produce. The case
is rather that of our-Leing turnéd away from
a shop which we have been in ‘the habit of
larzely patronizing, paying our bills partly
with our own produce and partly with gold.

Our agricultural produce supplics very
partially and imperfectly the datly increns-
ing wants of our own people, a large propor-
tivn of whom are engaged in the fishories
and minee.  Of agricultural productions

alone we have imported from all countries
(during the year) to thé extent of more than
t1eo and a half willions of dollars, and have
cxported less than one million. At present
then we are, upon the whole, consumers of
agricuttural produce, not producers for other
markets. It is trne that our farmers, in cer~
tain counties, have found it convenient (ens
couraged by a forcign market) to raise pota-
toes, &c., for export § and individual inconve-
nience, as well as some loss, may be felt for a
season, as is wsaally the case when a sud-
den interraption, or a radical change in the
commereinl relations of trading cowntries
takes place; but we fail to se2 any national
calamity in the closing of the United States
markets against us as regards farm produce.
We want to buy notto sell. When the man
over the way becomes sauey, we may supply
our wants at a neighboring store.  Canadian
flour may not contitiue to reach us by way &f
the American c¢anals and® railways, but the
strong tide of the St. Lawrence swocyis, dofrp
to our shores with a will for the burden.
Limiting our atténtion to the tradein agri-
cultural produce with the United States, weo

Afind that they buy from us less than ¢ £k of
-a million of doMars’ worth-Gn the year;) ang

wa buy from them ten times thay amannt,
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more than fwo willions. A plainer way of
stating it will be to compare the imports and
exports, and show tho balance. What are

the principal items?
Agricultural Agricultural

Imports Exports

from U.S. to U.S.

Beefand Pork - - - $220,219.00 $371.00
Butter, Lard, Cheeso - 22,899.00 1,279.00
Fegs - - - - - . 2,849.00
Flour - - - - - .1,785818.00  232.00
Fruit (apples, pears, &¢)  29,077.00 618.00
Grein - - - - - - 56,593.00 30,206.00
Hay = « - o - - . 1,288.00
Hides and Sking - - . 17,538.00 44,970.00
Veget'bls (potatoes, &¢)  12,208.00  73,742.00
Wool - - - < - - 11,842.00
From the above statement it appears,

deducting contra-imports, that the only actual
exports of farm produce to the United S_tates,
are :—

Fpgs - - - - - - $2,819.00
Iay - « - - - 1,288.00
Hides and Skins - - . - 27,432.00
Vegetables, (potatoes, &c.) - 61,516.00
Wool - - - - - - - -11,842.00

Total - - $104,972.00

In round numbers a tenth of a million of
dollars.

For every dollar that our farmers get from
the States for produce we send back to the
States for American farm\f)roduce more than
ten dollars. That is a kiud of reciprocity
that a business people might well understand.
Were we to take into account textile produc-
ticns; flax, hemp, linseed, and their products,
we should indicate even more fully the great
extent of the uncultivated field that lies
stretched out before our husbandinen.

Let us earnestly request the farmers of the
Province to ponder well the figures that we
have placed before them. Let not the
fears engendered by a dicturbance in com-
mercial relations stay their hand ; but
let them apply themselves wmore vigorously
than heretofore to wipe out the stigma that

must ever attach to a country that possesses-

eatensive tracts of undlearedlands and is vet
unable to provule fued fur 1ts prople  What
is required is the applicat.on of more capital
and more labor to the cultivation of the soil.
Let us raise more bread and more meat. Let
wheat be grown wherever it can be grown
with profit; and. failing that, let us have bar-
ley-flour and oatmeal, that may be produced
ip abundance all over the provinre so that
the vast sum of nearly $2,000,000 annually
sent to the States, for flour, may be saved.—

Let vur grazing grounds be extended, and’

the enormous sum of $200,000 expended for
American beef and pork be lessencd. Let
our farmers supply the $20,000 worth of
butter, lard and cheese that we bave hitherto
‘bought from the Americans.

Without an abundance of the necessaries
of life at rcasonable rates for our laboring
populatiun, neither fisheries, arts, nor manu-

-~

pendent of all considerations of mere profit
and expediency, every well wisher of the
Province must desire our being placed in a
position of independence as regards foreign
countries for the supply of the common food
of our people. Should the abrogation of the
Treaty lead to the ultimate attainment of all
or any of the results we have indicated we
shall have reason to be thankful that it has
not proved an unmixed ¢vil.

We have limited our attention to the sub-
ject in its agricultural bearings. The extent
to which our shipping and coal trades may
be affected it is difficult to estimate correctly
at the present time The channel of these
will no doubt Ue partially changed, but for-
tunately for us our Canadian firiends arc as
nauch in want of coal as we are of flour.
for fish, which is an esseatial articlé of food
in all parts of the world, the ingenuity of our
merchants may be more successful in meeting
the occasion than some persons antivipate.

That new manufactures will arise, and
already-established ones be encouraged, can-
not be matter of doubt to any one who has
watched attentively the effects of commercial
restrictions upon a colony. Should there be
discouragement on one hand, there will be
encouragement on another; there is ample
work for all the capital and labour of the
country, and much more beside. There is,
bowever, at tho preseat time great room for
the exercise of commercial wisdom.

Ominous forms loom up through the haze;
but every cloud has its silver lining, and it is
not unreasonable to expect that if freedom
from pestilence and war be vouchsafed to us,
the present cloud may break upon usasa
fertilizing rain, spreading verdure over our
fields, accelerating the speed of our mill-
wheels, and arousing the energivs of our
people.

FCULTIVATION OF MANGEL
WURZEL IN NOVA SCOTIA.

RY JOHN NOKRTHUP, FSQ., OF REL AIR.

[ We have been favored by the follow-
ing account of the results obtained by
John Northup, Esq., in the cultivation of
mangel wurzel. It will be recollected
that samples of Mr. Northup’s roots, of
great size and beauty, were exhibited at
y the Horucultural Gardens last full, and
were afterwards sent to Eungland by the
Fruit Growers’ Association. We hope
that Mr. Northup's success will induce
our farmers more generally to grow what
the Germans call the scarcity root,” but
which the French, with us, lively in
appreciation of its merits, term the * root
of abundance.”—Ep. ]

{ Statement of the results of the cul-
tivation of the mangel wurzel, and re-

As |

of Bel Air. The crop was raised from
sced received by Gen. Doyle fram his hro-
ther, Col. North of Ireland. «‘The seed
was sownone foot distant, in drills two feet
apart. "Two different modes were adopted
in the treatmeat of the plant, and hoth
far exceeded expectation. Upon-the spot
selected, 8 feet by 9 feet, equal to 8 square
yards, gave 280 lbé: of the-mangel root,
making at the same rate for an acre (48410
sq. yds.) 75 tons, 1 ewt. 1 qv; this is ex-
clusive of the green tops,which forma very
large item. The treatment above alluded
to was the usual mode practised in Nova
Scotia farming, the manure b8ing such as
is known on the peninsula of Halifax. In
a work alluding to the introduction of the
mangel into England, it mentions the way
it was treated, and there is no doubt if
this mode were folowed in Nova Scotia
(from the shortuess of the growing sea-
son) it would give very much larger re-
sults.

