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LIBRARY.
Division of Horticuiture,

N. G, Dep't of Agrieulture.
CHAPTEIL ONE

THE SANITARY AMD ECOROMIC YALDE OF
TUE KITCHENRN GARIER

Rocier legislalion has focused public atten-
e in ne swall degres wpon the subgect of purne
fond, Jusl what moes into the cowgposticn of e
Fod we eat is becoming more aod more a8 maller
ol inmuiey by the conswoer, TL s dombtful, how-
ever, if the lavw requiciag e enmstituents of tinned
goods and scaled packages to he prioted un the
joulside of the packnges meets the full Teguiee-
wacnts of the case. Lt is probalde that guite as much
achalterated foed iv sold sz ab woy Dme previous
to the passage of e lawe AMany mannfachirers
rely upem the proneness of people to accept a thing
as o toet without the trouble of personsl iovesties-
tion, Few people, it may bo sopposed, lake 1he
teouble Lo pead the lahels on Lhe goods they bay,
al least not nntil they ave delivered at the homise,
and it 1z doubttul it the few who do fale the pre-
caution are muel wiser for their pains. The be-
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TIE VEGETARBLE GARLDRIY

{unieal and seienlific nowes ef he vatioos adntter-
anls eonver liltle or no meaning to the average
eonsumer. Siill, anvthing n tin that hns come
lhrmzh the government imspections and the sweide
ypnblicity wiven he unsaveury details by the pross
of the counlry, is looked upen with & cecbain
smonend nf napicion by the geners]l paoblic.

The resnlt of this suzpicion has een 1o merense,
in no small derree. the eonsompiion of fresh
fruits nnd vegctables by all elnsses. One natorally
has confidenee in auylhing which comes to her in its
aviginal form. Tt doey not sesm possible for any-
thing te be ollwer than it seems, and of this eJuys
of producls D mnak inexperienced housewile Teels
confident 1o judge. If a cubbuge is clean and
brizhl—the outer leaves groen und Tresh. Lhe in-
side [resh and eviap—what more could one ask?
YWl io Ehe initiated there doecs somclimes arise
a questinn as te how all this tnmaculale erispness
arul freedom from the trud af e worm was
afbrined. Affer even a fow wears’ cxperience in the
growing of cabbages und allied planis, ane comes
to know that their growing on any large seals
sapecially on old ludd, is nel the simple or always
the cleanly thing it scems.

£4]



YALUE OF TUYE KITCUEN GARDEXN

B 1w safe Lo azsame that the acerage Tarmer anc
market gardener who ralses eabbages for market
W lairly conscientious in Ws methods, But this is
nat true of a1l wod il is nat an amknown thing o
hear l dsolaled cases where Paris greco huy heen
wicd Mrenly after the hesds are set on boll eallage
aml onliflowers,

The use of Paris preen nm polaloes is on estab-
lisheil practivs, unavoidally so on plantings of oy
exlenl. AT the products of the vine—ueuowmbers,
aquash, and melons—are subjeel to owee or less
*dopiug 7 st the haods af Lhe professtonal, aod
curranls, gonschervies, and grapes do not always
cerape [heir shave of the deatb-dealing chemieals,
Wow ihere is little doudt that much of e appli-
cations used are, when applicd cardy in he growth
of the plant, cre yet it lew b ily ik or formed
o brad. iz Bhavudess, but aller o plant has made
advanced growih, il is cevlainly the part of sisdom
o keep il ag near harmless o the human digeslive
Lyl 29 posaille.

Anvone mho has watched the setion of The vari-
onrs inseclicides, which may be plant poisons that
L the plants on which they mee speaved by en-
tering inte the cireulation and deglroying reot and
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THE VEGETABLE GARDEXN

all, cannat Bl wonder kow Far lhe wsal inseel-
icides, especially L arsenales, may go in the eir-
enldion of Lhe planls to which they ave applied.
There are certain plunt-poisons—herhivides—on Lhe
market which it is elaimed will kl out seeals oal,
burdock, Canuda thistle, und Uke persistent peven-
nial prowthe, whether it does 3 or not, the facel
remaing that planks have the power of ahsoaléng
anil eaerving Ahrongh We sap eienlalion o a
linited degree foreign mwmaller applied upon the
sutfnce.

1t iz eonsiderations like this which maake the
wrowing of one's own Eitchen vepotubles so desie-
ahle, fur though it may be practicadly necesssaey for
Wi Javge prower to cwploy the aild of varioos
poisons i arvder W produee & crop ol any or many
apeci e vegelablos, on Lhe reslreled aren of the
home garden in many cages it 15 nelther necessary
nor desirable

There is anoiher point thet has sveight with the
caretul housewife—that of perfect eleanliness. If
vewretables loalk clean and fresh one 1 apt to infoe
that they are fresh from the garden. This may
be aoyilinge bot the easc. Blurkel paedencrs are
ot independent of time and seasons any more

Lé]



YALLLE OF THE KITCIIEN CARIFERN

ihian the sl of nenbkind, and often find theic
crop vipening in odvanee of the market; cspeeially
s this the case in small cities or country towns,
and the vegetables bonght ws frosh masy have lain
i the cellar of the gurdener or presn grocer for
a week or more, and fnslly becw sorted out from
A leap of devaying multer apd given o hath to
twake Wean preseolabde for oMoving for sele,

AMuch ol 1he gaviden smff wlfeeed in he open
market or peddled froma door to doer was galh-
ered the day Iefore or even earlier and hauled Jong
dislanecs In ao uneovered wagoon over o dusty
voaud, and we #ll know of what the dust of the
romd 18 cornposed, alletwards 1o lie cxhibited on
epen stalls in markets o v ool of stores, ox-
pused to the flies or the attentions of every poss-
ing dog—and e Benches are seldom above high-
water roark--and the nnspeakalbl: dust and filth
of the stroets,

All Lhis bids ene pause when Lonpled to order
ome's daily supply of fresh vegetobles from onc’s
local grocer, Certainly it shounld, if one has o 1l
of land at command and {he strength and aembi-
Liomy Lo worle it or even the will Lo Bire it worled,
for there iy proft, real snd realisalle prodil, in the

[7]



THE YELCETAELE GCARDEXN

growing af one's own vegelables, PralE of health
sl o poekel foe the expense of a small kitchen
garden, properly managed, i light, the returns
certain and eojoyuble,

Flere are oo vegelables Lke ose which come
wel will bl morning dew Teom ooe's own pacden
to weaee fhe breakfast table with the toolhsome
erispness of the scarlet radish o the fresh eool-
ness of lethice. Mweet corn, when detoched from
the porent stalle and has felt the heat of the dax,
lnses half its sweetness: und pess have s delicate
Havour easily iopaieed by lving i leaps, oven
thougd o & eool place,

T ruy mind Lhere 5 nothing morve disheaclen-
g omoa marketing expedition than the sight of
[he limp vegetalles exposed for sale, and it must
indeed be o desrth i the [apily lacder whicl ion-
duees e to porchusse.

ds Lo e cxpense negeeed o growing one's
o vegelables, 1wl Le Toum] comprised For the
mam part in the fitling of the land for planting
and the teifling outlay for seeds ATl varieties of
zeedl, with the exception of peas, are of small cost.
The wsual five- or ten-cent packets of most Linds
will be found ample. YWhere mote than this sthount

i8]



VALUE OF TUHL KI'PCIHEN GALTEN

is requined, 3 owill be well to bug it by Al owence.
By firsh measring the ground sl then sbisdying
those catalogues wlhicll mive e quantity of seed
required Lo plant a given area-- as an bundred feot
of drill—ome ean estimate very closcly the exscl
ameunk Teqmived of any varicly, OF eourse where
this is dome woe mosl calealate on perchasing
gowod seed of relialle deslevs, planting it properly
and giving the plants snitable ealture after {hey
are up. Une must not sow 1 o anye Laphaeand wair
end expoct pond resolls,

It is very curely thal e famdle will find wse for
all the producls of & greden, be it ever so smwdl,
arel, i one b soinelined, the surplus will find ready
gule awmemg ome’s neighboues. Bspectalls s this
Ihe case with the esrly plunts From ihe holheds.
A very good plen, when one wishes o great vari-
oty uf vepelahles and has It o Inited amount
ol room m which to grow them, 1s to arrange with
a neighbonr tu co-operate in the parden wock and
epcl tulie cortain thingrs, 110s land, perhaps, may
et mers siailed Tor, or he have more nowledpe
uf Hie el af eevlain plants: then let him grow
of ihese enongh for hoth govdens, while wou un-
dertake those which fie does oot grow, This

L¥]



TIHE YEGRELTAFLE CAINTYEN

insures a grent vatiety of vegelahles al ihe mini-
morm smount of work and otlay, Posaibly yonr
neighbour's land is a Lttle wet and Tow and well
adapted to the growing of eablbage and canl-
Howers, while wours way be o wann, sandy lea,
capecially suiled 1o grow melens, ov v sy bave
Lurren] uneler a piece of sod Tand whicle i3 nol sufi-
ciently fractable for growing roed crops or fhose
neading close enltivation, ot will do sdinivabl
tor eorn ot potstees, while his groand may have
been in eulfivation for wears and m so fine a state
of tilth as te auswer sdinicebly for ooions, radishes,
lettuee, s £l Tk

Avain, your wcighbour aoay lave a horse and
D able Lo do UWie grealer pacl ol Lis work weill i,
while wour ground must be cullissled by hand; il
will them pay kest if he shall nndertale the proge-
g of latger crops, which may best he hondled
with a horse cultivator. Corn, cabbage, canli-
flowvers, petatoes, and sch vegetaliles, which are
wsually planted theee feet apart, may be worked
to advanbape thiv way, while the smaller vepcta-
bles—cavenls, ouinos, peas, parsoips, sod oo loes,
which gpeaw] ao hial il fs diflieull o work among

them with o horse rfier They have mude muzch
L1a]



TALTE OF 'I'NE EITCHEN CARDEXN

growth  are better handled swith the land eulbti-
vator or even with @ hoe

Awuin, i pays From o physical standpeinl of
view. THA we colbivale wore assidonnsly our back-
yard govdens, Lhose of s whese daily grined chains
us fast fo @ bell or whistle or even an office olock,
Thore would be fowor uervons brealdewns, 1t s
et Tow vy eares dvap away Dom eur pone
foggred minda when we get mat in touach with the
gowil brewn enrth, It must be a deep-sented trou-
ble, lndewd, which will not Lt ever so little when
e robin®s sung iz in the air and he sweel, moish
smell of the soil comes up aller a sain, T'o possess
the land amd tiH it 75 the primal heritage of man.,
Mo delight i the worle of his hands, the reward
whicli Becloos i,

(1]
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T i isn point whicl sdmits of little diseussion or
addvice, s, i the oe pority of cises, cleoumsbsees
decide this arbitrareily, Eepecially b hiz he ease
where the wnly Lund al eomrnamnl iz eomprised i
the narrow eoofioes nf o cily hack yared or the
somuewhat meve genernns ares of o suburhan lot.
But i e coyniry, where land ds abundaot,
the eoly westeiclive sondition iz thet it should T
nesr Ve house, ao that it may be casily wiocked
amd enred Tor, especially if moel of this cure mosl
devodve apon the momen of the fomily, as i ollen
the case on the farmn Given lere o measere of
choice of location, 1t will be well Lo select o bt of
Tand well drained and cxposed 1o Lhe simshine the
greater part of the day, The wear presence of trees
is to be avolded, as hese nol onls furmish mere
shade than i desicaldle, Tl the roofs which ex=
tendd 1o all dirceliots over ab g e equal to the sprend

[12]



THY LirCAarion OF TUE GALDER

ol Aaps  dram all e oistuwee and mueh of 1he
nonrizhinenl Troome 1ke soil, rmach to the detriment
of any crop which may he planted in their imoe-
diake viemily,

T.ow, wet land sboold Be avoided onless 1 ran
be thoreuphly deaioned, in which case it afien malkes
cxevllent garden Tand. 1 have auch a spot on my
own land which for a number of years wus fou
wil 1o work to advanfage Inoauy bot very dey
seasons, znd in e spring ews aod aller evory
liard sumimer rain was under woter foe s ool o
mwre. IMinalls after losing o dozmen fine Brahie
fowls (which had been shut up in a temporary
enop to brenk then of settingr) by a sucdden sum-
mer rain, which flooded a1l of ihal part of the
promibses, 1Eowas drained by the very sirople and
s penaive expedient of digeing a deep hole, six
feet deep and five fect in diameter, and filling this
up with il sorts o rulibish from about the plaoe—
old tine, Leaken cenchery, and e ke, This provid
perlectly sueressDal amad no Lroulde Las Teen ex-
Porieneed sinee, the ground Deing i sbape Lo work
b a few days loter than the resi of the ganden
ol net defaying enltsration Io any exient ot any
time during the vemainder of the summer, It has

(18]
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been found an excellent plice for the growing of
cubbage and cauliffowers, wlidell Lave pew heen
rrewny there several years iu suceession witheat
any sign of elob-foot or nureh of any damage from
the cabbage worp.

OF course this bit of land ¢ underlaid with
wsect, Will & cluy subsodl i mdsht be necessary
1o conpdoy e seleokifie dealuoee, and the lavinge
ol provous tile be Tound oecessar,

Clny Tanel dnes nol wake an ides] garden soil
A gond waem lown, vl meerlaind wilh Tannes- -
decaved vegetnhle matter—is The best soil m which
to grow marden staff, but a sHff clay soll may e
mede to prodece pood results by heavy manuring
amd vnderdruining. but will not wareuet the ex-
preise i other and bebter seil s weailabde, Tl
peint o be comsidered in sclecting parden soll s
[ conge 1hal which will srow Hw prosbest variets
of vegelables willl the loasl cxpendilove ol Jaboe
and lerlilisers, There are very lTow vegetalles ot
what ray e growe booa poinf of peeleclion satis.
Tactory for the home garden, though they might
not prodhice n quantities o moke themn remnmuera-
tive for a market ganden where much more is ex-

pected of the soil than in private pleoes. Cortain
[14]



THE LOCATLION OF THE GAILIVEYN

soifs, like well-dewined marcsh Tands, ove ideal for
ccrlain vegetables, such a= ecelery, cahbare, and
the liloe, but less valuable for general sz

(i the small willage lot one must, perfore:, tuke
what one has, and it is doubtful if there 13 any hil
of land Lot whot may be made. voder carelol
mrnarement, to produce a falr smcual of vege-
tation, Lhe Lerlilily of 2 goall area of lend s =0
cagtlv foercased Bhal no plal af Tand need be con-
siderved hopeless on that score. T'he mechanival con-
dition iz more apt to canse trouble, VWhen 3 pleo:
nf Tand aw boen wsed Tor o dumnping heap For
years, prohaldy beginning wilh Whe ereetion of the
houze, when !l the exosvated subsoil wos dumpeed
upnn the pround sod fevelled off instead of being
earled awsy, av il shoold laoe been, and sueeeerd-
ing wears have Tell Cheir acearolalion of ashes,
rubbish, amd old cans to further injure the =oll,
Hwre does ot seemn to be much to do, especially
il the fiesk deposit consists, s it probshbly docs, of
gravel and havdpan, bul fo Arsl reooee all roldizh
and then to dic up the surface dirt dowmn to the
original sl and have the refuse carted away. As
Lhere iz always o desnand for dirt for prading in
a place of any size, (he expense of digging up the

Li6]



THE YEGETARBLE GARLDEK

dirk will usually hie all Lhal is enlailed, ag some ane
e always e fomid Lo houl 56 nemry Tone L.

There t8 one eondition to be considered, hose-
ever, in this method of restoring the suil, and that
iz the grade. 1f this is gl coowgl teo allow of the
removal of any consideruble amount of enrtls, well
and rrood, but f not, fresh earil mowsd be Lroophd
in to tale s plave. TIowever, we ploughing and
fortliminge of e solf will raise The gole congiders
ably, and lapd et sl Nesl may spgeac loo low
will, In The conrse of two or three vears” enltiva-
birna, have ruite recoversd its usual grade,

"Fhe proneness of leod to rise Lhas been sell den-
enatroted on vy ewn place, where Hlus Bewse staods
o o knoll, the grovend sopiog awasy o all diree-
tions, and should, Tor Mz reason, alord o pees
fectly dev heose aml eellar. The contrers, how-
eeer, 1% bene, owing o the taet that severnl years
apn he sed was beeken amound the foundations
of Lhe house for the planting of vines aul sheal-
hery. As the soil ghout foundations is never vere
snitable for the growing of plants, fresh earth was
added from the compost Dewp and garden, much
of the poor seill bweing firsk removed, Sobsequent
fop dressings of ol and leelilisers Tas cesulled in

(18]
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so quarked & rise o lhe grade of e grrond ag Lo
peranil. The waler lo run in at the cellar windows
during: spring thaws and sumnner storms; ps o
veanlt, we find it will he necessary to out the sod
in narrew steips aoad roll it back for a distones of
tienby Dt or mmowe; lay sside bhe sorlace soll,
and rarnone abmat six ehes of The sabaeal ool re-
place the surface soil ond the sod and Toll it thor-
owgrhly with the lawn roller. This is the one seri-
et el peetion to ' buse planliogs ™ albout the hoose
oo outlniEdings—its lendeney Lo maiae e grade of
lhe lancd.

1t has Leen said that the near prescnee of 1rees
15 o be avolded 1o the gardon, buat the eomfort and
e vgrienee ol workitg ik will be preatly enhanced
g the Tresence of A shed ot ther luilding on the
noxth side, whers one van stare e nercamry fouls,
dor rmuch of the iodoor work eonnecled wilh gar-
dening, eleaning vegetables, and the like, ov Lake
sheller i o sudden ahnwaer. Sucl 3 bailding will
atford a suitable lacation for (B constroction of
huotbeds and cobdframes, as well as aMording tem-
purdry quscbees for vemetables, which may need Lo
be: galliercd o sdvance of a sudden eald snap. Tt
will alse he Couted invalualile for dryingr and vipen-

[17]



THE VEGERETARLE GALLDIEN

ing oif such vegetables as ave to be stored in the
vellar for winter use. A seaffolding of Luli, crecled
Jusl oud el e way of ooe's Bead, will be found
mvalualle lor deying eninng, aod will double the
capacily ol The shed.

Analhor fenbore of mement in he seleolien of
a garden sile i5 Fhe nesyness end availability of the
water supply. Where one hes ity water the prob-
lern 1 simple - the srater may be corried fo the
garder;, bot swhere this does not exist the parden
st be eirvied to the well or a howe svaten of
water ostublished. Thizs msy be gecomplishod sut-
islaelorily By B eecebow of o wiud-maill cperaled
throngh a three-wavr puormp, which will convey
water th any point in the ground. Teen the mill
may be dispenssd wilh and waler corded to a
stanil pipe supplied with a hose and nozzle, whence
it way be distributed about the parden ns needed.
1t is nocessary, howerer, in installing a foree pump
uf oy wiale to know Just what vou are getting.
nod not find one's self encombered with o pump
whicl i is 4 punishigent to worl or owe with io-
gullbcgent Toree o fhrow  reosoneble stream of
water,

The presenee of o ghod amd wowaler supply al-

[18]
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Jacent will be fonnd of the grealesl conveniches
to the honsewife, who can there prepare the vepge-
lalles for the table, doing sway with mnueh Jiel
abernal the kitehen and e sulsegoonl disposal of
Ihe: laps, hmaks, and nther refuse,

There is one more poind e noetiee 1 connection
with the kitchen marden, and that is that it shoubd
Le ug widily separated from the heonery as pos-
gilile, The preseove of 3 high fenee of clicken nek-
Ling as a dividimg Tine is ool solieical, Bhuogly i
is a distinet gaim on ehickens ronning al Targe,
Bat for verfect imnmnity from the encroachmenls
ol Blislrews Biddy it iz Lest to hegin with the
voungslevs and, by kecping temptation out of
their way, nip m e bod any emboyo melination
to revel in ones aallest gavden beds, ¥Where the
lien park adjeins the garden W little chicles, which
can cusily puss through the meslos of the netting,
Ferenra Bl habiit of working there, and [he flrst move
they make in Ehe merning will be throegh e
fence into the gweden, 1 de not think thal al Uis
stngre they do any harm; scenelimes 1 have thonght
thuir presence a henmefit, so wany are the buigs
and worms they destroy, and Lhey aid muateriablis

in the cultivation of the Targer vegetshles—aoaudi-
£1%]
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flowers, cabhame, tommatovs, and the like—buet ave
destrmetive, ndved. to the teoder lesves of the
lettuee, and as the garden advances and tomatoes
anil melons vipen, they can be trusted to peck
evervthingr as it ripeus. Moreover, Lavinge formed
the garden Ludst ik iw neuarly Impossilde to break
ther of it, and fences that were considered dhicker-
tidld apparenlly form no hareier o Dem, T Ly
repenledly seen Plymonth Bocks and American
Raeds elimb np o wire netting by hoolking their
elws into the meshes, balance 2 mowment on the
inp wive, and Ay triumpliantly down inte the for-
hidden land. Clivkens whicli huve never Leen al-
lowed in the gardew seldom mela: serious trouble
in confinement,

The past sumaoer T have heen greally  poselisd
to lewrn how certain half-grown Americon Teds
wained access fo the gavden, past a six-foo! hoard
Feree: and a five-foot wire netting, but the mystery
was solved when I found that they were climbing
from hranch to braach of 8 walberey trec on the
park side uf the fenee, wnlidl ey Lad reacluad o
sufticiently hivh allilude, when they Qew down oo,
or over, the [ence,

A flock ol Bull TRocks, which came of slock
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THE LOCATLION F TIHE ATDBEXN

which fad alwara been comtined, huve eeineed nod,
the sliphtest inclictlion bo steay, but stay conlenl-
ediv in their park, soming up en masse el nigll
to Le Med. Vet T feel not a shedow of & doull fhat
had their parents becn broughl up on my own
premises thelr wffspriny would have proven s
predatory as e deseendants of my owm hens,

This may seem a for eoll from the sul:ject, Tl
il iy 2 point which is likely to be called 1o L alien-
tion of the gardeper in o very fareible manmer any
tine sumnwer day, when he finds as 1 did the past
suimer, Tis bed of prize letiuce, or other product
of his tender cere, procticslly extornioated by o«
few moments’ visit of o Gock of cliclens, Tow-
ever, I ean gssure Tion he will nol Tecl hall as bad
alnawl i as he would had they been bis neighboors’
chickens.
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TLAKNKINDG 'IILE 2AHLDDEN

Tus work of Hanning the garden—inusnuch
g it consists o decidionge what wsd Low anueh we
glinll plant and wheee we shiall pland il—mway vers
will be doe long: in advano: of The season of nctive
ppetalinns. Todoal, il is o dislmel and plensornble
wedvanlage Lo make the long winter evenings sup-
emenl the leng semuner <ays by devoling o
porlinn of thein to the seed cotalogees and wther
ganlen Hleratere,

" selectivn of varieties of vepotables b mrow
ahonled be larprely influcneed by those which Torn
one’s daily fare theoughout e season, Veselalles
which are seldom purchased—unless 30 e heeanse
of their high price or scarei by—unwy nol pralitehly
b cultivated in the howe gaeden, ol in The case
of Lipl-priced  peodocls, hen e home  garden
denwnstrates ibs ceononde value as enablng one to

inncbulge in ollwrwise unalfainahle loxuries, Plaialy,
[#2]



FLANNING THE GARREN

tlew. one shookl grovw o abundance these things
of which most conswnption i wade, There will be
o depnam] foe those vegetobdes which cotne enrliest
in sprigg—rhubark, asparegus, vedishes, letinee,
il soeh goick-prowing things; and for vege-
[ables which may he stored in the cellar fo nerense
the none-tou-generous variety of the winter lowder
—potators, parsnips, carcots, sgunaesl, amd e Ll
Sweuk worr, bonns, peas, amd Decls, cspeeialle hose
ler early preens, eablage, eaonlillower, and Loma-
toes, will be mdiapensalile snmmer peadnacts which
nust be provided for.

A Title slocdy of the ealalogares oe ol e instre-
tionis under the heading of varions vegekaliles will
show the height of these, the peviod at which ey
e i season, wid the distance apart they should
he plantal, and this duly will fuenish the neesssary
informpdion as o quanlify of seod wr ounber of
Plants Tequeed for o given ara.

1f the Innd devoted to the Lielen garden is
eonprized iu the boundaries of a efty lol il ars
rengement will, necessarily, be sumewhat different
than that which would prerail in e counbey.
whore the marden oceupies tiore groomid und =
mare ar Tess cefived [rom observotion. (i the city
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THE YELEOETADLE GARDEN

loal il s alwavs, B the family, al Teasl, moovidenee,
ardd shomld he made as attractive as possible, This
may best be aclioved by pluntinge the more oroa-
rental vegelables o Frank and celegaling e tall-
cslonnd L Teasl armamental 1o the vear.

O Bhe Timited avea of a villame lot it will 1l
b expedient to grow vegetables which respuive so
larze an amonnt of room as purnpkins, squash, and
melons, but rocan showeld be feund Ter & hill or
two of coennibers i owder Wt ooe oy possess
these appelising Ceeila ol Their Tegh. T have grown
very gond cncumbers— and melens, oo, Ty e
way—aon the hen-park fenee, thus not enly pro-
ducing a erap from a strip of land not readily
wenilable for other purposes but affording smme
el shade for the poultry yumd. A post or two
gl anywhere convenient, with & longtl of nettinge
stretobed from posl to post, o Lalae e plaee of
the fence. ur hey may be grown againsl The side
of o building.

The growing of |his class of vegedables on nel-
Ling s prerfectly Tational; Nature has provided the
vines wilh elinging temdweils and evidently tritended
theany b T paed. TPl slomg of all of This class of
planls are quite sbrony cooupls lo sapport Bhe Croit

[#+]
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FPLANNING TUE GARDEN

wartil it is prefestly vipe, when it drops of ils oan
geeord, awd thus furnishes o suee guide for ity
harrest. Morcover, elons and enowmahers grown
oo netting: nre far wmove atbrsctive o apgemnes
than when grown on the g, oe Des are ool
aoiled, atained, discoloural, ar oeolled by eontaet
with the carth. The Jifference in appenrsnce le-
tweey pckles grown on netting and those grown
o Ahe ground iz marked indecd, the former Teing
beautitully grecn awnd hedghd, el iF ey were
grow ln sufficicnl yuandilies Lo he marlketed, there
would nolhing =ell agninst them. L do not think
ey hear quite as freely ws when grown on
the ground, but then T Love pever given w1
extra culture thal would pradoce Lhe Tighesl ve-
sills. TP well culMivoted thoonghont the season, and
wotered and supplied with weckly doses of lHquid
manmre, the returns woold doudilless De highby sat-
isfa,n_'tur:,', amd Ihis exlen laboor woonkl bhe fare liss
Hin Lhat nvelved] in gathering the froit From Lhe
gronnd.

The bacl-ward fooee of an ordinerey Jot wdill fur-
nish suflicienl room for e growing of all Lhe
vepetallis of ids sl neaded By 2 small Tamidly,
arel a sleip ahoul Lhree feel wide should be sparded
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HE ¥ERGETABRRLN AILDEN

wards 1t will be well to pix a lurge spadelul of
mamire anrd a spoonfol of phospliste o each Lill
prepared for cucumbers, melons, or sqoash, e-
lsveem these hills, wwhich wibll bhe from four tu sixc
feet apart, heets for early greens, radishes, lettuce,
string hesns, estly peas, ouons for use green, curn
salad. mestard, codive. spinach. pursley, aod anoy
herhs may be planted. as st of these thiegs ace
of quicle geom U sod e wsually planled Moe a soe-
eession [iroughosl Lhe sumeney af indervals of a
Fewe weks, and where 1he space does not almit of
hul. €9 o three wariefies, those which mature
carly shonld he planted first, and when they have
hean nsed the ground moy be cleared aud o fall
crop started.

By planning to use such available space {or
these curly thines, theyr are gotben cut of the way
of the men crop aod e gaeden proper 10 Toe
hinges whieh reruive e enlire scason [oomnlaee,

A gnod ol path will he adwiznble down
through the cemtre of the garden for convenierce
in working, 2nr a norvewer rne along the siles, it
this part s to be planted as sngeested. Tt will be
nware corveiont inocaltivabing if the loes of vege-
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TLANKING THE CARDEN

tul:des pen straight aevoss the garden, This is espe-
cially o be advised it an sttompt fo use 2 Lorse n
earing for if iz to be mede, aod even where the
werl 15 o be dune with o haod cultivator this will
be ilie nest ceonowies] sorangomenl of space anl
labour,

I Use Toganed warris cngl aned wesl the taller plantings
shrmli] B am ATwe nowthy, an that the light will not e
gt off [rerm the lower prowing vepetebles, Corm
prows sotnch ballor (hen anylhing clae eollivaled
thal 1L should, iF possible, be placed in fle rvear.
In fromt of it the few hills of early potstoes which
it 1% jossible to rrow anoa city lof mey De planted,
#g they are the lewst crospwntal off vegetables,

Calibage aml eanulifowers o of enrvespomd-
ing height, and may be planted side by side and
given the sume treatment. Tomatoes may follow
Elics prolalies, aod 5o on o the order of beioht wntil
the froml of e geeden gs veachod, and sueh orns-
mental regetables as remain may he placed.

The pecompanying dagrarn will e of azsislanes,
aml s guite possible for an ordinary ot of bwelve
rendy Ty Towr, ullowing eiglt Tods of the resr of the
lot o Lhe geowing of vegelalles,

It iz not miended, however, il iy o shenlil
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THE ¥EGETATLE GARDEN

follow Lhis chart arbitvaridy; it is merely sogssl-
ive, and mony of the veeodables indieoled may be
chisenrded aud more of elbers planted o take their
place, ue o md or lwe al Lhe rear may be devotod
to lhe growing of small froit—red and blacl g
vaspberries, or eurrants, geosclurovs, or oeven o
aimall strawberry bod.

[#8]
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CIIATTER XYOTUTH
HOW Tk MAINTAYY FLELRTILITY

Tur soit is a workine  luboratory in which
chemicul reactions are vowslanbly polue oo, malks
g the variows clemends availtable as plaot food.
Tin ordie Mhal a piece ol Tand shal produce o prolit-
ahle ceop. as much depends npon the wmechaoical
eomlilanm of the spil os upnn the various chemiorl
elements that it containg which go to meke up the
structore of the plants geowen upon it Soll is made
up uf disintegealed sock and dessyed vegcbable
pualler, Tl iF 1 were mock alome it conk? not qom-
ok wlant life, at least the highly ormonised plant
life upon which we depend for food. In crder to
support plant life  oost Teve lumws, decayoed
vegebalde, and animmsl maller, Viegin s01] conlaios
enemgh Firmngs B make possilile 210 e necessary
chemical changes to produce suilelent tant Food,
bt anless the soil is caretully enltivated and atten-
tionn puid to the replenishinge of it the sepply of
[#9]



THE YVEGIETARLE GARDEXN

Tt 18 i great danger of beeomme cxlaoslod,
and the aoil is then said te he ¥ worn out”™

IMumus iz the black or brown oaterial swhich
gives the durk colour 1o the top len or twele
inches of soil. Added to the seil, Inuoas ineresses 1ts
water-lolding: eapredly, Mierehy Jusuring 8 more
constant suil medslore. TU aids o The decooposi-
tiore of e rmimeeal maller by harhouring baclerna,
which ecenvert nnavailzble forms nte o condifion
i which Hoean be pesivmloted by pdants. Tt fiwes
1he ammenin, which contains nitrogen, in the =i,
50 that it i3 not leached ont by ruins, and it Jm-
peoves the mechanical eondition of the suil by keep-
ing it loose and free, permittiog sivation.

The patural supply of lomws eomes Trom the
cleeavine leaves aud woord of (e Tovesl, Bul ag soon
wes the Foresly are remnve] and The Tamd eulleealisd
this supply is cul off. Th can be renewed, however,
by wiving Lhe Iand periodical dressings of stable
INFIL T, st MAnure, of peat of swomp-tmick,
These Jnst two ave not always availuble, and when
Lhey are, it is donbtful if they can be covsormivalls
applied to land oo aceonnt of the cost of hawling
and spreadiog.

Steble mannre s undoubtedly e besl forn o
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ok Uk MAINTAIN VERILTILITY

which to supply Tnommes, because the soil s receiv-
ing at Wiz same Linte niteegren, phosphories ackd, and
pekash, The Lhree most important clemenle i pland.
loods. Tt is vegetable muatter that bas Leen partly
digested by anjmuals and 15 inoa condilion to Le
oy gueldy sssinglaled by plants ihan s 2 green
LI re-

Cirecn manure is supplied by growing o coep of
clover, or other lepuminens plunts, or ryve, and
turning it under. T have soen eornparcalively un-
prodduclive sandy @eils Proen which nitrogen was
leached ool by raing ag fost as it conld e mppliel,
brought inte good tilth and prodoce lirge crops
by ita use. Do the small gasden, wheve one eonmot
alfnrd b Iowe the Lmwe necessary £ do Lns, os it
is done in large farming operations, yye or olover
oon be sown in the fall as soon as the vegetulde
eenps have been romoved, or between the rows al
1he Jagd endlivalion of such coopes g eorn, amd whal-
ever growth has Been turmed nnder ot the thne of
spring ploughing. 1 have seen this done with rood
rusults oo small arese,

The lovers und olther lepuminous cropes are e
best green manures beragse of Aheie abilily o
absorl and fix reec abimespheric niteogen, TF Fon
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THY YR TABLE Aalthny

were to digr up carclully o clover plant and wash
away Lhe woil you would find many e podules
rrtr Lhe monls, These Tille Tonehes conlqin backeria,
aniel it s these liEtle harteria which colleel aid enn-
vert the free atmospherie aitrogen into an avail-
zhle furm for plants to use. Long hefore the value
ol these little nodules was reeognised i was o lmommn
Facl Lhal good crops of beans eould be prodaiced
on Jad thal ¢ould nol grow a profitable coup of
onything clse. These bacteria made Bl possible, To
the XNorth the commen Ted clover and rxe are [he
best crops to grow for gresn monuve. The tye s
ook & legrme and cunmot fic stmespherie aitrogen,
Dot it makes o leavy seowth of foliage, prodocing
when lurned wider s good aineunt ol leoos,
From MNew Jevsey soulh Lo Goncgian 1he erbnseon
elover will moke a pood stand and soevive the
winter. 1t van be sowm ony time feam July 1o
September: &he earlier date is for the novlhern
purtiva of this territory, The vetches and cow peas
have also proven to be valuable preen mamires.
With the exception of corn anid potatoss, erops
do not asually Ao well on land witeh has jnst had
o green crop torned nader, beenvse of 1he acidily

produced by the fermentntion. T.et the land Tay
[52]



N T MAINTAIN FERTILITY

for about six wecks lefore planking and Frequenily
harrew il I enmpeet Be soil,

There are fourteen ditferent chemical elements
that arve necessary for pluot prowth—aunmely. eur-
bow.  bydesgen,  oxvgen,  oilrogen,  ploesphoros,
sulplure, chlewdo silienm, caleiom, ron, polassiom,
stelingn,  amaghesiom, and manganese. The fivsl
tour are derived either directly or indivecily from
the air. the remaining ten we derived from the
goll, ¥irgin soil conkaing all these soil-derived ole-
ments i available forms and in smticient quanti-
ties for plant prewth, and it has the ability to
wlhanrls the sir-decived clonends, bod oar metlods
nf agrierllnre rol Fhe sl of some of s clenwnks
toster thon it ean cenvert them inle availalle Torm
for the plants. "Cherefore we mmst aupply these
cloents fay erder bo produee grood erops.