Treatment in Eugland, viz.—1It is pro-
pagated from seeds, one or two of which
are deposited in the month of April or
May (England is said to be nearly two
months earlier for husbandry.) in holes
dibbled at distances of from eight to
cighteen inches, or under. Arother way
is to sow like cabbage; and to prevent in-
jury to the fibres of the roots, the young
plants must not be pulled, but dug up with
a spade ; they should then be trausplanted
on the same day (either in rainy weather
or after sunset) on a rich, well-ploughed
and manured soil, in rows from sixteen to
cighteen inches apart, the roots to be
hoed and stripped of the superfluous leaves
every fortnight or three weeks; these
leaves or stalks grow to the height of seven
or eight feet, and the root weight from
eight to twelve pounds. My mangles
which were exhibited at the Dublin ex-
hibition, averaged seven pounds ~ach.—
This variety of the *root of scarcity,” as
it is called, is the true mangel wurzel. In
those countries where it is extensively
cultivated, farmers prefer it to potatocs,
turnips, carrots, and every other vegetable
for feeding cattle, as both its roots and
leaves are free from the depredations of
insects; but it is acknowledged that the
animals do not fatten so readily as on the
vegetables above specified, but that it
aftords excellent fodder for cows, to whose
milk and cream it imparts a delicious
flavor : if so what effect would be com-

{ municated to the butter of Cumberland,
j aud the cheese of Annapol's.

That the
climate of Nova Scotia must have a great
influence on the growth of vegetation
there cannot be a doubt. I have by me
a scion cut from a branch (not a sucker)
of 2 plum tree which grew from the bud
last season, say from about the 21st May
to 21st October, (five months,) which is
7 feet 8 inches in length; the tree from
which it was taken was closely pruned the

facturcs can permancatly prosper; and inde- | marks upon the same, by Jno. Northup, | preceding year. In England the celebrat-

nad 4
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ed Thos.Rivers, of Sawbridgworth Herts,
states that if the apple, pear, plum, &ec.,
give new woul frum eight to ten inches
Lie cousiders the woul very healthy.—
Now a question naturally arises, What
can cause this great and raprd growth to
maturity in Nova Scotin? I leave this to
be answered by those who are more capa-
ble than one whose whole tilme has been
occupied by the husbandry of life.

It would give me pleasure verbally to
commuuicate my mode of treatment to
any enquirer, as I could in that way give
more satisfuction than by the pen.” J. N.

NEW ICE COGS.

The London “IMicld™ of 20th Jan'y,
describes a new method of frosting horses’
shoes, by mcaus of moveable cogs that
may be put on and tahen off in a few
minutes by the groom, without the incon-
venience of sending the horse to stand.
shivering for half a day at the door of a
blacksmith’s shop. The new invention
consists of three sharpened conteal cogs
screwed into each shoe, one at each heel
aud one at the toe. The cogs are screw-
ed into the shoe, the shoe of course being,
when made, hored with three correspond-
ing holes (converted into female screws)
to receive the cogs. The tcols required
for fixing cost 6s. stg. in England, and
the cogs 3s. per doz. At first chisel head
cogs were tried, but were found to be apt
to snap. The simple pointed cone now
adopted is said to be quite free from this
defect. "The invention will prove a grem
convenience, especially in changeable cli-
mates.

MUSHROOMS — TOAD STOOLS —
PEARLS OF THE FIELD.

“The ToaD, ugly and venomous,
Wears yct a precious jewel in his head.”

And sodo the ToAD-sTOOLS; for altho’
some are ugly enough and some are venomons
cnough (and the frequent cause ot death
when incautiously caten) yet many are whole-
some, delicious, and much more highly nutri-
tious than any other form of fuod viclded by
the vegetable kingdom.

So long as we Jeave precious minerals in
the ¢« poJ{cts" of our rovks, and allew the

earls of our rivers to roll down unheeded
m the stimy mud, we can derive no advant. e
from them.  In like manner, many of us aie
apt to kick the toad stools out of our path as
offengive slimy things, without reflectirg that
when properly cooked some of them form a
dish fit for a king. Yet foreign ketrhup,
made from materials greatly inferior to our
own, is yearly imported and relished asa
thing above all praise.

Within the last fex years three admirable
books have been published on toad stools,
ele-ant, philosophical and witty,—those of
Mrs. Hussey, Dr. Badham, and” Rev. M. J.

Berkeley, and although we are not inelined,
like Major Blackwoud, the facetious editor of |

the Highland Society’s Jourpal, to. place | the end of September, and walking -scross:

"

“uver-confidence” in a ¢ [lussey,” yet the
facta brought forward by alt these authors are
worthy of “attentiun in Nova Svotia. It ap-
pears that a large quantity of valuable foud
13 ranning to waste in all parts of the world.

We know from personal observation that
that great aelicacy the Moref, which is im-
ported into England from Italy, in a dried
state, a<: commodity of great value, is a
native of our British Amertcan Colonies; we
have been told on good authority, that the
irufle is equally well suited to our soils and
climate, and it is a matter of coinmbn noto-
ricty among the intelligent classes of the
community, that in Nova Scotia the common
mushroom is exceedingly abundant and of
very sunerior quality.  Mere than thirty
edible species of Fungi are known in Britain,
and probably we have nearly as many here.
But for one edible species, there are ten that
are poisunous, and as we have in Halifax no
“ispettere Dol funghi,” as at Rome, every
oue must be his own hotanist. In the Roman
market regulations it is provided that:  the
stale funguses of the preceding day, as well
as those that are mouldy, bruised, filled with
maggots, or dangerous, topether with any
specimens of the common mushroom detected
in the baskets, shall be thrown into the
Tiber.” Itis very singular that in Italy th-
common mushroom is poisonous, in Britain it
i3 the once chiefly used ; it is by far the most
abundant species throughont Nova Scotia,
and is especially fine in Cape Breton Island,
and delicious, and perfectly safe, as an article
of food. During the months of August and
September it abounds in our pastures. and no
lanb chop in the hands of the best French
cook ever tastes half' so delicious.

The comnmon field mushroom is to be
songht for in rich old pastures, and the con-
noisseur in champignons soon finds out their
favorite haunts.  The flat lands at Bedford
recently converted into a rifle range have
hitherto been prolific in mushrooms.  Every-
body knows a strawberry from a raspberry,
yet not one in fifty knows an edible wnush-
voom from a poisonous toadstocl. Theoneis
as casily known as th- other, the peculiar
pink gills of’ the white sonnetted mushroom
being very characteristic.  The form of the
morel, with its hexagonal cells, forming a
bee-hive-like head, is still more peculiar.