The: Tt wny ol venewing {hese neocssary ele-
menls {5 by dressings of slalde maoore—Ule deops-
s from hovaes, cows, nd otber drooeslic ani-
mals. S5oil entiched by barn-vard wmamoee will vicld
Letter erops then sodl which hag boen given chemn-
iend fertilizers comlaining an equal amount of plant
tomd. Whelher the manure shall be fregh o well

rofted depends npon the eondilionz. "'he fertil-
L33 )



THE YECETALLL CARDEXN

1ziny constilocods ef well-decayed manure are more
guickly weailzble to the plants thon ave those in
Fredn smanure, hit, on the other hand, tresh manare
ooty rmks wnd Lhe fermmentation of decay nssists
i reralering soluble Titherlo Jnsolobl: Terlifising
conslilients of e sl T Uhe chicl object of ap-
mring the manare s Lo bmprove e e
condttion of the soil, The prealsst henelib will he
had by giving Treal manure In heavy clay Ioams
anel well-decnyed mamire to Tight, sande Tnams.
(un the other hand, i qniclt a2etim is wanted,
greater Tenetit will be vecelved under ordinary con-
ditivre [romn fresh mooore oo liglt soil than on
beary ooy luam., Om hessy soll decomsposition
Lakes place denvly, ao it is some tine belore the
plant foed Tecorses availsble, Ofen there 5 no
impmerliale ofToet the flvst year. T Dighl snfl, un-
Fesa Vhe season 35 veey doy, Whe Ferlilising eanslil-
nents of Fresh oo Tesoupe availyble phent as
Tast as the planl g in need of Lhem. There i dan-
ger of aching away af e nilrmgen hefore 15 can
be used by the planis if well-decayed munure is
applied to sondy loams. O elay loams there is
n danger of this, becanse of their ability to absorh

aud retain loree quasditics of plant food,
L4t ]



IO TO MAINTALN ¥EOETHLITY

The: avzounl to apphky vavies with the crep
groet, et for ordinery garden erops as moeh as
treenty tous per sere, or about eoe two-liorse load
to o 25 3 100-fuot plot, can be wsed: one-half te
two-thivds of this amount will give falr results,
however, and larger amwmnts are offen wsed by
“triek * prowers. "hs st be thorenehly mised
with the il by plovgling eoder wod barrowing
beLowes the cropr is planied,

T8 s allen Lhe ease Dhal e ol docs el need a
coamplete Tertfliser, for only ane ol the thres ine-
portant plant foods -nitrogen, phosphoric 2eid aned
polush—is lacliiogr, 1t sucl 13 the cuse, it can be
easily supplicd Tee one af e vaviowrs chwemieal For-
tilfsers om [he marlet,

Before anplring  these Thighly  concentrated
ehiermien] fertilizors §owould strongdy advise your
tesling the aoil Lo Aed ool Josl whal G needed. To
do it divide the garden nio strips, say fen feet
wide, and on every other strip apply these special
Teelilizers, one booa steip, 1o varions quantities al
waleh [he vegulls Choe desl will poobeebly be solli-
clent tn give the mloemalion Jeaired.

Nitrogen iz the most expensive of the three es-

scntial clements requived by plants. 1t ean be haed
[35]



THE YECETADLE CARTIEX

in threee diffcrent fores, vrganie nibiogen, s an-
monizt, and o mdeates, The most valuabls sowrees
of organi: nilregen ave deied blood and lanksge,
wlich are Ly-products of slanghtor Louses, deied
fish, and refuse from fi=l ewooerdes and ofl face
Laries, and cotton-sesd mesl, TTwse conlain in every
ene lendred poonds of Tulls the Follewdng amonat
{opproximutely} of nilmgen: dried bloed, ten to
tHifteen: tankas, seven to nine: deied fsly, seven Lo
eight; colton-seed nweal, six to seven, All hese sul-
stanwes decay ropidly upen hoiog put o Ue ol
Bt nal so quickdy but that ey eon be made vae
aft L the plosnt us swon as ey Deemaoe available,
They ere portivelarly valuable om Tight seils, from
wlieh nitrogen du the for of ammenda or nitretes
are rapidly leachod, and they have the forther ad-
vantxge of mukivg available doving the process
of feapenlgfinn naohibte forms of phosphorie acid
and polash. They alse furnish swall quantitics of
pliosphovie aeid. Cotton soed o cotton-seed noesl
ol need 1n the Xorth to sny extend av s Terlili=er,
boat ire the Beull il i 8 cheap Torm of nifvogen, T
can be spplied slome or incomlination wilh elem-
teal Ferfilisers, T eenlaing aboud seven pev conl of

uilengen gl three per cent of phospharic acid
L26]



now TO MalwNTalk FERTILITY

ard lwn per conl el polash, Ahool aixly Bushels
per nove of the green seed or its cquivalent of
nwal, together with aboud e thousund pounds of
a vareplele Tevlilizer, will e o good dressmg for
the gnrelen.

Nifrogen in the form of ammoenia 15 derived
slowest cxnclusively Leenn sulphate of amenonis, 1he
eormmercial prodnet eantaining abonl lwenly per
cent. 'ILis form of nitrogen is easily eonverted in
tle soil to oitrate, the form o which it is wsed by
planls, Bl Belfore being enpverbed i will readily
combine with the soil hecoming Dxoed, so Thal theps
it no danper of its leaching. This qualily wales
it very valuable for lght, sandy looms and for
uge i owet seasons, wlwen oitrate of sedn would
Rl Teonwn gl ik capinlye.

The comrmonest form of eormmeraial pilrogen s
nitrate of soda, which contains alout 155 per
cenl of milngen. Nibeabe of soda dissolves at
once upon being pot in [he soil; ib has o stronge
affinity for water. Ln this form the nitrogen iz al
powe available to e plants. As it iz a0 solnble,
Mhere bs danger of ila being leachod from the soils,
espertally sandy soils, 30 taove b5 given than the
plants van wse (oo short tme.
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TIE FTREGELTABTL GALDEN

Phospherns s used by plants in the form of
phosphorie neil, and there nre several forms in
which it can be had. The ovganie forms of nitrogen,
whichi 1 bave mentioned, eontain a little phosphorie
wedd. The most coamon and most highly con-
cenbraled foren ol plosphorte acid ou the market
neie G5 supaecphospliles, or soluble  plosphotes.
These re decived (e e phosphate rocde se-
onred i Sonlh Cacoliog, Toreida, amd Tennessee,
They are seldom us=d in their nalaral slale, e
vise but little of the phosphorie neid o them is
available us plant food, [t 3 made available by
prinding wod treatioge with salpburie aoid. ‘Uhese
lresledl pliospliale roclss eontain twenty-five to
thirtw per cenl ol avaitablle phosphoric acid,

Thamay slag, o by-produel fn the maofaeture
of steel, hos been wsed fregquenlly s o soorec of
phosphorie acid, bub ag e supply Js Jeoiled il
capnet always be obtamed. It contang alond
uincteey or twenty per cent of nvaitable phos-
Phorde nedd uud siv or seven per cent whicl iy iu-
anlolole i soll water.

Bang cordaing o prent dewl of phesplosic acd—
ulout twentwetwn per eenl—amd il also eonluins

ulngt four por cent of nitregen. Bone can be se-
Fas |



HOW T MALRIAIN FERTILITY

cureldl i osewveral different Docows, sueh ss Taw,
Luiled ar sleamed, and tine bone, Upon s con-
difion when applicd to the Tand will depend ihe
rapidily wilh which it w11l hecome available to the
plants. All the phosphoric acidl in vaw, broken
hone will not becomne svailable and wsed op by
the planks in loss oo Toor seees, Deense The Tul
vitanls decay. Foe 1his reason the bone iz steamed
and gronnd, end in thi= eondition all the plos-
phoric aeid will Lave beeone availsble i shout
Pwar vemws. Looslosencd bowe Haere 1s Toss 0l oepen,
herwewee, herzuge soene ol Lie negatie rmaterial eons
taining it is remove] by the process.

Ollwer furme of bone which sre sumetimes tsed
ag Pewlilisers ave bone-llacls wnd bone-ash, ey arc
manch less valushle, beranse in e prepacalion Ly
burning all the organie matter ia diiven off, iere-
fore My eonkain no vitrogen, and it lessens the
amaun L of phaspherie acid soneebat,

Tankage iz Lhe anly olher materis]l containing
phosphovie acid which is sufMelvally commen i
Mz bewde to warrant considerstion, The fertilising
comlenl al Aaukage vardes - aveording to whal b
18 made from; the higher ils porecntsge of phos-
phorie acidl the Yess nitrogen il eonlains wnd e
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verat. At presont there sre five different grades
on the marlet coplainigy soywhers from seven
to ninetecy or lwenly e cent of phosphorie acid.
Tls prrice alse varics according Lo ity contewts,

When golulle phosphorie aeid s added to the
soil i heeomes © fixed ™ or insaluble by vernbining
with lime, making lime phosphate, or by wniling
with iron or aloming, The former is the meost desie-
ahle formy, ws the plosplorie add in lime phos-
plute is mwore readily recowverted nto available
Foenes for plaod use by e Teenwcnlalion of orgenie
naalervial ie the seil Man are Lhe phosphales of oo
ancd aloming. Thevefore, Yo inanee Lhe Toroa lion o
litne: phosphnte, it s necessary that the snil shoold
b well supplied with lime and Lnmus.

The other element, potash. swhich it 1 necessary
to add to the woil 13 derived mainly frem munate
or ellorde of pelash, solphele ol polosh, sod
utleached Lacdwond ashes, Mosl ol Lhe poiash,
alhey Than Lhe ashes, eowes from mmes e e
many, Sulphatle of potash @ 8 woch better form
to use beramse the chlorides n muriate of potash
seetl to have an unfavourable effedt on crops.
Thiz iz partientarly trae of tobaceo and potatocs,
Tainit is frequently offered ond seld by deslers.
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Its pedash is in the form of sulplwles, hul as it
gomnlaing large quantilies of chlorides mixed with
it, it has the same general effect on plants as mari-
ate of potash.

Iligh-grade sulphate of potash contains forty-
gight to fifty-one per oot ol polash, low grade
twenty-ciorht lo thirly por eent, kainit twelve to
fourleen per cent, morizte of potash (eighty to
ciplly-five per cent pure], fifty to diEv-1hree per
vetil, and unleached wood ashes foar W eighl per
cent. Mever wse learhed-wnood ashes as o divect
ferlilisen, as Dhey usnally contain but a smoall pes-
cenloge of potash.

When wmuriste of pedash fovused Al chlorddes
comline with tle lipe, Tarming ehlovide of Tine,
wlieh 5 very anleble and leaches away rapidly, o
dislinet disadvantagre, aml it makes applications of
lime necessary. lurther, the proscoce of Tarwu
quantitios of chloeide of line io &6l s apl To le
detrirmental to planls. _

Cyealer effect is had from the use of these pot-
nsh fevfilisers oo light. sandy soils, hurmoes suils, or
those confainiog lme, tan on heavy clay loams.
Cro the Tight seils, 1o gel he Mell value of e
potash applied, there shemld be in it conseleralile
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lie. Without the lime the soluhile potnsh leaches
ol papd [y

T have deseribed these different fertilsing ele-
reeints at some lemgrth do order thet i the reader
desires to mux Lis vwn ferfdisery e will koew whal
ench comtains, Unloss o whes ouly s o]l guan-
tity of these cornmerein] fertilisers il is a dislinet
advaudage o poinl of eosl o de dhe mixiog sl
Leme ralher than Lo buy the ready-mixed materials.
Nol ooly Js b vecessary to pay the manufacturer
fnr mixing them, but vou also pay freipht oo
cerlh, which is alwoys added to these veady-moade
tertilisers as fillers. Another distinet advantage of
home-tnixed Tertilisers 1s thut the goedicots con
be waried aecordingr to the needs of plaols prown
and the condition of the sol.

Yor an wverage sofl, onowlieh e ordinary gar-
den crops—eets, cabbage, cunwnbers, ecleory, Lo-
matoes, ete.—are lwing arown. a leelliser com-
proeded as Lollows will give gond resnlts:

Nitrske of soda. oo o0 B0 ponnds
Solphate of ammoenia. ... .. 100 pounds
D] Wead. ... ... 153 ponnds
Ach] phosplhate. .. ... .. a50 pounds
Muoriste of potash.. . ... ... 150 ponmids
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An cqual aipcunl ol solphate of potosh can he
supplamenled for the mmriate of potash if that
torm is best for the erop.

Thix s enough for 1he spring application fo
ong aere, bt it sheuld be supplementsd by twe
or three dressings of nitrate of sodn ot toteavals
dul'f]jg Hue somson, givillg bt o homddieeed T
lwa Bund e ponamls eaeh Linte,

The forimln just given reduced to amonnts for
w mnadb sren, sy oo B8 % TO0-fout plof, would D

Milrads of wnda, ..o ..., 2Ls ponnds
Sulphate of mumonin,. ... & ponods
Thedexd Teloewd L oL oo o0l Tl proomids
Avid phosphate. .. L. 2714 ponuds
Bluriate of potash.. .. ... . T4 iy

aml the mibsequent dvessings of nitrate of sods
wonld be five to ten pounds cacl,

The: wmgerediens of Wis formela mas e changed ;
for instance, if hone meal 1% more ncoessilble. an
cougl wnounnt can be substituted for the acid phos-
Plianbe, Tl D pliosplwsvic: qeicd will ok T so quick-
1 availahle.

When wnixing fertilisers frent care mnst be
luken Lo evenly distribute all the predients
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througds 1he mixtove. This is hest done by putting
Fhexn mv & pile in Tayers and then throwing them
ke another pile. Always shovel Trome the hol-
tom of the pile, throwing 1he maferial en lhe top
of the sveond pile. Tlwee or Four lurmimgs will e
necessary b Lhneoaghly incovporvate 2fl the in-
predicnls.

Al these substaness which I have pwolioned s
divect fertilisers, but there sec soils Trean which
ihe full value of these ennnob Te had withond the
use of & stimalanl or indirest fertiliser. Lime and
Tand plusler e gepsom ave used for this purpose.

The veasans for the Hming land are: Lirst,
that sonr or zoid seils must be weutralised or maae
slightly alkaline, becsuse the bacterin wlich con-
vert the vrganie forms of ndeagon lee the forms
of nitrales coaoool Lhoive ih 2eil soils. Seeond, 1wsed
i sall gquantities, ik will bind loose, sandy soils.
Third, it wil! {leceniate stiff clayer somils, making
the passage of woter throwgh them enster, lessen-
ing the tendeney to wash, awd permitting better
nération. Fenrth, in holding the potash compoonnds,
o5 alveady deseribed, and overcoming the bad clvel
of potosh sabts containinge chlorides.

There are vther lesser rewsony which i i ool
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peeesanry to disoess here, (rypaum Is just os good
ns lime for all these reasous exeepting the corree-
tion of soil neidily,

T delarmine if the sofl 8 sour, one of Lwno
methods can be ised,

Tule a fair saple of the soll aod mix enough
waler with il fo el He mess e conststeney of
Lhin marlar, Then embed in il 2 staip of bloe Himes
raper. Allow it fo stamd halt an hour or mare, mrd
the. if the paper bas tuened piol, sou wili know
Eleal Ll wii] b drn mesad ol lione,

Anolher oy is o place o lablespoonlul of seil
in a glassfol of water and a feaspoonfol of weal
snunoida. I aller stendingr several hoors, the
Tpaid beornes deel-leown or black, 1t s an indi-
cation of sril acidity.

Tlie amwant of lime necessary will vary aceond-
g B the soil. Light, sundy loams will ol peod
o Ehan 500 pounds per avre, twenty-five ponnds
for a plod 25 5 100 lecl, but when applied to
heasw elay Ioavs, oa moch as 5000 or 6008
ponnds can be nsed, 230 fo 300 poonds on oA
25 > 100-fout plut. These applieations of Time do
nat need Toobe wiade oltener than ones in five fo
BEVEN VEATE,
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THE VEOGETABELE GANDER

For lwavy, wucky soils, Jike freshly draioed
mrshes, Dresh-loornl Tue aoay be wsed o goud qed-
vantape, Tk fo mes) enses slacked L, wliel T
leon cxposed to 1he weather for some tme, s
hedter, A eomrnon way in some parts of the conn-
tey s to bury the Hime i seil in the fall and dis-
tribute it the follmwing spriog. "The lime sl
B cvenly distribabed and Uhen barvened in, Thig
shonelel take plaee several weeks hefore planiing
tlae ceoqe, Lo 00 dome ieomedialely hefore seeding,
the seeds ave very apt to be injured.

Wood ashes contain about tlirty-four per cent
of lime. These can be wsed to good ofeet on saady
ot acid soils.
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TLUE CONSTRDCTIO0N AKD CARE F 110T-
EEDE, COLDTRAMYS, AN FITS

To allempl o garden without Hie aid of o well-
eauipped and constructed bolled is to put one at
a cisndvantupe dn e beginming of the semson—a
disadvanloge whicl slrermons etfort and the Dok
Favonrable of weasons will tarele cumpensels one
e, a6 & well-stocked and sueecssful Talwed wikl
supply the porden with wn imwwose amount of
plants of the most desicidde variclies at the mini-
mum of cost and wb jusl the seasen that they will
be: necled,

The possession of o hotbed greathy advanees e
garilen sensom, az the seed may be planted apd e
plants brought to @ suitabls s Tov planlog ot
by the time thal, lacking s eovventence, the seed
wondd he going inlo the open grownd, Fhis nd-
vanees Lhe senson some six weeks, and makes an
apprecizble differenwe mn the mataring of planls
anel vepetabiles,
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THE TEGETABLE GARDEXN

There hug longs been o Feeling samonge e uoinili-
ated thal holbeds, coldframes, and he Ike are con-
woniemens reserved for the professiomal florist, the
forlunate few who ssess o gardensr, or are other-
wise favoured by fortune. Nothing oould be maoro
mistaken than thiv ides, The construetion aond cane
off The bothed e so simyle aed, inoils simpler (e,
s0 imexpensive ag Lo he within the reach of The par-
dener whose little plot of [and comprises buk a few
square vards of ground, while at the same time its
capecity may he extended to meet the requirements
of the most extensive estate or cormmereis] plant,

Trimarily, it vonsists of @« reeeplacle where Tol-
born heat can be supplicd and planks geowg al o
Lo wher The weathor iz oo cold Tor the rarrying
on of gardening operalions in the open groamd;
where protection tnay be supplisd agaimst the ele-
ments anil the eonditions poverning plant prewth
held i eontrol.

The mauner i which thes is done will depend
largely upow the leonell of e purse, the reaulls
will B The sione whellier 38 Le g small Talbed or a
large ore.

There iz #0 much gueslionable mformation foak-
ing avvund o ihe magaxines and papers anent the
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CONSTRUOCTION ANy CAILN Wl PP EEDS

proper lime for startingy the bolbed that o Lillle
disenasion oo this poink may nol e amiss at this
tirnee, 1 noliees] an artiele recently in which i was
shabe] Ul he middle of February was the peoper
tirne in which to start the hotbed. 1 have ne doulsl
thot thers are certaln sections of the eounley in
which i holbed may, with adeanlage, Le skarted
ay eutly as Febrnary, ut they will not ke found
i the vicinity of New York, Chivago, Detroit, ur
aoywhere wuech ool of Thiladelphia, There is no
amonml of heating malerial which may Iwe pul inlo
o hothed pit, or any devised covering which will
Lovp the frost out of a hotbed when the tempern-
ture ig loafing around in the vicinity of zero for
n slreleh of several I:].‘{.}"!'i al & tirme, q28 0l 1s oo to
do in Webruary at the XNorth. Nor wonld there he
aoy practics]l veazon for this early starting of the
beds weere i) possible: [or flwo to Do kept froc [oom
frost and the planls in A prowing enrilion, which
the necessity of covering with rags ond things
which shat out 2ir and light tfor days at 2 time,
would reoder impossible.

The prirne object o the nse of a hotbed 13 to
havee planls ready lor sefting et io the open
gronnd oz aoon ad the wealher g Pavonralide; this
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THOE VEGETALBLLE GARDERN

will mal ey, in The ease of mest planle, ealil 2l
duprer ol Crosl fa passed. Thiz period varies ac-
cording o loeeskiom; in The vicinily of Delrait nnd
Chivaze ik sy he generally ealomlaka] ns from
Aprdl ek Looalnot May 200, and thronghout the
coumlry al lavee il may be generally aecepled as

c

[he average * eorn-planting fime™" Buch seeds as
rniishes, beets, oniona for transplanting, celery,
ete, shonld he planted ns scon as April 1st, aod
plants of czbbage, lethice, ete., should be rendy
to go nto the open ground by April @i, It will
then be seen that it is nevessary to sturt the hot-
beds early enough to get the plaots sutfivicntls
sllvaniced to plant oot whon e pight scason has
CHIIRLL,

Beede of some plands requive mouch keag lime o
germinale [han dn olhers, and such seeds may e
planted neaver corn-plating Hme than the others.
Glenerally speaking, about six wocles, or sl the
rmost two mowths, shewld be allowed for e de-
velopment of the plant; so if we secepl May 20th
ag o safe tine for this operation, il will be seen that
e sk off hacch, amed nol panel entlier, is o wood
and practical lime Tor getting the hothed in com-
rigaion, And very satisfachoy results oy be se-
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CONETILICT IS AaND CALE OF HOTBELDES

cured by slartiog ag Jale as the firsl or even the
ouddle of A, as al that time Yhe weather 18 emild
enresugh fon Lhe snsh to he raised o consideralde parl,
of the day, piving the plants abundance of Tresh
air, which malkes for robust plants.

Plznts which are left in the hwotbeds even o few
dirs longer than nevessary wre apt to be injured.
Ter one thime. they become erowded and spindls
arul Hiwir reols penelrale below the w0l into the
eriede, hented manore and are injored; ey T
come matted and must be separated, aned e o
lows Imjury results in ile provess, all of which
wor ] Tee avoided i e planks eould po into the
gronmd as soon as 1hey ane ready.

Next in importance in the starfing vl e Tot-
Berd 1 The dovation; thizs will depend lazgely npon
e arcangeowenk of the grounds and  baildings,
anid I ean omly poing oul the maosl desizable cond:-
tions,

The loestion shonld be the warmest af com-
marel amd oo which will recelve the preatest
amount of sunshine, TL should be vo the seath side
of g building or high-hnan] fenee, und shoadd Lave
somng protection from rough west winds i possi-
ble, T should e easily aecossible from the honse,
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as the beds will require frequent and often sudden
albonliom.

The lay of the land should alord gomd draim-
nge, &0 that the waler will not settle hack ngainst
the Lods; Wi is of apeciz]l mportance where the
beds wre Lo be userl as eoldframes for the carrvine
ol plants theongh the winter.

Where Whe droinoge 35 at all fuulty @ will he
well bo conatruet a deuin in one corner of Ui Beds
by digging a hole and setting a poroos Lile Lherein,
or filling with hroken erocks, gravel, or other rongh
materigl, The opewing shonld be flush with the
surface ol e sol, o slightly lower, and be cov-
cred wilth sphagrim moss or a pieses of sod, Tnid
grazs-aide down, o prevent the sol working in
and filling the druin, This will ey ofl any sar-
face water that miplil aecidenlally find 1ts sway into
the beds,

But where the hotheds are to Le used the your
raupd and may he eonsidered permanent construc-
tirms, it will be well to begin riglt by deainiog Bl
lond in the omeediate vieioily, if Jovw, or by haul-
g on sutficlent carth to raise e grade above the
danger line, Copsiderahle meore soil will be thraown

out in the first cxexvafion of the pits than will be
L5 ]
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rednrned when the beds nre made. AT the sufeoil
remnoved may booused to rulse the prads of the
laeel i neevssare, ard where Blos sane aile 1z ozl
froe The Beds from vear to vear, the handling of the
soil wx 1t 13 throewn i edch vear will aid o radsioge
the suil i the vieinity of the Deds, o] o be »
goad nalural drainage s eslaldished.

The eonstruetion of the hotbed may be of any
buildimgr material, raneioge from the inexpensive
frame contrived Tresn Hae wesic lugaber about the
Place and old windaw aash 1o florals sash ard
swnlls of onerete. Twicls, and eement blocks, the last
three belyge permanent aod bighly  sabisfactore,
These permsmwent Mranns are e chespest o the
£nil.,

For the temporery home or ke small ety lot.
whers it s desived to use the pround for other
puepeses, onee the hothod Tus served its porpose,
the frame comstrclion sill be peelerable; o The
latfer case 1 may comslst merely of o frame g2l on
the serface of the sround and removed when its
useluloess s past; tlis lormes the clheapest and
alsn The leasl Rﬂiisl’ﬂﬂLnr}' af Taals, Fov, wlile il aa-
swers the practical pareposes ol a hothed, There s

nothiog below the surtace of the gronnd to protect
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the Lods Feern ihe fmenvmions of vermin of varions
kinls—nas mire and meles, two mischievious wne-
mies of the hotbed nnd coldlmine,

The size of the heds will depend wpon e g
of the saal vsed. T Lhe: frame s 1o be of plande and
the sasl disearled windiow sash, whicl, by the wav,
is e o oneany o be despised, the beds will be of
sz Lo eoercspond. T wisll always ke found an
advantage in construeting hotbeds, especially if the
beds are set against o building and are only to be
epprocched from ene side, to houve them ol o siee
that way be casiby rcached acvoss, as nolbing is
nwre tiresorme sod cosalistaclory than in ey io
carc for a laal Lo wede tn T cagily venched in all
nf ils parla, Three feet will be oz wide as cun be
conveniently honelled, but the lepoth may be oas
long as desived.

1o exesvating e pib for the Froges 11 will be
oot & enmvenicoee, where there are geveral aash,
P §li il Lo Te in ome long exenvotion, the neces-
sary divisions Leing mwade Ly psrtifions in the
frame itself, and which oeed oot extend Lelow Ve
murface of the gronnd; Wbese parlilions, being re-
wwvible, may be Tilked in the spring, when the
Tl ape to be mnde, leaving the fnll size of the
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pit o ok in, and will e found to vequire for
leas labonr than to afteropd the excavation of a
mumber of small pits in restricted goarters.

The pit should he abeot four feot deep and of
a gize to resdily reecive the Crame, and the sides
of Wi pil shoold Lo ows Gen sod even as anay e
preaelicalde; The botlom, espeeially, shonll be level
arddl hard, but ne artificial hottow fsorequived or
should be made. In construeting the frame, four
gorier posts, of any roweh stulf, two by fouar tuches
in dismeler sod long ecooueh b resch from the
lop of the frame o the hotlom ol The pil, shold
be wscd, the posts for the baclk being six inches
longer Blan thuse [or the lront. Upon these the
planks, which shondd be of god siec apd of elesr
lumber that is free frem konet-holes, or, 07 s
cannob be wvolded, they should be masked with
Jrieecs ol tin mailed over them, so as to effectnally
shut out vermin of all Livda The planks should
vatond below the mrface of the geonnd Bwg feel
six inehis aveovding o the season, thongh, T pre-
ferred, they may cxlend Lo [he bottom of the pit:
bt this is not reaity necessary, ag medes, wid cspe-
ially mier, Tarely enter heds at o lower Jepth,

The propur slant may be given the o Ty sdue
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ing a niw-inede beard in o on the bias and using
one scelion Mo an end, placing the boards with
the sawn side down and neiliyr theeagh Yhe Lhin
ends of the pleces into the boards belew and also
upon the eorner posts, The [rame dwoald extend
ahove the rround uboal @ leol in the front and a
foot and a hall al the bhack, This mives the proper
slant bo shed rain, ond also pathers the prostosl
pgsible amonnt of sunshine.

The back of the frame should be e thickness
of the sash Lighor tham 1he sides and fromt, if the
heds are sel close o on Tedlding o wall, in order
that the sash may fit back snugly smanst the back
ul Lhe frame, where they sy be allached by
linges and so roised without removing, A nolehed
sticl should be lastenced ol lhe [eont or sides of
the fracmes Bo hodd the sash at any desived height
when alving Whem. Where two or more snsh arc
nsed and il may be desired $o divide the boed with
partitinng in order that plants requiring differeot
eeneitioms of tempersture, air, or nwisture ey by
sueresainlly grown, nareow sbips of womd may he
nailecl to the ek and frool of Lhe partifions st
the point whern the sash meet, and shomt an inch

and w gquarter apart; mta thess inch boards may
L 26 ]
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b slipped, their tops level wiath the sash and [heir
lower sides exteiding slipghtly below the level of
tl gmlrnd; fhe lop home] will, ol eoeeese, ool 4o
b sawed on the same slant nx the ends of Lhe
frame. These et only serve the purpose of sepo-
vating the severa] portions of the bed, bat also fur-
nish a G guppet foor the siles o The sasl and
of dosing any criucks that may exist in the Joint-
ure of the sash,

S szl shionebd e in o good water-tizht congdi-
b, aned no orncked gloss o deleelive polby slhoalld
be tolersted. Tt will be well if the amateny gardener
acguraint Dimesedl with the use of putty, and so pro-
vide againal 1he Toss, by sudden broakase of glass
by hail, carelessness, or olher causes, of o valosble
lit of plants. Thers are few things moce promnc to
disastes Lhan holbod sash, and it might he helpiul
to lnew in ihis cenpeclion that brolen glass s
casily and quickly removed by Lhe application of
hot dron to the potts.

Where the ground is te be used for edber pur-
poses in the soemnee il will oudy be necessary Lo
cumstroct o frame nboit o Mool high in frent and
gighteen inches at the ook, wilh coruer posts of
equal height, a4 in this case the frame moerely rests
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upon the serfacs of e grouod, or auly sis ineles
o a foot Lelow ik, e sl and manores being piled
alonl the frame to cxelude cold, Bach [rones arve
very handy to protecl Loeds of lender roses ond
other plants durliy winber, rs they may he veadily
maved aboul [oon placs to place, or if only waurted
for spripg use, Lhey wmay be fostened together wilk
pegs or looks, and st talen opart and piled sway
like: Loards uaiil manted again unother spoing,
Tn comslracting permanent Teds witle biriek walls,
U i shomald be eg four ieles largers all avonnd
to allow for the lvise of Hwe beiek, Fonr inches—
the width of the brick—will be suilicient for these
walls, except where [rosl worls mia it and second-
class brick may be vsed: it showld be laid with
vement and given a finishing cozt of one to thre:
vennt all over. To leying briclk or cement walls
it will be well in mortise in a strip of wood oo Lhe
lop Tor e sash to rest apun, also e cleafs of
wondd far the partitions to slide in, and a shoulder
may he left in tle cemnenl Inc sirips of wood to
extencl neross e beds under the jointire of the
sngh, e rest dn, whers partitions ave not to be run
through the beds and bnt two sash are 1o be used.

WWhere witnlow sash is nsed. it oy boe hinged io
L #5 ]



CONSTRUCTION AN DIAINE Gkl LV UREDS

i sdeipes of swood on top of the walls, as iy done
ot wianden frames.

Conerete malkes u vory subslanbial and eom.
parstively cheap wall, LThese shoold he someshat
thicker than 1w breick, and arve laid upe by the aid
of & syuare wosden Mrame e form the size of the
inside dimension of the pit, the exeavation hedng
abont eight inches [rrger all around. Lo Layiong: Uhe
wall, 8 vough conerele of shayp sand and gravel,
i Thee progelionn of one port of cement to six or
seven parta of sand and gravel, 15 vsed. Thiz s
placed in the space hetween the frume and aull
gnd tamped down firmdy and endil the mnislore
vigew Lee The soefaees all Poor wally mny he laid ot
onee tooa helpht of one Moot and then sllowod to
luerclen before adilings the sucevedinge oot always
wot the last conrse of coment bologe adiling Fresl
ceperele. Aller o wall 35 Lodle ap fo Whe desired
licighl, a fenmoe of narrow strips of wood shoold
he fitted to the top, as in the ease of the brick wall.
Such a wall 5 very ceonomical, warm, s dorable.

Tlaving couslieled e lolled of The chosen
e Leeiad s 2Tl Lhal vemning Lo de is fo put it mnocone-
mission, To accomplizsh tlhis, fresh Loese nuoure:
suttivient to fill the beds gquite b e Loge will be re-
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quired, This shonld be procurved befors frozen from
thal whiel has aceunmlated over mgplt from younes,
grain-fed Torses. 1t should be mixed wille sleaw
i, betfer still, with leaves—an smownl cgoal o
hulk fo the manure, This adioixbure of leaves or
straw i very impoctanl, as Lhis forndshes heat by
the fermentakinn or heoting of the mamre @nd in-
sures tlo: purmanency of the heat; were only
manure gzl he heat wonld be ndense @l the
starl, Lol soom die ont for lael of Tael,

The: manure and lesves should be thoroughly
mised, and may be piled at onee i e piks, pack-
ing il dowen Hghtly tlat all porls of e pil wmay
be Flled, or it may be allowed lo gel well heoted
Lefore fillingr the [ewnes. Shonld the mauure be
very vy it may be gpeinkled with hot water
Place the sash o 1he Leals and lenve the maoure
to heat, which will begin almost at onee 0 Fhe
manmre is a1l righl, The temperature of the mwasa
may be tested hy o Lhermometer thrust iubo jl, o
if a pitchlorl 1 1Troal inla the manere and allowed
to remmin & [ew momends ond then wilhdrewn, it
will shiow al opee if Lhe mass is healing. When the
hieat Las penctraled every part af Lhe mass, espe-
cially the eomers, it may be bramped down. Pro-
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fessional rardeners pot the manure in a pile and
turn i over onee or twive as i healy belove placing
it in the pits, but they Lordle sn Tovge o quantity
that it is not pusdble o gel snifielent af one dime
tor all the s, s6 older manure is used wnd allewed
tu Ll in piles. For the home pareden, hewever, T
have foomed this way mwre satisfactory amd far luss
work. Cecasionally, when nol alde 4o gol suMeient
fresh munure lor ol ey beds, T have sopplernented
it with snanure From the heap 2t the barn, which
had begnn to keot, and have found it answered veey
well,

When the tomperature bas risen looa hondred
dezrees or oo Lhe mass should be tramped down
e firlely and evenly as possible and an inch or two
of old rmarmre, made very fine, pluced oo top of it
Orver this place four or five oeles of good soil,
compesed of parden leaws, leal wonk], and a little
sharp saod well inixed, The surface soil should
be colively Meee Proone all rongh matéer, stomes,
rowods, ppl The Tike, and I secuare this condition, il
will be 1well to pass it through a sand sieve or coal-
ash slave.

When the heat has berun to subside, a0 that the
thermormeter indivates nincly or less, the seed may
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be sown, The soil should be moist, ned wel o diy,
ancd if for ony reason 7t should Le seet, 3l romst be
turned over anrd over and dvied ool unlil oA eon-
dition to use; # ton dry, i may be walera] with
warty water frvom the sprimlkler o The weloing
pot and then allowed fo Tie wnder the snsh umiil
the moislure s uniform. Soll which odheres tn the
frowel oo workingr s too wet to plant. 1t should
fall apart after being pressed o the haoed, ot
formn il o bull o Bomep.

Belore sowing Che vaions soeds i will Be el
in nbtain n supply ef norow strips of wood,
which may he ased to divide the various plots of
seed from each other, by sinking them half oy
nia the grenned hetswveen the different sowings of
seed. This 15 of moment, especially where more
than one voriety of different lduds of plants are
zowm--as8 califiower, cabbare. or tomatoes, Wlere
but one kied of sced is sown in o sash, or one cah-
bare and tematoes, {or netanes, o widelr theee
can be po difficubty jn distinguishing then, 11 will
mot b peecssary; sUL e presesce ol Whesa TitTn
barricrs presenls e washing of Tme seoel whon
the plals ave weterved, and defines the boundaries

of the plats, YWhen one Tives in the wicinity of a
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B [aclocy, long, Lhin, ravrow strips of woid ad-
geivalile fne Lhis purpose can e sceoeed, These
male excellent labols, alwo, amd shonld be pre-
pravad in sdvaner of the Nme of planting, Not ouly
the purme ol e seed should appear oo these, Dok
alsn e date of sowing and, where known, the
peviod of germination, 1t 3 also well, wiwre seeds
of different soedsmwn see waead, 1o pol Lhe name or
fwilisds of Ui scedsmman ene the Jabel, Tn this wwray
one et Jwilge of The velative valie of the seeds,
pariicaierly iF e is oying in large qnantities.

In planting the seed, it is necessarr to coosider
carciully the requirements of the warious plasts,
aned v Llose roquiring a considerable ancnat of
lieal a gash o Taerpaclves, whiclh The partilions
wanler each sash will mnle possille, and plaee those
roequiring less Leat and more aiv by themselves.

Tn pardepinge on s lazgee seade, separate hodbeds
shonld be used, and They shonld be slaehed b differ-
ent thies to nccommodate the reqnitements of 1he
diferent plants; but i the small home garden this
i wal peaelicable, Toe cven one small bed, three by
st feet, may, I the use ol a parclilion, be wsed Lo
start 4 variety of vegetahles at 1the same lime with
very Pair sueecss
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Fgg-plands, peppers. and tomaotoes mey be
slavtecl under the snme sash, the eabbage and eanli-
flowers occupying the other sasli.

When the date at which [he various seeds por-
minate iz koown, iF will be well to plant those
which rerminate st e sawe Hoe in Ve sgane part
of the frume for convenicnes in handling. Tt 15 alsn
well Lo plant |hose seeds which make the morc
robusl plants in the vear of the beds, that they may
tnl overshadow the remaining plants, thouaeh there
is lesa danger of this in the vegetable Frunws 1lan
in the flower frames.

Refore beginning the sowing it will he well Lo
provide one’s self with a thin picee of wood, wilh
o hondle on one side Bo Dwe used for pressing The
seed into the sodl. This s betler Than in vy ke pack
it dowwn with 1le bhand, as il Teaves a wniform pres-
sure aud w level sarface. The board may be of 2oy
convenicnl siee, but ene about o foot long and ton
inehes widle will e eomyenient.