In Italy, Fungi form an important item of
the people’s foud 3 they are likewise sent in
little baskets as presents to patrons, fees to
medical men, and bribes to lawyers. When
will the Fungi of the Nova Svotian woods be
economised in these various ways?  Not that
we wish to suggest a new and easy way of
paying honest debts. But it would be grati-
fying to sce our fungi rated at their true
valuc.

Let us give a practical direction to our
remarks. How can we better do so than by
quoting a page from Alexis Soyer:—

T here send you, Eloise, a most sumptuons
relish. There i3 one dish which the Devor-
shire cottager can procure and enjoy better
than even the most wealthy person.  Itis the
mushroom. After having plucked them, per-
haps on the road home for his breakfast,

broiled them over a nice bright fire, seasoned.

with a little pepper and salt, and a small bit
of butter placed inside of them ; the flavor is
then puro and tho aroma beautiful. But by
accident I discovered a new and excellent
way to cook them Being in Devonsbire, at

the fields before breakfast to a small farm
houee, I found three very fine mushrooms,
which I thought would be a treat, but on
arriving at the house I'found 1t had no oven,
a bad gridiron, and a smoky coal fire. Ne-
vessity, they say, is the mother of [nvention,
Timmediately applied to our grand and uni-
versal mamma, how Ishould dress my pre-
cious mushrooms, when a gentle wﬁispcr
camo to my ear, and the following was the
vesult.

I first cut two good slices of bread, half an
inch thick, large enough to cover the bottom
of a plate, toasted them, and spread some
Devonshire cream over the toast. I -cmoved
all the carthy part from the mushrooms, and
laid them gently on the toast, head down-
wards, slightly sprinkled them with salt and
pepper, and placed in cach a little of tho
clotted crcam; I then puta tumbler over
cach and placed them on a stand before the
fire, and kept turning them so as to prevent
the glass breaking, and in ten to fifteen min-
utes the glass was filled with vapour, which is
the cssence of the mushroom; when it is
taken up, do nat remove the glass for a few
minutes. by which time the vapour will have
become condensed and gone into the hread,
but when it is, the aroma is so powerful as to
pervade the whole apartment.

The sight, when the glass is removed, is
most inviting, its whitencss rivals the ever-
lasting snows of Mont Blanc, and the taste
is worthy of Lucullus.  Vitellius would never
have dined without it ; Apicius would never
have gone to Greece toseek for crawfish;
and had heonly half the fortune left when he
committed suivide, ho would have preterred
to have left proud Rome and retire to some
(\]rilla or cottage to enjoy such an enticing

ish.

Thercfore, modern govrments, never fancy
that you have tasted riushrooms until you
have tried this simple and new discovery.
Remember the month—the end of Septem-
ber or the beginning of Qctober.

As Devonshire cream is not to be obtained
everywhere, nse butter, or boil some milk till
reduced to cream, with a little salt, pepper,
aud one clove ; when warm put in an ounce
of butter, mixed with a little flour, stir round,
put the wmushroom on the toast with this
sauce, cover with a basin, and place in the
oven for balf an hour. In this way all kinds
of mushrooms will be excellent. They may
be put into baking pans. cover with a tuwb-
ler as above, and bake in oven.”

GENERAL STATISTICS OF FARM:
,IC\‘}KOPS IN THHE UNITED STALES:
N 1865.

—

“rom the Report of the Agricultural Depart-
ment, Washington,

Corn.—Qur rational crop ; and never be-
fore so magnificiens! The column of figurcs
that revords its graatness glows with a beauty
that can be properly appreciated only by a
farmer and a statistician. Every crib full to
its utmost capacity, and every farmer seeking
for stock to consume it. Ah!it would have
been well if-he had .beeded. our earnest ap-
peals during the last two years to increase
every kind of farm stock. How much docs
this nation now tos¢ for want of an abun-
dant hog ctop to supply the demands for
Erovisions that, at reasonable prices, would

ave cogiofrom: Europe, dow suffering from
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have come from Europe, now suflering from
the cattle plague!

But look at. that crop. An increase over
Inst year's of 173,846,430 bushels—nearly
33 per cent, Indiana and Illinois, under a
favorable season have shown the character of
their lands and ~f their industry.  More than
a third of this great crop has been raised by
those States: llinois makes a gain of 38,739,
719 bushels, and Indiana, which has suffered
so mach from unfavorable seasons the past
two years, now gains 41,784,953 bushels. —
‘The gain of these two States is 80,524,670
bushels an amount equal to the entire corn
production of Maine, New Hampshire, Ver-
mont, Rhode Island, Connecticut, New York,
New Jersey, and Pennsylvania. The Spiritof
Hiawatha must certainly have its home in
those two States.

Tobacco.—Many circumstances referred to
heretofore, but more particularly the appre-
hension of an internal revenue tax on the
leaf, have oceasioned a decrease in the plant-
ing of this crop. The first part of the grow-
ing season was most unfavorable ; but the jate
rains were so beneficial that the product 1s
mugh beyond what it was supposed could be
possible.” The decrease of the present crop,
compared with last year, 312,151,276 pounds,
and compared with the crop of 1863 it is
81,950,967 pounds. Missouriisthe only State
that has nade a gain.

Buckwheat.—The amount sown of this crop
was slightly in advance of Jast year. In New
York it was10 2-3 tenths; Pensylvania, 10 1-9
Ohio, 93-5; Michigan, 11 3-11; and Indiana,
10 2-3. Tn the Western States the crop has
increased ; but is reduced in the castern, and

rincipally in New York and Pennsylvania.
Ihe whole crop of 1863 is 369,521 bushels
below that of Jast year.
olatoes-~—~The planting this year was
greater in nearly every State, particolarly
tho western. DBut the drought was unfavor-
able to it in the castern States; and hence
the entire gain s not as great as it otherwise
would have been. DBntitis greater than ex-
pected; for the warm, moist weather caused
rot in many places. The increase this year
is 4,775,207 bushels over the crop of 1864,
but it is 12,202,549 bushels less than the crop
of 1863, The increase in Mlichigan is very
large.

The above crops are thase for which we
have abasis upon which to estimate their
amount in bushels or pounds; but the follow-
ing are not thus estimated, and their amount
is shown only in tenths. The figure 10 re-
presents the crops of 1864, and 11 or 13}
rocan one-teaths or three and a halftenths
greater thar the crop of last year. So 9
means one-tenth less than the same crop.

Sorghum.—Referring to table A it will be
seen that the increase of this crop is most
gratifying. Minnesota is the only state that
shows a slight decrease—a half of onc-tenth.
Some of 1ts counties havq made a larae
increase, but others have fallen considcrab']-y
below last year's I)roduct; but in nearly ll
the States there has been a large increase,
ranging from the third of a tenth to five-
tenths. In another place we have noticed
the quantity o’ the molasses, the increase in
the sale of mills, and the progressing hopo
that the sugar will ultimately be made from
the sorghum.

Cottun—The season has been favorable,
but it is not grown to any extent in the

noithern or-wéstern States. | The long season.
- __.-lo--‘ -» o b e e S © me.

has added much to the opening of the pods;
but with the exception of Kentucky and
south Illinois and Missouri, this crop cannot
be of profitable cultivation.

Peas and Beans.—These crops are favora-
ble, but do not show any material increase.

Flaxsced and Lint.—In many localities the
season was unfavorable; but while both are
nearly equal to the product of last year, st is
abvivus t‘mt the growth of flax has not taken
hold as was at onc time expected it would,.—
The fact that flax-votton has uot as yet been
a practical success leads farmers to give their
chief attention to woul production as a
means of supplying the want of cotton. With
the ret «rn of cotton productions in the sou-
thern States there is more fear that this crop
will be decreasing than hope of its increase.

Weather.—The month of October was

highly faverable for the gathering of the
crops.—saving of corn fodder, &e. The
weeks of ¢ favorable” weather have been
almost equal to a}l others, and the “wet,”
“dry,” and “fiost” have have alternated
with the * favorable” very advantageously.

A General summary.—In vlosing our * ac-
count current” with the crops of 1865 it is
proper that we present them altogather,
especially in view of' the approaching thanks.
giving. And truly may we rejoive and offer
up thanks; for never before has the farmer's
labor been so abundantly rewarded. Peace
and plenty have crowned the year 1865.—
May the pestilence that zo feariully destroy
elsewhere be kept from thiscountry.” Hence-
forth the industrial masses will see that they
are never again arayed against cach other in
fraternal strife by those who would lead them.
The labor shall save the country from fumine ;
their political action will guard it from future
civil strife; Jet those upon whom devolves
the duty of shiclding it from pestilence be
cqually as faithful to the trus's committed to
their charge.
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Quality of the crops of 1865.—In the Au-

gust report the deficiency in the wheat crop
wag estimated at 26,241,698 bushele. ‘This
estimate embraces both the granlity and gnalr-
1y, for 1ts object was to show the difference

between the crops of 1804 and. 1865, The:

quantity alone makes a deficit of 12,172,994
pushels, and it is a low estimate to place the
defiviency in quality between fourteen and
fifteen million of buthels ; tor, in the beaviest
roducing States, the crop of this year is very
ferior as to quality.  Sceveral commereial
papers have mm&c items of these twh aceounts,
and, overlovking the differences in the esti-
mates, have represented them as contradie-
tory. As the crop of 1865, in bushele, will
become a basisof next year's estimatey, it was
necessary to separate, in the final returns, the
quantity from the quality.

‘The quality of the corn is as superior as in
the amount over last year's prodact. It is
certainly a fact that the average quality of the
ceveal erop of this year is much in advance
of the quality of the crop of 1864, "What
meze could be desired 2 In the amount, the
cereal and potato erops of 1865 ¢xceed those
of 18G4 by 215,071,411 bushels,

ON PLANTING TREES AXD SIIRUBS.

[The subject of planting trees and shrubs is
ond regarding which some difference of opinion
prevails.  ‘T'he followang paper, by the late Me.
Yrons, may serve to chicit the views of some of
our correspondents who can speak from expe-
riecnce.—Eb.]

As tlie scason for planting. trees and.
shrubs is approaching, there may be no
harm in recommending to others what we
have adopted as an improvement on our
former practice in this department of ru-
ral embellishment.

Recent experiments and observation
have influenced our opinion in favour of
planting deciduous trces and shrubs in
autumnn, in preference to our former sys-
tem of spring planting. The autumn-
planted trees, having the earth well settled
about their roots, have the advantage of”
the first excitement of the circulating sap
before the frost will permit of planting
with facility 5 consequently they are part-
1y established and enabled to resist tho
effects of carly summer drought, and, if
the planting is judiciously performed, the
plants are little retarded by removal,—
they male young wood vigorously, and
often blussom and sustain good crops of
fruit. Spring planting can scldom secure
such fiavourable results. It is generally
late in the scason before the frost is suffi-
ciently out of the groumd to permit the
roots to be abstracted without mutilation,
aud the dry weather which.often succeeds
our spring months proves very detrimen-
tal to the emission of young roofs, unless
watering or flching ¥ resorted to.—
‘These observations are self-evident, and
nothing but blind adherence to old prac-
tice cau prevent us from adopting autumn
planting.

In planting evergrecns, we have uni-
formly experienced most success from
early summer planting. We have found
that, in removing our native evergreens
about the middle of June, the young roots
(if carcfully traced out.) will bring with
them a sullicient portion of the fine earth
to:sustain them.in.their new situation tili
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the young fibres get hold of the new
ground, which. at this peviod of the year,
they do with no sensible detriment to the
growth of the plant. Iu setting out trees,
moto especinlly evergreens, the common
practice of plauting deep is very repre-
hensible. In their primitive ahodes. we
find the roots which sustain the plants
fecding near the surfuce; and, although
many trees have large tap roots descend-
ing vertically into the sub-soil, we must
regard these more a8 a provision of natare
for keeping the plant steady, while it re-
ceives its pabulum of nourishment through
the wmedium of the small fibires of the ho-
rizontal roots. We can schlom go wrong
it we copy naturce correctly. And in
planting evergreens, with a view to suc-
cess. we prefer planting no decper than
we find them in the forests. To secure
them against the effects of otorms, the
office of the tap root is best supplied by
a quantity of stenes placed around the
tree and over the horizontal roots, the
stones cant be removed when the plauts
are sufficiently established. We should
also remember that stones perforin very
important oflices in the economy of vege-
table life. We often sce gigantic trees
growing upon the surface of rocks, which
we term Dbarren, although they are sus-
taining somie of the most vigorous speci-
mens of the vegetable kingdom. It s
been found that the roots of trees have the
power of decomposing the constituents of
rocks which resist the action of the strong-
cst acids, which shows that by the action
of their vital functions, plants can gather
part of their inorganic constituents from
substances which we would suppose utter-
ly inert, and iznorantly term barren.—
Independent of the chemical virtues con-
tained in rocks, the simplest student of
nature kuows that they exercise very
beneficial mechanical cflects on vegeta-
tion ; the heat which they acquire during
the day, winle protecting the tender roots
of plants from the direct influence of a
seorching sun, is freely given out at night
to preserve a uniform temperature, and
protect the vital organs of the roots from
the chilling influcnce of the night air.—
Though we mention these facts in con
neetion with trees, they apply equally to
all plants, and we believe that as “nothing
was created in vain,” if Stones were equal-
Iy distributed over the ea-th’s surface
there would be superalnndince in sup-
plyiug the wants. of man.