T\ ia iimmaterial whether the seeds be suwn hrowd-
enst o1 in dvills;, broadeasting requires rather less
roum, Init plants in drills aee mere casily 1illed and
travsplanted, and, where There s salliciend room,
by placing e drills Wheee or fonr inches opart, it
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CONSTELCTION AND CARE OF HOTBEDS

will b prosgitle Lo Deanaplant half of e plaols in
Ll deills Inlo fresh vows between the drills, o proc-
esqs which will produce muely better plants. Eow-
ever. it 12 easier to scatter seed thinly when sewing
it brosdesst than o deills, aod 1here 1 el @ moech
duager of arowding.

Serdz sown under the prolecling cove ol ihe hot-
hed do nel need to be covered ns deeply as when
sown lon the open grownd, s they are protected
[raon 2l changes of [he sweather, drving winds,
Farnmg sun, and washing ronins. M well covered
and the soil pressed firmaly over them, that will be
all thiat 15 veully noessary in e tnalter of plantine,
Ao aighilh of an inell ol eovering will be as el
&% such seeds as tomatoes, cabbages, and eauli-
flosers remquive, providing they sve never allosved
to dry et Beo-plants may be plonted ot the same
tire s pepprrs and formstocs, but the sume ter-
peealwre regoived Tor 1Tese wonld be ealher higl)
Tor eabbage and eanlilower were L nod o the
tnet that by careful airing and shading of the beds
Uhiisiee Ll eaaeg T Jeepl 2l a0 mooeds Joweer teanpers buee
that Lhe Tormer,

Both egg-plants end peppers germinale very
slrly. Hapecinlly i5 this the ease when the tem-
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peratire of the hothed is not sufficiently hizh, and
el carve is remuired to so vegnlate the snsh as
Ly affond sofficient o witheut at the some tme
vraduly lowering the temperators, VWhen all the
aeeds are sown, pressed down, aond labelled, the
goil shonld be sprayed lightly with a rubber sprin-
ller or the fine rese o o waleeing pel, covered
with newspapers, e washes eloged, and D seed
ledt to germionale, The boals mosl be examin]
every dav lo oole 0iF The el ia heeeaning dry,
which case 11wzl T walered crrefally ns betfore,
e 00 1o wel amdd moisture pathers on the plass,
e gash rst be raised a littte to allow the exces
aive motature to pass off,

When the first plat of serds merminates and the
tiny grecn leaves appenr above e sell, the paper
shoubkl be Lifted Frons ot apoch of e Doed aod
ploced on Inp ol Uhe plass, divecdly over D plal,
This sliields he planls from Lhe dircel mays of e
sun, while allowing suilicient. light o rench the
planls indivectly for their proper growth ot this
sfmgre,

Ilony seeds have n tendency teo come into the
world lheels wp, and woless this penchant s cor-
rected by twening the voungsbers over inio Lhe
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soil, by making a tiny depression in the seil be-
sieler Thearg with the poind of a pencil to receive thews,
thew woe quile Dikely bo perish. Foc Ahis renson i
is necessaty bo keep o elose waleh oo The seedlings
during the perind of germination. The zame ed
may be accomplished by sifting a Little fine sandy
suil vver e sreds when thew beerin o germinate.

Tl is doubEful I0 uny porlion of b sunwener
gardening i3 of greater inlerest Than Ehis walch-
ingr of the bresking of the earth crist and the ap-
pearanc: of the tiory, tender preen heads, and if
poend seed Tas been used snd the planting cave-
fully deme, cach square will presenl s mosaie of
wigorous @awth from the start

The hothed roust not ke neglecterd] during These
early days of grovth. ns sudden changes of weather
may e unlold disasler, Phe teonperature in a
closed bied, nnider the moence of & lriglt s,
rises rapidly and the heds dry ool willh sowsiog
Trequency, and it will be necessary to admil sip
aml exelnde, o sonw cxtent, the sun by placing
paperz over the ploss and ralsing the sash a trifle
for the escape of the surphis heat, T7, howiseer,
thewve: ds ulon o wind, it will be necessary to guazd
the openmg on the windward side by a bit of g
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or old varpek el o chill wind may blow over
the exposed planis, Should the san go under =
elown] when the sash iz open and the tosnperaties
[all, Lhe sashk mast be olosed al coce. 3wl alss
he best to keep {he sssh eloged doving raing and
lowery wouther,

Ooe ol the el gecions difficnliics whieh con-
front The gardener it the management of a hathed
wrpses [rom o spelf of bot weatber when the plants
arc wel n their seed leud, or the fivst week or two
of growth; when thiz eeeurs to e cxlent of peees-
silating the closing of lu beds e davs al o o,
cspecially if it also Beeores tweessary lo proleed
the beds from e eobd with mags, not onds shit-
ting out the alr bol the Tight as well, then the sitia-
tion i o] sevions, s there 1s often mnch loss
ul plania Feom damping off. The only palliathe
treslnwetd, s o watch the weather and not water
fhe Iwels, especially ot night, when o spell of wel
wealher 3 dmminent; if the beds po jnlo had
wealher i faivly dry cosdition They wild emne
ol it ruch better shape, It is, [or Ihis renson,
alvays better 1o water early o the nmening i eon-
ditinnis ave favourable.

The heds shonld be well prolevied with mgs or
e8]
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vl anoonll oand  frosts mights, glass vodintes
lieal very vapidly after ihe sun goes dowr, sod
should, for thut rowson. o the eardy days of spring,
be covered while vel i relains the heat, TWhatever
coveeing & nsed shonld Le gt deswn well arer
the sides of the beds, and in windy weather should
be beld 1 place with racls or steips of wood, Slat-
Lies o son walfrpron’ Snvering iy neressary aver
the 1zs in wet wenther, ns wet rugs or frozen
encs do not ceclude cold, and for tlis reason shoald
e leepk dey.

A lhe weathee prows winaner and Hw planls
meredae in size, ere air and sun shoeld he given
o the sash may be parially raised throughont
the warmer part ol the day. I0 the sun §s Lot
acwspupees should De placcd over e sash or te
plass whitewashed, T.ater the sash may e remeved
duriiyr the heat of the day and replaced with lalh
wiweins, and as e scason for removingr the plants
Lo the npen geovmed oppeeaches, Wese, foo, Ty
Le dispensed with ond the planls given Tull ox-
posure to harden them off and make the planls
grow more stoclky,

Where WBere 35 rowm lor 11, much Tenefit will be
derived from Leansplanliog the plaats, when ey
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heve prown large el to handle, mta fresh Tows
or other hotheds, Sueh plants as eabbage, eauli-
Hower, and lettiuee maey be fransplankcd oto cold-
Fratneg or heds i {he opoen geouml, where they can
be preadeclad witll enovas in case of sndden drop of
temperature, and prown oo wufll time for trans-
ferring in perrnancnl posilions in the garden.

COLDIRANMER AN I'ITH

The coldiranre is simply a Pranw of boaeds pro-
vided with sash o other protective maleral, and
difters from the hnthed principally fn Whal il has
no heating material or il Beacath i, Dot iz sel on
the suviace of the groumdd. Tt has masy nses and is
o valnable odjunet to the garden. In the amafl
home garden it iz most naeful for starting early
lettues, for growing a fewr melons or ononmbers
ahead of the outdoor evap. or for coreving lettiee
and canliflonrer threngh the winter in owler to
bave un varly crop of these. 1t s also oseful for
winlering plaots of artichole, which witl not en-
chure the winler jo e open growemd =t the North,
It 15 o very usefn] ansiliery of he Lolhed when
ueed forr tranaplanting the planis Fron wse beals
in order to give more veom o develop. A very
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small hothed can e made fo do seoviee for @ rood-
sized garden 10 supplenenied by o oold{rame,

The trapsplanbiog of any plant is a distinet ad-
vantage, us it not only allows of geester top de-
velopment, but the reot development is ulse omeh
unproved. @8 8 oo growth of roots s oindoced
wilh cach reaeval; aud the grealer the amount of
romely carried by Lhe plank when L goes ol
nprery el the Tellee wilk e il developmenl and
ailmenuent growtl.

Any spent hetbed may be nsed as a ecoldirame
through the summer and winter, and makes the
rewl of places Tor the inidseminer starting of pansy
seeds and other flowver perermials Thal arc to be
carried over the winter nnder sash,

1t is well in constructing eoldframes forr winler
st exelusively Lo Duilld them so that they may be
taken apari if neccssary and stored awey duoing
summer. This moy he done by making the four
sides supurately and tastening them bogether with
pregzy, lingres, or hoolis; the joints should T a per-
fect fit, though, as e cxelosion of eold is the fival,
rezson for their consbroelion.

Where the coldfrare is inlended for the pro-
teetion of any large number of plants, as in the
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Nower garden, where beds of roses. nmolezs, tho-
dedendrons, and the lile are to be protected, the
span-roofed frame is preferable. ‘Lhis, as its name
indicates, las # donble sash or roof of glass and
glass ends, being hwilt with a wooden base o foot
high all around and g frame about fwo feet Ligh
i the contre oo which (he sash rests, Lhe walde onds
briog [lled wilh glass Thiy s mouch oo peelen-
lionas Lhan the oornmman eoldframe o holled 2nd
wweh yore eommmdicns, I s not necessarily o
mbitirely expensive, and will more thon pay far
ilself in the protection it affords.

T'he permnnent hetheds may e nsde wsefid and
atfroetive during {he somaner by usingy Hem for
planting out tropicnl placls er hose reguirine an
wmasnal Al @ henl and nouvistonenl, ag Lheie
locsdion in Lhe sunmiest position formishes 1he aue
and the great amount of wanure they contnin the
odher. Wa hetter place could be found for srowing
hanana plants, whose uxoedant providh requires
Juat these cosditions, T0 will alen be Pood o con-
vepience o applving waler, ag the Maene and the
lowmess of the soil inside prevenl all waste, amd
the soil ean be kopt wet under enmalitions that
wonld he imposaible in the open geound,
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The apace hacle of und between the wabl and
Lotbed s D ulilised fee The geoaing ol vipes,
wod so reoder eautitnl what might etherwiae prose
Lrecn grul unsightly. This would he an excellent
poaition in which to grow 4 vine or twe of the
Niapara grage, w8 he boaildiog would sMord it the

will the neressary amonnd of senshine and heat,
In renewing hotleds and pits. the old manare
i the bottom should Boeseparatod Trom the soil and
thrown oo pibe T alsclf, and may be used 25 a
bonp dressing for hulhi-heds, shrubbers, amd Ui Jike.
The plant pit is snother very nsefnl adjuncl b
the marden. capeeially in the biddle and Sounthern
Stules, bt is ol Titlle s al e ey, where it 13
vy availohie for the wintering of lemdor roges,
carnations, aud the lise—yplants which requive in
be kept devr moore than to be protected from frost.
Tl &5 possible, however, bo wake wse of the pit
Tor the roising of winter lelloee, radishes, and the
like. when it ern dwe censtructed in conmection witl
the cellar, and g0 reveive leat from the furnace or
ather souree, When Whis 15 oodertulen, on exesva-
Lion sheold Lo made enc s sodh wall, rescling
elowae to Lhe eellar hotlom sod Duving an cotranc
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anto the cellur, The wash should slanl sharply towserd
the soutly, and The Trevne sheald be ol slonoe, ecment.
or bricl construction, and I s can e built with
a hollow wall, so el the better. Hollow cement
tile furnishes & gond, solid eonstroction. or conerete
my be buill hellow by w use of cores. The sash
sliradd B providied wilk heavy wooden shud lers and
wals of straw o7 rogs to pralecd he pil i severs
wepthers these shomlbd be remeved during the Jday
whenever the weather permits. I the pit opens mit
of & thrnaece celln: ond receives a good amonnl of
sunshine, considerable growth will be made during
the winter., The pit shonld be provicded with shelves,
which will permil of e placiog of suell plants as
wre wanled Tor pornediale vee close to e olass,
Tlanis which ave ko be merely earcied Bhrorgh e
winlar may vest on the dlooe of 1he pil or e placed
midway hetween the fop ond floor.

In a mild elimate a shallow pit may be Tuilt
against a sovth-cellor wall and aceess geined to it
throuph a eellar window, "Uhis is 0 most Inexpen-
sive fovm of pit and oords an cxecllend place for
L growing of vialuls,
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CHAPTITR BIX

ON THE fwWING Ul SEELD

T rnar s ne part of the garden worle which ealls
for such nice judgmsent and careful atteotion as
the zowing of soed. Mosd of Lhe failures ovigisale
right here, and o Targe shave of the Mame devoled
L Lhe seeds and seedsman, if traced hack to its
ariginal sonree, would be found Lo resk on the te-
norance w1 carelessnes of e gavdener. Tn the fiest
place, there is & lowdoey among o large eluass of
penpe o wel soanething Qo nothing or ot Tousl al
a bergoin. This remults in the purchuse of cheap
seedds or premium seeds, ot secds wre purchrsad of
the loval grocer or secdsiwan aol may, probalily,
buve Jatn oo Tis sholves feam Lhe season befoee o
an even earlier dote. .

Wow, to buve a seccessfil porden o aaest slarck
right by buying pood seeds of relabile geedsmen
and soceds ol planls aciled o one’s own loeality,
Tk, in addilion, the seeds hove heen frown 1o prac-
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tieully 1he same latiteidis, soomoeh tie better: it in-
sures a bardy conslilulion, acchmated to the con-
ditictis which provail n vour partieulsr Iocalily.
Now, a5 o general .1.]1ing:‘,'f'_. sood seed means Taghs
priced secds me seeds for witledl oo puys o rensons
able spwunt. This is at it should be, Qoe shoold
nal es el ter raise preplim vegciahles from cheap,
gornle seed, ond theee is os presl a difference inthe
pedigres of scod ws (o Hhal of animals,

Then owe should wot only see that they are se-
caring 1 besl aeed that the warkot aTardy Tut
Hiey slould] seenre it in thme, wnob waib anlil They
nee ey to plawt arad then rosk off an ovder, -
recally prepored and lwll ihe Uhngs needed for-
gotten andd most of Uue olbers wrong, and expect
to veceive them by rolurn inail. The spring of the
vear is a busy Liew wilh the seedsman, and it is bt
fair to i, s well as jnust to yourself, to give lém
o reasonable Lime to fill vour order by geliiug i
frearly. TE hir Jones has oedorod an ounse of
silver-akin nepuers awd ruby-Ling parsoipy, hers
onggzhit to be tuw wlloveed foe e semdaman Lo inauire
what blr. Jooes really wanls, and ted be obliged
to Al lis oeder Ly guesswark, GF eourse he will
readily wndlersland Ahat, what s wanted is ruboe-
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Liiange 3 TETS arul gilver-slkin eniong, bul how abont
Lhe parsmips?

Late e winter or early In spring ene shaolil g
over Ahedar soeeds which feve heen saved from the
horpe garden and nseevtrin hevs far They mect the
vequivemnents of the coming vear. Then o lisl of
suclh geeds as are not oo lond should be made and
the cwlulmeres vensalli=l Tor prices amd warieties.

==

Wl Bl made up then may, peolaldy willl need
fregquent revising, and ba the Sime i is aded 1o
the seodanan may e trustod to sapply Jusl alood,
Wi varielies and quanlilics wanted. And, spealking
of quantity, it will be aboul as cheap, in s rood
many cases, to buy by the omnee as Ty e pacleet;
copucially is this the ense with those seeds of whicl
iL e T peeessary o inake repeated sovwings—as
clcnnbers, squashes, welong, heans, wod the like. A
eolid, wet spring often entails mels replanting, and
sufficicnt seed should be en hand o enalle anc
ta replanl al eoee whoen it 38 discovered thal Lhe
divst planting is for any eeavon sbortive. Chring
to the proneness of seeds of vine planls b rot n
the ground if teo wet oz cold, 2 wuch grater
guanalily of seed s requived. {Fenerous planting of
these geeds is alan neressaey e seveunt of the rar-
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oges of the squash bug, sehiel mnst be liberatly fed
ton mdoce him te leave s plant or two for the
garden,

XNext in importsnes W e quality of the seeds
1z the time i wlich ey are senvn, There are a few
seeds which may be gotten mto Lhe ground s
early as it can be worked, Beels, cabboge, Tetluces,
onions, peas, salsify, spinoch, and turmips ore ol
planted Fur carly erops as soon as the ground ean
be worked, but sueh carly planting of corn. toma-
tows, auelons, cuemnbers, aod oller hest-loving
plants would simply resolk i e Joss of hoth time
arud seed,

The condibinn of Lhe soil, alan, fus g oeacked in-
fluence on the germination of the sesd. When the
gromnid s 51l wet from the frost in spring it is nel
in condition for sueccesstul sowing of seed; it is
hetter to wait nntil 3t Lss dricd sufficieotly to be
mellow and tractable before sowing auy kdnd of
soed, "Ton dry o osoil s seldom & esuse of complaiot
i carly apriog, bul i o condilien which sometlnes
wives teouble o the surnmer, »lien seed of various
vipelaldes are aown Tor s stecession—as Tate corn,
turnips, and the like. As it is not expedient to wait
for the rain at this time, the proper conditions are
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partially seenred by trangiog e soad dowe very
fierly and watering e rows well ailer sowing.
The thorough Srminge of he soil over Lhe seed is
of the wtnwwt mportance—is wnd Ihe deplh ot
whieh Flie seeds are planlmd—or in sewing ssed in
the apen ground vuch grester depth s ucovssnry
thur would be pivon the same sved in Pl Tiothed.

Aease in poin | oeen rred Lhis bagl seazon i my owe
garden, when the planiing of pezs, for a sueccssion,
ard limg beans was left to an assidtanl, The mosl
earelnd diveclions were wiven ag to the manner in
which theyr were 10 be sown, “ 1lant these peas,”™
T said, Landdingr bim a packuare of Xott's Kxeclsior,
“Tonr nelies deep and sealler e Lhinly i the
rows. Tramp the vews down fivmly, and when vo
live finished, po over the surface of the Tows vory
Bghlle with 4l lavn rake. Ve vers coveful to only
sorape The surloes of e soil, snoas o leave a light
dust taleh, so that {he soil w11 nel dee ooty and
these handing o paclket of Tireer’s Dusl Linias,
“ape fo L oplanted two nehes decp, twao iy
apart, in the Trills, and e soil Aeam ped down over,
bt these being plantad so mnch more shalloos,
vone teed oot use tle Take, Malee the drills for each
o fonl aparl for Pan drills, fhen leaye two feet be-
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lween ta enltivate th.ruubh YOS YWed'an, T oownder-
gtuwl” An howr later dwe reporly lor more work.
“IWell. how deep did you plaol Hege peas?™
* Ponr nelws decp, leamped down 1he rows, and
rakod them ovee. Planted the beans twe inches
decp amd Lve mehes apart in the rew and trasped
theme doan,” he answered plildy. Very goad! A
few Javs after o heavy rain awd evory pos oo top
ol the ground, and all sprouked, bul nowhere any
beans, An nvestigation demopslealed  het the
benns wwere reposiny foar inches balow the surfoes,
alt sprouted and desavel—resnlt, the loss of both
crops, He hal sirmply ™ mived those babics up,”
Had lwy heen planted as divected, there wnekd
have bevn sn excellent erop of soni-eardy poas and
an alindanl supply of baans,

The Yearmping down of B seed should never be
amifled when the ground is inadvy eandition. On
vely wet sodl it is pol neeessary nor best, but on drey
sail it is indispensade. The reazon for it 15 obvivas,
T# the soil is dey anid lies lzosely aheut the seed,
there will nal he sutfielent moelsture to ewase e
seed to gernvinate, Or, should 8 Twe able To do s,
the conlact with the soll will ned be cloge cnongh
1o sllow the tiny reals ko [ake hold upon it, ood

[&0]



M THE S8OWING OF SEED

without Ihis fmresliste  eonneclion, the youog
gprroal cantiol gronw, hut will wither and  die.
Planted in loose soil, the seed may lic in a space
between two particles of soil. very o, bt ke the
little baie-like rocls & vorilabde covern, irmagly
which they will peope in vain for Food arad maizl-
ure, ¥When the esrth iz pressed fivinly ohont the
seed 1t comes in immediste contact at every point,
and enn sl oowes, when geceinabion lakes place,
lay Tiold upan the earth and grow.

It is not well to plant seed, espenially Lhal which
iz ouly lipghtly eovered, just before a hord Tain,
but o peolle rain 35 8 dislioel advantage. [n the
sreall Towne garden Lhe delay of 4 day or twe o
the planting is not often the canse of serinns loas,
though b oansy well be of moment to the commer-
eial gardener. Tt ig moel wore importunt that it
shell not e potten tmte the gronmdd Loo soon Than
ihat it shall noet be planted too late. To be aure, iF
o Jas wn sbundance of seed snd does not eare
Peve dToe: Tahwaee Trvenlved, AT the clonees of getting
an early crop by eerly plenting may T worlh
while, But a5 & pgeneral thing, seed planled whesn
the soil has hovome warm and the nights are warm,
will mulic cnough more Tapid growth to more than
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balunee the differcoce in time, nnd can useaily le
trusted te overtake the enrlier-planted el plats,

In my early gardening experictee T wis very am-
bitionz ahent gelling Lhings slarfed st the corlicst
possilile rmarnenl and Be Tave Ehinges o Jikbe o ad-
vanee of my neighbomirs, bul several pears of enver-
ing plants in the open grouol Lo proteel e From
frost has quite cured me of any undioe ambition;
I am quite willing that my neighboinr’s tomatoes
shall Fipen o duy or tvo alicud of mine if in return
ey will eolleel Mankots, quilts, canvaz, and other
protective malerial and spend Crosly lowrs & peead-
ing them over tender planls senlleeed ever an nere
or twe of gromd and teeil sronmd I the dew of
the mwriing removing them, while I toast my toes
by the fire and rexd my evening paper.

Unlews the time and the condition of the gronmd
ta enlirely Pavourable, it will be well o plant only
a portion of e seed al g e, voserving coongsh
for o seeond planfing sheald Lhe Jiesl Pail Lo eoroe
up or the Foung plants be destroyed fnoany way,
Should the seeds fail to come np n a reasonable
linw, e nol be o oo grest Laste to blame the
seedsman, bnb go over he operalion cancfully in
your nundd and 1y oand see iU The Tault ey not
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have been in vonr manneeent of the seed, T Tmow
that this iz nob s cepecially pleassnt tasly, for, n
the first lwat of disappointment, 1 is a relief fo
be able b Dhume some one else for our misfortanes,
bl T eap wssure you that 1 35 a very profitable
process ard e by which e moaleur gacdenc:
Iearns aud prows srise.

[%]



CHAPTER siVEN
TRANKSTLANTING

Ioisa guesbinn whether the tine at which iender
plands shall go inte the ground is a matter of pru-
denee o ol eonrage. 1f one has o mood Lothed well
stoekd with plonts on which to dreaw, then *Le
cither Tears his fate foo much or Lis desecks arc
suwll. Wha fears to put i tu the loael, and win
e Jose it all,”™ if the wesllir aod soif aee in 2
favourable condition for planliog, Tov here is no
question that one often gaius lwo or hree weels
by early planting, Nevertheless, the chances are
against it. awd il is ot to he recommended where
plants wmsl e purchased, or oll one’s stocls 1= put
inte the grround al onee.

1t may Le acecpled as 8 mie thet swarm wenther
early in March or April will ke followed Ly a eeld
spell o carly May, and that plants pul inlo The
ground alwead of s peried will I apd {o anffer,
if. indeed, hey de net perish outeighl.
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TRAREMLANTING

The kind and condition of the plants will have
mueh mopertinee o deciding fhe loe: st which
thee aay be braosleeced Lo he npen gooend. 11
calibege planls have Deen properly havdened ofT
they mny o into the ground much earlier than
if very fender. For this reason plants which weare
glarlead from weed sown in Septonber of the pre-
virsrs vear and carvied threogh e winler ineold-
fromes or those from seed i spring and swell had-
ered oo o into the greund as eatly as it can be
wiorked in W springs, bk tender plants from hot-
beds, started the middle of Aarch ar firsk o A pril
ot the North, shonld not e set ool helore Ehe frsk
of Blayv, aud even then should have Deep well
Lardetied 0T by exposure to il weather  nights
as well as doving the doy  for o weck or morc.
Cabbage plants which shew a whitish-grecn shade
are W Lenader Cor ouldoor Lfe, amd it will he belter
tor wait wntil they show a Mo of bae over the foli-
age. Tender plants, Tike peppers and ego-plants,
should et go into the ground wotil scttled wamm
weathur, swhich ot the Xerlh will Tk any time rom
b twenticth of 3av to the Mesd of June.

Tefore cornencing the fransplanting of eny
vegefables the proond should be thoreouerhly pre-
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pared Ly phonghing and drageing—hoth ways
gopd Huating off, ov i spading is necessary, it
should be very theraughly done, so thad T anil s
entircly broken op and polverised, and the slzel
rake shmdd be wsed Lo gol Yhe saelace indn os fine
a cendilion as possible, The liees Toe Lhe plants
ghinidd be set and the distance aport The plonts are
to stand i the vows anchented. Market pordeners
use 0 marker consistmg of a long pole with a evoss-
1ece at one end of the length of the distance apart
of the rows anil provided with o triangular plece
of wood, 2z o morker or peg, at each end. This
15 drawm over the ground {u each direction wid o
phant set at ench intersection of the Hoes. 1t is véry
little mmore troulde too use o garden e sod el
prd the result 1s el sleaishiler Tnes, A panden
Lapey, which Tag Wi Teel macked in eed nombers,
I Leusdy dn Wiy conpeelion, and ag o Tndeed-fraot
line is hwxpensive, b will Be foond a very profit-
alele Lhingr Lo bave shonot the garden,

Tt will meeh simplily the planting to have the
virwy uclied ool oand the holes dug before ony
plouks ave 1iflad [rom the beds The hotheds showld
Beve Devnn well woaleesd The night before, and if the

nuraber of plants is ned large, planting sy be
[uG]
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delaved until e Tote aftermoen of e following
due. Planting large uuwbers of plants i this way
oy be done in several daps, Creal earve should
Tn: exereised in lifting the planls Trem the heeds;
Lhew shonld not be rresped by e handful mthe
hand and pulled up Dhe so many weeds -a provess
whirly leaves imesl ol 1he roots in the growod—Tel
shinlel v the trowel passed well down below Lheir
roots and a section lifted earclully oul, the plants
heingr separated ws they are set, The advanloge of
this rmethod will Ins apparent T one will eompare
ke rools of the carelully lifted plants with those
malled up m the usual haphazard way. The latter
will have one longr reot, with & few fragments of
side roat adheringr, while the enrefully lifted and
soprated plant will show a fine mass of fileoos
rowsls, which will of anee Lake Taold apon Ui soil
in the new position and hegin to fesd the plant
ang predoce grenvth, while the badly lifted plant
mast first peplace e roots of which it was so
rulblessly horell heloro 3k can @ive oy aourish-
ment nr assistance o Lhe op,

Onby as many plants should be lifted at onee os
usy b ogotton into the prouod before they wilt.
Keepingr the plants in sood condition until they
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ave salelv in e gonune as hall Lhe Ballle e beans-
lanting.

In selting the plants, the divectioms Tor e gev-
cral kinds of veretables as to distance aparl of Lhe
vows and space bebwecn the plants o the row
shonlil e followed, but e same reocral princeiples
sl be followed o e traosplaonl e,

A lhele shoudd Be msde Tor cach plaot, large
enowyrh sl ol suflivienl deplh 4o Lold the reots
in the same posiliog ey oveopied o e hothed
and the rocts pluesd 5o that he planl sobs sliphely
loweer ILun i1 did ine the bethed, Theaw a portion
of the aell abwnt the roots and press it dnwn fooly
wilky [he hancds, [F the soil iz very vy, fill the Jinle
wilh water, and when it has nearly sooked away
draw up the remuinder of the carth and settle this
aungly, but net hard, sbeot the plant; atter ol is
dmme, go over the ground lgsldly with the trowel,
=0 a3 to leave a fine dust muolel about the plant.

The work of plantice will be much siplified
where the plints wure sot i lonp rows by setting
all the plants in the Loles before applying the
water; oue ean thien o along the rows with a peil
amd dipper and fill the Loles with wuter, and by
the tiree the ewd ol the row s reached, the first

a1
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hales will T vemcly Toc (liege, and by the Lize
all are filled, pny moisture whicl ey work to {le
surface will have had lime bo appesr snd may be
covered with a dust nnleh, The leeding slould all
B Tunled over carcfally before Teaving to sce if
apy wel spols appears when such is Lhe case, ey
st T irmaedialely covered with fresh, dvw carlly,
Ne covermp or proteclinon of any kind need be
given, except in case of frosl. The dust muleh
takes the place of shingles, paper, o anylbing used
bn proteet Fronn M sun, Properly planted, with
Lhe seil firmly pressed abool e roots amd well
watered aiul the protecting dust umlel prevenling
the hieating of the seil or evaporation of moisture,
the teps exprosed le the fresh st and supshine, the
pHanl 55 o e besl posstble condition 1o scithstand
Lhe change of pesition: alsn, i it las been walenod
the night Lefore and [ifted in the moming belfnee
the sun hus materially teduced s slrcugth, the
plant colls wre full of water and will nob oeed to
enll o fhe onts Tor o supply eotil o time they are
ne A pesilion 1o respod,

There is no one fallaey T (nd wo much trochble
in overceming in people I employ aboil my gar-
den, or with whom L come in contact in gardening
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wallers, as that of the peccssity of prelectioe
uewly aet plants. L owas brooglt up o e orthe-
dox dogmaos of pardening sd lawehl fo peoteet
ererything Llal went ubo the greund wanhil il had
talken rool, and T rerember the wearisone hours
spent in plecing shingles, paper caps, and the Hhe
betwren the plank aod any poasible vavs of the sun;
and T espocially reeadl several lmudred sruall placls

&

wlich were onee ecovered with {he waosk * seien-
tifie ™ of paper caps, provided with an attached
stick to thrust iebs ibe ground te hold them in
place. 1 spont 1w leisure howrs of zevernl evenings
fashioning these ool of 100 poper, and I viewed
with pride the Tiltle army of tents in erderly arvay
that grlemned white n the merning son. Bal oy
pride Denad to humiliated distnay when the tents
wore Jited ot eventide thal e planls might Lave
il henetit of the wighd aie; Nlly fitty per cent
of Ty plants ley wilied and dying. The water in
the soil. unbindoersd hy any proteetiog dust s,
L, under Vhe ardent mvs of the son, deawn to
Mur suelaee: and, confined witlin e nareow cone
fings of the fents, was rupidly rediced o steam,
anel the poor plants, coufined within o Torkish
batl, were literally conked o death. That ended
[80]
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miy use of any kiud of peotection, and T have fre-
guently, in the yeurs thal have intervened between
hal dizaslermgs expericues and  to-day, set out
plants of Lolsame a foot in height in the hottest
sutaling wilhout a sign of wilthygr—and few plants
will woare readily duo Flse,

Having poblen e plands safely awd righlly
into the grommd, let them alene. This = another
purech-nooted  point. Almest evervone who sets
onl plusts during the day is possessed o go pot-
tering around al nighlfall wilh a walering pel or
pail and dipper with swhich to water the newTy st
planls, This is ot only anneeessary but aetaally
harimful if Whe plaoks luve been properly sef. 1t
destrozs the dust malel el defeats the purpose
ol all the care m planting. Tostead, 1hen, of weler-
ing lhe plaoks, go over the rows lete at night or
exrly In the worning and restore the dust maleh
to sy part that shoaes wel.

Slwuld rain veenr in a dag or Lva alber planking,
the groved meet be pone over, as soon as it can be
workes], wilh [rowel, raloe o hoe, fo create o fresh
mnleh of dust.,

There is & prevalent prejislice in Tawoar of
planding jusl helore a ruin. That is. n certain con-
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ditisns of 1he wealher, o very good plen o follow,
If ithe vain promises to be o long one, or what is
known ns oospell of wet sweoather, Lhe planls may
safely go inte the ground, hot 30 oolhiog mere
than @ swiner shower threatens, which is likely
tn b Tolloweed by Dnfght sunshine, it will Lo well
Lo wait amdil it eleavs. Hright, scttled weather
ofters the hest of conditions fer planting, as hen
ome e confrol conditions, A sueeession of shawers,
with brivht sonshine, or Tol, reogey weather, is
the most wnlzecncable eonditinng the wet eacth.
under the infMaenee of a hot sun, steams aod conlis.
anef as there ig no fresh wind to earey awny the un-
wholesome Tapours, the temder plaoks suffer as
wuch as we do. Cloady weather, on The eonlrary,
following alter a good pain, affords the very best
condition o Che cslallishing of the plant n the
rrovnd. As a waual thing the plants will oot e
gurre: walering for several daws, but should any
appear to suffer, a hole muy be made by The side
of the plant with trowe] or dipper aod ihis filted
with water und the dry mnoich restored.

In setting some planls in the soil, i of weuk
growth, it will he well to vemove a portion of the

top. This is universally denc by Duleh gardoncys,
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wha remove all but the top leaves of cabbage and
couliflowers, aod tlese two they denmde of 1he
upper ball of The Jeaves, and I have foond i an
advanlage m my own practice. It not oaly relieves
1he roots of the care of the top to a grest exlent,
but, by lightewing the tops, the weight §s eemoved
from the stomn, which is enablal loorelain an up-
right posiling. Strip every other plant of ita leaves
and it will he standing upright when the fuli-leaved
plents are bending weakly under the weighl of
their togs.

Tomato plants are often ™ dravwn " from erowd-
ing and form what s kuoen as o loee 7 by bend-
ing dovwervard toveards the geound and then assem-
ing an upeight pasilion at thia point when rools
form all along the horizontal part of the stem. Ta
getthyr the plants in the ground, they may be set
decp coousl te cover this erooked part with adran-
Lage, Where The planls Lave Ieeomne very crooked
and dvawan, it 18 o good plan te rnake Fhe hole
the formw of o shallow treoch and lar the plant
thewein, leaving only L top exposed, Grst remov-
ing the lenves helow this peinl, The exposcd parg
will assunre an upright position 1s soon as growth

leging and make fine, stocks plants.
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Al newly set plants nre at the merey of ed-
wortns, and the rows mnst he gone over overs
marning arty to see what, if any, damage has oe-
curred ovor nighl, Wherever a planl 35 found eut
eff, mmediate seueeh wwsl be wade For e oul-
pril. A& monenls seacel will generally diseaver
I Jusk below the surfare of the snil near Lhe des
copitated plant. Any loose dirt or rubbish will
serve s 4 hiding place for him, and this tendency
may be Faken advanture of to trap bim by oo
peees of hoaed ox ehips on e ground ocar the
plant, amder which he may hide, Bul as he docs
nat hide 1200l e has had Tiz mend, 1his s moeh lilke
lneking the stable dnor ofter the hiorse is stnlen,
Lt then, of cotrse, his captare and execntion will
prevent his eating other plants.

¥Where the plantings dre small,  pavs o sure-
round the pleants with eollars of sHT paper, Wiree
or four laclws gl These shonuld be pressed inlo
e grovnd a half inch, and care shonld be taken
tn aee thal there are no worms wmaide the eallar
when 1t is placed. {34 tin cans with the bottoms
borned ont are also & good protection, but the
tremble with these is that they mnst sl be pathered
up in the full and disvosed of o sone way, An-
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other muocldy which leaves no after-work is to
priisan the worms, sod thisz T have I'onnd very sue-
vesslul. Cut clover wet with sweotened wubee and
Taris green is often used, but 1 prefer o mivhae:
of vern menl and Parvis green, made thin covoeh
1o van, amd ponved oo ring aromwl the stem of
the plant, & lttle way from it The ondy elpeclion
to this is when chickens are aboub, bul as no
litlte elickens are likely Lo Lo alreoad at this time
of 1ke year, and Iarge emes shanld he in confine
ment, this is of lttle moment, and the fivst caltiva-
Licry weill Lo 0 weder the soil,

1 uspally find it necessary to go over the fpar-
den cvery morning for o weel, and ench time -
place e nr less of Che plants Lelar: T oatn finally
i of the pests,

Cobbages, canliflovers, and tnmatoes are the
plants rost affected by the enf-woin, but lis
depoodation: do not stop o the vegotable gavden,
ok hie g epaally desleoclive e e Qowee garden;
ani some vine plants onn never T seenre withont
wn eneireling collor of Hin or other mbstance.

[%]



CHAFTER EIGIIT
Terirl,d WHICH MAKE GARDLUNING EASY

T B nuwiler of tenls whicy it i really necessacy
for poe to have is nol Targe; Tt iF Bhe amalesr
gardener tries to get along wath o hoe, o rake, and
a spade, he iz sure to hove longr, tedious hours of
hard worl.