Praroan’s SerreExts’ Ec6s—The
white powder forming the ¢ is sulpho-
cyanide of mercury, g Cy $2. Mr.
Carpenter by analysis has found one to
vield 649 per cent. of wmercury; one
seventh of the mercury was volatilized by
burning.  Specific gravity of the serpent
= 0-069. .

Agriciltural Societies,

ABSTRACT R REPORTS. §r. OF
AGCRICULTURAL SOCIETIES.

DIGBY COUNTY.

CLARE AGRICULTURAL SOCIRTY.

The Clare Agricnlmml Society met
agreeably to the terms of the act, on
Tucsday the Hth of December, A. F.
Comean in the chair, and Ambrose Bour-
neot, Secretary.  The annual report of
the Board of Management was read and
adopted. The office-bearers for the en-
suing year are as follows:—President,
A. T, Comeau; Fice-President, Amhrose
Comeau; Secretary, A. M Comeans;
Treasurer, A. F. Comeau.  Directors:
Awmbrose Bourncot, Peter Belvoux, Us-
tache Comean, Augustin J. Comean, and
Peter F. Comean, .

The Treasurer’s accounts were audited
and reported correct, which are as follows :

Cash on hand from last year S6.4 40

Grant from government for 18G4 114 QO
Subscriptions for 1865 - < - G4 00
Received for goods sold - - - 162 46
Grant from Government for 1865 128 00

$532 86

Lxpended.

For farming implements - - S121 44
Grass Seed” - - - - - - T4 25
Freight, $2.25, duty S12.42 - - 14 67

Secy’s salary, $4, postages 50cts -~ 4 50
Cashonhand - - - - - -31800
5532 86

At the December meeting it was dis-
cussed the manner in which to expend
the balance in hand, and it was unani-
mously agreed that it should be expended
rather in the improvement of stock. seed,
and farming implements, than in holding
an Exhibition for the current year.

The crops in this district were very
poor with the eaception of hay, wlich
was athout twenty-five per cent. better
than last year. Potatoes were exceeding-
ly poor, and very inferior in quality.
Grain in general was good in straw, but
light in the head-  Roots about an
average crop.  Fruit good.

A. T. Coueav, President.
A. M. Coxuan, Secretary.

HANTS COUNTY.
WINDSOR AGRICULTURAY SOCIETY.

Windsor, 15th December, 1865.

I herewith enclose the Treasurer's ac-
count, showing the amount received and
stms appropriated and paid by the Wind-
sar Agricultural Snciety in the present
vear. Also, o list of prizes awarded at
the catile show-in October last; with the

names of successful competitors. T am
v instrneted by the President, oflicers, and
"directors of the society, to state that im-
, proved appearance of cultivated fields,
systematic draining, and persevering ap-
plication to the acumulation, cconomizing
and application of manure from all
sources within their veach, and inereas-
ed care and attention to the selection
of such animals of live stock for breeding
purposes, as will he most likely to pro-
duce stock best suited to the wants of
the couutry, clinte and markets taken
into consideration, afford cvidence that
the farmers of this district are cxerting
themselves to improve their circumstances
and make the best use of their ineans and
time. ‘T'he neat cattle of the district are
believed tc he in no way inferior to those
of any other part of the province of the
same extent, and the present system of
management gives promise of improve-
ment.

Sheep ave generaliy good ; some flocks
are thought to be nearly up to the stan-
dard, these would he most profitable for
the wauts and markets of the districts
careful management and judicious intro-
duction of new hicod are most essential
in keeping up this description of stock
and making them profitable.

Pigs are good, and comprise some of
most approved breeds, and the locality
heing considered more adapted to grow-
ing neat eattle and sheep, and more at-
tention being given to the cultivation of
grass than graip, very little pork is made
for market.

‘The crop of the last season was a good
average one ; good upland fields and” the
best qualities of dyked marsh were better
than usual, while there was a partial fail-
we on the inferior quality of dyked
marsh, owing to the excess of moisture in
the spring, and in some places 2 consider-
able destruction by grasshopper.

The very general failure of wheat in
18G4 prevented the sowing of anything
like the usual quantity this ycar. Where
sown the crop was fair aud very slightly
(injured by the fly. Some very fine win-
ter wheat was grown in the neighborhood,
which has been an inducement to several
farmers to give it a trial and a consider-
abie quantity has been put in the ground
this autumn.

Oats are but a middling crop and did
not come up to what they promised; in
July the greater part of the late crop
was rusted in straw and gave a light vield
on the threshing floor; oats sown hefore
the 25th of May were well filled and a
heavy crop.

The crop of barley was probably the
best ever grown in the district. More
than the usual quantity was sown, and
the yield almost invariably good, while
the graint was superior in quality.

Buckwheat and Indian corn not exten-
sively grown, but where either was put
in the returns Were good.
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‘The potato erop was below an average
in quantity, pardy from le-s ground being
under erop, and the number of bushels
per acre smaller than usual, but of goud
size and superior quality, generally free
from discase and keeping well in the
cellars,

Twrnips, mangel-wurtzel, carrots, and
parsnips came up unusually well, and
gave promise of an extraordinury crop
in the early part of the season. but
were generally a failure from want of
moisture in the latter part of the season.

The serious deficieney in the growth of
after grass on mowing lands has been a
great drawback to farmers independent of
the heavy loss in dairy produce, and the
extra hay which bad to be fed to teams
and cows before the usnal season for
stable feeding; the reduced condition of
live stock in general, coming iuto the
harns for winter, will be a serious item in
the expense of patting through the win-
ter, more especially when considered in
connection with the failure of frait crops.

At the annual December meeting of
the Windsor Agricultural Society the
following oflicers were clected for the
year 1866, viz.:— Pres., John Brown;
Vice-Pres.. Sami. Mumford 5 Secy, Sum.
Palmer; Zreas., James Dill s Directors,
Jas. M. Geldert, Alf. C. Thomas, Peter
Pellew, David Scott.

Jan. 3, 1863. ‘To amt. paid Jas.
Dill for keeping bull - - 813 50
Oct. 11. To amt. for prizes, and
expense; holding cattle show
and fair - - - -
To amt. paid for repr’ng thresh-
ing machine - - -

Paid J. L. Barnaby - -

113 80

15 62}
4 00

S146 92}

Dec. 4, 1864. By balance in
hands of Treas, - -

By amt. received from members

$133 05

subscriptions - - - 98 00
Received for use of threshing

machine - - - - 830
Entrance fee at cattle show - 2 90

$242 25
146 921

Balance in hand of Treas. - S5 324
Jasres D, Treas.
Sad. Parxer, Secy.