The tool which will be most nsed during the
season i3, of conrse, the hoe, for the weeds prow
rapidly. Dy using a wheel-loe you ean gave all tial
Dackaching work. T kepl a hree-lourths-aere vege-
tuble garden o gond sbape all sumraer with one
Only a wouple of hours were needed in which to
slir 1the surface of the whole garden. Uhis was done
regulmly onee o weelr and after ewch rain,

The wheel-hoe 15 the handiest tool 1o the garden.
1t may be fitbed with plougls, aales, cullieator-
teeth, dat-hoes, which worls e thee seoille-hoe, and
serdl-sowing atbachments, They eost anywhere from
58,50 up, acernding ko fhe Lind von get and the
tanher of altachimenls that yen wish.
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TOOLE WHICH MAKDE GARDENING 1HASY

There ave singlo-wheeled and  double-wheeled
wheol-hoes. Soine have small wheels and others
Targe. It is the small-wheelad ones thal have all the

attaciuments.

To the springg, aller vour garden is plonghed or
spaded, 1he vakes may by subslituted for the hoes
and the gronnd levelled. Then the litile ploush-
sliare Is put o, and the drills in which the seeds
are o boe sown csn be made—that s, if you are
woing Lo sowe e by hand. Tt Is ossier, howerver,
to have a geed-sowitge allchrment oo the wheel-hoe,
It vosts about 37, but 1 veally lLelieve that it is
worth 16 It saves one from getting down on bis
knees, or doubling up like a jack-kaife, when sow-
ing lhe seed, nnd, as lhe mechine Is regulated so
thol the seed oy be sown any thickocss desired
and the woerk dene mmeh more evenly, a given
guanlily of wevd will go farther than if somm by
hand. Ar soon as e seod-leaves show above the
pround, cultivating eomntenees wilh e regular
cullivitor-teeth, Aod this should e continued all
surmmer Iomg, using: seufle-loes to ont off the
weeds, o the teeth of rakes lo keep the dust mulch
in good condition.

In selecting « wheel-hoe, it will he necessary bo
[o7]
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consider the size of the pocket-bool. 1 prefer the
one willl double wheels, for it can be geed in mest
places to botter advantage thao the single-uheel
hoe, Tt 1s an extremely handy tool to have lale in
May and varly in June, when the weeds are grow-
ing fast. 1t is made fo stroddle the row. Yoo should
fit 1 with =oulfle-hoes, which van b so nicely ad-
Justed thet all the weeds except those hetween the
piants can he eut off. Tt ia especteily useful on
such erops as onions.

The wnly large-wheeled hoe which T ever wsod
wias ke the owe shown o the ilostration. Tt s case
b mun—emsicr. T ok, Bhan Hwe seall-wheelod
rrezs—hl 10 bus Ehe big disadvantage of nol e
ing detachable knele. TTonwever, i the hoe is to be
nsed cnly to momiain a dast meleh, it does equrells
as well oz the small-wheeled one and involves less
luhbour,

Thar the Terger parden. whicl s to be eoltivaled
v Morse-povrer, thore ave seversl gond makes of
cullivatora, which have changeable leeth and Tioes.
These enltivetors have lHght, but strong, steel
frames. so are easily handled. They have levers.
by meuns of which the enltivator can be Instatly
changred from one width to another, so that It cin
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work in narrow or wide vows. Other levers prgulate
the angle at which the testh are scl. These forse-
cultivators cen be wsed [or wmaking foremes, enl-
tivoting, hosing, and covering bills wmd lucoows
Alany tiwes have T wade Lhe furrows for my po-
tatoes wilh this, wnd {hen followed the oy whe
dropaped the reed with the same machine, bul wilh
other attachments to draw the sell in The vow and
firm 1t

Wiher: The amoued. of enltivating will warrant it,
T wonld rvecommend buving a spile-tonth cukli-
vator, For stirring the seil to ceeaie o dusl moleh,
it ds Dwetler Whan Lhe erdinaey cullivaler in that it
oy poal Jeave Lhe soil o vidges but perfectly flat
ardd very fine.

0f the ordinary hoes there ate 4 wreat varicly.
The vommon one ls wseful for straiphl hocing,
wrad, 10 keepd sharp, docs good work, Tot there ave
s;fmfﬁa] hocs which are moch Tedber: they di the
same work and do it move easily. There 1z a heart-
shapied hoe which s purticelaely wecful lor ineking
furrews, There sre Levs wilh seslloped  edoes,
which, if kept sharp, will cul weeds with ahout one-
kalf the effort that i3 necessary 1o drew the oodis

nary straight-edyred hoe through the ground. The
[He]
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besl Diae T ever ascd Tor hoeing corn Tooked a gl
deal Tilee o vnle, It the teeth were thin ond half
an inch hroad.

One trowble wilh ol these Loes s that the opers-
ator walks over e ground be Tas aleady worked,
and Lremds Lhe weeds which have jush een col
uff baek intn the carel, where they lake moot again,
WWith a seafiie-hoe it 32 different. The hesl way In
use this iz for the operator to walk hockward, =o
that the newly stirred ground shall not be wallved
on. Blost of these seuifle-hoes Lave straipht edges
and are pushed, but there are V-slaped ones which
are made fo pull, the ends of which are tnroed up,
sor that the possibilily of calting o o plant 18 re-
puved. When wsing an eedinary o, woe uvard-
ably berils his breke, Theree 18 no necessily o dojog
s al, somehowr, nearly every one docs 1L VWilh
& seniffie-hoe thiz fendencey iz entively obedated. Yo
can pull or push a scuffic-lioe all doy without get-
ting & bacleache.

There 1s # scutfle-liow made mounted on o wheel
which 1= pushed © steady by Jerks,” as is the ordi-
nary whoel-hoe, Albeued T have oever weed ity T
like its appesrance vory nmach,

The spade 15 a necessacy ool in the canden, {or

[ 10 ]
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there is always move or less digginge to do. For
diggirge eclory, 1 have lound o small spade to be
mveh haellaer Lhane Fwose nf he slandeed giee, Tt
i e hos omly a Tittle celery iE wonddd net Twe worlh
iz while to gef one. 1f it is necessary to spode the
parden ruther than ploagd i by ol mwesns de it
wilh a spading Pork. TL hoa Tenr or fve steong
promgs. The difference m weight belween This and
a spude 15 congiderable, s that by its ase one saves
birnweld frown lilfing o pood many poends while
digwing aver e parden, Thesides, i 2 moaels casder
Lo puale inlo e geoumed,

A pood gorden hine 78 indispensable. Cob s gond
lien line wod keepr i on o el One hondred feet
ol Tene and 3 fAral-eluss reel will cost about $1.
Keep it dry, o dry it oat it it becornes wel, amnd ik
will lust for yoars.

For weeding spull plants like wnions, radishes,
aral such like, a havd-woeder f5oasefal, Theee are
twe types: one 13 like a hand with bent fagoers and
the oibor iv s purrow band of iron bent ot o right
gl T have used balle wilk egual sueecss,

A vt or wheel-harroar, o cven Joolh, will Ine
fonnd necessary. Lhe best kind of a eart for the
srell warden Is one which lias a platform with a

[ ]
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detachable box: for whetever iz necessary fo
carty woater & barvel for sproying purposes, you
can put the harred ond pummy on it in place of the
Lo,

Where Targe wnounts of corn are to be planted,
use 0 eornsplanter, These sre made in two gencral
forma: one Lo thrust nto the pround by main foree
where the o is to prow aod the other i on
wheels, and by 2 mochunisi attached to a driving
wheel the corn s drapped af sluled intervals into o
lurrow made iy o share an Che macehioe woad cov-
vred by twe wings, Both Lhese lypes of wachine
varry the seed in o box or inside The maeline, wod
are 50 repulated tlst the vequived nmmber of Leoyvs
tels are deopped inoeacl hitl, "The mnehines, which
ron ot wheels, also have u fertiliser attachment
which drops aboul o lablespoonful of conmereial
fertiliser in each KL Fither of ese Lools will prove
bapdy wid money sovers where an aere o more of
eorn bas fo be planted.

Tror setting out plants, one can get a varviety of
trowels, eurved, straight. and angled. 1 have fouwnd
ihe angled lvowel exevedingly useful in sctting out
such small plards as eabluge, caalillower, and the
like.

[1ua T



TO0LS WIHTCH MAKE CARDENING BAZY

13 yom ever have any frouble in entting aspar-
aost Todid ualit T purchased an aspaga s koife.
Theree are several Fonns of hese Eoives, but they
are all made loog, so thal oo enn el down heee
o fonr inches amider The surlace of the smil o out
it and deo less dnmage among the shaots which haove
started,
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Tieun are several forms of vewctables which,
while the culture s nol specially dissimilar, may
vet, for convenience, he diwided nlo fve classes:
thrse the edible part of which is produced beneath
the surface of the soil and ave koowis us rout vege-
talles; those which set froit above ground; those
whose fruit is produced on vines: soeh plants as
are uscd entire, as lettuee and the vaviows grecns,
s these perennial furms which melude Lhe aspac-
aprws, articlokes, thubuarh and horse-radish, and {he
like,

¥ will first consider the general onltare of the
planls which produce heads, pods, ears, or alher
lruit, apd which inay he roughly desigmated as

head or pod vegetaldes,

LEAMS

Area lender elags of vegetables, and the seed of any

varielies slould nol be planled out until the nights
[104]
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aod sl ave warm. Tlanolly the middle of 3Tary,
af the North, will be found to be quite early
enougl, 1o eold, wet soil the sood wiil decay -
stead of groseing, while the apposite 1s troee where
the seed s given a warm loealion and & warm,
sandw =oll. "Ile soil shonld be deeply prepared and
well coriched with old msnore.

The sved &l bush varfelics should be sowm in
drilts, two feet apart, and e beans droppod twas
inches apart m the row and eovered Lo inches docp,
troading down the carth after planting.

I0 Lhe Jeans are b be used for string beans or
fresh shell heans, they may I planted crery two
weelss for a sueression, but for dried heans bo e
witly pork in winter, should be planted cacly aod
kept will eullivated and elean until the pods vipen
im the fall,

Beans shonld pot, for hosl resulls, be plated n
o low, wet place or in too meh shade, They sk
not be werked or audled when wet, ns this will
canse {lwan Ao wildew, Therefore o worm, sunny
posilion, where fhey il dey gquickly in the mora-
ing, is hesl.

EBush Lima heansz, so meh prefecead Tor succo-
tash by many, are vapidly superseding lhe pole
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Lirpa. These are planted the same as other bush
Bomis oied @iven the sarme oollore. They  conee
fairly true frome sced aod aee hewvy  prodocers,
They make an cxeellent dry boun for winter nse.
They come quite teue [rom seed. Dot oecasions]ls
o plunt will show o dbsgpoositions o run, snd whee
s iw swediveed, 30 will b well To pad] BE op, as it
will Laugle np The ather plants and interfere with
i enltivation and gathering.

One qnort of bean seed will plant a hundred
feet of drill and give suliivicnt Leans lor o goord-
sized family, They way Do planled for o sveees-
gion of string hows wp e b Efleenlb ol Sooagisl
Pole vuriclics wvicld ranch larger orops than the
bash Cormoy, and by lraining to strings, wire net-
tugr, eli, amay he planted close up to the garden-
fenee ve the penltrs=vard, or serve as o sercen toe
hide colbuildings or parts of e gardea il desined,
The eapense of pedes 1s, however, avoided by plant-
g omly the bnash varieties,

Vhe variclics wost generaliy endtivated are the
felloraio g

Lvenrf Golden YWax,
Wnx sbringr bz, 2 Wellow-cyed Goldon Fodded,
{_ Blacle TWia.
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[ Larly Vulentine.

Crreee Alriog boang, -E Ty e e

¢ Thwirl Huorliculloral,
oy allill st i Burpes's Thawrl Tinn.

Sl B Pec
Field or winter Beans, + White Muarmow.
Bad-cred Fiald,

DLEECTLIONS P00 ORI G BEANS
ATHIN G NEANH

Deenk o Whe emd thal grew upom the vine,
deawing nff at the same time the string apon e
ed e repent the same process upom the other edge;
ot them with o sharp koife nto pieces half an
inch long and boil then e just enough water to
ceweer Wwne, They wsually roguire shool an booae
m which tn epcle lender, hul Whis depeods upon
their ampe and freshness, heans whick are ot all
willed toling moueh longer.,

Afler they have ermsked Lender and the waler
has very nearly cocled sway, add pepper and sall,
o tablespoontul of butter, and hald o crp ol cream;
il o eeeeen 3 wvailalde, ose wulk aod o Ldtle more

butter.
| 10 ]
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113 A AKND KHIDNEY DNMRANE

These beans shoald e put mbo bodling water—
a [itele e than enoegl to cover them—and Taoiled
{ill tender, about half an lowe i voong and fresh,
Tl as imuch a5 two hours may b requived if okl
anil somewhat wilted, Seazon with butter, pepper,
arul sakt.

RITRMEMOITANILL

Toke a pint of fresh-dhelled Tiirma beans, or any
large, fresh besng; pal Lhem in 2 pot with encogh
celd mater Lo 5ile wmore thon eover them, Seiape
the kernels [rean fwelve ears of soung, sweet corn,
first corelully removing every particle of sillzy pul
e coles in with the beuns, botling Crom s Lall Lo
hrec-guarters of an howe. Then lake ool e cobs
andl put i the corw. boiliog Ailleen inimdes, Season
with salt and pepper io lasle, a oy of hatter the
size of an oz and half a cop of eream. Serve Lot

LAl 2ALAD

String voung beans: hreak into holf-ined picocs
or leave whole; wash, and eool soft 1o selb waler;
drain well; addd finely chopped onions, pepper, salt,
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ard vinegar; when ceol, add olive oil or melted
T L,
PORK AN LBLANH

Take two quarts of white heans, pek oo neer
the night hefore, and put them to sosk in cold
water; inn the morning put them n fresh water and
led ther seald, Then turn o the water and put on
winee, holy ok Lo eank will Bweoe & plece of {resh
aelt pork, 2= large as desived [aoMeienl For serving
slicod when cold is desivabled, m the pork may he
boiled separately and wlded to the beans when put
i e oven; this 1s less pressy and morve appetis-
e, Boll slowly £ sl {not mashed), thes wdd
. taldespoonful of molasses, ball a lenspoonful of
simdu, aod o lewspeonlol of apade mostand; slic in
wiell and put in a deep pan in hake, fivsl placing
in the centre of the botiom of the pan 2 mediom.
gized raw onion and over thizs the square of pork,
pouring the beans around the pork, vet owr it
Bake ooe hour and 2 hall,

CARBTACE
Atthe Xortl cabbages are usually sturted in eold-
franpus or bolbedys cavly in Alavely and planted ok

& sonn ag danger of Killing frosts s passed. They
[ 109 ]
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suecesd] hesl m o a deewn, vich anll, heavily manured,
and in some loealities cannot be grown sueecsafully
on the ssme ground yvear after veur; in other see-
tions this dees not secmn to mole any difference,
wnif o my own garden they buve grown in the sume
spot for soveral suscossve sonsoris,

They should he well eullivaled awd kept froo
Prawns weeds, The eallwmge worm s vere Lrgnadile-
some inosomhe sectioms, Bl e Lhe pebeale gaeden
need ned make any serins Aroolle. As soon as Lhe
Hitle white hutterdlizs appear, the plants shonld he
watched for the presence of egas. and when these
are found aod removed, the worms sve disposed
of; the cpps will be found oo smenll vellow patel
on the underaide of the leaves; they are gquile con-
spienons, sod casily rernoved.

Ynrdy cablugre 3 somethioes glven o eracking as
sucn gs ripe, and msl be osed al emee, as The new
growth cornmenees then, To prevend Ihis, the ronts
way b eul off anoone side of the plant as soon as
il head has attained ats growth and the lant
tipped ever on its side; this checks growth, and the

heaed wwill thea lkeep for some time.
' Fur late cabbage, seod is suwn in e npon groand

from April to June, and the plants traosplanted
[110]
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it pormanent rows early in July. selbing The
planls in vows twe and o hall Tl aparl and Lwa
Teet npart in the rows, which 5 the spaes allowed
the sarlv cebbape. The eabhage M is Tkely Lo leoo-
ble b vounz scodliog eablmge planls, and hey
sl B dusled willy woodd 2shes, aie-alzelae] Time,
Lbaees Tusl, o road dosl, as seone as the plants
are ahave gronnd; this should be done while yet the
plants arc wet with dew o the mornine.

The Barly Jersey Wakefield is one of B sl
enrly eabbages, hemg very aolid and hard and of
conienl shape. For those who prefer o looser head,
Tie: Tflal Duleh varickivs sre cxecllent,

DMTHECTIONS PR COURING CALBFAGE

AOTILT CATNTAGAE

1t 15 best Tealed witle cocped beaf, wmd dhould be
eanled whote or divided] o halves o quearlers ae-
cording to the size of the head. 1t sheuld be very
carclully washed and Jooked over before addigr to
the rmeal, as worrs aod other undesivable bonants
are sometimes inclased wilhio (s lesves, The lavge
Dinonhend eabbages veqirire an hour o bail, while

Wi green, Sovoy cabbage will conl in o half-henr,
[111]
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5o tlsl 1hey should be added to the meat the neccs-
sary lenglh of Hme before the former will e done.
Cirer-cocldng muost be avolded, as i make: e
eabhnze watery.

Pepper vinegar i & dodicious condiment to serve
with hoilad eabbage, and iz made by putting on
puanee of the seed of cayenne peppers in & quart bot-
tle and lilling wp with white-vine viocgar; this is
corkind and allowed to remain for severs! wecks,
or unlil 1he strength of the pepper seeds v oall
cxtracted, when it should be furhel off carefully
mtn vinegor cructs,

WARDT RLAW

To prepare this deliciows dish of ealbage, shee
the cobboge fine willh a sharp knife or slow-cutier
and pul over (e stove in o skillet, with a little
butter or Try-grease. Have ready a half cup of
ereany &nd the volk of two smre well bealen to-
webleer, and seasoned with sadt and pepper and
sharp vinegar to taste. Turn this over the cabbage
anel allow it to come bo Lhe Telly bt not 4o cools,
and serve at onee.

[112]
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THE CROWING OF VARIOLS VEGETAEBLES

CLEEAMTTL CALISALGT

Slice: the calhage @ fov sTaws Teab logether the
volls of two eges, one-half oup of azgar, one-hall
vup of vinvpar, butter size of an ege, salt, and a
Iittle envenoe pepper. Put the mixtare into 8 sauce-
pan apd stic until it boils; then stiv in one cup of
creany, boil, and fara over the cobbage while hal,

CARBEACE BAT.AD

Beat up two cggs with two tablespoontuls of
sugar, wid & piece of Tnller the sie of half an ege,
a teaspoontul of wastard, a Titlle pepper, and
lastly half a eup of vinegar. Pot all Uhese ingrudi-
cots in a dish over the fire and eosk dike o gsnfl
enslard, Add ball & teacap of thick, sweet cream,
but when thiz iz dene use less vioegur.

{ATTLITLOWERE

Are given praclically ihe same coltnre az cab-
bages, starting {he planly in the Lodbed o Apodl
and planting out when danger of heavy frosl is
pasl.
Parlieulir stteution mnst be paid fo the voung
plants for the fivat woek, sy they are very Hable to
[ 115 ]
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be cof off by cut-worms. When this oceurs, the
only remedy s to replace the plaots with others
from the coldframe,

Springy outdoor-starked  plants will not give
very carly caulillowers, bul will emme oncin Tuly
and Augusl, and ave nsed for pickiing as well os for
Mo Lebile. Where gL s desivad to grvow caulifliorers
for the summer wse on the talle, it will e neees-
sary to start the plants very early in the Lotbeds,
or in the South start o the f31 and winter themn
in coldframes, sod plant out as carly o spring as
the mromnd es b oworked, The wintering in eald-
[espnwes Diardens Bheen, so Bl This enrly planting
15 poasible, which is not the caze with the tender
greenbimss or hotbed plants. At the Xorth, plants
of the cahbame and coudiloveer cannot well e kepk
over i eddframes,

1f thiere [s o rather wet, Iow spol o the parden,
it may be wsed For lhe sreolilleower hetter than for
almnst any other vegetable.

The cobbage worm often canses serions tronlde
wilh the canliflowrers, oied ns soon as the [ttle while
huttertiies are seen Loveringe sboot [he planis,
gearch roust be mude for e eges amd Uiese de-

glroged. Thew will be Pound ow The underside of
[11+]
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Ll Jesves—a Nitle padel of yellow cgas—and ar
ensily removed,

As s o2 Bhe cuwd, or head, iz set and g oas
large ps a teacun, ihe plant st he tisd up by
clrawing: the tips of the leaves together and triog
Lhoan wilky o sbeingr, ‘Uhis st never e dooe, Diw-
aver, whet il iz el wilh wain op dew. 3id-day, oo a
bright doy, is the best tiee for the womde T lied
up wlwn the leaves or eurd is wet, the heads will
deeay; 1F uot fied wp, 3 seeond prowth will quickly
stort and M Lhe heads,

Unlike cabbape, canliflowers cannol be kept
during winter, beior very perishables, and st
bz ased wilhip o day e bwo of attaining perfec-
tion, or the Ravour is impaired. Cauliflower 33 one
of the most delicions of table vegeiahles apd slould
eovne luln geners] vse; 15 far more delicale n
flavour Than cablage, sod one of the roost attract-
ive vegetables which appwars o the table

Very good caulifower may he ejsed by the er-
dimsery culture given cabbare —caulilowers aver-
agimg eighl or oine ncles aoross Il to grow
ruxily fine heads, a fonl or Gl leon inehes o diameter,
shmwy white, and perfect, requives special culture.
Lo this end the plants must have an abusdant waler
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sapply doering the dry months of the sommer,
wveatering every olber dav, and enltivating between
limes, Tiruid manure should be wiven sl least voee
o week, and twice a weelk will be hetler, TWiLh 1y
extrn care, cauliflomwers may be prochiced that wah
be the envy of one’s nwiphhours, and may contend
for the Dlue ribbon at the connty fair,

Couliflemers do eelloe during eool weather, aod
arc #l Weir best L e Rale days of Seplemder zod
Oelnber. A lighl Trosl seems 1o benglil vadher than
injure them, snd tying lhe lenves aver the ourd
protects them from even a severe frost, ot when
o froat hos eol the leaves badly, the curds shouldd
B palherved and vsed, as deeny scly iy very sonn
afler.

Im watering eanliflowers, the waber shoubl he
poured about the roots, never over the tops of
Hants whicl bave sct Lheads; o svatem of reigation
would he of mueh benell o thiz pland,

PIRECTFIONS FOLR COOEING CAULIFLOWLER

In preparing canliflower [or conking, it rmst e
very earefully washed ond leokel ever; if worns

have heen present an bhe beads, it will be befisr 1o
[118]
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seaavate the head Dnto small sewwenly vather than
to try to enok il enlire, which is the more sttractive
way of serving it.

NOITELD CAVLIFLOW I

Cook whole, or divide insepments and eonk in
sulleedl waler unli tender. If served whole, malke a
dressing of cream, butter. pepper, and salt, aod
turn over aml around the enuliflower served on o
Hatbor, I heoken o picees, deain o the waler
Frenn The canliflower and wdd & half teacup of
crearr, 4 small tablespoondul of butter and pepper,
and salt to taste, Scrve Lot

FRIED CATLITLOWIELR

Dol the eauliflower unbil alovet half done: mic
twn teblespoontuls of fTour with The volks af bwo
emas, then add encugh water to malke o rather Thin
paste: add salt to taste. The two whites are beaten
#ll stilf and then mixed with the yolks, flour, and
water, Dip each branch of the eauliflower into the
mixlure amd Fry them in hot fat. When done, tali
them ol with s skimmer, turn inote & colander,

st selt all over, aml o waro.
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PICKLED CAULTETN.QOTWER

Breal: the heads into small pleces and bail ten or
fifteen minnutes in szlf wotar; remove F1rom the water
and drain carefully, When eold, place in glass cans
aml pour ever them white-wine vinegar, hoiling
hot, i o elear, white pickle is desired. L1f o ronstard
piclde is preferred, add a liberal supply of wheole
cloves, pepper, allspice, nod while mstaed seed,
tivd in o Dag and seald in the vinepar; roneve
[ronn the five, and add to each quark of the vine-
frar two teaspeontuls of Preneh mustard and half
a vup of white sugar. Tum this over the eanli-
flovwey in the cans, makine sure that the vinegar
envers 1l canliflower. and sesl the same as cannedd
fruil. A few red-pepper pods added to the cesr
vinegar of the plaio pickle rdds el Lo fls ap-
TELrONCE,

SWEET CORK

Ts ooe of the meve tender vegelablos Ehe soed of
which ghonld nol B planded wutil all dzoger of
frost is possed. This, ot the Norlh, will be as lale
as the twentieth of Moy, thomgh n chanee cvop my

e planted by hlasx 1st on light, warm soil. One
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guart of seed will plant twe hundred Lifls, which
shimld e made three fuct apurt eacl wan. Tlic sved
glioneld he planted i slipltly raised Lills, droppinge
s ppnher of lernels in each hill to allow for aoy
lailing fo sprout; after the com is up, thess wxtea
plents should ke pulled out, leaving thoee planls
in o lll ‘The extre early sorls may be planted in
rows twn amd o lwll lecl apart, and the hills
vighbern inclies apart. Plant the sead halt an inch
deen, and either tramp npon it or pat it dewn firely
with the hoo, ¥lwro the grovnd 3 oot very heasly
o, o bablespoonful of phosphale mas he
Placed in ench hill with henefit.

Virlhen the corn hos attained thrce vr more fest
in beigll, iwill Be well boogro Abroagh the roows
amgd pull out all side shoots and Lhose which a3l
uot st enr. allowing the entire sirength of the
planl tn gn Lo Vhe making of eur.

The green shools reneved mules exeollint fead
tor the horss, cow, or pig, and 8 greatly relished
iy thern, Coru is, of all rarden vegelaliles, U most
economieeal bo grow, ss there 1s absolintely no waste,
such com as may el e wsed for the tohle molking
the finest feed for the poullcy in winter, especinlls

Tor the futtening of eockerels, and e cornstalls,
| I1% ]
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il vut belore hey arve 1oo dry, makes excellent fod-
der lor stoelr of any kind.

Corn max be planted every two wocks, for =
sueeession, nnbil 1the ooddle of JTaly,

Tor varly eorn, one sl pRanl e exles carly
viurielies, stch as the Corv, Golden Tantum,
Arslocrat, or the Farly Tyvergreen, it for
Taothsome aweetness there i3 no corn to equal
Stowell’s Frvergreen, and the later the svason the
gweeter and better it 1s. We are now—=Cetober Sl
—entimr Slowells Tvergroen Vhat is far beller and
swecter Hhan the carlicr planting of the same var-
cty, thowgl we have had several sharp frosts . - [rosts
Ihal have bady ent the field corm; but the sweet
conn, heing somewhat protected by trees, hins suf-
lered little, if arny, injury.

Corn should be cultivabed Lhoroughly aond con-
stardly as long as it is gale to work among it this
will adinit of half a doren ooltirations each way
at least, and ot the end of this time the pround
shonld be in the condition that few, iff wiy, weeds
will appear,

LIZSRARY.
Division of {apyticulture,

rh Y

13D . aﬁj'.'l ot A '



THLE GLROWILING O YVARIODS YEGETARLES

DIRECTIONS PO COOLING CORN

T4 TSOIL,

Crn Ton heiling: should he peelectly fresh, as it
loses its sweetnezs in a tew hours, and st have
supur added to the water in wlicl it 1z cooked to
veslore it, Remove The ouler husles wod strip back
the inner. so that the sil% moy be romeved; this
should be very earefully done ond the hasks re-
placed. Tut in builing water and boil for twenty
prnutes and serve het, ficsk remwoving the husls.
The object of Teaving 1he husks on ks that the corn,
cooked in this way, is much sweeter than when the
husks are renwved,

CORN FRITTERH
One pink of graled eorn, one-holf teacup milk,
one=half lezeap flonr, one wnall teaspoonfal baking
powier, one tablespoonful meteod lutter, two eggs,
and nne easpoonful salt, a little pepper, Torm into
ceme=shaped halls, vroll i beaten egps and bresd
crumbs, snd fry a delicate wown in deep lazd.

COEN SO

Split the gvainsg of oue dozen ears of eorn amld

serape fram the eob, Bl ihe cobs in enough waler
[121]
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to cover than lor lon mminebes, Strain this water
ancd wae one quard, Add Bo il slewly noe goart of
cream, then Hw oot Seaspn and coolk tifteen
minutes. Millt can be used instead of orearn, thick-
ened with one tablespoonful esch of hutter ond
flour rubbed fogrethier. Serve ut onee.

ECC-FLANT

Thiy ig orae of o few vegelables requiring spe-
ciel care in cwltivation, The seed shodd be starled
in a warm hothed in Apel, and as soon of the
plants are three inches hiszh thes sheonld be potted
off nto small pots and plinged hack into the soil
of e beds. They may be troosplanted into e
open preound when Whe westher (3 quite setbled aad
1he soil and niglds weeeny, o ey may be repolled
inlo larger pobs and sef ond in the epen ground
the first of June.

Egm-plants renquire o great deal of heat at the
gtavt, und if they receive a setbacl at this time,
Tarely reeover, 50 Hwk cvery ollort shoold be moade
tu keep Micnn froen Beiog elilled, while ol fhe s
T pivinge e e nevessary amoanl of wenlila-
1o, Tt iz well In planting the seed of egg-plants

(1]



to peserve a portion in cise the first sowing should
fail aud o laler ane nead to le made.

Affer tiw plunts zre o’ o size Lo be planted out
there iz [ittle differonce o dhe colloee aecarded
them and that piven other vegelables, ol they
should not 1 allewed Lo suller for water, and s
weekly duose of Jiquid manure after the planls
Wewan will he of henefit,

When akout # foot hieh, Uw cacth shonld be
dArawm up abont tlie stew in collivating, The plants
are olten seriously injonred Ty the potata-bug, whicl
eals P slem of the blossora st the polot wher: ik
arves over, seldom, fo any exteut, the leeves of 1he
plant, Wlewever the bug appears corly in the
srawnn, U plagls shoald be pone aver daily to
cadeh asl deslioy il or they may he spraged with
Paria preen, which at this stoge will do no haro,
The destructien of these first blossons will make
fwr e Livee weeks” difercnee fn e waluring of
Ihe: firsl erape and st Lbe et energelieally, These
first bryrs which appear lay their emae on the under-
widee of the leaves, aod these must be Jooked for
aril deslrayed and Ty sobseqnenl Lermable will he
experieneed.

Curicusly enongh, for o plant whicl starts out
{124



THE YEGETABLE A0 EY

i life so peenlivrly sensitive to cofbd, the ego-plont
s nok Tl Iy dighd fall [rost, and I have gathered
and marketed very Tair cpus dong after the frost
hal destrogyed tomatoes and ather garden slull.

The first erms nre alwoys the hargest, fhe Dot
growingr smalter ss the season advances, espeeially
15 thiz Arue when water and liquid menure 15 with-
heTel.

The best wariety fo raise is The Tarly Black
Eeanty wr the Lmproved New Yorl

DIRECTIONS FOR COOEING EGG-PT.ANT

The mest common wuy of cookingr ege-plant is
to fry i, the plaot being oot in thin slices, 2
quacter of anc el Mwoogh, and laid o water to
which o [eagpormlul of sall bas Beon added, Teave
e Je the waler Toe hall an hooe, Taef Ja pol 18ke
[rome fhe waler wnlil ready to cook, as fhetr ex-
posnTe o the air will conse them to turn hlack,
TTzve veady 2 henten egg and some sifted bresd
e1imtha. Beazon the egg with pepper and salt; also
sHghtly season the ennmhs. Tip the slices in the
erumlbs, firat wiping thewn ey with a eloth, and

lhen in the beaten erpg, and 1oll onee mere 1o the
121 |



TUHE GROWIKNG OF YAIOLUZ VECFETABLTS

eronbs; have reads a hot frving pun in swhich has
heen taelfod a tablespovoful of bulter sud {ry o
light brawn; [hey wilt Try in Len minotes, Serve
Tl
ETUTTRED FaE-TEANT

Cut the egg-plunt in fwe, serape oot all the {n-
gide, sood place i1 inca saveepan wilh o ithe mimeed
ham; eover with woter and bl until zeft: droin
off the water and add fwo tablespoonfuls of Frated
crumbs, & tablespoonful of butter, half 8 ineod
ratcerl, salt, Hand [CHH TS ulefT ench Tall aof L Tinfl
wilh s wislare: add o small Tump of huikar to
eoch, and halke fiftesn omnutes. Alineed veal or
chiclen 13 cqually as goed as ban, and many pre-
fior it

Eppe-plands wiaw e calen From ghe Lo they ae
Lhe size of o teacup natit they arve full grown ]
the seeds kegin to harden, but it is better o [et the
firsl Cewils wllain [ull siec i pessibile.

CHEA
Thig vegrelalide i grown Mor The gecen puds which
are used i sonps, o which b impoarts 2 eich gelal-
inons quality. and are as easily grown os Peppers,

requiring abont the same enlturs. The seed should
[125]



TIE VELCETAPBLE GAIRDLN

ngd e sowm unlil the gerennd s warm —abhont the
middle of Blasy; it shenald Le sovn ralher 1hickly n
drillz, three feet apark, sowing the sead an nel
deepr anvd thinning when large enongh o stand ten
inches opart In the Tows.

"I'he prids mast be used while voung and tender,
as when fully grown thes o very tougl, though
they may still T wsed fo Quvoue soaps.

ovp well hool and frec Tvom weeds,

NIRBECTIONS FOR COOKING DKRA
O RA B0

Fry ol the fabl of a sliee of haeon or Dot e,
drain it oif, and i it fry the slices ol o large ool
brown; scald, peel, and ot ap two quarls fresh
tomutoes (eamned ones will do), and eot thin one
quart of okra; put them together with a Fittle
chopped pavsley, In a stew Leftle with about lTeo
quurts of broth of any kind; cool slowls tor three
hours; scason with salt and pepper, and serve hot.

DEEL 4% A YEGEYANLL
Put the young aml tender pods of fong, white
okra in salted boiling water n granite, porceluin,

or & tin-liged ssueepan. ss contaet with Jrep will
C[184]



THE CRUOWING DF VARIOUS ¥YEGETADLRS

Blaeken themty besl OMecn mimites, remose [he
slemns, anid sevve with pepper, sall, hulker, and, if
preferred, vinegsr.

FETEEES

Are prown Tron seed storted early in April in
the hothed or in Hats In the bouse and planled ouk
when all danger of frost s possed. They reqrire
Tich, well-drained sofl and 4 sunoy siloalien. Y here
the supply of wanuree 35 limited, o spoonfual of
phasphate may Le placed i each WMl as the plants
are set, amd mare be seattered abont the plants and
hoed ar vaked in nnlass the growth is satisfactory.
Set out in tows two feet apart, settinge the planls
cightorn inehes apart o the rows.

Tl culbure sl will produee good ecorn, cab-
hoge, or tomatoes will be vight Fer peppers, ss They
are of ensy colture. Hen manure may he nsed with
s plaed, as it is one of the few plants shich s
el mjured by the application of so strong 8 for-
tiliser,

The plants come into benring in Toly, and if 1Le
lirst pacpprers are romoved while preen, the siceeed-
ing troits will cotne forward sooce ropidly then if
the peppers are allowed to vipen.

[1m%]



THE YECETADLE CARDEXN

Chinese (ant, dagnam Thlee, and  Sweet
Spantsh (ziant ave the best of the lorge sweel pep-
pevs, the latter being a long pepper, from two to
three inclws wide and six to eipht Jonge; this variets
is ruther more shapely for shoffod mangoes than
the bull-twsed varielios, The lsege squat peppers
are cxcellent Fov lable nse, heing prepared [n vard-
GLLS WHYE,

Several of the hot and pickie varieiies of peppers
are holh useful and ocrnamental, the Celestial or
Chrislrmas wariety lLeing especially  ornamental.
These moy be grown in pots on the ldtehen win-
v and the fruit enjosed throughout the winter.
Thev are sn ottractive addition to pickled canli-
floawers, omions, aod the Lk

The Labuseo iz an cspecially Teadifid pepper,
beariig its feail i spreavs of Brighiest red, which
are cxtrepwly Gecy and pungend, and 1he soods may
be wsed Jor making pepper vinegar inslcad of
the cayerme.