[The Treasurer’s account was made
up to the day of the annual general meet-
ing. at which date the amount appropri-
ated to the Society by the Board of
Agriculture had not been received by
him for 1865.]

ArpLe Gis.—The Abbe Moigno says
the wmarc from the cider presses is now
useit to produce, by dry distillation, acetic
acid, tar, amd a large amount of gus of
fair iluminating power.

RICIIMOND COUNTY.

THE RED ISLANDS AGRICULTURAL
SOCIETY.

HHay Cove, Red Islands,
February 12, 1866,

A society has been formed in the coun-
ty of Richmond, called the * Red Islands
Agricnltural Saciety,” consisting of forty
members, and $10 subseriptions. At a
meeting held on the Sthult., the following
officers were chosen :- Pres.. Jas. Johnston ;
Fice-Pres., Angus MceLeod; Sec'y, John
MeDonald; Zreas,, Alex. Campbell; Di-
rectors, Thomas Cash. Mich. McDonald,
Anthony B. Mullin, Donald Johuston,
Johu Johunston, fichael Mcllenzie.

aving been chosen Secretary of the
above named society I deem it my duty
to acquaint you of its formation. The
subscriptions are not all paid in as yet;
when so I will let you knoy.

Jonx McDoxaLp, Secy.

YVegetable & Flowc)—'-Gm'(ch.

THE CABBAGIE AND ITS VA-
RIETIES. :

It would seem that a somewhat remote
antignity is claimed for the Cabbage, for
although the period of its first cultivation
appears to be involved in obscurity, it can
with certainty be traced back several
centuries, Tt was extensively enltivated
ad much esteemed by the Romans while
they inhabiteld Britain, and it is consider-
ed to be very probable, that like other
productions, partieniarly fruit, some of
the more improved varieties of the Cab-
bage (Brassica oleracea capitata, our
common White Cabbage) were brought
by these people wnd cultivated near their
camps, from which they may have been
diffused over the country.

The Brassica eleracea, or Wild Cab-
bage, grows naturally on the cliffs of
Dover; in many places on the coast of
Dorsetshire, Cornwall, and Yorkshire;
and I believe an some of the sea coasts
of the Highlands of Scotland.  «It may
be seen a wild plant with variously in-
dented, much waved, and loose-spreading
leaves of a sea-green color and large vel-
low flowers. In spring the inhabitants
collect the leaves of this plant, aud after
' boiling them in two waters to remove the
" saltness, use them as a vegetable along

with meat.,”  From this have originated
all the varietics of Borecoles, Cabbage,
Ravoys, Brussels Sprouts, Cauliflowers,
Broceoli, and Kohl Rubi now in cultiva-
tion. Oliver Goldsmnith, in his * Anima-
ted Nature,” says that animals which have
been longest under the care and protec-
tion of man, are those which have sported
into the greatest number of varicties;
and certainly few, if any, of our cultivated

plauts have sported so extensively or dit-
fered from the original type. both in
appearance and qualities, so mweh as the
nuwmy varieties of Brassiea oleracea,

1 propose in this and a suceeding paper
or two to notice some of the best varictics
in cach of the scctions into which the
Brassica tribe has heen divided. Com-
meucing, ilierefore, with the Cabbage, the
first on the list shall be old Sugarloaf,
now not so generally grown as it was 20
years ago. It hag, however yet many
adnirers.  Its peculiar growth makes it
a very distinct variety; it is generally
classed among the earliest, and is much
esteemed when cooked,

Iarly Combe, Barnes’ Early Dwarf,
and Green’s Larly are now almost out of
cultivation ; the sccond is most frequently
met with.  They were dwarf and early
varieties, and small in size.

Cotterill’s, or Larly Champion, is a
capital dwarf early cabbage, forming good
close heads. Sealey's Iarly is ulso an
excellent dwarf early Cabbage, very sim-
ilar to the foregoing.

Improved Matchless, raised hy Mr.
ITarman, of Durham. near Uxbridge. is a
very close and dwarf early*variety of fine
quality, but scarcely so dwarf as Sealey’s
and Champion. This is a great improve-
ment on Atking’ Matchless.

Early York is later than the preceding
dwarf, and very cluse neaded ; the leaves
rib in a very peculiar manner, and are of
a dark color.

Improved Noupareil is a r:ally fist
class early dwarf Cabbage, when a good
stock of it can be obtamed. It is very
early, dwarf, and close-headed, and keeps
well.  Very similar to this is o Cabbage
grown in Hercfordshire, Cheshive, and
one or two of the neighboring counties,
called Downton Castle Early Dwarf.
Many other excellent stocks of early
dwarf Cabbages may be met with about
the country, like that just mentioned,
cach having its own local reputation, and
generally in the bands of some particular
scedsman.  llence, nearly cvery seed
dealer has his own early dwarf Cabbage,
aud all ave invariably of excellent, though
not very diversified character.

Pontefract Cabbageis a very fire early
dwwrf variety, grown largely by the
market gardeners in that district.  Ithas
however found its way into the hands of
one or two of the wholesale seed houses
in London, andhasno doubt been already
catalogued by them.

Beck's Early Premier is a large-sized
early Cabbage, and one greatly estcemed
in the Midland districts, where large
Cabbages are much sought for. It is
comparatisely new, and was sent out b
Messrs. Beek, Henderson, and Child, of
London.

Early Battersea, or Fulham, proved to
be dwarfer but larger in size, and earlier
than the old Nonpareil; it is a very fine.



The Journnl of Qgriculinre for PWoba Srotin.

119

variety, which appears to be the sume as
Sheppard’s Eardy  Marrow.  London
Market is not unlike the foregoing in
character, but is wider and lovser in
growth.  Eutield Market, or Mitchell’s
Prince Albert, also greatly resembles the
Early Battersea, but is geuerally consider-
cd to be larger and a little later. It has
a world-wide reputation, aud it is one of
the staple varvietics of the present day.
Wheeler’s hmperial is a well-known early
Cabbage, but greatly resembles some of
the foregoing. It is undoubtedly a first
class strain.

Shilling’s Queen is also a very early
dwarf Cabbage, tender, juicy, aud excel-
lent in flavor; in the opiuion of many
gardeners, cspecially those of the old
school, it has not yet heen surpassed by
any other sort.

East Ilam or Vanack is 2 good dwarf
sound carly variety, short in the stem,
and large in the head; in some districts
it will grow to a very large size. It is
highly recommended for a general crop.

Large York, Oxheart, or Heart-shaped,
is & tall and some-what loose growing
late Cabbage. Large American, or Im-
perial, is a very late tall variety, but
suwongly recommended for cottagers’ gar-
dens, as it is one that can be planted
closely together.