BIRECTIONS FOR COOEING FEFPELRS
TEIED FETTEES

TFried pepperas form a most appetising dish and

ot which is a very satistnctory substitute for
[ 126 |
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sl FRither the green ov Tipe peppers may be
nged, the flavorr of the ripe froit belgr snmewlst
the fiwer, aod e sppearanes o the Lable very
atleaclive, Tn preparing the fruif, it is only neces-
sary to cut in two lengthwise and flatten, first re-
moving all secds, or to ecut in rings sod fry in hot
butter or pood drippings—that from bacon o haen
beingy exeellenl, The coeking wnd preparalion is so
fuickly aceomplished that it moy be preparved ot o
rooment's notice,

dTUFFEDP PEFPPERE

Are propared by eonlling a sliee off the stem end
anid remnving the seeds and cendral pove. The pup-
pers are then stulfed with finely mineed wveal or
other meuk, mixed willh & tablespoonful of bread
crienly smd & spoonful of boter, and seasoned
will sall and pepper. Replaee e bops sod balke in
a pen b which a small gnanlily of waber or hoef
alock hos been added nntil the shells are lender,
Another appetising dish @ prepaced by Alling
The cases with riee aml Tampesan chomoe: eooked
rice {5 mized wilh the graled dwese in the propor-
tivn of one enpfol of riee 1o Lwo Lablespoontuls of

cheese and ene of melted butter. When this has
{120]
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boen seasoned to taste swith sall and paprika, e
pepper cases, which have leen cut in fwo length-
wise and the seeds removed, arc filled with e
vice and placed n the oven, amd eovered for The
first bolf hour, the eover heing then rernovedd uniil
the rice iz hrowmed.

Pepper cazes nre used for sereing iwdivideal
suladds, and are especially handy for Hussian sulads
wrnd wlemilar concotions.

TLOHLED PREFUEUS

Select Mem, sonmdd, greeen peppeors, wnd add o
few red ones, as thev are ornamental and loclk well
upen the table, ¥With a sharp knile remove the top,
take onb the seeds, soad nwver night in st water,
then 111 with shrecdded calibage and choped green
bornalnes, ene rol pepper, seeds and all, and season
wilh salt, mustard seed, and ground eloves. Sew
om the top. Baoil vinegar suthelent to cover thow
wilth & enp of brown sigar, and pour ever He ana-
gres. Do this three momings apd seal.

FEAS

Sow peas 25 early us the pround ean be worked
in spring; old gardences wsuully clain thal they
[ 180 ]
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like tn have the lpst anew {ind iledr peag in Lhe
graund; certain it i that peas like a eoel sull, and
often fail to rermsinate when Fhe wealler and soil
i5 warnn The dwael varvicbics are nsually preferned
e the pivate ganden, lmt w11l not bear os heavilsy
as the tatler sorts: but as these reguire brushing,
e dilfervoes jn Jebour is By oy eonsidercd to
mare than nifset theiv extra peodoctivensss, Thl-
try netting males ideat support for the 1all-grow-
ing sorts, and W relled up and stood in o dry place
afler the pess are prallwred, will tast a [ifetime.

The wrimlied varicties are far ahead o teoder
sweetness of the smooth varieties, but ug Lhey sre
pot #s lerdy, they shonld be planted in owell-
dradned, wurm, sandy ground for the fivst planting.

Peas may Lo planled for a suecession every two
weelks up to the middle of June, then should be
dizeontinned wntil the middle of Augosl, when sow-
ings of the cdra-carly varieties may e made for
a lale erop.

T plading, sow o deoble rows, six to eight
inches apart, the rows Mo Lao Lo Phree foel apurt.
Plent the seed four inches desp and Iread down
the rows, moing over the rows fightly with the

Lawn pilsc when all the sseds are in, This desp plint-
[ 181 ]
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ing provenls nildew, and the seed §5 less apl Lo be
distirbied] By moles,

Areriean Wonder and Noll's Exeelsior are of
the best of the wrinkled pess, Natt's Kxeelsier
buing a vather frevr Dearer, owing to possessing
move top. Awerian Wonder is Imt one fout In
height, and los nol sofiizient tep to be a very
profitable pes exeepl for the home grarden; bk as
peas are one OF The few vepetables which may b
Hrown in sucecssive erops on Bl saae pround, The
plants wy he pelled up us soon ws thoowgh beas
ing and another planting of seeds ade i e same
place,

Champion of Huglarad s a1 exeellent lnte pea
of The wrinkled sorl and of fine fTaronr: it requines
brushing or should be given wive-nettimg support.

The main crop of peas, which are grown through
{1 warmer months, oy be planted to sdvantape
vn 4 heavier soil; they shonld he kept cultivated
at] free from weeds and the earth drawn up
sgainst the vines # eonple of tines belore watur-
ing. This is all the catture required, pess buing one
¢l Lhe ensiest vepulahles to grow,

[ 1821
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DIGPCTIONS FOR COORING T'EAS

1t 3s custerpaey with most cools to cook puas o
considerable water, and whewn doue to Laen ol Lhe
surplug water and add Lutber, pepper, and szl
The flavour of the pess and Lhe swestmness will la
better petained, owever, T only sufficlent water fo
ek wan is wsesd, =0 that it may oot be neecasary
tor discand any of it L1f the pods are wasled very
clean and ore then evoled wnlil lender and the
water stramcd fromn [hem and wsed to conle the
peas, ol the swocliess and flovenr will Le tetained.
Aller eonking, add halt a cup of ercan, 8 lump of
bual[ew, amel salt to taste. Salt should never be puot
1o the peas undil pearly or quike Jone, ns it has o
Lleneleney tor Larden i,

PLEAS A% AN ENTRER

Cnt out with o enkic-eniler 2 roond of bread
from an ordipaey sliee ol Beead; ent two rings
with a douphnut entters dip them m melted but-
ter and toaslh Lhem o delieate brown in the oven or
try daintily in decg Fal, drying on o wite sieve; fill
the cavitics willl lender yoimg peas cocked in a
delieate cream smice.

[ 183 T
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Pous as an entrée neey alsn be served noonps
made of Loiled turnips, The turnips being Arsl
botled whole nod then removed [rop the fiee, the
cenlivs seowped out, meshed, and served as o sepa-
rate dish; the peag, Deiled and dressed with o white
sauce, ov simply willl butter. pepper, salt, aod
eream, ared Juslod willt Bresd eoumbes and o 1E of
butter, heing rvelsrned 1o Lhe aven lor a yoomnent
to heat and shichtly bronm.

TOAMATIES

Sbael [orslovs Ty sowingr seed in o hothbed in
spreing, op slael themm i Oals In the bouse and plant
them i the epen greand when all danger of frosl s
passed, They require wellanomred soil, aod wlhen
there iz a limited snppdy of fertiliser, it will be wll
tu put two or three spadetuls in each hill, spread-
g 1t over a couple of sguare feet of surface, as the
tomato mabes considerable oot erowth, Plant in
rows, four feet apart each wuy if no sapport is to
be miven, three feet if the plants are to be prown
on rcks or trellises. There 15 o wire-tomato sap-
port om the marvket that is admirable cnd quite
within the rench of the small private garden. 1 am

of the opinian, howerer, that tomatoes grown on
[ 181 ]
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the proond produce more froit than when geown
an rocks, Tov lhis reason: as soon as the plants
have attained el g, Lhey hecome recumibent,
Iving on the ground, and wherever & joint of a
brunel touches the rround, il mmediately maloes
rocds and w0 Teging Lo draw nanvishment from the
goil, and 1s for Lhis reasem Letter nble to produce
an zbundant erop than the plant grown uprighl
on 4 frawe with bt oue snpporting rool.

Fevp the planls well coltivaled aped Teee drom
wends, As soon as the plent Leging to Thlossorm
pinch off the ends of the shoots beyond the Sowers
that frort ey sel eacly, This will nsteeially hasien
the wipeng of L sl Troil sol,

In the fall, at the approach of hard Teost, the
grevn tomatoes may be gathersd and placed on
vacky inoa warn, sunoy pesition, where they will
contiie to vipen for some Lame, or e J:__Il'd[]_ts T
be dug up, the roots wrapped n halap, and bung
i s wurin, sunny place, where the frait will ripen
very well: T have kepl e jn the barn nniil Wo-
vember it Uhis way. Or wee may be made of an
empply halled, in which the greeen tomatoos arc
placed on racky or oo s hed of sleaw, and s eon-

tinue Lo enjor them far bevond 1heir wuspal seasan.
[ 185 ]
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For the privake gavdon e Slone tomato iz one
ol Lhe wery Lesl, heing smeonth, voumd, laree,
and prolific, and exceptionally free from spot and
with very little seedt; it s not as early a vipener, how-
ever, as some of the varleties favonred by mavket
pardeners. Sparks Farliang is an extra-early sovt,
wd Iw wore lwedy o plaod ey Mie Stone, ond a
Lewe plantz of Ahis varicls waw e sod oul o advanee
Mie: geason, nsmg he Slone or nlher vacicly for the
rian ey, Thwarl varieties, Tike Diwarl Cliumapion
and Thwarf Bfone are very desivalle in pardens
of Timited space, 25 they mar he plantal o elos:
rows or can be supperted to 8 single smal! stake.

DIRECTIONS FOR COOETNG TOMATOLS

The sinalest and most popolar way of serving
torpatous 18 raw, aud lhere are one or two points
which inake Dor pecleelion o lhe process. In seald-
ings Phe Creoil fop lhe cemoaoval of the skin, moderate-
iy bt water should Te avgided, uy il §s noecssaey fo
leave the froit in it so long Lhal The lowalo be-
comes warm. Boiling water, which will inslanily
reaneyve or loosen the skincshonld be used, anid the

{ruit removed as quickly oz possible. I hove seen
[ 186 ]
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vewls place 3 unmber of tomatoes in o pun, pour
hob water aver Then, sal procecd Lo peed Ham oot
of the water, leaving the jmpeeled ones snaking
and warming ondil the last was reacled. Tomalocs
gervis] raw shoald be heoughl 1o the talile as liem
and colid as possible. They shonkt nerer be dressed
luxlore servipge, but the varivus condiments passed
that each person may sesson bhem koo plesse thelr
{upey.

STUED TOIIATORSR

Pl and ranove the seeds Mron Trosh, ripe toma-
baca [as many s required}, ont indo stall pieecs,
and season with salt, pepper, and a piece of Tatter:
stewe unfil done, and, before taking from the five,
add bresd crumle sulficicnt to thicken sliphtly, add
a dogh of cayenne. and let boil up ooee, Serve hot,

ATEWETr TOMATOLRS WITH DNIGNS

Peel and slice three or four onions and place in
the freiey pan with a liktle butter or good deips
pog; cover and enck until tender; bave rendy sume
peeled nnd sliced tomatoes, add 1o the ouions, and
cook until done; season with butter, pepper, and

zalt.
[ 18% ]
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ETUTTED TOMATOLES

Seald and peel as many tomotoes as eedquired ;
enl & stoall pices Teom e top of cack and reanowve
the soeds; fill the cavity thos formed with well-
sunsuned hread erombs; place a amall picee of bul-
ber on e lop of cach amd bake wnlil brown, A
liltle water should Te placad in the pan o prevent
the tomatoes burning or sticking to the dish.

BCALLOPEN TOMATOES

Preel and slice ripe tomatoes; place & layer inoa
beking-didh and eover with Twead or eracker
ericnbs, s dash of popper and gall, and hils of
buller; add apoller layer of tomatoea and hread
ecirnls and conlimne with alternate layers of to-
matees, crimbs, oned seasoming until the dish is
tull, the last loyver being of the crmmbs, with =«
liberal sprinklingr of butter. Bake wne lLeoar,

MMACTARONT WITII TAIATOTE

Bresk one hall pound of amaearoni indo short
picees aond boil in salled water nntil tender; take
from the water and hlanch by trming cold water

grer it; return to the stew-pan and add one half
[138]
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vip il of sweet ereann, o thind oF 2 enplael of hut-
ter, popprer, aod sall; Ieb simmer for o short time;
have ready in anotlicr stew-pan one pinl of glewed
toagatous s add #Hlee msearont and sevve hol bnca cov-
credd ddighe.

TlaTo SoUr

Place over [he five o gt of peeled tomatoes,
ddd a pineh of soda, and stew them soff. Strain to
verreve e soeds, St it owver Hee fioe again snd add
a nuart of hot, boiled mitk, or o pinl of crea and
voe of mille; season wilh sall and pepper, @ piose
ol butter the size of an egr, and three tablespoon-
fuls of rolled eraclers, and serve hot, Cauned to-
matoes ey be usod inslead of Frosh ones.

FRAEDL LI TORMATTMLS

Thes: may Tar proparcd ina oumber of ways: by
slicing and laying i gall and waler ool s of
thi water is drawn from thern and then dipping in
MNawr ard Meving I hot doppings wotil tenders by
covertng wilh briling wator and sct o the Dbuel
of the range, where Lhey will keep Jod, but ol
bnil, until yellow, then drained, dipped in Nour, and
tried. They arve alse cxeclent Tried with coions,

[ 15497
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bt as the onlons tale nel longer to eoolk than the
Lo loes, 1hey should T prul oo Uue e i sdvace:
of Lhe loradecs ualil parlially enoked, whes Dw
slived Lomaloes should be added, and Tath eonbod
until a delicate brown. 'Tomatoes are almosl cqual
to egp-plant when nicely cvolked, and shonld he
more penerally wsed, ss preon tomstoes are one
of e mest plenlifud vegelaldes o the macket,

[ 110 ]



CIIATTELR TEX
ROOT YULGERTANLLDE

I om vegetubles furin an improctant part of the
garden’s supply, and differ eomewist Ceome those
vopetaldey wlich produee heads, pode, or edilile
foliage: i thol 1hey, as a general Ihing, malure
Tater, sone of the varieties, lilke paranips and sol-
sify, remaining in the cartl ouotid the following
spring, whon they wee al their best, Othees, like
Ehoe Treed nend vacdigh, e amoog e earlival sesiladde
vegelables for the tahle - rmlishes heing ready 1o
use in from three to four weels atter sowing and
beets for preens in i Lt longrer time. The prepe-
ration of Lhe prouad lor rook erops should be deep
and therough, and plovghiog is prolferalde to spad-
ing. All weed voois which are ned Ewroughly
buaried by the plough and shew alwve grooud alter
dragring should be pulled out hy hand and con-
signed to the compost heap. The growrnd should

be disc-harrowed, dregged, and raked to as fne o
[ 1417
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candition as posailde. T like Lo Lave the pround lie o
few ders after heing propared belore planting,
in order Wal it rmay settie somewhat, and i o vain
Fellewws e proparation, a1l the better. Land meist
Fremn ram will uol oecd Lo be tramped dovn ever
the seed, ns will be alsolnbely necessucy o the case
of dry sail.

Az a preneral Lhing, raot erops shonli] net suececd
cach other, bt be rotated with vine or leaf crops.
Bont crops lesyve nething oo the soil and take
largely froen it Vines and other forms of vege-
tables lenve & laree propoclion of e geowth to e
returned to the amil, anrl mec, Tor Lhis penseon, Tess
exhonstive of fertility. OF eonvse this is ol of as
mmeh moment on the limited area of the kitchen
garden, whose fertility is easily mointained hy the
application of auimal fertilisers and the lumuws
from a compost beap, which the dileis of & town
lot will msintuiy, bhut, in acreage planding, i is of
wreal Lo lance,

EEETS

Bow hoel seods as early n the spring as the ground
may he worked np fine and mellow. Light, well-

enriched soil suits themn best, Tlic sced shewld Te
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somm i deills, one Mool apart, sowing the seml an
inch decp and lreading dewn the rows, Wlen the
plants are lurge comigh, thin ont to stand foer to
sx inehes apart in the rows; keep hem free from
segaeil wend Wae 2nil soll and meblow by frequeent cul-
{ivalion. Tr wanted for greens, sowings of seed ey
he mnde every two weels up to the middle of Au-
pust, or, 1 bt wp carly crop ol weeens i wished, the
geound tuay he waed Foe Jate peas when the beets
ave ot of the way.

DIGECTIONS FOTL COOKETNG RTET3
NEET GHEENE

Tror Al delicions dish of greens 1The voung beets
ate used troon a half-inck i diameter np to an inch
or u little lurger. They should be perfoctly frosh,
amed in dressing Lheen, sboul Three inches ol the
top shonld e left on. Tail in zalled water antil
lender, and dress with butter, pepper and salt, and
gerve: holy passing Hw vitcgar with thoez,

LAlEL LLITE

Diaked lewts retain their sugary, delieate flavour
if they are halked instea] of boiled, Turn wem [ee-
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quently while in the oven, wsing o knife or wonden
spoon as the puacture made by w furle allors the
Juiee Lo ron oebe When domae. remove Hhe shio sand
serve with otler, salt, and pepper.

EQTLET NMEETH

Selecd small-gized, smooth roeots. They should be
eorefnlly washed, hut nal eul befoee boiliog, as the
Juire will escape and the sweeinegs of The vepelable
Le impaired, leaving it hord and while, Tel flem
inle bolingr water und boil vl tender, which re-
uives Meean ol Lo fwo Loars, oven lonmer in win-
ter. Do vod probe Wiem, Tt pross with the finger
in nseertoin if smMeiently dove. Wlen done, tuke
ther app ond place ina pan of eold water, and slip
off the outsicde. Cnt them in thin gliecs and scason
with salt, pepper, butter, and, it preferied, a little
ghary vinepsr, or pass the vinegar with them.

STEWLEN NRETS

Lol the beets, then serape und shee them. Put
them in u stew-pan, with a pisec of hotler rolled o
fle;ur, some boiled onien and pavsley, chopped fine,
and a little vioepar, salt, and pepper, Set the pan

on Lhe fire and stew for half an hour
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he vinepar may b omitted sod served of the
Lable il preferred.

CARRDTE

Avre one of the cormonie vepelables, Teing oot ondy
exceedingly wholesome and toothsome, bl 1ike fhe
sweet corn, possess the advantage of Leing edible
i reot and tep, the grecn tops hetng much relished
by eows and Lorses, aod the pecliogs and aony sur-
phis roots Torming a most valoable addition Lo the
winter ration of horse and cowe. The juice of the vel-
lovw carvof, when expressed by grating the raw root
arul pressing e Juice Mireugh s clotl, makes an
exeellent and harmless colome for Taebler, givieg it
the muel-prized gulden tint of early grass butter
in AT spring.

A good story is Wold of o mofher whe tools an
anemic dawgrhter to o famaons physician noled for
hiz bluffuess and brevity, A beiel inspection, a
beefer ™ clared,” and o wave of the hand dis-
rmissed patienl amd subjeet, A wnonth or siz wecls
Inter the mother relurnoed acomnpaoied by o bloom-
gz daugrhter, and ot the physician’s nod of ap-
penval, M mether, horvming leqnecious, explained

that she * gave thewn 1o hor three timos & day eooked
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LL TS

arul raw How!™ exeldimed tlhe physiclon in
arnazement. ¥When it transpired that his brief di-
vections of claret had been understood as carrots,
andl thew lLiad been liberally supplied with the re-
sult of perfect recovery, whether feougly Lhe e
clian of faith or the medieioal gualilies af the vege-
table, remained @ matbcr of individesl cxperiment,
Toat it @ aun ileme in Pavonr off the catvots that they
are of oo wpeeelam tonie value to oninwnls,

To gronw covvots in perfoetion requires a rich,
deep, sandy loam, therenghly prepared and deeply
eullivated. Far an early crop, Hw sced should be
eowm in April or Bluv io drills, one Took fo fifteen
inches opart, seatterimg the scods as thinly and
evenly In the rows s possible and Leantping them
down, Por & lale coop, Lhe seed mooy be sown as
late as July 1sl. As soom oas the plants are large
erwsugl, They should he thinned to stand four
inches apart in the rows 2nd nnest be lepd ¢lear of
weodg aned well cultivoted, A Jittle oitrate of soda
drilled into the soil alony the rows will geeatly
hasten the growth, or the oibrate may be applied
with a watering: pol by dissolving it in water.
Plosphate worked intn the rows before sowing the
zoed i & belp o vapid growth when the apinwl
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Terhilmer is Rmited, but is not necessary in well-fer-
tifised land. Fer table ase, the varcties Enown as
bunwling cavrots, of which the yollow Danvers In-
termediate is 1ke heat, ahould be seleeled, Thes: g
o very smocth, atiractive sort, and, 1T well ealls-
vated und thinned sufficiently, will grow to large
she: arl prove profitable for stocls as well as for
the tohle, as even wheo large Wy are never cosese,

BIRECTIINS FOR COOKTNG CARROTS

The simplesl and best-liked pethod of cooking
earrots s to peel o serape D perfectly olean, then
cul in dice, and cook nntil tender i wallied water;
reoeve [roan the fee, drain, and et to he Groe,
adding suflictenl, swiect creame to corer, o lalile.
spoonful of hutter, and sall and pepper to teste.
Oe. Lwo tablespoonfuls of Wdfer pelled in Aour,
add epough cream to cover and allow Mhen to comre
to o boil, and serve liot.

Carrots are alio scrved pashed lilkke podatocs, in
which vase they are conked whele and mashed with
a pivec of butter, salt and pepper, and piled o e
heay on & platier sid served very hat,

A delicions suebslitute for plon pudding s made
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from a cuplul of mashed eaveeds, me euplol of
mashed pototoes, one cuptal of dor, ome eaptal of
snet chopped fine, one cupful of molasses, one enp-
ful of currants, aod oue cuplul of raisins Vil in
a puddingdme, allowdony room for 0L Lo swell, three
hours, aud serve with a creanced or hard saues as
preforred.

A ow vegelalde ogredienl o congomand b
eurrot is valesble, and 31 Torras s imporlanl -
gredienl o beef-ragonts. To prepare e lalter, se-
cuce a bemder, Juicv-stewing pices of beel having
soane Tat atfached, Cut in gsgquares two o three
inches in diameter and place in the skillel, with a
little hutter or dripping, and 7y to o good heown;
remove from the pao, and to the butter add a
tablespoonful of flonr; euol o fow moments and add
twer cupfuls of warm waler, several iedinm or small
ooty whiole, or Javgs manns glieed, Lwo or more
carreds sliced crnsswise, and snlliclent polaines for
the menly aldd the ment and eonk anlil done, ood
serve very hot on a large platier.

1f the meat iz likely to take longer to coole than
the vegetables, retnmn it to the pan or kettle and
coul until partly done, when the vegetahbles may

he added.
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If the amount is larpe U will e betler, after
browniny the mesl amd preparing the gravy, to
plase the whole fn an fvon or grauite pot to eook.
WWhen this is done, the pet should Be mede Lot
betore adding the rapout. Lhis §s 3 deliclogs and
appetising dish lor hase who Hee o hoiled dinner.
The adlifies of o head of celery, out into inch
lengths, wmeh Improves the Huveor, or a small
quantity of celers seed may be subalitubed For the
velery when Yhe laller is not in sensomn,

OWIONE

The most procties]l manner of grnrins onions in
the kitchen parden 1s by the use of sets, which mwasr
be wot oub carly o spoiog o shellow deills Leclve
inehes apart and the sets four inches apart n the
drilts. "I'he ground mest be deeply dug aond ther-
ouglly pulverised, snd when the enjons are ap 5o
Lhew ean Ler secn, hand weeding eoagh e rows
will be necessary. The hand-cultivator oy be 2sed
to keep the spaee Twtween the rows free from
wicils,

Care must be taken net to allow the matare
enions to form seed, as this will render them unfik

fur fond, the seed stalle forming a woody cenlee
[ 122



THE YREGNITARLE GARDEN

i Elecs cigony, which resists all efforls Lo cook -
der, Ly svutching the plants ond breaking off all
blossom stallks as they Tovrn, he enions will remain
ik for use when stoved far Pl winter.

There are no oniong, however, go tender
delicabe [or table use as these grown from sced,
which sy be suvm in the open gronmd carly o
Mareh or A pril snd thinned onl o stamd iree oe
four inehes apark i the rows, Or they may ab first
he thinnal ko slund from one to two inches apart,
and az soon a2 Taege coonph for the talide, use os
FOUnT, preen aniond; cvery obher sdon war be re-
mwved, allowing the remamder b0 mators fur win-
tor use,

Aoanethod of enlture we hane Mauni] very salis-
Paclory is to sew seed in drills in Awugusl in very
finely preparcd pround, swhich mmst be lept well
cullivaled and Ceec ol weeds. A moleh of strow
or ather coarse Lller ax protection during winter
should be given afler he selbing in of culd weather,
sl this shonld be vemoved in spring, Sesl sown
at that sensom gives an abemdance of eady oninns
i the tealerest and Dest quaelity, anad the enlire
crop ey be gatlierod o time for another sowing
of seed i the [ollowing Augosk, Oorons meceed
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well when prown wour aller year on the zame
grroumd, and when Lhe bed 15 well cared for ome or
two yeary, il gets in exccellent tilth aund i3 easily
Lol free from weeds,

By sowing onion aced In Crunies wod beansplund-
ing in April, onlons of bomense siee apay be peo-
doced, and the aloor s nol mueh greater than
Henl maquiced by planting in the open gronnd, thin-
ning, and giving the necessarvy preliminoary woed-
ing. Io selting e young ooinog, which are very
sengll aned terder, o shallow trench s dog and the
plants laid aramst the side of it af intervals of four
inches, 1he earth being [hen [led in and pressad
domn against them sith the hoe, Far this form of
oon culfure, the Prizetaler type of oniou is the
Dk, This oolon cotmapares very lavourably seith the
Berrmida onaen, being of a pale vellow colour, whils:
tosh, mild flavonr, @nd iminense size.

For general family use there 15 ne onion to come-
pare with the While Tovluwal or Silver Sk,
while for pickling, the white Tiarletta is an exesc]-
inglv salbslaclory surt, One ounoe of secd will plant
one bundred feet of Jeill

(1]
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DIRECTION: FOME COORKING OXNTONS

May secm saperfinomia Lo the oxporeneerd] cnok,
bt Ahers are accazional points which may he new
even tn an obd and experienced honseleeper; it
may uot be generally koown, for instance, that
covking fried onions o omilk Taefore freinge thom
renders Lhewn Tar more appolising and  delicade,
Thiz §s an aperalion Mat onst be underlaken wilh
a Hobt Land and quick eve, az cnions enodked in
el barn versy easily.

T preparing onions for this monner of fring,
they are fivst pocled and aliced as in ordinasry fry-
ing and then placed in the snolé-pen with coongh
water te wover, aod cooked forou few momeols,
when the waler shenld he Aurmed off and replaced
with an tyoal amennt of milk and allowad to cenk
L Lender, wihen they arve dvained from the mille
and fried a delicate brown in het butter,

ATITTTFRET SPANTIIN QWTONS

These are o delicate and tasty form of serving this
odouron: vopetable, To prepare, vse the Terpee DBer-
mwuda or Prwctslar onioos. Poel Lhe onlons awod

seoop out (rom Whe lop a porlion of Lhe contre,
[ 152]



EOOT VECETABLES

Farboil five minales and Laen opside down to drain,
Make a stuffing of the chopped anion Laken oo
the eonlres, soflencd bread crumbs, salt, pepper,
and a genevaus awneunt of butter. 17l the onions
heaping full and sprinkle Mo top wilh bobtered
crumby, Cover and ecoob till tender {aboul an
hour] i s pan contwining a small quantity of
water. l.et themn hrown n very little Lelore taking
from the oven.

FPARLSNITY

Which so weleomely suppleancnt the lste winter or
early spring bill ef fare, are ane of e casily raised
rowrd vegrelulles, reguiringe little room for eollore
and yiclding Lownlifully for the space and time
devoted to them. Tdke Lhe encecd, they are an orna-
mental feature of the garden and way e grown to
vdee rows or heds of other vegetables iF desirod;
ey shondd oecopy o promicent position s the
garden, as their geowtly 3s Tower Lhun most other
prardin erops, s the beanty of the feern-Tike beaves
tmkes wm alblvactive at all times. They have ol
the hright coloar of h J_Jarsnill, bcjng much darlker
in felinge, but they offscl that verckahle and con-

trast beavtifally with the ved foliage of the beets,
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They ave one of the earliest vegetnhles to he
slarled i spring, ond so ave out of the way bofore
the maln crops wist be gotten into the ground,
whicl: 1z o distine] wdvanlage. The seed shonld he
sown i drills, Bk Uwe ewernl, making he drills a
Iittle  Lurtler apart—about Gfleen  twlues—ard
dropping the seed as evenly and spusely 1o ihe
rowws us possible, The seed shoeald e planted aboat
one-Liabf of a foell deep and e carlls pressed dnam
abowe il e soil dpald be dcds and decp and the
after collivaliy hoesugle and constant. As soon
as Lhe seed has germinated and the Tittle plants
large enongh to distingnish, all weeds should e
removed from betwesn and cacly side ol e mows,
the eultivator taldnp care of Bewe Telween the
rews, When {he planls are Lhree or four inches
Ligly, Wi ol L stand six inches apart in the rew,
The plants pulled up may be used fo planl addi-
tional vows or to 80 0 any vaeanl places in the
present rows,

While the qualily of Lhe roots are moel m-
proved Ty leawdng in the ground over winber,
enmagh far inmmediate uze may be stored in duaanp
sarul or enrth n the eeflar, or they muy be dug and

piled i pits o the ground wnd eovered with a
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monnd of cartly amd heaeds ooshed eadie, bol The
ceblar wiall B Poundd weore eowverieml, a5 M oueso of
severe weather it will e Tound alonsl as diffieul
to et mte the hoaps o to dig the rools Do the
open pround.

The best variety to plent 1s the Large Sugar or
TTellow Crovwrn wod e ouraee of soal will plant
ote Tnmdred Teet of deill

LIRECTIONG FOI OO0KING PAHRLNIEES
EUILED FARENITYH

Wash, serape. and split them, Put them in a pot
ol Toai¥ine wealers sl o TilTe sall and Tl L gpuike
teneler, which will he in from Lwe o e hoors,
aceording to their size. Thy them in 2 cloth when
dine wd pour melted Dutfer or white souee over
heory i ke dish. Serve thern with any sork of
tealed men b o wikh sall eod (31

Purenips are very good haked or glewsd with

nwit.
TRIEN FARGNITA

Eail lemiler in salled waler; sevape, eul into long
slices, dredwpe with ftour; ity W hot lerd oz drip-
pivgs, or o butter and lard ozl oot euile
brcrwen, Diesing o nowine sicve and serve,
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HSTEWED PARGNITH

Ay washing and sompinge Lhe parsaps, cut
imtee slices shout hoelf an ineh ek, Tul tham in =
saureepren ol bailing waler ennlaiming jusl ceough
lo Iarely eover Then; add g Lablespoom (el af Tat-
ter, pepper and sadl, and cover clesely. Cools e
uplil The waler Las conked away, walelhing care-
Fully and stivring ollen Lo prevend Dorning, ookl
ey ave snfl, When Ehey wee done, Whey will be of
& ervearny, lighl strmw-eodeur and delicinnsly sweet,
retaining all the gondness of the vegetable

TARSKIF FRITIERS

Vol feur or five parspips; whoen tender, take off
Wi skios amd mash Theny fne; add to theo @ Lea-
spoenful of wheat flour and o bealen ege: put a
Lablespoealul of lard or heef drippinga in a frying-
pan over the five, add to it o anltsponnful of salt.
When briling lot, put in the porsnips which have
heen monlded intn smoll eakes with @ spoon; when
e side 8 a delicate brown, hom the other; when
both sides are done, pot them on & dish, and & very
LiFe of the fat in whiels they were [eicd poored
ovir Mean, and serve hoto Uhese rescmmble swery
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closely the laste of the salsify or vegetuble nyster,
and by many wili be profrrzed.

{ir {he parsnips, flour, apd cge s be shaped
in the hands iuto small cones sod fried oo dadis
eate browm in hot fat, Dipping fiest in bealen oo
sni then in fine bresd cruebs will make a more
elalawrabe and allractive dish.

POTATORS

There iz probuably po crop grown Lbat The hus-
bandman appeoaches wilh 2o little hesilation as ihe
potato, Tl that Whis confidence is often misploced
13 evidenecd By the mnss of poor and even nusightls
potatoes which erowd our markets. It is not ao un-
common practice to develde The relose of e po-
tato bins to the speing plarding, vel no vegetahle
iz more suwwpdile of improvement by jodicious
grlection of seed than the potato. The sclection of
see] potatoes should Lo anade, ool Whe last Wiing
before plantingr. but sl 1w Lime of the gathering
of the crop in (e Tall, providing, of course, that
one wishes o grow the same kind of potatoes
seentd year omd that the quality of the prescnt
crop justifies the selection of putatocs Tor seed
therefrom.
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Trn selecting potsturs from seed, the clinies
shonild be from those Lhills whiels have prodoved
Lest, hoth as to siec of bubers amd o nueber of
tubers 11 a LG rallicr e Froon Lhe fiest, polaloes,
both as e siee and symeciey. Tn Dhe former selec-
tion ¥ou ek pedigree and precedent mnd may an-
tivipate a perpelualion of the good qualitivs in the
sucteeding voar’s erom. ALl seabby or misshapen
tubices shonld he vepected. nor should secd be 1sed
fynrn 2 crop that has wiven senbby fulieres, theugh
Lhe tubers selected muy Lo free from this defect.
Where seabby tubers cxisl, Lhe cause shoukd be dis-
tinctly recornised, whether the fanlt i ie the sood,
in the soll, o in Lhe prescnece of too green maoerc,
Potutoes showld net be pianted on land newly Ters
tilised wilh freah marare, Where e land has hed
iy ghecessive eroppitigs amd sl Te o manired
heawily in order to resloce sullclent fertility for
the production of u crop. the fertilising should be
deome the proceding sulumm, or, i that is lwgees-
gihle, ns early in lhe spring as possible—1 chrusry
heing far better than March, Preferably the oo
ingr should preesde Fall plowghing, Sud land is hest
For he growing of potatecs, amd il this has been

manred the previcus [all, 1l should be in good con-
(154 ]



BT vRGETABLESR

dition for growing o poed crop of smoolh polaloes.
Dy pot planl pelaloss an land which produoced
seubby e previoe vear.

Burdy polalees may be planted as soon as the
grontd ean he put in eondifion in the sprimg, Tl
for the mam or winter coop, Jale plenling is nsn-
wlly more satisfactory, Tor one hing, these loter-
planled polalocs are less [roubled with the potatoe
beetle and fewer enitivations arve required tu kecp
dewp the weeds, X0 one should updertake 1he
srowiy of poluloes voless Ther have sollicient
energy 1o heep down the weeds, s they Tequire
little hond work, and ome or two hoeings will
fil them for worl with leese or leod-cultivalor,
Tolabocs slowld  pever he Tanked or hilled ay
ot the hegimming of the season; when i s
dime at the start, it is practieably impossible to
Reop eontrol of the weods, 1t is better to enltivate
on the Tevel, aither planliog lar cooogl apart in
the vows to allow of running the eollivalor cach
way, or they may be planted in rows three fest
aparl apd & ool wpurl io the rews, aod coveriog
troma three to four inches decp aceocding te the
oature of the soil; three inches i he il i heayy

arul eald, bl fowr iuches n light, sandy soil.
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Phospliates are very valushle fertilisers for po-
tatoes und produce very el sowother tulwrs
than where it s ncd applied, The mesl coonomicel
melhod nf nsing is fo seatter o inkdespoontal in
each Will, distributing it cver a foot or fwo of sur-
fare. Tlower of sulphuer in lw bills will culirely
prrevent the prescnce of seal in lhe potatoes and s
# e sl islactory methnd than the previous treat-
menl of [he seed by corrosive sublimate, formsalde:
hyde, or ather poisons,

In the case of the potato bectle and its ravapes,
one shonld use the ounee of prevoulion aod waleh
for the firet appesranes of Lhe melore beetle and
ite eyrgs, Where there s ol a seoall planking of
potetees. it will e practicalde to laodpick 1he vine,
il all Bops and removing all g, which wdll
be found, a sellow mess, oo e amderside of the
Ieaves. TI These ace entivdy remioved at their fivst
appearance, little forther tronble will be experi-
enced, nnless o careless neighbounr alse grows pHa-
tatoes, in which case one's best cllorls way prove
alwardive,

Onee the beefles Bave gamaed a foating, 1he anly
remedy 18 Parig green, either as a dust, mised with
plaster in the proportion of o teaspoonful of the
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praisnn L a quart of Time, sifted Mrom o sildinge-bos
with guite small holes, over the plants when wet
with dew er raio, o willl o solulion of the polson—
about o teaspoonfnl to three gallons of waler
his mey be nsed by means of w brosh-broom
dipped o e selubion g shalen over fhe pluots
eie I poeanis of & sposty o proong; do bhe JTallor ense
a mmeh stromger solotion may be msed, as Bl sprasy
1s 50 fipe o very small goantity of liguid i= de-
prssilel. Shonld ruin folles the spraging, it will e
necessary to vepeat ng soom ay (e weslhor clears,

Fututoes should be dog os soon ay the luhers zve
cipe wod L tops dead. Left in tle gronod, espe-
elnlly in wel wealher, ey aee lable to start oew
growth, which injures there. T.ale pobafocs, Lo
ceer, iy be lelt bonper, but must be dug before
the ground freeses, A leipht dey s best for dig-
ging the tuhers, aud i pussible the groond sheald
be dry in order that the carth ey nob adhers Lo
the tubwers and so that they may he pleled up and
slaced as soon g possible after digeingr. Potatoes
shonld not be allowed Lo L uvoeevered, as thos
furns them green, but should he eovered with soy-
thing availshle—old carpets, sacking, straw, or
fondilee—any thiog whick will exelude lipht,
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There s wwny execllent varietios of potatoes,
but it mmust be remembered that there s as grest
a difference in the favonr of polalocs as aoy olher
vegetable, and whal way be eplively sceeplable
anel palatalile to one may prove very vngalisfaclory
ter amwnlher, bul i i aniversally agroed thal a mealy,
white-fleshed potato s Lhe idesl ome, A potato free
ITom hlack spots and hollows, and one which will
leeep well intn the following spring. is alae desivalsle,
For these lnst qualities tlere is probably oo Deller
potate grown than |he Adirondnel, 1t koepiugr well
unti] the middle of June aud evoking wealyand wirite
up to planting time. 1t fs cxeeptionely fvee Trom
spof or blenish, but, unfortenulely, is sadly Taek-
iy in favour, beinge espeeially wosslfafactery when
fried, Ttis a proditalle polato ko grow Tor marked,
howesror, ss s cxecllent keepimg goality malkes it a
favourite of 1he dealers. ¥ick’s Perleetion and Car-
men No. 2 lave piven excellent satisfoetion in my
gardety, 1he flesh beimg white, mealy, ond ot sk
cxeellent flavour. Eurly Rese and Farly Ohio aee
Leth excellent potatows lor lhe maorlet or home
garden, and thers are many olher good varickies,
each lecality Laving its lavourite, When o doubl
ns to which varicty bo plant, it will be well Lo pro-

[ 1627



LOOT VEGETABRLES

cure o peck of twe or more Kimds and lesl them by
covleing In several different ways.