Blenheim is a Jarge second early, the
foliage of which is of a light green colour
but as it sometimes betrays a tendency to
succumb to frost, it should not be plunted
in exposed situations. Early Plaww, or
Emperor, is very much in the way of
Blenheim, but the leaves cup more; it is
a good second early variety.

Late Battersea and Drumhead or
Scotch are very much alike, the former
growing a little dwarfer than the last.
They are generally cmployed for agricul-
tural purposes, in common with the
Thousand-headed, and the green and pur-
ple Kohl Rabi or Turnip-rooted Cabbage.

The Coleworts, known as the Green
and Rosctte, are used for bunching when
young in early spring. They are very
hardy, and soon form small heads.

Couve ‘Tronchuda or Portugal Cab-
bage is a tall-growing vaviety, producing
a large loose head, which, when cooked,
is as tender and delicious as Asparagus.
In the opinion of some it is the Asparag-
us Kale, and some Loadon seedsmen send
the Couve Trouchuda out for it. In the
report of trials at the llorticultural %Ho-
ciety’s garden at Chiswick, as far back as
1852, appears the following passage:—
“ It may, pevhaps, be useful to know that
the ¢ Asparagus Kale’ of some nursery-
men’s seed lists has proved here to be the
Couve Tronchuda, or Portugal Cabbage,
the white mid-ribs of whose leaves are
prepared and eaten something after the
manner of Seakale.”

Cabbage has been well termed “a vo-
racious vegetable” Blood and offal from

the shambles of the butcher, night-soil
and the putrefying contunts of the cess-
pool, are not found to be too gross for its
gormandizing propensities.  ‘Lhis treat-
ment may apply more properly to its
cultivation in fields than in gardens, but
every gardener finds it to be necessary to
richly manure the ground on which he
grows his Cabbages. Al who wish to
have tender and juicy Cabbages ought to
trench or dig deeply, bestowing on the
ground at the same time & liberal supply
of manure with abundance of liquid
manure and water during the prevalence
of hot dry weather. It is of great advan-
tage to Cabbages to be placed in shallow
trenches, for the double purpose of shel-
ter and convenience of supplying liquids ;
when the plants are earthed up the ground
is evel, and less lable to be injuriously
affected in hot weather. 'Lhe method of
growing Cauliflowers in Cheshire, in deep
trenches between raised heds of Potatoes,
is a confirmation of this principle, the
large heads thus obtained being much
esteemed in the Liverpool and Manches-
ter market.

Tt appears that the ancients laced
great fiith in the medicinal qualities of
Cabbages. According to Daubeny’s “ Ro-
man Husbandry,” Cato valued them as a
medicine both raw and cooked; and al-
though he does nct appear to have been
aware of the mode of counverting them
into sour-kraut, of which Germans are so
fond, yet he recommends them tobe eaten
raw with vinegar before a feast; for says
he, if you wish to eat and drink freely,
it removes all the evil consequences of
excess. Such appears to have been the
general opinion of the ancients. Thus
Galen tells us that there is a natural
antipathy between Vines and Cabbages,
so much so that the one will die in places
where the other has grown. Boiled in
water, Cabbage acts, Cato says, as a pur-
gative, and macerated in the same, alone
if there be fever, or with wine if there
be none, it is a cure for the colic, Simi-
lar statements may be found amongst the
writings of the old herbalists, although
we moderns do not attach much impor-
tance to the Cabbagein the way of medi-
cine.— Quo in Gardener's Chronicle.

Proressor OWEN'S MODE FOR MAKING
FINE ROSES GROW IN DEFIANCE OF
THORNS, GRASS, AND WEEDS OF A WIL-
DERNESS.—* Large sewer tubes, rejected on
account of flaws in the enamellining, were
sunk vertically in the pure gravelly soil to
within an inch or so of the surface, and filled
in with loamm and manure, and a rose planted
in the centre of each. The soil in the tube
was kept firee from weeds, and the running
Grass anil other weeds ontside were prevent-
ed making their way into such good quarters.
To give the Roses extra vigour some manure
water was given to them oceasionally in the
summer. LThe effect of Roses growing in the
bighest state of luxuriance in a wilderness

was most charming.,  The inside diameter of
these tubesis 16 inches, theie length 30 inches.
so that they go below the roots of weeds,
which would otherwise soon devour the rich
compost in which the Roses delight.—Guar-
deners’ Chronicle.

ANGELICA SATIVA, is cultivated for the
large ribs of its leaves, and is cutin May ov
June to make a candied preserve, anditis
alse a medicinal plant in stalk, leat; mot, and
seed.  The seed must be sown as soon as it
isvipe, forin spring it doesnot rise well. Prick
out the plants when a few inches high at two
feet asunder. Tt is a biennal, but if seed be
nos wanted, eat the stems down in May, and
the plant will put out side shoots, and by
adopting this practice every vear, it may be
continued long in the same place. A moist
situation snits it best, on which acvonnt some
persons plant it by ditches or ponds.—Gar-
deners’ Flovist and Agriculturist.

Tom Tuems Lrrruck.— This Lettuee
first came into my hands some ten years back
through afriend at that time residing in the
Azores, but my stock being exhausted, and
thinking the Laitue Gotte a graine noir of
Vilmorm's trade list six years bavk might be
the same, I sent for some seed and fonud it
identical. I have not the *Bon Jardinier”
with me to refer to, but I am mueh mistaken
it you will not find this Lettuce alluded to in
the volume for 1850 or °31. Tt i3 an ¢xcel-
lent variety, especially for stewing, and cooks
who have once tried it will not use any other
kind; that at least is my experience respect-
ing it.—Gardeners’ Chronicle.

Grap1orus.—To grow this very, handsome
tribe of’ plants to perfection the bulbs should
be plented in a light sandy soil 5 it very poor,
a litde leafmould may be added, but nc
dung. Where the above cannot be had, and
the soil is a stift’ loam, one half should be
burnt and thoroughly broken to picces, then
mixed with the other; this will grow them
well.  The bulbs should not be planted
carlier than the middle of April, nor later
than the last week in May 3 and when vipe,
which will be from the beginuing to the end
of October, they should be taken up and
dried off rather quickly, else, like Onions,
they are apt to turn mouldy at the roots;
after which place them in thoroughly dried
sand in @ cool dry situation, away trom frost,
until planting time.—Standish in Cironcle.

“A Storex Cror.—The sugar lo: £
cabbage is o compact-growing vauly hind,
and may be grown in intermedinte rows
with tomatoes or late (winter) cablayes.
Early potatoes may Lle cumienicutly
grown in the same way, in alternate drills
with late maturing crops. This is what
is called & “stolen crop.” The practice
is not uncommon in town gavdens in Bri-
tain, where ground is valuable, and every
inch occupied. With us the advantage is
the small amount of labur reguired in
culture.