DEEECTIONS MO COoOETRG POTATOES
It may soem superfiuons bo give reeipes for cooking
zie slaple an aclicde of Tend as the potato; Fet 1t musd
be comceded that their appetising and taslelul
preparation is Iy mo menns universal, Mven a good
baded potato—ils siinplest form—is pnee, ool fried
prolatocs, Al lheir hesd, are ennspicoous by their ab-
genee. Tt rowy nind e o matter of general informa-
tion that in the spring, when the quality of pota-
Loes bng deteriorated, they are Huble to sline dark
apots al e cves whon botled,  This may be pre-
vented by the addilion of & eupful of wilk to the
water 1 which they are boiled,

TILE PERFREUT FEITRL FOTATO
The feving and serving of pofatoes i quite as
yarticular on operation as serving haked potatoes,
which all know muest be saten the moment ther are
done. Iried potatoes should never go on the fire
wntilt within x fow moments of the time of =erving
a el Never sol them on the baek of the raoge

until time to enok thew, lobbing them slowly dey
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up untl the ontsides are hard and tough. Rather
should they he cut in dies or sliced as prederd,
and the trying-pan placed on the stove unkil hol,
when sufficient butter or drippings for freing, to-
prelher wilh salt and pepper to tasle, should be put
i and allowed Lo gel kol when the pobabocs sheald
be added and cooked w good brown sz gnickly as
posable. Cooked in this way, ey will be erisp, ot
not bard and toough, and should be served mome-
diately co 4 hot dish,

Teo have the leied polato ab s besl, one sheald
botl medivin-sized, new potatoes and remove Lhem
From Hur water az soom 2z done, allowing the sfeam
to pags off, so that they may be dry and inealy,
when they shewld be cut in dice and fried at once
in hot butter or dripphyrs. FPhey should not be al-
lnwed to grow cold between the operation of boil
ing ond friing and sliould be served at once on hot
dishes.

TOTATO SOTUFTTLE

Thizs makes an excellent lunch o supper dish
andd is surtable for company fens. To fwn cupfuls
of eold mashed potsboes add Lall a cuplad of wilk,
w pitck of sult, n tahlespoonful of butter, two bable-

spoonfuls of flour, and twe eggs, beaten to & {rolh,
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Bz Che whaole undil Woroughly lighl: paet iolo a
Bakinge-dish, spread & LLe buller over the top, aod
bake # golden brown, The guality depends wpon
very ioroaphly bealing the egas, 5o hal Lhe Jo-
Exlo will remain light. like sponge eake,

FATATEH PUTTFR

Prepare the pulaloes as foe aoodlle, ¥While het,
sluepe in hadls aboul the size of an eggs have = tin
sheet well huitered and place the balls on it As
sonn a8 all are done, lmsh over with beoten epr;
brown in the oven. When done, slip s koife under
thern and slide upon a bol plaller, Garngsh with
parvaley and serve mmeadintedy.

LYOQNMATAT TWITATOER

Ploee in y Lewing-pan oo onion slived fioe and
a tablespoenful of Tuller and a lablesponndlul of
focly enl parelesr. Coole antil the onion s tender.
Hewwve e onion and ald the potakoes, which
ghould bawe provioudy been propased by enfting
inbe diee, Cover the pan aopd allow the potatoes to
Leat thovnph but not coals o beown.

Remove the Ud aod adid & teacaphul, nr less, of

eream #0d allow it to boil ap it net ceul, and
11657



TIHE YVEGETABLE GARLEN

serve ot onee inoa bt haker or tueece. The secret
of suoeess with creaned pulatocs 15 not to allow
themn to enals i Ehe oreap.

SCALLODED [OTATHES

Slice vaw prtatoes and lay inowaber Gl ready o
use. Place n slice of sall pork in e Tnallow of a
hakinge-dizlt, VWipe the pedatoes dey and place a laver
over the parl; sensom with sall and pepper and
confinue to odd potatoes and zeasoning n altev-
et lnvors until the disl is full. Cover the top with
slives of very thin sult pord wod pleee o the oven
sl hake until the potatoes are done, Cold Teiled
pedaboes roay Lo soleliloled 06 desieed, and seaguire
less time B eoaol,

ACALLOTED BOTATOIS (HENTUCI‘LY S'J.‘YLE'}

Peel and slice vaw potaloes thin, the zame as for
frping. Butter an eqrthen dish, put in a laver of
potutoes od season with salf, pepper, batter, and
4 hit of ooioe, chopped fine {if liked ). Sprinkle over
a [iltle Oour. Mow put snother laser of potatoes
and yeasoning and enntie plecing allernabe Joy-
ers of polatnes amd sensenioge eolil the dish is Gull

Juat betore placing m he oven ponr ever from o
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ROOT YEGETATL TR

Tint b s quearl ol hot amilk {eceording to the quan-
tity of pelalees nsed). Balke three-gqmarters of an
hemr, Cold Iiited potatoes mny ke nsed nstead of
s ;T preferred.

RN UI-FPRENGD TOTATOER

el and slive in scelioas, o6 spples nee col for
pies, taving Them in water mntil needed. Hest o
srndl shallow lettle of Fird fo the smolking point,
but be carcful that 3F dews pob scorell, Dy the po-
Laloes Whneoughby amd deap o the Tiol Japd onlil
a delicate brown. They shonld puff np very light
and plump. Hemove from the fire and drain on
brown weapping paper beloee o bright five. Sprin-
Kl Tighitly weilk sall and if flwt fTevour is profeerod
a lidle eceleve-selt alsn and serve al onee o o bt
dish., These ave delicions and entirely soitable Tor
cornpany sl broskfasts, luoches, or teas.

POTATO CROGUETE

Toke o cupfuls of cold mashed potstors, season
with a pluch of salt. pepper, and o tallespronfal of
Bulier (also g pinels of colerv-salt, if Yiked), Teal
up the whiles of Lwo cpus and work all together
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THE VEGRTABLE GARDER

thorowglily; make into siwl] beldls shoub e siee
el wealouda; digy jae the healen sollis of eges (which
ghaudd he seasoned with szl aud pepper] and Toll
m fine cracker or bread erumls. Fryoin deep fot
until & delicate brown and deain on 2 wire sieve ond
serve very hot oo a folded naplin laid oo a hot

dish.
MOTATD PLLLETS

Trare aned shiec Lhe polatoes hing cul fhen o
long sirips or fillets akout o quarker of an inch
geare and as lengz as the potatoes will admit. 1eep
them in cold water until wanted, then wipe dry
and drop into deep lard ot the smoking point, and
cook muhl a fine, delicate hrown, Some cnclks ve-
move them from the fut snd deain when partly
done, sllowinge the fat to heat up again when the
potatoes are refurned fo the fat and fried nutil
dope. bt i0 he polutoes are wiped diy oand the
Lazd ab tloe proper femperstuee and a Lot fire under
the Eetile, this is scldom necossars, Desin belore &
hot fire on o wire sieve or browm wrapping paper,
sprinfle with salt. and, if liled. a very little dust
ol colery-salt, and serve on a hot dish,

Sarateyra, string, and similar P"Jtlat{)llﬁ are Jre-
pared in the same way, the only dilleectiee heing
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Bep’l YEGETARLIS

in the manner of eotting wmd the faet that Sara-
togra and simidlac hin polaloes ave eqnally wond
cold ] may be prepared in quantities and kept
in o dry ploce to be used as needed. B wished warm,
a fewr momeits na hot owen will vender Hwm very
palatubile,
EADIHFEY

Remuirve o light, rich soil in a warm position, where
quick rrowth may be made, as upen this depends
o deapclor :‘.l'i.‘:[muﬁﬁ which makes Lhis 'I.-'(_:gi_'t.‘{})]_L‘. 50
toothenme, Ture sond, well envichad witle plos-
phates, will grow exceadingly fine vadishes, and
after the plants are up o litile, nitrate of soda, ap-
plicd alonyr the rows, will mucl hesten theiv growth.
Nidrale 35 nl su guick sellon thet it shonld not be
applied kil the planls are up aopd growing; then
it i3 a winal, valualde Terliliser amd stinmlant.

For very early wse, the seed may Te woven i Lot-
Iieeds or in windew frames and a second crap sown
in b open greund, noa sy, sheltered position,
in Ayl

The zeed may he anwre st dodervals of two or
three weelks up to the dival of September. Sow in
tlwrouphly prepared groimd in shallow drills ten

inehies wpart god thin to stand two nehes apart in
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the rows. Wihere vines are planled alung tle fence,
the mtervening space may b plaoled 1o redishes,
wiwd T have Mfoomd il o wood plan e keep a paekot of
geed hundy, wnd drop 4 seed wherever a radish is
pulled 5 in Elis weay there is a perpetizal sapply of
b Treshest and most tender of moots,

The ground should be kept free of weeds and
well eullivaled, Tt will be weressary to use 1he
fenaed Tere 1o break ap the soil sbout the radishes,
uslrgg Lhe spall hand-colbivalor sloogy The sides of
ihe rows, or when wrown alang [he fence, all the
worlt mny he easily done by mesns of the trowel,
The early three weeks’ radishes such az Freuch
Drealtfast ave the most desirakle to plant, and the
oval searlet, tipped with white, the most attractive
{orm wn tlie talle, In preparing theos for the table,
the small leaves shodd be retaivned. as they add
el to the appesvane: of 1be radish aml are an
altupether attractive and aclistic sddition o the
breakfagt or Tuwchenn table,

In plaoting welons n hills, it the land is very
rich, & 1w nl radishes may be planted around the
oulor edge of the illa, ond will have mmatuwerd qnd
Lieein 1is] hefore the room is needed by the welons;
in foet yadishes ove one of the fow vegelalles wihich
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ROOT YRGETALBLES

may e aluek in wherever Qe aoil fs rich and the
space 15 il needed for other crops.

HALBIFY O8 YLROALTABLLY UOYSTELRL

Salsify requires the snme culture 85 carvets and
parsnips Sow early fn ospeing in drills difteen
inches npart, seattering the seed an inch deep sl
treading down the rows, Thin to slund Toue 1o gix
inches apart in the rews and keep clear of weeds
ard the sodl well worked aned mmellow, Salsly may
he wged im e Call or LelT o 1he geomul over win-
ter, being used early in spring, when it first ap-
pestrs i market. A supply for the wister sy e
dug amid kept m boves of maist earth or saned in
the cellar if desired. TWhen lefl i the proand, it
should Le dugr before growth hegius in the apringr.
I1 aveeceds best fnoa Light, mollow soll. The 3Tam-
mnlh Sandwich Tadand 1 fhe Desd variely Lo grow,
Leng White iz also ¢ gomd ety

DIMERCTIONS PON COORTNG SATAITY

The nwosl cameew meflod of enoking salsify s
in monp, for which purpose the roots are washbed,
seraped, and out into slices o quarber of an neh

[1%1]



THLE VUHLETARLD GARDEY

thiek. That to cook in two gquarts of water. When
cooled tender. add to the wator @ hunp of butter
the size of an e, enll and poppor lo taste, 4 cup-
ful of el eresen, aod hall o cuplul of cracker
eeanths; serve bt The gquantily of waler aod aome
Twr of salsily ronls will depend, of course, oo e
amnanl nf seup vequitad, and the amount of serson-
tngrand other additions witl ke decided by the quan-
Lity of sonp. In eocking sabsifv in any manner, it
rmist be vememberad that exposuee W the air canses
it for lnen very darlk, sothul the rooks should e Lepk
1o ywater wntil roady Lo ook,

YRIED HALSJIEY

Stew the selsily ag nsoal wmlil very lender and
sl iE very fine. Beal np an egg and ndd a fea-
cuplul ol mille, n little Aonr, butter, and sexsonmg
of pepper and salt. 3ake ot little calees and fry
I light brown eolor in Bedlinge laed. fiest collinge
them in beaten egas {which are lehlly sceasoned)
ancl fuwe bread eroenbs.

TURKNIFS

Ao usually prown as s eateh evap to follow after

sonne otley erap which has failed to prosper or has
| 152 |



ROOT YEGETARLES

matured and been gathercd. Yor winter vse, they
ned not be zown belore e middle of JTuly or the
fivgt of Aupst, Ay gond garden sofl will grow the
trmip, as if 2 hob parctienlar as te soil or locaticn.
Tor garden emlture, the sved should be suwn in
ghallow drills fifteen iuclies apsrt and the plunta
thinmed to stand Four o gix inehes apark i the mow.
Keep closn from weeds and the earth loose and
williw,

Take up ihe reots in the fall, but not Defore
some frost, as ther will be sweeler than if dug
earlier. They may be @rmwn as a cateh crog e [o]-
bow caely peds, cabbage, or any wegetnlle that iz
golfen out nf the way hefore the Hrst of Angust,
Frr early summer use. sow Ll soed as sonn as Lhe
ground can be worked in gpring.

DFIRECTIONS FOR COOWING TLRNIP:

Murnips are less watery if conkod whole, select-
ing medbun-siaed bebers and enoking in salied
walgr unti] tonder, when they sheold Te laken from
the water with 2 skimmer amd ploced in the oven
few moments to stesm dry, then mashed, seasoned
with butter, pepper and salk, and senl to {he table

i % hab dish.
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FIE YEGETABLE GARDER

TURKLIEF LS WITH T'RAK

Bteam small white turnips nntit tender. ¥When
dane, remove from the fire ond hollows ont the oen-
tres, cutting the tops n seallops. Fill with peas
cookoed with o creum dressing made of two table-
spoonfuls of hutter cooked with two tablespoonfuls
of Aour, one eupfol of milk, and one teaspoontul of
gall, Ohr 00 eresom tooy e used, ooe spoonful of bul-
ter will he sufliclenl. Bcrve very hol omoa platler
garnished with parsley.
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CITAPTER RLEYEN
YINE YVEGETABLES AnTr FRUITS

TJTI}T.TGH liniled in ponber, the [mits o vege-
tables produced by plants of a viny nolive oon-
prise some of the mast importent ond interesting of
the gurden’s productions, The oulbure differs soane-
what feom thal given ollicr plaeds aod s limiled Lo
a shorter perind of aclive eperabiona, ATl vine
growthe are excesdingly tender when woung, and
for this reasen canuol be potten ioto the ground ue-
fil all donger of frost is pasl and B anil & wanm,
The seeds of this clase of plants—especially of
meloms in vacichy—are very scositive to wet or cold
and prone to deeay i eondilions are ook goike righl.
Tt i5 often, for this resssn, necessary o vepeal Uhe
planting twice or oftener before o good stond of
plonts ia ohlzined. Mo sced sheuld mo inte the
ground ot the Worlh beloro e twenticth of May,
and i many instonees the fivsk of Tunme will give

better yesulbs, Where wery early fruit is desired,
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seed] ay he started in the house or othed by eat-
ting soda from o reeadew or other place and cubting
them in sgeeres abomit five mches In Daeneler aod
paclking them closely tosether w2 warm halbed.
The grass, if long, shenld be sheared away and
the sods set meass-side dowmn. {noeach of these
pleeus of sod five or six secds of welons or sqnash
may b planled, covered with twe ches of rich,
fine sl o ananwre, and whew he seeds Lave por-
minated, all Tnif Fhreee of the hest may be e,
¥When the wenther (s favourable, these pieccs of
sl may be plonted cut in the open @rennd in hills
prepared as for seed. frreat care mmst be talen in
bandling: the seds, as there 1s no plaut mwwn in the
purden s0 scrsitive to distorbanes o transplasnting
a5 (L wmuek-tnelon. Cueornbers aod syuash are less
sengilive, byl cvery igse will slamd Lile digluris-
ance amd handlimg. O3 strawhberry bashels ave
sometimes naed for thiz prrpese, being placad in the
hothed close together and filled with rich snil well
pressed intn them; when lransplanied, basket and
all iz rewmeved to the Aeld, Do nob set them in the
vpen mkil afler June 1st.

A warmy, sunny siloation soils o]l vine plants,

wnd & light, molst, sandy soil, Leavily enriched with
[1%5
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well-deeayed mnnire, s necessary for their snecess.
tul culfore.

The grouwnd shinld e very thovenghly  pre-
paved by deep plomghing and repeated dragging
aned raking. The seeds should he planted in Lills
four feet apart lur cocnmbers aod sx For sl
wcclims, while cight Tecd apart will @ive nome [oo
rneeh vt Yor siiinshes ond water-mefons, Towvo or
three spadefuls of manure shonld be ineorporated
i caeh Bill, which should be raised o Liltle above
the surface of the gremwd. The ohject in planling
i these raised hills iz that water may not settle
alonat the plants slould exeesstve ralnfall follow
the plantivg, Lo dry seasets Tevel planling womled
Iw: ol wighl, Tnil seeds planted on the level in o wet
season will be quite certain to decsy, sod oven
plants wlich Luve vore up will damp ol under
these eondiliong, Tlanting on elevated hills iz a
meagiire of protection which may be supplemented
by covering the hills with o frame of wood or a
light buz with e Twollmn koecked oub aod re-
placed with a pane aof glass; wiven this prolection,
e planls will eome throogh o wet spell fairks
well, In Vhe small home garden the use of frumes

is a wery proactical ond satisfactury mewsure, as
[1771
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afler 1he plants have becoree stavied and  Lhe

wonther sufbeiently warm, the glass may be Te-
placed with o sereen of window netting and the
plants protected from the squash-lmg or heetle,
which crentes such havoe in the melon pateh,

These tromes, if vemnved ond stoved w oa dry
place os soon as the need for them iz over, will Lest
for peurs. "Thew shonld not be left on the hills affer
the vines have made enough mrovwth to esespe foon
thera, und o the curly stuge of growilh, while Lhe
alags 1 in use, ib should be roneved duking e
hottest part of the day and nelbing used o pre-
veub burning, spd o allow 1he plants The advan-
lage of Iresh air.

Ag osonn ag (e plands haee made 4 font me Tess
of srowth the ends of all the heanches shonld e
pincled hacl. This enconrages the plants to branch
freely and will also resnlt i the first blossoms
formed setting firuit which will ripen much o ad-
vunee of frot oo tnprongd vioes, It is caimed by
some thet the first blossoms set on the vines arc
sterile and wonld bear no fruit, but this 1 oot
opinion. uor doss experdence Justify aoy osoeh
thoors, s L invariably find that when the vines are
pinched bacle they prodocc oo theee to five
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melons dloar to the rool, which are alwags several
davy or weeks vaier than thuse on the remeinder
af the vines. 1 note Lhis of the melons especially,
srquashes giving one o1 two froits of the hase of the
plaut.

Vhere grommd is at & promivm and one only
desives to grow sufficfeel Mroil Tor the private fable,
very subisfaclory vesults mow be chbained by o
ing Lhe melons and coommbers oo netting, The hen
perk-fence affords an execllenl opporbimity for
thiz forrn of culture, and T fnd thot the hens do
uot disturk e vines in the lenst.

T do nal thinle the vines produce guile so Trecty
ag on the gromd, but the froit walures quite as
well, and the laboar of eaving for and gathoring
it s so paoch Fess Lhan when grown on the proomd,
aned the fruit so mnech more nttractive in appear-
anpe, that the methed has mmeh to cowanend il
Coeuuibers cepeeially de well, and e Presh, eight
appearancs j3 o maked conlesd io thet of the
ground-gronm froit, There ts no Tabour connected
with the growing of vegetables so tryvine as hat
of gathering pickles; the diffienlty of gelling abont
among the vines und the slocping posilion necs
egsary Lo icie galleadng nake i excesdingly
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wenriseme. VWhere they are grown on the ground,
il wrll T well ko cuclail the grostlh sufticiently by
[requent pinchings back or directing the wmmnoing
vings, lo allow voon Lo prass between the Lills witle-
ont Lreading oo Lhe vines, whicls scrionsly injuves
them and stops theiv hearing,

Cullivatiom ghoold hegin abanl o Wills as soon
as the plants are ahove gronnd, and cacicr i the
a0l becomes hard o caked. Some twelve or filleen
seeds showld have heen planted 0 each WL This
allows for those which decay or fer any renson fail
o start and furnish food for the bugs, which ave
quite sure to Aappess undess the plants are protected
by fromes. When the plants lave potten their
roogh Jeaves and e bugs have lef theo, all but
three plands should T removed and these covowr-
agmed o gprow by the applivalion of & little nitrate
of sode worled foto the hills alout the plants in
the proporion of & lablespronful 1o a [l TTen
manure 1s also an excellent dressing for this pnae-
s, .

Tt the trearel or Jight hoe s used sbout the planta
in the hills and (o 2 DlEle dalaaee oul, oo weeds
will zain a foothold there, aod e hand-cultivakor

will 1ake eave of Lhe ground between Lhe bills, Cul-
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tivation shondd be contiveed as loug 25 theve is roma
erough hetween e Titls for e odtivator to pass
and should he folloseed by 1he rake Lo produes a
ctean surface and a dust moleh. When (he ealiiva-
tur van no longer be vsed, there will glill he work
For the nsreew rake ot hoe, and this shanfd he nsed
aa Jonygr wa posaible. After the vines cover the groond
(beyr sloruld nob D dislorhbed Darther witil the froit
Legins o vipen.

In wery dry and dusty spells of wealler the
vines may be watered with advantoge, especially
if Mhe waleringe moy be done with & hose, =0 as o
Uhnronghly cleanse The vine, and liquid menours
mauy ereasionally he given with advantage,

GTRTTAT RIS

When wanted for pickies the eneunbers dioald be
Fathered as soon as they ave large enough, Tt s bet-
ter not to gather both pickles and cnenmbers for
the table from the sunwe vioe, as the matoiog of
the Truit deereases the peoduction of young Tt
Often, however, there will be conugl pickles over-
lonked in gathering to mpply an sversge family
with cusmmbers for the table, 1L b5 abways best to
mather the tiny pickles s, depending [oe Jarge
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pickles for nse in making mived pickles, piekled
lilly, mangroes. and the like on the Iater fimil, az
this keeps 1the vines v better hearing enndition.
Ang fruit which las grown tuo Large to use or has
legnn to vipen shamid be al enee removed, as the
procuetion of' seed will prestly exhaonst the vine,
and there iz no economy i wuving more than two
or three for seed.

The fruits grown en vines fained en wire net-
ting ure so easily gatherad anid so casily [oond Ul
the picking is apt to be mach cleaner than wiiere
il vines wre prown on the ground.

For growing on netting, the best voriety is
ihe: Fupaoese Climlinge eucmnber. This is 8 fine,
Largee vawicly of 2 viel dark rreen. aod very shapely,
TE ig a prafifie beaver, amd T find he Mavowe supie-
Tion to any presiously grown and Qs exeecding-
Iy cvisp and fivm. 1t 15 equally good os & pickle
or fahle voriety, and it [ were vestrieted to one
variety, 1 should prefer this. Aw it i3 1 vanally
arow this oo e pellice and swoe good pick-
fing variely oo e ground, Tor a good all-arouod
camnnber the white spine varielics are salisfactory,
amed for piekles, the Chicogo 1Piekling, of which
Snow's Faney Pieklingr i3 an improved soet, is
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VINE YEGETABLES AND FLRUITS

very popular wilh pickle factories and market

LIl
A FEW CUCTMERE AND TICKLE HECIFPRS

Pave and eut coeambers into small cabes Hll vou
heve o cupful; add one feaspoonful cach of =alt,
pineed onion, aod paesley; oue Rablospoonlul cach
ol larragon vinegar and lemeon Juies, Dirain on onl-
ander or wire siere half on boor, Tt on jee. Jnst
betore serving add one and one-half cups of stilly
whippod cresn,

AUALLLDY [N OWTOITRMBTRR

Cuogk AT lalilnid a0 Lencher o conrt broallon—
two quarts of water—add g few slices cach ol eap-
rol, nodoey, wod eclery s two or three eloves and pep-
pereorta; a bil cach of mace, bay leal, and parsley,
a litile =alt, and leman Juice.

Drrain, and when ceol remose slin and bone aod
piel he Gsh apart in fine Hukes. Aake a vich white
sauce in the regnlar way, adding from a quarter
o half teaspoontul of eurey powder Lo evecy bwo
cupluls of savec, secording to taste, Pare, egl in
halves, and parhoil in bouillon the required momber

pf eucumbers. Seoap oul e inside of each half,
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fil with the ercsmed sl cover with prepaved
crumiby, to which add enc-hird cuplad of atter to
EVETY l."upful of dvied Taead erengds, and bake about
Ll s Bawe o Teegs, 900 the onoembers are solt, hut
not till they lose shape. Serve with a lemon point
onn exch plake,

TO BERYE CTCUIHBERS RAW

Flaee Alem [ bev-waler uatil very cold. 1%eel ond
alice very Wiy speinkle wilh wall and place oan
crelben dish, whieh shoald be Lied on ooe cod to
allowe Lhe wader Lo drain owoy from ihe froand, Plaee
in the ice-hox ntil rerdy to serve. Thrain Tree of
meisture and serve in salad how] swith a dressing of
pepper and vinegar., I liked young, preen onions
mmaty b sliced and served with Bhe cocurmbers. Pre-
pared thos, Vhey are perfectly digestibde, and muay
b eaten by ony one.

CUCTMEER A T.a CRIME

Fool and cut inde sliecs lengllwise sonw fine
cucumbers, Boil them until aaft; sell 1o taste, and
serve with a delicnte orenm sauce.
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YIiNE VEGETARLES AKD FRUITS

CTTCT M BER TICKLER

Sclecl medium-sized small cocnmbers, For one
pecks, malee a brine whicle will bear up an e ; hesl
it Loiling hol and pour it ever the encumhbers; let
themw stand twenty-four henrs, then wipe them diy.
Heat sonwe vincgsr boiling Tk and let stand apain
{werd y-fonr homrs, Now change the vioegar, pol-
ling on the fresh mimegar, adding to it one @il of
hrown sugrar, one-half gill of white pmstard-seed, a
lesspronndul of eloves, and the sane of einnamon
sticles, & piece of alum the size of & hickary nod, and
o tablespoonfid ol celory-seed; heat 3 oll boiling
hirt arud potir over the cycamliees, Sesl up in quort
cins,

To T Dow R UJUDUMBENTSE A TR AT A TIME

When grathered frome the vnes puk in @ croek or
fickin layers of cucurnbers and roclk solt allerms be-
Tv, emough salt to make sulbcient brine to eorver
thern; no water; eover with a clotl; keen them under
lie brine with & heavy board ; take off the cloth 2od
Tinse it every linw you pot I fresh enoomders., s
a seum will vise and scbtle npon it. Use plenty of
salt and the pieldes will keep a year.
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Ta prepare picklos lor wse, ek o Led water sod
keep in u warm place until they are Meesh eaouih,
then pour spiced vinegare over Huwre aod let them
stand over nighi, then pour thal off, and put on
fresh. ’

EW INET QITOCTIAMEBERR PIOELES

Take ripe enewmbers, pave Do, sod et oot the
seeds; ot in strips or Taney shape and soalk i weale
brine for twenty-forr honrs, then pul lhew u vioe-
gar snd weter ond sosk Tor [wenly-lour hours
longer. Then pnt them in gweelened vinegar, Lhe
same s for any sweet pickle, and conk oolil len-
der. Take to a guart of vinegar ihvee pounds of
brown sngar, a tablespoonful of ground eimnamon
and # few cloves tied i a loth, wnd boil together
and turn over Lhe eucmunbers,

MATER-MRELOKS

Have beerr so prestly improved in the nast few
vears Lhat they prosscss o qualily and fuvonr w-
kneown a few grears ago. To wse who Like & greevn-
fleshed mekm—and ey s the swoetest, finesi-
tavenred melons grown—Ube Tiocky Tord is the

melon of melons, This is a siedl wnclon, averaging
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YINE VEGETABLES AND FRUITS

alout five inches in leogtl, oval in shape, hearrtitul-
Iy netled, and of delicions Hevour. It 15 emimently
suilod Lo growing om nelfing, ne ita small size makes
il. ol casy mpport and the frail will net separade
Fram the stem until ripe, so that a hrief inapection
of the vines will determine which fruit s resdy to
uze withont any preliminary handlioge.

For a yellow-fleshed melon of o laroe, showy
Yind there s potling: superior to the Troodeguoil,
The Trwil s nedrly oood, foely vedfed, and of
a handsome vellow eolone. Tt iz a relon which sells
hetter than most of the rorieties in the market, nnd
om e table well siustains its reputation fer quality,
T grow these two melons exclusively o my own
garden, expericnce wilh edber variclies  demon-
slyalimg the Ikl hal hees Js aolbing superior in
the melon line.

Water-melons are not worth shile gromdng heve
i Lhe Noelh, Bleddey's Sweet and Cole’s Farly
s poned variclies Foe e Nurlhern gurden, bolk
being of good sixe, very sweet, and pnod hearers.

WATER=MTT.ON OR MTUTIE-IELDE PFICELEY

Clal the Cruil inlo desived slze aod gt oo stone
Jar and pour ever il cnnegh sealding vinegar Lo
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cover, Heat the winegar thres sueccssive davs and
pour over fruit. Then weighy the fimif, and to every
five pounds adid e pounds of white sugar, one
aoart vinegar, atd cloves, cinnareon, and allspice to
suit. Bofl all together wntil fruit is tender. Put the
fruit in jars, boil dewn the syrup until there 15 just
enough to cover, and pour over sealding hot,

PICKTLED 21 ANGOLS

Let the mangoes, or youmg mask-medons, lie in
salted water strongr enongh to bear an egg for two
weels, then soal them in pure water for two days,
changingr the wuber bwo or three times; then te-
powwve the seeds and put Hw manpoes in o ketile,
first o layer of mangoes and e o layer of grape
lesrves sl Bhoen iangoes, aud sooon, undil all are
i1, covering the nangocs wilh leaves, Add & luop
al alum as Javge ma o hickere oul, poer vioegae
aver them, and boil thent ten ar Aflesn mimales:
reqnone the lenves oned let the pickles stand in this
vinegar Mor a week, then stuff {hem with the nl-
lowing mixture; Ome pound of ginger, soaked in
hrine for a day or two and cut in slices, one ounes
of black pepper, one of macy, one of allspice, one
of tumeric, half a pound of garlie, souled in lreine
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fur a day or bwo and then dJried, one pint of graied
borse-ruedish, one of black rmustard-seed, ond one
of white murstard-seed. Bruise all the spices and
mex with a teaonpfel of we olive oll. To each
mengo odd one teaspoontul of brown sugrar; cut one
golid head of cabbage fine, add ome piol of weall
onioss, 4 few small eucvabiers, and gecen o Lo,
Ty them in hring for & doy nod night, then draim
them well, and adid the imperfect mangnes, chopped
tine, and the spices; mix thoroaghly ; shif the man-
sroes and Bie dheen; pul Shom o a stone Jar and pour
ower them Lhe Dest eider vinegar. Set them in »
hright, dry place till thew are eanned. To a monlh
add three pounds of brown sugar If this s nod
crough add more to taste. This is for four dozen
DLLET 0.

BAETARHTSE

Squosh are such rank growing vegetaliles that they
are eapeeiadly benofited by liberal pinehing back, and
i showld T done as soon as the vines are a tew
inrches long aod contivued at intervals until enli-
valiom ecascs. There s little ditference tn the eulti-
vation sovorded the summer and winter squash.

The varvictics koown as bush squash, however, are
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THE YECETAILL GANRDEXN

pleoledd wmuch eloser together - . trom ihree Lo o

feet, uiving rootn ennugh fop Lhese, Whero enc
has a convenient compost heap, sulfivient summer
squash maey be grown on it o soppdy he needs of
the toble. Ther malee 2 plensing addilion 1o the
summer bill of fore, and some of them are good
winter keepers

For a winter squash there are no hetter varieties
than the old-laslioued Huhbard and the Golden
IMubleed, the latter heing o mueh more prolifio
bearer and ripening itz fmit mueh in advance of
1he warled TTobband. T do oot thiols it is quite so
god 0 leeper a5 the TIobbacd: bhese we have hud
in perfection antil mid-March, bul 50 mueh de-
pendds upon the manner of hendlinge B squoesh
after harvesting that that must Te taken ionlo con-
siderntion in comparing any two varielies.

Any variety of sguash most be gothered before
thew are injured by frost, but nunless the shell is a0
Liard us to resist the thumb nail, they will not prove
poow] winter lcepers, nor will they cook very dry
and prwaly, a5 8 pood squeash should. Such squash
should be used at onee i for talle vse, hot iher
will e mch relisled by the poultry should e

be unfib for howschold wse, and shoald be stored
7100 ]
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in as dry a place as possible and lkept for that
PuTpHse.

TOOIHEUME WAYS OF COOKING S5QUASH

Phe green or senmer squosh is best when the
rimel bag begun o turn yellow, as it 13 then less
wotery and Ipsipid than when yoengmer. Wash
themt, eut them in lerge pleecs, sod tale ool Lhe
soids, Steary lure theee-gravlers ol an hemr, me nntil
quile tender. When done, place on a plece of
eheese-oloth over a eolander and press with a po-
tata~masher or spoon HH smootly; then tale e ends
of the chevse-clolh and fwisl Lheoy wnlil all the mois-
fare possible is exlracted from the sguoash,

Tul in & sleaw—pan and season with butter, pep-
per and salt, and set it on the range, stirring fre-
quently, until quite dry, taking care thal H docs
mot Tuees. O 36 way be gel in the oven mntil dry,
when it should be served in 2 hot dish.

BAJLLD LW TICL %ipTARLL

Winler aquash should never he eonked in water,
oz ifs ruality depercls upon the mealy dryovss of
the vepetable, Broak into lerpe picees, remove the
sood, yod place ioa drippivg-pan, firsh sprinkling
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lightly with sugar, snd place in the oven do hake
frr abont an hour, ot until done, YWhen dene, peel
and wmash like mashed petalocs, seagoning wilh
hutter, pepper, and salt, or sueree in Lhe shells, to be
eaten lifee svrect potalocs.

Squash retains ils sweelness nuech better this way
than wlwn bedled and s Msr dreer. The next best
thing 1 baking i sleaming, the squash being
broken inlo pieecs, Lhe chell removed or oot as
preferead, and sleamed Hl done, when it 1s mushed
aml seasmed and placed in the oven 4 few mo-
menks o dry ont.

FUMTEIN FIE

One guarl of steamed or baked pumpkin or
siuash presserl through o sieve, nine cggs, whites
and yolky healen seporately, two guarls of mill
one: leaspoontul of mace, oo leaspnonful of cin-
nanen, and the samre of wulmeg. One and one-
half corpfuls of white er very light-brown sugar.
Dot all well together and bake in a erust withoul
4 COVET.