Doc Smow AT Bmryxernay. — The
show of dogs is larger, better. and louder
than ever, numbering about 1000 s eci-
mens, all activity, barking -and howling.
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IMPROVEMEN S IN MANUFACTCURE
AND USE OF CoAlL GAS.

The production of coal gas, which was
originally a simple wechanical operation
for the “distillation of coal.” is becoming
more mnl more a precise process requiring
chemical knowledge. It is well known
that the richer coal gas is in hydro-
carbons the more brilliant will be the
flame produced by its combustion. An
English clergyman has invented an appa-
ratus to increase the illaminating power
of inferior conl gas, which has been ap-
plied with success in the city of London.
‘The means employed is to introduce car-
buretted hydragens, rich in carbon, into
the flame, and the apparatus consists of a
gas-tight metallic vessel in which they
are held, and which has an inlet connected
with a gas supply, and an outlet conuect-
ed with the burner. 'The gas in its conrse
passes over the heated hydro-carhons
which are carried along with it in vapour
and greatly enrich the flame. By adding
314 grains of naphthalin vapour to cach
foot of gas, the light-giving value is raised
to between seven and eight candles per
foot. A gallon of oil, sold retail for 50
cents, is capable of producing, with 1000
feet of London gas, morve light than is
given by 4000 feet of gas, or S1.10 and
20 cts, against SLIY gas alone. ‘Lhese
are London prices. In Halitax the ditfer-
ence in favor of the new process would,
no doubt, be more considerable.

Within the last few years gas has come
into use extensively as a source of heat
as well as light.  Recent improvements
have enabled it to be eanployed with great
success and economy in gliss works, pot-
teries. iron forges.and other manufactories
which used to be & nuisance on account
of the black smoke they produced. In
this way waste coal may be used up in a
most economica manner.

ALLOYS OF MaNcANEsE~In Germany
M. E. Prieger has commnercially prepared
alloys of manganese with iron or copper
possessing valuable properties, and the
applications of which are constantly im-
proving in number and utility. To pre-
pare the alloys of iron and maunganese
(ferro manganese) he made a mixture of
pulverised oxide of manganese, charcoal
dust (corresponding in quantity to the
oxygen of the oxide) and of metallic iron
sufticiently broken up, such as minute
grains of cast-iron filings, or tarnings of
ivon or steel, &e.; the mixture was put
into a graphite crucible, which would
hold from 30 Ibs. to 50 1bs., and covered
with 2 coating of charcoal dust, sen salt,
&e., then heated for a few hours at a
white heat.  After cooling there was at
the bottom of the crucible a metlilic

insigniticaut quantities of foreign bodies.
Of these alloys the most important are
those containing 2 equivalents of manga-
nese to 1 of iron, and 4 equivalents of
manganese to 1 of iron, and correspond-
| ing to 66:3 per cent., and 797 per cent.
cof mangancse,  Both are hader than
“tempered steel s they are capable of te-
| ceiving a very high polish, they melt at
red heat, and can be eusily poured; they
do not oxidise in the air, and even in
water only superficially ; their avhite co-
lour is of a shade between steel and silver.
y Alloys of copper wnd manganese are
; similarly obtained ; they vesemble bronze,
but ave much harder aud more durable.
Allays of tin ave very fusible, durable,
and easy to work ; in colour and brillaney
they may be compared to silver. The
iron and manganese wlloy furnishes a very
simple means of adding to iron or steel a
given amount of manganese ; by the addi-
tion ot from 1-10 to 5 per cent. very
satisfactory results are obtained.— Clemi-
cul News.

Miscellaneors.
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DOMESTIC RECELPTS.

(Selected from various sources.)

Nrw Excraxp Cuownsnr.— [Tave
a gool haddock, cod. or any other so-
lid fish ; cut it in pieces three inches
square 5 put a pound of fat salt pork into
the pot, setit on the hot coals aud fry out
the oil; take out the pork and putin a
layer of fish. over that a layer of ouions,
and so on alternately until your fish is
consumed : mix some flour with as much
water as will fill the pot; season with
hlack pepper and salt, to your taste. and

I hoil it for half an hour. 1lave ready some

crackers sonked in water till they are a
little softened; throw them into your
chowder five minutes before you take it
up.  Serve in a tureen.

Toymaro Saver.—Mrs, G. Dowdes-
well, begs to mention a very siaple mode
adopted by herself for some years past.
by which she can have tomato sauee pre-
pared by the cook as required, fresh at
any time.  The tomatoes are gathered
petfectly ripe, free from cvacks or bruises,
and are gently wiped with a soft cloth,
and placed in a wide-mouthed jar. Some
vinegar, having been hoiled and allowed
to stand until cold, is then poured over
them, sufficient being used to entirely
cover them. The jar is then covered with
wetted bladder, and the tomatoes keep
perfectly fresh and good until those of the
following season come in. The peasautry
in the south of France keep the tomatoes
in this simple manner. “Their mode of
making sauce Mrs. Dowdeswell, unfortu-

nately, bas not perfectly; but the toma-

’ homogencous mass, containing but very ‘ toes in the manner deseribed, ean be made

as requived into sance by any cook.

Toeryirs.~—¥Peel them, and boil in plen-
ty of wa‘er, in which has been put some
salt; boil tilf tender, and serve cither
whole or mashed.

Caunor.—"This root varies quite as

“mmech as the potto; some ave quickly

done, even in twenty minutes, and some
require two hours. ‘They should be serap-
ed, and boiled in water and salt; serve
out in quarters lengthways.

663 axp Sausacus.—DBoil four sau-
snges for five minntes; when half cold cue
them in half lengthways, put a littile bue-
ter or fat in the frying pan, and pue the
sansages in and fey gently 5 break four
egus into the pan, cook gently and serve.

Swerr Civer.—A. M. Ward, Hart-
ford Co., Conn., writes; “After years of
‘fussing’ with cider to *male it good’ I
have this season found the short voad to
perfection.  ‘Look cider direct from the
press, heated nearly to a scald over the
fire, returned it to a barrel, and have
made daily use of it with great satisfic-
tion.,"—American Agriculturist,

Prices oF CaTTLE KEPT UP.~A lot
of frozen mutton has been sent to Liver-
pool as an experiment ; also a sumple of
fresh Leef. Little is doing in the Corn
ixchange. Hucksters are on a strike und
have shut their shops, owing to the law
preventing their parchasing country pro-
duce before cleven o'cluck.— Canada Pap.

Suzer Stock Boor —The editor of
the Agricultural Gazette, afier referring
to the great benelits derived from the
stud book and herd books in Englang,
deplores the want of a sheep stock book.
Here is a worthy object for the coniribu-
tions of the wealthy, and for the sarplus
funds of agricultural societies.
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