RO UASH FIE
One pint of steamed, dry squash, one cupful of

brown sugar, theee eggs, two tablespoonfuls of
[1e2]



JAIARFEE CLIRTHMG 21 CUMUFLE v EALLT S1% g peded cHE GRDTRST

TT. LTS OIS



L ELO

A PRI LT LW S T

H. I I ATERA LIS

AL

=

FOEDII0



VIND YELGETALLES AR FRUITS

meolnsses, wne toblespoonful of melted botler, one
tuldlespoan il of ginger, one {easponnful of cin-
naronn, o pinch of sall, and eme pint of mille. This
makes two ordinay ples or one large deep oo,

SRUASH SOHUFFPLL, FIE

Conk four bablespoonfuls of Moo o one-liall
cup ol Buller unkil smnodh, add greacheally one and
one-quarter copfuls of rich miilk, three-quarts1z of
o cuptnl of sugnr, one-half eupful of melasses, ood
two cupfuls of sifted sgoash. Cools antil tle boil-
i peint is reached, then eool s litHe aod stie
gradually min Lhe healen volls of six egps, senson
witl: cinnamon, ond fold ante the mixture the
beaten whites of four egps. Loro into tins corered
wilh rich pastry that bas baked filtoen minotes,
awd retnrn to the oven bo finish haking e @ost
aod fo cool the soufHé for albont fwenty mntes.

When enol, cover with & meringoe made of the
two vemaining whiles and sed in Hhe aven to browa
slightly. Baked in patly ting, [hese are very niee
for luncheons and Sunday night mppers.

REER



CHAPTMER I'WEHLYE
GHRERBXE AND SALAD VECETARLLES

T planls which are grown Por  tloir leaves
which are calen vither eooked or raw foren 2 heallh-
ful and nportand pacl of Be garden'’s offerings.
Tt is a queglion Jf any ol the enoked vegetables
afford so marked a relief from the winter bill of
fare og does the dish of domdelion or other greens,
which may he guthered wild by the dweller ia
eountry  or willage. Unfortunately, these  wild
things of the feld: and woods are oot so avail-
abile i the Jweller Dn Vowng and colies, bl there
are many ovliivaled vegetables which ave very
palatable sobstitutes for {hese and may he grown
i the Hmited area of the hael-yard gurden.
In the cities materials for salads may bhe chtained
thronghout the vear; this is especially true of let-
Love and ecleey saled, which 1z in the market most
of [he year,
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WATLR=-DRTRS

Thiz ix prized [or salads and sandwiches, and
grows wild alnug 1he morging of streams and abaut
springs. Sinlar conditions may be supplied for a
small pateh of i by planting it aboat o Dydrant
Crows which water fa allowed Lo Loickle, Good soil,
snpplementen] with a liberal noddition of leat-monld
from the compost, should be sopplied, and in this
Wi eress sovd msy be sown i shallow drills g
few inches oparl. The only culbure il will regueiee
after onee gotbing started will be to leep it free
femn wieals

Epland evess, which Jg more frequently grown
in the home garden, i= grown in shallow deidls i
lieadg, selling Lhe rows a few inches apart amid Fhine
ning the panle snimewhat by using plants from
tow conmested pavts of Ahe deills, Tiepeated sowings
should e made at intervals, as Lhe upland cress
quickly fovrog scod and is no longer nsefi] foar 1he
fzble. The TTpland Cress and the Extro Corled o7
Popperprass ave the variclivs commonly  grown,
while: the Fidurt Water Cress is lhe varicly [a-
vioged for Lhis sort.

Yery damiy sandwiches are made by buttering
[



THL YECETARBLE GARDEXN

lighlly alices of very thin hrend, will) the crust re-
maved, salting slightly ond placing sprigs of b
cress hetween the slices, Only the newesl, masd 1on-
der leaves should be used for this parpose. Cresy
iz also served as au appetiscr, to be eaten with the
fingrers, accompatied wille sali.

COEN SALAL

Thiz unique gnd eomparatively Titile kaown salad
plant 35 mmach liked by some, 11 33 svwn carly i
spring in drills one fuot apart. It is one of the quiclk-
growing vegetaldes, maturing in about six to eight
weels, For winter and early spring use. sown in
drills in Angust and September. It should be pro-
tovted ever winler by o lipht mnleh of straw or
liLler.

LNDLY
Iz one: of the Test and most wholesome salads for
]l and wmter use, Sow in shallow drills in Agaril
Tor early nse, or for late nse, sowings may be made
i Jane or Julw When two or three inches high,
thin out to stand abont o foot apart m the rows,
The plants which ave removed may he used to sel
other rows or to fill in any vocant places in the

present rows, They should have mellow and vers
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rich woil, ng all aalad vegetables require to male a
quirk growth i ovder that the leaves nuy I erisp
ond tender,

When they have nearly gotten their growth, the
planty should e Banched by beimgiog the swler
leaves logether above the heatt and lying wilh
varn rofiin ov bits of cloth staips, or anviliog wlich
will ot brudse tlee Bevees, The Lringe rost e done
in dry weallwre, 2 clear, sunshing doy being best,
nir, Tike Lhe cauliflower, the uner part of the plants
will mildlew or deeaw. Sonwwe srowers cover the
plaits with oceeds ar canvas, mneh s iz done in
L eage ol eclory. T talees from three to fonr weels
to Wanch the plants. Like all vegetables, it is nec-
ezgary to keep the rows clowr of words and well
cultivatod. Gedoge Whirongh e tows Telore o good
rain, wheeh hias been preceded by a poolonged spell
of dry wenther, shenld always he done if possible,
ns this puds the soll in condition to alsorb and ee-
tain the moistoee smld fils i1 for analber dey spell,
shoukd o Toblow.

EXNDIVE SALAD

The planks for s shoold e aiecly Ilanced

aud ecisp. T4 05 W sl wholesmme of nll salads.
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TANE YEREGELTAKELY CARDEN

Tulie two plants, out away the vonls, remere the
dark-green leoves, and pick off all the vest; wash
and drain well and add o few chives; dooss wilh
T vennalse drossing,

MALY

Kale iz mollivaled tle same ss cabbage, Tt oy
boe zown from May lo June, wne ounce of seed
planting twoe hondved Teed of Al Tor early
spring ase, s0w in Seplernber and prateel. dovng
winter. A light frost improves kale, in this respect
it being mueh like turnips and caeliffowers.

LETTUCE

T etinee Tequires o rich, mellow soil, the meher the
bettor, as all plants of this ehuraeter, In which the
leaves are the edible purt, dopend upon Lhe rapid-
ity of their growth Por LLeir peculiar erispness and
tocthisomeness, For carly planils, sow the seed in
the hotbed m Xareh or Apsil, or in flats in the
honse, and tranzplant to a sheltered boeder with a
gunny sirthern exposure s soon a5 the plants s
large enough and the ground outsicde ina suitable
condition. For later use, the sced way he snwn in
the vpen ground at any time in Al or May oand
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eonttoned for a suceession ab intervals threghont
the summer until Awgust, The plants should be
iheirieed ont Lo eight or ten inches apart in the rows
il fine heads are wanted. The rows shonld he kept
tree from weeds and the a0l lonse and open ot oll
tires. In dry spells water should he flowed over
Ul pround, sod an vecasional watering of Houid
manuee will be of benefit. By pieking the outer
leaves the inner ones mill eonlinne Lo develop, and
i tliz way a very small pateh he made to tnrnish
a eonsiderable armount of lettuee

Telluee 3 8 uselul erop lor Tollowing other veme-
tables o for filling in vaeant places lelt by the
maturing of other plants or the fatlire of geeds to
gerrninate. The hothed may be deveted fo the
grooving of radishes aod lettece as soon as the
plants started thervein have been transferred to the
oport rround, When used ler this purpose, it will
Be: well L provide o shade of light ention cloth to
cover the frames in Lhe heat of the day, os the sun's
rays are liable to prove too stronps n the vielnity
of the hothed, which iz scleeled for itz sun and
warrnih,

A Tesw Nills of lettuce may be starled around Lhe

muefans and squashes arud will become of size Lo nge
[198 T
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before: R vines moed e rooene Take Lhe rodish,
the lethuce 18 onwe of e plaols whicl weay be stuele
in any where.

Tlhere: are &0 raany good varieties of Telloee hat
one hesilates to male a selection. For miy own
personat uze L have alwass prefereed those sorts
which show a tint of brvenze on the leaves, the
Harly Prize Homd helng o most delicions variety,
The Black Seeded Siwpson 15 & e bome vacehr
of the light proen lype, ond he Greod Bapads
Forelug Letluer an execlienl sorl Fer cacdy prow-
ing i hethed or frames. AT Season letluee & o
vory populay sl oal The Narth, forming large
compacl leads which mmeh resemble a flat-head
e blwge.

RORE WAYS OF ULING LETITCCE

Lvervlling naed in the eoneoction of a aalod
should e of the hest and freshest muterial. ‘The
vegclables fresh and erisp, the ol of the parest
nr bulter of the freshest, apd the fevour of the
vinegar bevond reproad..

T.ettuoe salad t3 one of e simplesD and mosk
available of solads, and lends ilsell Lo many com-
hinntions with other vegetahies, fish, and meats. A
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salmom v lobster salad withoot fts crsp, womder-
lwing leat of lettuee i3 4 dignppeoinlment i appears
ance and in taste.

Vincgar wacr] with lettinee should e nmich wealer
lean [ other vegetables, a too sour vincgser quite
speiling the Havour of the lettuee, Oue of the sim-
plest and most satisfactory wavs in wlicd Lo sorve
leftuen s vndressed, Lot very Tresh snd erispoin a
will-¢hilled galad beawl. Aceompanving it shoukl
L gerwed, carefully shelled. chilled, lLerd-boiled
vega, and sugar and vinegar passed. Tlhis wakes
o slad of tle Creshesl and sioplesl.

LEETUCE SALAD

Take three hard-boiled eggs and salt and mes-
{ard 1o taste, moke it fine: male a paste by adding
o dessertspoviful ol olive o or apelled Todter;
mix thovouphly, and then dilule by edding gradu-
ally # teacupful of sinegor, and ponar over the let-
fuce. Garnish hy slicing aoother erp and laving
wver [he lettiee,

ITITRLAILT)

Ts ope of the wos) salisfaclory vegetahles nsed

fior greens. 1t s also used in eopmhination with cress
[ 201 ]
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ag # solndl, The seed of both the Black and while
mmnistard s guite aniversally used n pickles of
arious kinds.

Fur salad use, it 1 sown thickly in shallow drlls
about six inches apart, {fommioe beds of the drills,
It sliould be sown al inlervals during the surnmer
o assire a succcssion of new wnd lender weowlh
For carly spring wse, 1 may be sown in frames
or hoxes, where it ean he kepl Troan severe coll
Keep Tree Trom weeds and cullivale sulliciently to
keep the soil apen and safl,

In using mustard for seleds or greens oniy the
leaves are used, and these should he carefully
washed and loolked over that no grit or insects may
be ncloded 0 the cooldng, Couk like spinach in
an epen vessel wnbl dune, drain throogh a eolan-
der, pressing Cree [rom wwdsturee, sod sorve son-
gomed with sall, pepper, sod melted Tutler,

HI LW ACH
Ts ome of owr most importenl vegetables, and
should be found growing n every gardem. 'Lhe
oulbiuve is simple: the chief point fo bear in ind
is that i requites very vich sofl; it can scarcely be

too rich, as wpon its rapid growth depends its sue-
[ 20



GREEKS AND Ralaly VEGETAELES

culenes and tenderness. For spring el summer
use Lhe seed 18 sowm inn shellomw drills, a foof apart
arl one incl deep, s curly v Yhe geonnd can be

worked in Uw gpeing anid every Tiro sweelis there-
atter foo- o sireression. For winter and early spring
use, sow in wellworked and manueed prowwd n
Septemiber, covering U planls Teom frost wath
sleswe sl Lbe appenach of severe weather.

The Teound-seeded Savoy iz one of the best varl-
eties Tor stmmer use, but the new Yictorls is sid
to stand the warm weather sopwewhial beflee and to
Do oin aoany respeeks an idea] spinach. The New
Zealand wvaricly is 2 larger-growing vatiety, and
iz wsnally planted in hills three feet apart each way.
Une cunee of seed will plant o luodred leel of
ddeill, Weep free from woeds and well enltivated,
walering frecly fnoddry weather.

DIRECTTONS TOR COOREING RPINACH

In cooking spinach for greens only the teoder
perts should Be oused, spd hese dwondd e caves
fully washed through several walers fo entirely
free them from samed or any insects which may
have found lodgment. Dialo and pub to conk in

beiling waler. Filleon e fwendy minntes s usn-
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ally sullicicol tinoe in which to ecool spinach. Be
careful to remove all scum which raizes. When it
t5 apute lemder, lake it up aod deain i well by lay-
ing on & pices of cheesc-clolh aver 2 coluonder aod
pressing ool all waler wilh o speon or polalo
masher. Turther pressure by twisling The cheese-
cloth will rernorre ony Temaining moisture, ofler
whicl it sbould be retumed to the sancepan wilh
i piece of butter aud pepper wul salt to taste. Set
it o b rsoge und et iE stew five minntes, stirring
all the Litne, Serve onoa lob vegctable dish, formed
e o o] amed garnished  with sliced lard-
Boiled eggs. To order that the spivsch may retain
its fine gresn eolonr, (he vessel in which it is conld
shimld not be covered.

LCERAMT O™ FFITWACH 0UF

One-hulf pecle of sploael washed ond eonked n
a cup of bedling waler wille one teaspoonfal of salf
fow five minodes In & porecdain lelle; chop it and
b fhrough 2 sieve, ¥While b Is being prossed
through a sicve aldd bo b one pink of chicken stocle.
Lot » quart of mille coane bo s boil i g dumble let-
tle, add oue teaspoonful of grated onjon, a blade

of maee, and 4 bay leal. Mub smooth three table-
[ 2047
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spoonfuls ul e and t'n.u uf lutter awd stie them
intu he bailing milk; condinue Lo stie antl it s
Wik and smooth, wdd the spingel nnd b through
n purée sieve, Telurn to the double boiler wod Treing
i the boiling point, and serve in s Lol Loreen,

APTHALTI BALLS

Tound to a puste in a mortar the yolks of twe
Lard-boiled eges and mh smooth with He yulk of
oal: AW e senson with solt, a deop of lsbases,
and a very little melted butter. 3dix willl one eup
of cold cooled spinsch, deained and pressed a5 dry
as possible, Male inln small halls, voll in o, wod
[y in o basket o few at o time,

[ 205 ]



CHAPTER TIIINTELEN
TEREMNKIAL YEGETALLTLS

Twe Lt of perennisl vegelablos enmmonly goerran
in the kitehen garden is not lavge, bt it neludes
zome of the most indispensable vegelahles of the
kitchen enfsine. They come into n=e a0 early in the
spring that they provide fresh vegetohles af o
time when the palate is most jaded from a winter
diet and bridpe over the period of waiting for the
new plapting to become productive.

ASMADLAGLS

Is the most palatable ol our spring vegetablos and
eernes nto eotling e 3Iay, The usval way of stort-
nyr are asparagus bed ds by selimg oot the oots,
which are oldalned of 1he fovst o market gar-
dener; hul very excellent, though somevwhat slower,
rosulls Tollow the planting of seed. In growing
ile asparagus Trom seed, the usual way is fo planl

e meed i drills m rows one foof apart 1o thoe-
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cughly pulverized and wellmaenorad gronnd. The
plants musk he kepb entively free from weeds, and
tus el Ehis it will be necossary o de eonsider-
alle hand work, pulling out the weeds from be-
{ween the plants and voseoing up the soif with the
fingers. The young asparagns plants' are vory
slenader and Trapgile, and thus olose eullure and
wending 18 easentiol. As soon as the plants are a fesw
inches Ligh, they should be thinoed ek Lo stand
six inches apart, and Frorm hal on he cultivated
sulficienfly Lo keep the sofl mellow and eotincy
Fria T'rorn weeds,

The zecond spring the yeong plaots may be
transplanted into pernanent beds, wldeh shewdd be
so loeated us pot to be in the way of Lhe eollivation
uf cdher pavls of The garden. Tt will be found that
setting the rows far enough apart to cwltivate e
tween will greatly advanee e eolluee and lessen
the wwre,

The ground for the permanent beds should he
very vich or specialiv prepared. The rows should,
if thew are to be caltivated by the Land-cullivalor,
T el e Bl inhibocn fnches apard and the plants
gt o oot oport in the voms: this w1 enakle the

pardenor to eultivate each wuy of the plants and
[ 07 ]



TIE VEGETAELE CALGDEN

will produee fulier stools of wsparamues aod larger
shools Eben IF the planls are sl eloser together.

T preparing the ground for the plants, i shoakd
B Erenched 1o s deplh of eighteen or fwenty inches,
several inehes of vich mannre worked jute the hot-
torn of Lhe trench, and the plaots set o this, Sul-
ficient earth shonld be filled in about the roots bo
cover them three inches deep, more 20l 1o be added
in cullieating after the plants are sel. Place the
roots in a naforal position, rounding up the snil
somewhat under the crown and spreading ool the
roots; press dowiy Bhe earlh firmly shont them and
Ievel all ot gradnally in evltivating,

Thorough eulture may be miven the first year,
or resort may he had to a4 muleh of straw, mardh
Lay, or lawn clippings, which will greally redeee
the ecars of the heds, and if suflieent malerial ia
used. keep the Tuels G quile salisfaciory condition.

Aw sonn as e planks have heeome old enough
to Lear hervies T prefer to cut the frutting tops
Biefore the sesd qhall have vipened ond burn them,
veplacing with other litter; but this should not Te:
done till the tops have quite watored. T find Lhat
allowing the old plauts to veed will, ina shorcl Be,

produce & erop of youny planls which, unless ve-
[ 208 ]
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PEOLEKNIAL YVIEGETARLLR

lentlessly Lrented as wecds, choke out the old plants,
anct are treublesome to destray and allogedler uo-
desirable,

Cutting for use may begin the second senson,
bt shonkl ned be earvied Lo Uhe cxtent that would
be practised an an oll bed, and sloald be discon-
tinmed while yet the reots are thrawing lavge,
Lealthy shoots. In eotting nsparagns Tor vge, |l
shoald b vl Just below the surface, never very
nmech under H, as all that graws below the surface
iz tougzh and nnfit for uge Where fhe Tl s oot
producing seficient for use at fivst, it may be gatl-
wrd From day bo day and placed upright in o dish
of swater nuntil suilicient has accumnlated for use,
Lt wibl, m this way, make considerable rowtl aod
the dlavour will not be very mnch frpaived.

As gonn as e bed has come into hearing jk
should have alt the rough Tiller removed very early
i the spriog and o liberal top drossing of wood
ashes and [resh manore spread over i, Witrale of
soda. and alhor eomuercial fertilisers may be ap-
plied at this time o deferred ootil the roughest of
the maoure §s remeved preparabory oo cubting,
Salt 15 olten applicd in the proportion of sz low-
dred pourds per acre, or about four ponnds to the
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simare rod, but il iz not o plant food and only
serves ag a weod killer for o very shorl bime. TT
ot wishes very carly asparapus, one should plant
it I powe ronning casl and west and with o sunoy
soulhern cxposore und protecled on the norih by
a high wull or building., A rough board frame
around the beds, covered with sash, may be pro-
vided ard Wis woll laoled 3with vongh Titter during
winter. Tn T'ebruiry this is remived.and the frames
Mied with fresh manuve, which shﬁ{]TF]-.hE]SO b
banked zheat the outside of the frames. 'I‘E.‘ﬂ__ ol
he inside manure will need to be removed s soul
a5 ol begins aod the swehes lifted during the
wormerl park of the day to admit air As soon as
the weathey beoomes wann Dhe gash and Trames
may be removed and the heds given the naual treat-
ent,

Aspararmas 3= snecessfully foreed 1o worm cellurs
I Lfting clomps of roots in the fall and placige
them oo e floor of the eellar, a5 is done with
rluthavh. Ti. is, ol course, neeessary Whal the plants
hecome Iroren Tor sorne bime belfore [oreing and
that 1he ecellar be warm and dark, or that light
should be sk oway from the immediate vieinity

of the plants by turning hoxes or harrels over
[ 210 |
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tlwm. A pesition back of 8 Tirnece oifers o favenr-
ahile position, 2s it is useally oot of the way, warm,
and nel [ne lghl, TIere, o the cement Lottom of
the celler. & bed of cowpl boacds or & hig shollew
bose, adapted to the purpuse, moy be prepaved, and
the routs, which most be Lfled hetore the gronnd
froeses, but Jofl oniside to fresrs, covered with
Poose carth mntil some time in Novoaober or Die-
eomber, when they are seb closely bogelber Dherein,
Smtfictent enrth slwild e added 1o eover the orowns
of the plants, and this mny he well enriched with
mmnure. It should be kept moist, for it will be re-
memberecd that the asparsgus iz a plant of the
springe, when the earth tecrns wilh melsbure. T ihe
cellar 8 at all light, i will he nepessory to eover
the beds with a frame of wood, coversd with con-
vis, odd wnrpet, or aowthing convendenl, or eren
g dwavy mulehing of straw. This i ool aelually
neressary ofter moaeth has begen and the shonts
are breaking pround. Additional heat wmay be pro-
vided by placing o lantern onder the frame aoad
anvering the heds will a8 pieee of old ewrpet, bul
this must not be vetained long enough lo cngender
raould or mustiness,
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S0l E 1 CTHL wWAY R O COlRE1NG
ASPARAGITE

CHTART 01 ARPALLAGSG

Couk twelve slalks of aspeeagos n oue quaet of
water, add twir spravs of paesley, Aheee losves of
mint, and two small green onlons, When the as-
paragus is tender, ruls sl tlooueh o sieve, oash-
ing and rebbing through ws meoeh gs possible. Te-
turn to the fire, add o lesspennful of coecy-oalt, »
teaspeonful ul paprikas, and oo picl of bol wilk,
Wohoa it verncs Lo o Tnil, dTraw back Frean Lhe slose
and add the volks of twe egpgs, heaten with half
a cup of cremm. TTave a tohlespoondul of finely
chopped porsleyr in the soup turesen and pour aver
the hot sonp and serve at onee, A tablespounful of
Hour, rubbed sinooth in o tablespoonful of batter,
iy I substituted fur the eops snd eresm. If a
rich, creamy eonsislency is doesined, place o ball cap-
Tul of whipped eream in the Luveen hefere wdding
the soup.

ASTATEARITA BDITP

Boil slowly for furty mimtes one baneh of as-
paramus, which boy becn cut inde inell pieces, in
[g12]
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cne pint of wuter. At Ale cod of this L zornove
the tips and preess the renaioder theongds 4 colso-
der, T'lace s quart of millk inoa double Toier, sl
when i3 boils slie il il Jawn Lablespoom Pls ef oo
atd one heapimg tablespoonfol of batley rulbed
together untl! smooth. Stiv nutil smooth and thiclk;
then ailel the asparaims which was pressed through
the eolwoder, season with salt and pepper, heat,
Lhenn agdd e aspearague 1ps, sod seeve st ooee very
hat.

AATARAGLULE TIFE 1N QUHOTTATADRS

T'hese are nice servad with breded Tamb chops,
with frivd oliclens, vr o2z an entrée. The oron-
stadies are niecr 10 prepared from ronnd leaves of
breadd, razde bre Taking moa bin oso or inog Quaker-
crimped hread-pan, it squore slices of Teend, hree
or four inches square. may be used. Trim the slices
of Lread, wheeh should be Free foem custs, two
inches thick, Remove from the centre of coch aa
muel of e conmb oz possible, leaving o amall
gipuare or roud box; frv o golden brow in a lets
tle of bat fot, o buller aide and eul, and brosen
in a gquick oven. Fill the centres wille asparagus
Liges dressed with a delicats creamn sance.
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ASTARAGITE CRTAM OMILLITTL

Stir one heaping tablespoon{ul of butter and the
sarne amnent o Dour tugether, Sel the ssaccpan
over the fire, aod shen well Wended wdd oue cup
af milk, stir until smooth: add a desspaonful of
choppad parsley; remove from the fire and eacl.
Treat Abpos verges separately, the whiles to a sOff
froth: add he yollis o the coll saoee, with a tea-
spoontul of sall and a4 dush of cayenne, Add alwo
ong eupr nof aspaeagus bips and the stiffsy beaten
whites, Tt o tablespoon il of buller in a bet fry-
inge-pan, Yhen it f3 brown, poae in e aaixture,
break it n pieces with a fork fo allow 1he unenoled
pertion to run dewn, YWhen 7t s sef, place 0 oa
het vren for five minites, deulle nver, ond serve.

ABFARAGUR LOAF WwITIL YELLOYW BECILAMEL
BAULE

DButter thoroughly s charlotte moold of quart

sige and Line it with woll-dealnod, couled aspara-

eroa tips, Cook twe tallespoonfnls of fonr and two

tablespoontuls of butter together, add s feuspoon-

ful of salt, o dash of cayenne, and o eup of cream:

griwdually allow it Lo bodl Gee mimales, reiueyve (e
[ 14 ]
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the Gre, and add me cap of conked asporagus tips
anel four cuys thoroughly besten. "Forn the it
carefully iontu the decorated nweld, set the manld
in A pan of hot waler, st cook in & mederstc oven
ahout thirty pioules, or until the centre i fiom.
Turn the lual onlo a hot platter, arrange abiont
it lifle Eeiangnlar pisves of bread {hal have heen
dipped i beaten eggs and milk and browned in
hot butfer. Four avound the sovee und scrve al
OICE, )
YELLOW NRECTAMEL SaUCE

BTix bwo tablespoonfuls of floue and fwn of it
Lev, enolk matil it begins bo babble, add gradially
halt a eup of Lt stock and hall 2 cop of milk, When
giner Lioils, sl in a dish of hot water and stiv in
ile heaten yolks of two egps, half 8 cop ol conked
asparags tips, o teaspeonlol ol sall, o dash of cay-
came, and s lallesponnful of Temnn juice. Lo place
ol sloek, the water In wiich the aspuarapus was
cooleed may e used.

AATPARACTR DN TOART

Sernpe the sterms of the sspuragos lightly, but
very clean; hemw them inte cold water, and when
all ave ready, tie Them in bunches of cyoal sice,
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cuttinge the large ends off neatly and evenly, and
stand upright o g decp ssuccpan of Loiling, salted
water, which should pot cover the tips, tut allow
thicse to sleam done, so Ual ey ey aob be vvee-
cooled by conking as long s the Llowgher parcls
Have ready several slices of bread toasied o deli-
it beoveas; dip hese quicldy in the water in which
Mz auparapus was boiled and dishe the vegetnllas
upatt 1, the prints oll tumed the same way, aod
send] to tnble with o white sauee or melted hutter.
In eoolting nsparagns, it should be rewoved from
the water the mornent it 1 donc o ordee Wish 1be
colour and flavour may be al iis Tesh

BTEWED ABRFATRARTIE

Trepare as for asparagus oo lonst; ronove [rom
the water and remove Lhe shrings. Teturn b the
soreepan and pour aver 2 hall cup of wood erearn,
and, if liked, a spoonful of {lonr mbled smooth in
a Jittle of the eroam, Some prefer the asparames
dressed in this way and with the asparagus cut o
inch lengths, Prepared this way, it is cxeellent on
toast.
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LHTULALRE
1s raneh appreciated by meany in the eardy doys of
spdng, and has eerlainly woeh Lo recomnend 1%
as 0 fonic and appetiser. There are fewr gardens
i wehiiels a root or two of hiaberh will nol be found
wrowddrgr, s aceoinrnodating is iE as te envipon-
ment and eondiliong, Dot it L@, at the zame Hine,
a plant swhich will well repay hiberal eultwre, Tt
should be given a permanenl positivn in a war,
suroy placy, and the grownd shoutd be very decply
dug, as (e plants mske an immense rod growth,
and the hiole fn which il is set showld be dug eiph-
teen inches or twa feet deep, and all poor soll at
thie Tutten slhwald be removed sod 1he exeaation
Med mowille old menore aod good, mellow goil.
Un ihis the voots of the chubarl shoenld be set, the
erown only & [ittle helow the suelace of the ground.
Tl geround should slope avay fromm the planls to
imsure goed deniusge o the winter. Callivalion
in the enrly spping should be given, but will not
be pecessary thranghoadl ihe swmmer if a mnloh
iz placed over the gronwd on gael side of the
plant. The great overhonging leaves are guile
cifectnal disconragers of weeds, and few, if any,
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will mrow in the nnmediste neizhbonrhood of the
rook,

A heavy muldh of rengh litter shonld he appliad
ahout the plants in the fall, and in the speing half
liirrels or boxes may be turned over the plants nnd
Fresly apanure packed about thern; this will nmeh
advance The growlh of lhe plaods, Laler, ae tle
weather grows warrn, his may be ranoved aod Hoe
plants allewed to make & natuval growlh, ol Lhe
uze of the harrels aets az a forcing hoise for early
gtalks,

Rlizharh 33 easily foreed i1 a warm cellar. The
reobs glionld he dug Belore The pround Treeses aned
lefi rulside, lighlly ecsered with sl and Beoaghl
il Lhe eellar aller Lhey have heen severely Menwen.
T e Best reswelts, however, this shonld nnt be
dome undil akoet Christrmas fime, it will foree better
then. A davle, worm cellar is necessary, aod whore
there is 4 heating plant, the furnsee room will Moed
an exvellent lovation fore thelr focelngr, o ronls may
be placed on tle greuod ander Bhe ot woter or
stearn pipes, wheee ey ron nnder the floors of
roons under wlhich hete is ne cellor, M a strip or
twin of wood §s nailed to the floor above the pipes,
1o which o heavy piece of ducle or eaunvas can he
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geouTed to exbernd down to the carll lenealh, it
will form an enedosyee fe the plants, which will re-
tain heat and slat out lipght offectnally. [t will also
be # convenient place in which lo aliend to them
i the pipes are ocer Ve ecllar sall, The soil in
wlich L plants are set shonld cover the crowes
several inehes and shoeld be kept molsl—nonl wed-
and soy suspicion of mould or mesliness shonld
I cnupleractcd by aiving as needed. Rhubarb
gronwns i This way s very tender and delieate Old
rlibarb plants i the garden or field should by dug
up, divided, snd plants will ooy Lwo or Lheee
buds T replanled in very rich snil every three or
fonr vears. Mo insects are injnrious to the thaburh.

TITTIMAT T TTT AN OTTITEN DRELICAMIEY

Skin the stalks, vol them inlo sroall jsieces and
wazh omd it them in a slew-pan with no tmore
water than adheres o them; when cooked, mash
Chern Tine ancd ol ina sipall pices of batter; wioen
vool, sweeten to tasle: o7 Tiked, add o 00 Jemnom-
poel, clonamon, or antmeg; line youe plate with
Thiv erust, put o the filling. cover with crust, and
bake m a quicke oven; sift suenr over it when
served, 'The tmproved varielics, whon grown rap-
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idly, ore =0 tender and delivate that the stalks need
nit be peeled,

Apother way ol making vhebarh pie is 25 fol-
lowors ;

Cul he large stalls off where tle leaves con-
mence, strip off the oolside shkin, lhen et The
stalles i pivers Lalf an ineh Inog; Yine 8 pie-plaie
with rather thick pasle, put & laver of the rhubneb
nearly aninch decp [Tar a gquart bowl of ont rhu-
barl allove a large tepeapiul of sugpur) : strow it
over with 2 sultapoentul of sult and a litkle st
grated; shake over u Ittle Houg, eover willl s rich
e—crust, cut w slit in the ceotoe, telm off the eolpe
with o shurp knife, and bake noa quick oven until
the pic Toosens Tram the dish, Rhubarh pies mude
in thiz way are nltogether superior to those made
with fraeit which has previously boen stewed.

FHUDARE METTHNGRTTT FTL

Prepare the twbach ag Tor the preecdmg ple,
but de ool wse a top erust. Ploce in the oven and
Dulae unlil dome; toke from the oven aod let stand
for a {ew moments, eover with o meringne made

of the beaten white of an eggr and vne tablespoon-
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Ml of sugar, aud retorn too o slow even oodil L
tris 3 gelden bhoewn,

RFHITGART SATNCE

Feol und vub dhe rhulach fale foch picecs sl
jrlace inoa dish, cover with swgar, but no water, and
place in the oven and bale until tender. This is
for finer than to stew the rhubarh on fhe stove
with wabcr, Cue lablespoonful of  golalin dis-
sulveal dan waker and adided Lo ene qoarl of chabarb
will prodhice & mest attractive dish when monlded
amd turned out in o plass dish for sceving.,

JEUHEE-HKALIFLSTT

May be grown in any onl-of-the-way cornce, hut
srews o prefer o ruther low, damp place. Tt s one
of dhe mosl casily prepmmaled of plants, as it
thrives hest when most disturbed. A cpedl pices:
of the root stuck in the ground will quickly stiike
wod cormunaee b grow, 1t Is nwed novessary that the
erown of 1he planl shoold e used, 4 picce broken
some distanee below the ceown dolhg cqually as
wril and elten better, It is for this rerson Jdilieall bo
wradicade onee it has hecorne estahblished. T.ast year,

in extending M heundaries of my flower Farden,
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a palel of horse-rndish was encountered which was,

as Fur as possible, dieg up; bt the Tallowing spring
it appearcd as Meilly as ever, and although il was
et #t Lceguenl inlervals—uwaking the eolling s
deep in e pround as practicable—i was glill in o
sl Oougishing eondition when fall eame, when
auatler allempt was wade to eradicnte it and ol
Lhis mew prowth was produced from the hroken
ends of the Toots left in the mroond cach tiooe.
Mhis persistence i prowth wakes 3 eonvendeat
for use, os o low rools may be dog up apd placed
i a eroek of water ad will contimie to grow and
Turnish a peengenl velish for weelss. 1t 15 only neces-
sary Lo ger That the water s changed cccasionally.
g [hat it doez not hecome alimy, amd horse-ridish
will be at hoand for immediate vse without the trou-
hle of going to the garden and digsiog it up cach
tinw it is wanted. It ds one of 1he cosiest of vewe-
tables for winlee locciue, ws o lew roots enn e
tubien up gid placed o a box of el carlh inoa
Lirhit eellar and will conlivme 1o greow all winter.
Thiz vase of callure and servival under unfa-
voucable cirenmnzlances indicate that it will spread
rapidly, bul Wits dees not seem to be oo of ibs

[auls, a5 & patch of it increases its boundazics bul
Fagz |
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slowly, and there is T3l fear of its overrunoing
the garden 1o any exlent. The leaves are of muely
uge it sickoess s a blister, and the plaot flse] ligh-
Iy cenarnenlal.

Horse-radizh, when grated for the lale, should
be mixed with whitc-wine vinegar, never with cider
vincgar, a5 his gives il an onpleasant, dicty colour,

FARRT.TW

Is onw of the west oselnl of our perenninl vepe-
ables; it enters into oll forms of savory cookinge,
either as 4 seasoping or as 4 garoish, TL js almost
ag dppelising s eeess Tor g snndwicl, and gives an
ait Lo Lhe plamesl dish o when used as 2 garrash.
Stranpely encaigh, its use seems [ittle mown oent-
slde the eities, umd B2 rogarded rather as & curlosily
That a teeessily by many, Tt s cusily eslaDlishesd m
oy spare nool, or may he nsed to howder beds
of Howers or vegetahles,

Tlhe usnal manner of starting o bed of pursley
1% ];}r .-sijwing Pl gl Phe Eﬂan L& wnay he linna-
planted, bt will aot do 2z well as the seed-grown
plants. The aneients held that parsley should never
Lz oo ot bransplanted, as Fiey olsined flat e

seed lad to moke & jonrney lo ITades hefore it
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vould again appear above grond, and, indeed, 1he
tardiness with which it germinates wounld almost
e to bear ouf that idea.

The groond shouki be thorouglily prepared b
spading nod enriching sod the seed showld be sowi
s varly in the spring as Ahe ground ean Te workead,
ag wflor the ground lecorcs al all waem or dry,
iz secad will ned, perminale, TL may be sown bromd-
easl ar i deills a fool apart, eovering Lhe seed
ahanik half on ineh deep, pressing the soil down firm-
lv. When the plants are up, thin out to stand =ix
inches apart in the rews, Beep clear of weods and
well eultivated. Lo using 1w parsley, the lenves ane
picked and the erown of L pland Bl andislurTesd,
If allowed Lo go o sesd Gk mijuves Lhie pland For
parnishing, Tut a lew planls shonkd he allowed o
send, a5 iF propagates itself in this way and insores
a snceession of young and tender plants. A Heht
eovering of biush or evergreen boughs duriug win-
ter will be of benefit. A fow plants may be lifted
and windered s Deld window of the ocllar o0 i
a Eilehen window sod will foenish leaves for gar-
pishing: thronghout the winker.

Tivied parsley is rch used with ather pot herbs
in soups, and s ensily prepared by picking the

a2l



TERENKIAL VEQETABLES

Traves aml enclosing Lhew i poper bags and haae-
ing them o dry, siry place to dey, Pacsler was
much colecgned Ty the wowdenls, whe balieved iU pre-
vented inloxicetinn Ty absorhing Lhe Numes of swine,
1t wews mueh csed, therefore, as wreaths and chap-
leks al [heir fersts nnd drinkinge bowts, It was pors-
ley which Elereules sodeclod Fow Lis fivsd paclends of
victury, amd as the ancionls ubilised e planks i
their merrymaking and vejoieing. so, too, it was
bronght inte use in thelr funcral decorsbions, sprips
of il heals Beinge slvewn over theip deacd,
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CIIATTER FOLRTEEMN
ATORTNG VEGETARELES IN WINTELR

R-I]:mw.im.ms, whicl have been gronem to perlection
fhaving: The summaer ronlhs and gathered while al
their best, will delerforate eapidly unless peoper
eare (s exerclicd o stoaing Hwm away for The win-
ter. Many of the mellwds coploved by soaelkel
gardencrs and on farms where Taege goandilios of
fruit ond vegelables nre geevwn, and inost Be storsd
for zale ot a tine when ey will njog o price meeh
in ndvanee of that which will preeail io e fall
anid early winter, are nol practicable in the sinall
Trinne pawilen.

Any dry, frost-proot cellar w11l keep poiatoes
in good condition providing the precaation is ob-
served of airing the cellar regulurly and persst-
cotly, "The mwest eommon nistulic o storing froit
and vepetablos i the cellar of the hoose s i the
direction of too pmch heat und too lttle wir, Tt is

rurvely that the cellar windwes Toyguire Eo be closed
[ 2267
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before Diveember, bt in many cases khey awill e
hevimelieally senled at the approasch of the fiest herd
trost. This iz pob vnly bad for e condents of the
ceflar, but far worse for the people who dwell nhove
the cellar. YWhere there 35 o beatingr plank o the
cellar it is essential that there shonld be vegetablo
romms separate from that devoked bo Turnaee or
botler, and where thiz does ool exal, an end of the
cellar, #b least, should be partitioned oftf for the
purpose, Thaugh i may be bnt by a rongh hoard
pavtiion: this as well as anyihing will shul oot
heat, Hueh o reom slenkld edude oo e moe of
the wellar windows, amd preferaldy those on the
supny sicde of the Tionse,

For the storing of potatees there 1z no better ar-
raugement Han bing mede Jonge and narees sl
with parckilions Lhrangh Lhe ecnlres, making comn-
partments whieh will hold from one 1o three hush-
als of pokaktues. There should be o number of large
anger holes in the bottom of each and the bins
shoold e elevated oo some sort of supporks booa
lewt or more e the Toor. TE mosl Ty vemem-
leerezd 1Bt enh] Talls apdd thal the kottom of the
cellar iz mmeh the eoldest part of if, sl wher
there is donger of frost, the ffeor of the cellar i3
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THLE ¥yRGETABLE GATLLEXN

1he very poorest place in which to pluee anythioge
thaot 15 o be kept from frost,

Potutoes should e dug on a Teight Jday, when
the =il is dry, wo thal the carth will shalke oif easily.
Vegetaldes should never Te wnshed hefore putting
awny {or the winter, as they will not Teep ns welt
if they have heen wet, Totatnes shonld never lie
for sy fime exposed to the light, as 1his will canuse
Them Lo et green, and when they are placed i
the eellar, should be kept covered with canvas, car-
pet, or newspapers, but earpst 3s best,

By the middle of winler i1 will be necossary Lo
look the potate bins over carelully and o momnve
any tnbers which sy have begon fo deeay. One
decoying tuber will prodver thonsands of fongus
spoves, whivh will conlaminate the entire contends
of the bins il a0l promptly removed. By the fiest
of Marel, or even I Febmary, the potutoes will
have begun 1o sprout; especially will this Lo the
cage i the cellar is too wirrn und at all dump, They
sk Then ke gone over and all the sprouts ealilead
off T hand.

If the cellar is quite dry, a porlion of the potato
Ling may be reserved Lor fhe oniens, which require

g ool dry place to be kept dovmant in. No great
[ 44 ]



ATORING VEGQETABLLES 1N WIKNTER

amonnt of these will be stored for the winler use
uf & anall fawily, aod sueh of these as berin growth
before heirg used may be planted oot o the parden
enrly in spring and will soon Dornigh anesses of
green onlong for the teble,

Squashes wre one of the most difficult of vege-
Labdes dan Ve, ns Lhey arc viery suscepdibde to cold
anr] wmotsinre ard most be kept warm and Jdry.
An upstair room or gareet will olten be found on
cxrecllent place of storage. A oo wheee 2 clim-
ney passes heengh will often fornish sodlicient
heat, and if the squash are pocked in barrels of dry
leaves, excelsior, or bucliwhest claeff, they will
winter all rghl, Or they way, 0 lew, be simply
piled on Lhe floar pear e eldmaey and coverod
well with muogs, corpets, or something warm, amd
will Lsnally eoane throngh all st

Tecls, parsnips, eurrols, and tueoips, on the con-
trary, nead to be Lept someahunl weisl, aopd should
be boried in damp earth, sond, o lesscs TF oo
bas a voow in e cellar with carth walls and lones
—whial iy known ag o dichigao cellar—it will be
an idenl ploce for Chese vepelahles, and they oy
be simeply piled in heaps on the lone and suilicient

ekl o cover thrown over thews, Tlos s we sim-
[ 224 |



T PELGETARLE (AR REK

lest formn of winter stornge for these vegelahles.
The earth is righl ol Teared and nesds peifler Lo e
earried ol nor beaughl i T shoviegr the Beels amed
carvobs, T wsually Teave the lops on aud pile ene
lazer on Ehe flonor, the Lops all one way, and place
over them a lnyer of enrth, lhen amofler layer of
varetahles nnd more earth, and =0 on, unlil the lot
5 covered, P'he présence of the tops malke nn-
eovering e roots less diffienlt, and 1 think helps
tu rotain o certain amennt of freshoess o the
veprtable, Curnips are abvass prepared by remey-
ipg all Luet aboul an il of the fops and piling
Lhe enrlh over hem. Tromled in £lis waw, they will
all keep fresh and ecisp uolil wpeng, SligldTy
moislenad leaces inake adomiveble eovering Fov vege-
tobles omed are moueh cleaner than soil and more
easily mwed.

Celery should be plunted in boxes of damp sand
or earlh, drawing the curth up ubout the sterny, as
i the: garden. Sloced 1o Lhis way, at & temperatare
of shout 837, 1t will keep Teoshoand evisg Tor oo
Yoryr time aod be well Dlanched, Couliowers which
Dave Catled to moatwee their Deads o the Gell ey
Der Lauleens up and plunfed in slullow boxes ol sail

i the lehtest poct of e cellar and walerad oe-
[ 1]



SPQORING YLRGETABLES TN WINTLER

cagionally and will then mature eie bhoads aod
b a weleome nddition te the winter Bill of fare.

Tny heans should be stoeed inoa dry place—un
upstaie closel o capboard  antil wanted. They are
not fujured by freezing, uud if more convenicokb,
may be left in the baro U wanled. Salsily may
be stored Lo damp sand, Tewves, or soflo and a win-
ter's supply of parsnips way have the ssmoe freat-
ment, the main erop beirgr left o the ground te he
digr carly o spring cre yeb ey Deve slarked o
grove, Tighl is nol neeessave o plamls sloeed in
earth in the cellay, hut sefficient air zhould be ad-
mifted tu the cellar to provent sy musty or mealdy
odours or Lasle beiog commaonested to the veee
Labides,

Where the cellar affords little ar no vomn for
storage. envurh for immedisie nse may be placed
10 bees of enrlh or sand and the remainder coched
in the parden. T do Lhis, il s only oeccssary L
dig a shallow pit and nile the vegetalles Therein
wod Dol carth over them, Ooly enough to eover
Thewy enmplelely should Do placed st frst, but
marve should be added ab Whe approsels of severn
woather and the whole eovered with hnards Bo shed

rain, Dlactng straw over the vepetables hefore wi-
[ 2 ]
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dipgr Ele dirt rnakes Uican s little easier to unearth
when wanted, but docs not make them Teep any
better. (f course, i the heap is a large one, it will
he necessury to provide ventilation, and this maey
be done by placing a length or two of old stove-
pipe in the centre of the heap aod letting one end
exteru] culside, where 1L sheodd be wmpsked with
encayzl straswe o shul oul e eold Tud ool fo 1m-
pede venbilulion. Calbages ave very sucecssiully
kept by sluring heads downward in o [reoch o
which straw has been placed for a fea mohes in the
Laatlorn and oovered 1p with earth above the tips
of the roots and the mdge covered with boards to
ghed raine A hothed males a very good place for
sloring eabbame, as i eun Do potten ioto readils
ot oy time during the wioler. The ourth should
be removed xs for Allioe the Ted i e spring;
lorer uf clean sleaw placed dowrr on the hobiom.
The eabbiages whieh have heen pulled. not eut . -
aee placed head dowa on this and the heads covered
willy ezl Lhe wanainder of The pil should he fiTled
with straw or lesves bo Lkeep out the cold and the
sugh plueed in position. Stored 1n this way, 1t 1=
only necessary to reach down into the litter weod

mull ont a hend ns wanted.
[gas]



CHAT'TELR FIFTREEN
TIUL GALBRN S BHEMIES

T o prive of 4 good parden and orchard is a
never-vodsing warfarve on insccl pesks sl plant-
disenacs.

Bt some will say, © W lat's the use of my leep-
ing up the fight when my oeighbowr next door
does’t doanylling, and lnseets and diseases of
all kinds hreed on his premises and oo come over
to minet ™

Tt ta true thal the work s made much ppore dilli-
cull willmid the eo-operalion of your neighbenrs,
as it will have to be done conlinually and without
much real satistaction, but my advice 1s to keep
wpr youer efierts, Your neighboue may come to ses
hia folly, Tl J0 Lo doesn’t, laws will soon Dy en-
acled, T Telivve, comnpelling owmers by spray and
eare {ur infeeted trees and shrubs,

Hpraying merely frees us for the lime being: t

does tot eradicabe the pests enlively. I i did, we
[ 233 ]



TILE VEGETAELE GARDEN

shoulidn’t have any pests, because, oo matter how
mmch belind the times o person miglt be, be would
make ong suprone efforl, wnd spray, to rid Lis
warden of hugs and disease. W must spray con-
Lnnally, amd all mer effoels will ooly Leep the in-
sects in cheek. This can he accomplished et Ty
kulling as many of the bngs as possible hefore they
lireed.

Tle vurivms pests may be expoctod to appesr
alwnat. as Tnflows:

Armn—Aphis ar sreen planl-lee aod aspaeas-
s heetle,

Mav. Aphis, Colorado patato  heetle, fiea-
heetie, out-worms,

June.—Cabhape wormns, Harlequin or five-bug,
rovt magrgret o cabbare snd eaolifloser, olob root,
corn car-vorm, sleipod beele oo cueowbers, mel-
ons, sl squashes, onjon moagarot, theips.

Jurr.—DBean aplliraehoss, celery rust, zquesh
Ty, melon hlight and  maldew, tomato  froit
WL,

Avorusro- Asparapes tust, eclery  caterpilar,
mildew on peas, putato blight, potate scab, squash
basrer.

Fhe fullowing is a ligl of the more commcn vepe-
[ 4543



THE SARDEN'S EREMIER

iables nal the insects aned plant diseases attacking
ey, wilh rencdics or preeventives:

Aspamacrs—feellea—Loep beds elosely cut in
apving and proleed The slalls with poison. prefer-
ahly arvscnale of Jead.

Hust. Rpeay hovoughle a Tew Lmes o July
and Awugust with diloted Bordeaos. Sel planls on
eaad Jaud, and keep them in wigorous condition,

Fraw —aduthraviose —Spray  with  Bovdeanx
mixtore when ihe first lvye leal appoars, msking
a serond and third application when il js peees-
sary to keep 1w Molisge covered.

Bean Bectle—T0l prubs on under side of leaves
with kerpsene emulsion (1 to &) or spray with
arsenabe of lead,

Bean Weerfl —PFumirate heans for twenty-fonr
hours in a tight vessel. using one tablespoonful of
carbun bisulphide to the bnshel.

Flea Deelles—Spray with poisoned Dordeanx
mixture.

Bepr—Leaf Spof—Spray with Dordeaux mix-
iere: whict fovr or five leaves have espanded, and
repenl bwo or hree tines st intervals of ten to fonr
teen davs.

Fut-porms— Use poisoned baits, amd prevent
[ 255 |



THE YEGLTANLE GAILDLK

attack Ly carly Eall ploughing,  bareowiog, e
disking.

Camnagr axe CavniiowER—a phis—3pray
wilh Ternsene emdaioa, or w whale-nil-soap snlu-
tion, when numerous, and repeal if necessacy.

Calloye M orm—5prar with r polsmed vesin.
Ve mixbure, il planls have not headed; othernize
wue lellehnre o kevosene emulsion.

Clifr Rant, lavge clubs or koobs oo rools,
D up aned destrey 2l infested plants, and give
soil a leary dressing of Time. Never plant eitlier
of these vegetaldes on farnd Tonowa te be infected.

et-wormy. Trotect stems with hands of paper
or use poisoned bait.

Hapleynin Cabboge Bug Sow mestard early
wx i cateh ceop and destroy the bngs thereon with
Lerosene. ur resort to hand-pieling.

ool Maggof-—Protect plints with paper col-
lars, or wel {he surrounding sml with erlsion com-
posed of one pound of seap, one zollon of boiling
water, and ane pint of erode carbolie seid diloled
wath thirly pacls of water,

Crrzny —Bis —3ake [ovtoightly  applico-
tions of Bordeauy mixtuee ontil planls are one-

lialf or twn-thivds grosen, then nse an ommonizeal
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eopper carbonate selutinn every ten 1o tifteen Aoys,
it 1he wouther Is painy.

Colery TWorim.—5& pea-green worm wilh hlack
tmmils. Hand-pick and spray with Taris green or
arsenate of lead,

Cord —Ewvweorm.—A zmall worm which cats
ral Ihe Lip of {he car. Poison thean Ly doopping
dry Paris green in the axils of ihe leaves wlen
Plends are youmge, Ploegh deeply in Tall and Jease
Me: lad vough, se that frost ean worle theoegh it
Iherronghly.

Curorarnre. - Apkin. — Spray with kerosene
vrnulsion or whale-oil soap as saon as hew are -
1Ll

Stefpad Beotfe—A  smull Dlacl- and  white-
striped Dheetle which 15 very aclive. Protoet plants
when voung by sereens, and dusl Uam when wob
with dewe with ashes or lime. Sprey with Rosdeanx
mixture containing arsenate of lead every two
werks Lo keep [oliage well covered,

Sgwersh Bug--A dark-brown beetle wliely sneles
e planl's Juiees, Hand-piels and destroy aon cpes
o oo leaves, To the [all pot dewn senal? Boaeds
or shingles, under which Tags will eollect atb night:
guther and destroy.



THE YECETADLE CALRDEN

Bhpll or Mildes- lienves hecome spolied or
errrered with down. Spray every Lwn weeks wilh
PBordeansx mixtur.

Oy, — Hlighi.
strenpth Bordeans mixluee al Een-day solorvals

Magerel —Wel Lhe surroundiong soil wille car-
bielic-soap wash, or rersove The soil aboud, Dee plenls

Spray  with  twe - thivds

in The morning, replacing al nighl, so as Lo allow
some drying of soil abaont Lhe maggnts.

Pia  Aphis. Bproy with Lerosene emnbsion,
or a whale-nil-soap salntion, when it is necessory.

Mo perif.—Same as [or bean weeyil.

Milderr —White growth on stems und leaves.
Spray wilh Dordewnx anixture eontalnioe rosin
wash to moke il skick,

Forsrn,  Onloveds Beelle.—Spray willl 1'ars
green or arsenate of kead escry Do woeks, To save
time, add the polson ta Bordeans mivtore when
gpeaying For Dlight,

Flew Iicetle—RWeep plants well covered with
Bardeany i s bure.

gl —&prav every Boo woels with Vordeausx
nuxtire,

araf.—Hoalk ancut tubers one and  one-half

hiours o a solation of 14 annge of cortosive sublia
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THE GARDEN'S ENEMNIER

wade Lo 8 gaedlons of wuber, ar Tor Lwo homes inoa
goluiion of wue pinl of fermallchyde 1o 15 gallons
of water.

SorasE—Squesk Borer—8lt infesled  ston,
and destrow the barer, wovering tlue injured pacl
with carth, Prnplov eardy toap vincs.

Sguask Lwr—Trap bugs under shingles laid
abouel vines, deslroving e every moraing, and
crush egg clusters. Hee, also, Cosumber

Swerr  Poravo.—flaek Rof-—Select  clesy
tobers, voll in sulplor, ad, 10 possible, planl ioosoil
free from mifeclion,

feq Reetles, Povioize Rectler - - Thp youns
plats in nrsenate of lead michure, and spray ton
days lader, il peecssnry.

Wonearn—Feuf Blight—Speay with Tordesux
mixture ot seven- to ten-lay inlervals,

f'lea Beefle.—Sproy with polsoned Bordeanx
mwixbure ay peedod,

feof—Trealmenl same 49 for Jual Dlight, though
wsnally npaotisfactory.

Lot Morm, — Hand-picling; spray  with
EHENT.

Orerenn VeeRTArLEs —Cril-roorme.—rotect base
ol plant stemts with steips of paper peacking jost
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TIHE YEGETABLE GARDEN

leloer the surfuce, Use poisoned baif, or dig oot
and destroy.

POITEN™N FOKIMULAS

Bluny.of the rewedies advocaled may be seonred
ready-made al the sead slares for nse in the small
gardens. These readv-nmde misiores are tmeh
mors: convenient For the amaleae than the mixing
ni” Ehern femn the vaw materinls Tt is often neces-
sary, however, to nse considerable quantities nnd
specinl combinations.

Combined Tvsecticides and Funeicides

Tomoarn Bowwesox.—3ix 4 ounces of Paris
green, or 1 ponnd of arseoste of lead with 50 gral-
lons of Bordesux mixzlure (see Tormula under
Funpicldes] . This is he slondard remedy for leaf-
cating inscels and fungous disesses,

Fusecticides

Paites GREEN.—UTse 1 pound, wilh an ol
weight of woroughly waked lioe, o 100 1o 300
galloms of water. Weep well stirred while spraying.

Arsrxary o Lean-—Use the prepured paste
form, ot the rate of aboud 1 ponnd to 50 wallons of

[ 4]



THE GAGRDEN"S ENTIMI LS

water, or it may b made by alissolving 11 owices af
avclkabe of lead (sugar of lead) in 4 qnarls of water,
in a wooden patl, amd 4 onmees of arsenale of sada
(A0 per ecub purity) in 2 goarls of water inoan-
uther wooden pail. The provess can be hasteneod Ly
using warm waker, Pour 1he solutions in from 25
toe 50 gellems of walcr, mix, and the nsceticide iz
ready for s,

Avuaten Torsos - Pal 1 pint of #zh oil, o
any cheap animel ol excerd Lullow, 3 poneds of
resin: wnd 1 gallon of water i an jron ketlle, and
heat till the vesin is soflencd, ther add 1 pound of
concentrated Tye, in solution made as [or hord soap;
stiv tharoughly, 2dd 4 gollons of water, and hoil
abont two hours, or natll the mistore gnites with
ecdd waler, mafing a elear amber-eoloured liguid,
and dilute Lo 5 gallons Mix 2 gallon of this solu-
tiruy with 16 o water and thees gollons of milk of
liroer, oor fhin whitewnsh; add thereto L pound of
FParis green or olber arsenieul poizon, Iecom-
mended fur sproyving eabhagr and other I
that haso Moliage to which it i 4iMeult to make 1he
insecticide adhers,

P'umonen Tarrs—TINp frosh clover, lelloee, or

other altractive leaves in strongly podsoned waler
[ 241 ]
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aned distrilate o infested oealilios. Twenly pounds
dry middliogs and 1 pound of Tars green, well
mixed, i3 an wttraciive il A ressh eomposed ol
1 pound of Paris mreen 10 30 poonds of beao, snd
swockened wille clhenp srpge or melasses, s very
allructive o prasshoppers, Taris green 1 parl, salt
2 parts, and horse droppings (preferably fresh]
55 fo 40 parts by measure, thoroughly nixed with
enouzl water to meke a solt thouph nol sloppy
pasle, 1xa valuable praslopper pojon,

Krwerwn Foartrsnow,— ThHssolre L5 poond  of
soap i 1 gellon of hoiling water, add 2 gallons
of lkerosene, and foree through o pump repeatedly
for five to ten minutes; dilute four to twenly-Aee
tiwes before applvinge. To lieoe eegiong, wlere The
wialer 15 bawd, wse o sour-enilk emolsion, made by
Wharoughly mizing 2 gallons of kerosene and 1 gal-
Tem of millk, &g described above.

T ITa e Lestear Sonarruod —Apply wt ihe eale
of 134 to 2 pounds te o mallow ol walee in Lthe win-
ter, wid for sunencr wse coploy ab least 4 gallons
of waler to erch prand of snap.

Tranv-snar Borvraow. - - Dissolve g five-conk
eake in & pallons of water. (Good for howse planks.

Hueviewows—Mhie thoroupddy 3 aunee of Tresh
[ o4 ]




TUE GALRLEXN'S EFNEMIER

white hallehore will 8 gallans of water. Tlze on
Eruils,

Tomacon Drese—"1his yasie [eow tobaeen [ace
tovies may be nsed [recly o boenches aeound frees
with rowts lufesled with aphids,

CaREGLIC-#0aT Wasm—-Thin 1 gallon of soft
soap with an equal amount of hot water, and stic
in 1 pint of erude carbolic acd (14 pint refined)
aod allow Lhis Lo sel aver pighl, Lhen dilule with
8 galloms of water. O dissalve | gallon of soft soap
in 4 mallons of & saturated solution of washing soda.
Add 1 pint of crude carbolic acid sod nix o
aughly, Slake onengl Tioe no& pulloss of waker
5 that a thick whilewash will vesoll, then add L
pound of Paris green and mix the whoele together,
Recormmended for howors.

Funmicides

MNokstal, of L4 Pee Cenr PokDeascs bix-
TIRE—Lhssalve & ponnds of enpper sulphele, by
hanging it in & bag of coarse oldh i an earthen
or wooden ressel containing 4 to G gallens of water,
and then dilote with 25 pullons, Slake 4 pounds
ol e diloting b 25 pullons sod mix bae poueing
Lhe bwer soluliens amlo o Lhied wessel

[245]
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The mnount of copper sulplate should e re-
dueed tn 4 pooruls Toe peaches and Tapanese plums,
atd some have used bul 2 pounds cach of copper
sulphale and lime Lo 50 gallons, with excellent re-
snlts. Fanploy ihe weaker forpulz swhenever the
normal proves too strong.

Avmowiacar Corren CansowarE—Make a
poste of 5 oumess of copper enrbonate with a lillle
water, und dilute 8 pinds of armmuonia (26 Teagms)
with ¥ or 8 vulumses of waler. Add the pasle to the
diluted anuneas, sirving Ll dissolved, and add
encugh waker Lo make 45 gallens, Aller it o settle
anrl use only ihe elear Blue Jiguid. This mixture
loses strength on standing.

Porrassrrar-sorribe Sontroy.—Dissolve Lo
ter 1 ouner of potussumn sulphide {Liver of sulphore)
tw 1 gallon of wabor

Corren-guLFILATE SOLTTHN.—igsndve 1 pound
of copper sulphate (Mue vilvinl) in 15 to 25 gal-
lons of water. Never apply Lhis Lo the folinge, Use
only hefore the buds break, For peaches and ne-
torines, dilnte with 25 mullons of water.

Fowararas. - -Dilate 1 pouwd] {1 pint) with 50
gallons of water, sprinkle v grain, slivting thore-

oughly and leave in piles [ur several hours for gruin
[ 2451
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g, TTae 1 pound to 30 gallong of water and soak
secd pedatees thereim for about 2 honrs, for potate
yuah,

There ave many ldods of apparalus fov spray-
ing, such as power-sprayers, hareel-pueapes, bucket-
sprayers, sl hand-sprayers, and they nanally eome
fifled with proper nozzles. Where the work must
he done by ome person, the air-pressure sprayers
are the best, us the machine cun be charged, aod
wll attenbivn ean Lo dirceled e the spreavieg. The
A-gallen siwe is hest Tor the small garden,

Another verv good sprayer far the amatenr with
e small garden is 4 bucket spray-pump. These arnc:
the cheapest panps oo the inarket. Some sell Tor
ag low as twn dollaps, Dl T wouldn't advise any
ane’s huying the cheapest. Pay from four to five
dollars, and get a good one, with all the workinge
parts of hrass, which, swith pood care, will Tast a
mamber of years. This style of speaver eopies with
a shaort hose, which t5 eonventent for spraying low
shruhbz and vegetaliles; Imt, if vou have a few trecs
to cpray, it will be necessary to buy an cxba
twonby-five feot of hose. To spruy the tops of them,
Lic the nosle on B end of & rake handle, and

stamd on & slepladde: to reach the hihest parts.
| 2T



THE YECETADLE GARDEXN

Lo this work yon will need Do persous—iaone 1o
nump and the other to direet the spray.

Aaoodher feam of sprov-purop is the knapsoclk-
sproyer. The idez of it s very gond, et 1Hey arve
never Light, and the motion of walking slops the
liguid over the one doing the work. When nsing
one of these, it 1= necessary fo wear a rubboer cosl,

Il wour are on Erendly teenw with your eaph-
bours, and your parden and grouasds are nol Targe
encnigh to waprant your ingesling in a sproyer by
voawrselt, why not oy a goood harrel-spraver on
shiares® ‘Lhis will necessitate vonr gving cach olher
# hand in the sproviog, tut ihe work ean he dome
in aueln Jess i, wod moee edfectively.

Noomaller what kind of & sprayer you have,
always elenn it thovonghly atter using it. as some
of the chemicals uzed in sprayingn, i allowed to
remain o the puwp, will deslroy it g short tine.

| 2145 |



CHAPTRIR STXTLEN
FALL WORK IN THE CARDEL

F i wenk practicatly closes the wear's worl im
the parden, while, at the same time, it may he sald
o be indeodvelory sod ndistive to the begioniog
ol anelhor setson’s work, s 1 eleaes [l way [or
the first eperations of the spring, and, i thaorough-
I5 dowe, simplifies 1t in 2 marked depree.

The first thioe in order will be to clear wway all
rublisd st wnay hove secumolsted durigs e
surmiper, aral pife 6 on the soangosl heap, e il it s
of a character nob likely to be infesled wilh the
larvi wf insects, to use it as o winter muleh alont
the trumks of Toeil teces, sbout the thubarh Tows,
or as o winter protection fer Uhe asparagus hed,
I, Lwwever, the pubbish be In the natore of weeds,
m whirh geeds exisd, e best conrse will be to radkee
it o a light, dry pile aod boro il The resalliong
sslics will be of bevefit to the garden.

The preseoce of sed alongr fence rows and about
{247 ]
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the roots of troes iz objpeelionable, sl Ahe Tall is
o good time to gob eid of il, as afler Ve Tabl vains
huve thoroughly soaked e groond, it s easily
Lifted and sy Be used bo pecdect. the beds of ten-
roges, worapping a elmalk of sl prass-side ont—
abinl. the roots of each plant, forming a cone, and
seonming it with a stout piees of binder twine £
necessary, Or it may be piled oo« heap, willy alter-
mabing Feyers of eow manure, and 1efl 1o decay
unhil gpring, when il may be nsed to envich the
rase or peony beds ov other plants requiring fer-
tiligingr, Arrain, it may e left where dwgr, shmply
turnings it prass-side down about the trees or vines
Ceoza wliedy U was peminved, unlil spring, when, if
sutficiently decayed, 1t may he worleed into the
amil.

The fall is a pood time in which to prepare for
anovorw warly ceropn of pess by lrenchingr the prouod
where they are to he planted, Allig du 8 goeoncrous
quantity of well-rotted manwre and placing the '
neesgary amount of earth ahove this to receive the
secd, lonving: that porticn which will be placed over
the sced inoa 2ddew along the treoches, The action
of the frost will keop B loose and mmedlons, and as

suon as the ground Dhag deded sollicied]y o the
[ 244 ]
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spring the sced may Le potien olo the grouwd
with the leasl prssible dekey apd labeor,

1t is possibie that ot this senson there will remain
d mumber of cabbame and canliflower plants, espe-
cially the latter, whicl have Failed o malc heeds.
These may he 1lifld and planlad in eolditomes,
or vven pralecied where thew are by banking the
carlh about the stems and protectinge the tops with
strans, and wsed Lor verw carly plodiog b he
gprirgr, O if a few raugh boards ean be min along
one side of them where they staned to formn a shel
ter froam the west wind apd o little litter of corn
Toddey thrawn ever Hwm ke Toren 4 shed, they will
nsually come through all righl.

IF o similur protection s given the pareley b,
uging cvergeeet hewghs, if procursble, for the
shelter on the lemward side, parsley e wscalls be
Fund al) winter,

Fvery cffock slhoudd be made at this season Lo
get rid of all inseet pesls whieh hilernate noany
[oria; & lew honrs spent 1o fhis worls will e well
reyaicd. The eub-wormm, which is the first pest b ap-
pear and ecouse beouble in the spring, hihernates
in the worm form neually and muy be discoverad

alurg the edgres af the aod Jand under boaeds and
| 249 |
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other rubbish which lie close to the ground ; he does
rnb gre Taein Che caclh ol Ws o of year, aod a
light serepiog of The surface of the pround will
uric et I in monebers ; wherever found, he shoold
Lie killed al oo, Blost of the bovers change into
soucnlly, Tirewn drvsalids 1o Bae Pall. and are found
i the greoaoed nnl far from Phe socface, Lol
plonghing and spading is of nmech benclit, as it die-
strows consederable wonbers of pese pests, The
cabbame utterfly lavs its cges amd helehas ool
the sucenlent pgreen worm, which, arviving al an
adult stage, spins itself 8 silken chrysabid sehich is
tospstnilled inli a Lard, paper-like shell, which wili
B Tornd allached to e cnderside of the windew
silis, howese sicling, amd nlber Tevourable places, He
wearms soanelinees Erovelling: constderalde distances
to dind favoarable winter quarbers, The shelfer They
require heing of the slghtest, o qaarler of an ineh
ol projecting wood seeming to meet all regnive-
imenls,

The lonualo wornn colbers the ground to 2 con-
siderable depall belfore changing ioto the laree
brown ehyaalid, wilh ils cucious-shaped  bandle,
srhich is the cose tor ils coqually curions Longunes Tn

studying these wormes al close cang, il was always
[ &a0 3
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one of the diffiealtics o Uwir resving Lo wive e
boxes of exrth of sulliciend deplh 30 duce Vhen
to change at the tight Hime. They would cuter the
earth and penetrate to the botfom and refurn again
and auain to the surfice, eneh time more fritable
and nneasy, unkil finally Matove proved loo mads
Frar 1hean arad Lhey were enmpelled Lo secepl eondi-
tions as they Tound them, Tt (s o very fascinating
studvy—+this of the moths und butterflies  when
o eyn watch theen thremgoh the fonr elempes—
winged creabure, infinjlesimg] g, the curtous,
often beautitnl, worm, amd Hs s8I} oo earimes
gliell and eradle througl swhich it braves Lhe slovn
of wirder ag il walts fur the vesurrection of the
spring. The worms luse muoely of their repulsve-
ness when stodied at elose range, and i captivity
gown vorne: 1o koowe one and to sl wone ol dhe
signa of ivrilslion dizplaged by the wild worms, or
the tame ones in e prescees: of strangeers,

Many wardeners make a prachioe of laoling
raahure (o the marden i the foll, thal il anay
leach mto £he soi durienge the swinter and be ready
to farn nnder dn the spriog; this is of doubtful
value, ug poweh of the substance of 1he e is
lost. A Beller play woeld be to pile the morure
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under szlelter, wlhere it would be proteeled Trom
the activn of the clements, and to fork it over oflen
duringr the winter to prevent heuting, and then fo
e iF oo The Iand early i spreing: while yet the
gromnd is frozen encugh to ool oo [o ik exsily, in
o smoll garden plot it i seldom, il cver, neeessary
to use much rough mannre, and 1 will be well 1o
fork wuk all the eornstalks sod course material and
pile them o a heap o Loy, or better compost
theny, a5 they ace nothing Tl a nulsapec noa
garden.

In Febmary the wood ashes which roay Bave ae-
amulated during winter may be spread on 1he
asparsgus boeds and along the rhubarh rows, and,
il there are enoapl, alwek the fruit trees and berry
Tnaghics,

If ome has o few ehoioe froid eees 306 will T dina:
well spent to give them a coat of whitereash al the
approach of severe weather and apain at ntervals
during the winter, muking at least three appliea-
bions, the last Lo precede {he eold waves of Theb-
rary and March, acenrding to lnealily. This will
protect the trees by preventing the sbaorplion of
sun heat and enahle them to withstand the riponrs
of the winter.

,_
il
[
H
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FALL WOWKR IN THE GARDER

A heayy nuadeh abool Lhe ponls of the Froitb leees
in oy seeliom where there s a light or no snow-
Fall will be of the preatest benedit.

1t 32w g plan 4o place the anore diceelly
nn the wronnd in the fall or early winter onder the
trees; it 1= also an cxecllent time to sceure it and
g0 bave il o remlioess for charly speing wse, sod il
tlere 18 o eomvenient plece n which to store it
it may still be engaped and its time of delivery
fiwed, always remernbering thal ald neouee 35 wlak
g wanted and that that w1l be found ot the bot-
tom of the pile, apd it should be clearly stipulated
thal this is whal is to e deliversl

Il any seeds have heen saved from the gawden,
ihese shomld he sorted out and stored in properly
labelled baps or boxes apainst the Mme they will
I wanted @ the spring. Tn addition Lo he Jabel
the packets should olwars bear the date of their
saving, as sceds are often earried over from vear
to yoeur, amd, ool being: daked, guile old seeds, uolll
For planting, often comes to be osed gooch o e
hindrance and loss of the gardener. While seeds
are little affected by frost, 1 prefer to store them
i a dey, Trost-prood place 1T pegsible, and it is espe-
clally fuportant tet they be ept out of the reach
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of mice, which el cojoy & bangquet of melon,
sipuash, or pamplkin seeds and do nel disdain less
sutenlenl morsels.

The long winter evenings and any stormy days
which find cne at leisure may profitably be spent
i pettine ready for spring work, by potting 21
L Leols in fiest-elass order, palnting them when
mecegsAry, Vil sod sharpening Whe tooa work-
ing cdge. Tacks For lormalocs ey be mamafae-
tnred ruickly and cheaply by using Uoee or four
stalees with pomted ends and o couple of o or
wooden barrel hoops. These nre naited to the Lop
uf the stules and to a point gine or ten inches he-
lowr apd sre set ever the plants as soon ns ther
bewin Lo mralwe greowtl, Bewxes for covering the
melon hilla may wlse be propared and the frame
for the hotheds, it one is nol alvesdy seppliod with
that convenlence, Stakes for marking rows of vepe-
tables will be little worle to prepare and will save
time in the hurry of planting.

Many of the tacks and trellises nsed abont the
garden during the smmer will serve for another
season 1F taken np and stored o2 dey place over
winter; especially will this he the ease if any mctal

ur wire parts are concerned. Fences and walls
| 254 |
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shonld be given attention nied put in condidion o
slomed 1he sweather, Gates ave prone o sag o the
Linges and posts to work loese under the foree of
a winter’s gale, and sao hour’s work in this portion
of the yurd may save g day’s work doving T sy
T il spemg.

Aned lnst. bt not least, it will be a mood jalan to
make a brief but orderly reeord of the sonsen’s
wark, noling down all failomes and Ve caose,
recording  all vew informetion which baz leen
galned, sucl s the amount of time it requives for
the vavioes seedy Lo poerminate, the logth of time
il takes Tor the differeni vepclablos to come inte
bearing, the propertion af dced which geaaninaled,
the vawses, as far as mown, for any seed to fall to
wrovr, Hre quality of the several varitios of vege-
tables, aoud any dala s o bollor variclios prown in
o nelghbour’s o market geedence’s geonnids.

All this datn will he of vTolue in storting the
ek season's pardon, and will Be always availalile
amd reliahle, which g seldorm the cose where the
memory nlone taltes charge of these items.

"I'he record may also give nceount of the exprodi-
tures and receipts. thouph, as far as this gocs, 0t

iz sumetimes more vomfortable ol o ook too
[ 2353
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closely into the details when gardening for pleasure
ar for the privilege of eating one’s osn regelaldes.
One yist eacrifiee something in learning Lo gar-
den, jnst as the young housewite saervifiecs her
egzs and butter and flour in learning to coolks it
iz the resultant knowledge, after all, which ecounts,
aeud 0f the werl 1s dome in one's spare time, with
litlle Jakwner hired, the halaoce capnot be far on
the wrong side.

[ 230 ]
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