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Black-Leading iron,

In these daysof general diffusion of chem-
ical knowledge it is scarcely nccsseary to state
that the ** black lead *' or *'plombago” of com-
merce. ismot lead at all, or any compound of
its composition. Neither is it a carburet of
lead, and thet it includes no lead whatever in
iron, an is sometimes stated, It is simply oar-
bon. Pure plumbago is pure carbon, impure

lumbago is impure carbon. Its proper name
f. graphite, that is, writing stone, m may
venture to desaribe it as the softest of all true
solids, and have often pondered wonderingl
upon the apparently unnotioed, but very uuri"-
ons chemico-mechanieal paradox that the bard.
oot and softest of all the solids existing upon
Eebotanses Ariphite snd s St Litng
&nl v BTH an e diamo
both carbon,

It is this wonderlul softness, combined with

stent solidity, that enables us to smear it

over any other solid surface, and thus obtain a
sIolid : m, '1.":31. m; medinm, For the
¢lasi of w, t is commonly a
plied where its application can be ruéil’ rt
peated and where it is not expoted to the direot
aotion of water it is unrivalled as s protecti
film for iron, Its chemical action, 0 far as it
does aot when oold, is reducing, or anti-oxid-
izing. Its color and tone are so similar to iron
that Me. Ruoakin himsell conld scarcely make
any asthetio objection to its nee, and the film is
#0 marvelonaly thin that it obliterates nothing.
There does not apper to have ever been any at-

tempt to estimate the thickness of a well | bar

brushed film of graphite, bnt it wonld seem
thatif a hundred strata of such films could be
iled in oontact with each other, their com-
ned thickness wonld fall short of that of the
thinneat gold leaf.

Insgcr Amaromy, — Dr, R. U. Pepir, the
vaturalist, in giving an account of soms mioro-
scopic investigations, in which he has recently
been engaged, says: 1 have mansged to make
a very earsful on of the tongue of a
honse fly, and now 1 can show the so-called
trachae on the tip of the tongue very neatly
dissected by my own hand, I can also show a
very floe specimen of a parasite from a blowing
fly, with all its organs perfect. I have noticed
w{mt 1 think is a fact that the flies which survive
the winter are all, or nearly all, perhaps females;
snd bave just disseoted a house.fly, in which I
find 106 eggs. I bave also demonstratei what
is, perhaps, an ontological discovery—that the
central lancet of the horsefly is tubular. For
what reason, as he has a sucker from which he
draws b'ood from the wonnd he makes? The
lancet of the horse-ly —the female, for the male
has no biting organs, is a compound instrument,
When olnus it presents a point; when open it
shows several points radiating from its base,
The two outside lancets have rows of teeth,
like tho3e on the jaw of a shark, I sup the
creature introdunces the lancet shut, like the
sticks of & fan. When it ia withdrawn it is
opened in the process, ani thus makes that
ugly tormenting wound which these insects
inflict upon horaes and cattie, The hollow
langet psrbaps earries some kiod of flnid to

oison the blood or render it more finid, There
s, however, no gland to be found by which
this Aluid is secreted. That tue lancet is hollow,
however, I have shown without a question, as I
have contrived to muke flaid pass through it.

Ouear Tensonaray.—President Orfon's re-
port of the affuirs of the Weatern Union Tele
raph company is oaloulated to inspire wuch
gnps in those whbo believe thatthe Govern-
men;: can run the lines at cheaper rates to the
publie. On the first of January, 1873, & reduc-
tion of more than B0 per cent. was mads in the
maximum tarif betwsen the most remote
points ou the company's line. This, though
ocecasioning a tem&unq loss of revenue, has
resulted, Ldng o last few months, in a large
increase, The reduction was from $7.50 and
$5 to $2.50. President Orton now adds that,
owing to Messra. Edison's and Presocott's quad-
ruplex apparatus, which is, at the prcsent time,
working succesafully between Chicagosnd New
York, aud by which two messages are seut in
the snme direction and two more in the op
gite direction simultansously on a single wire,
he believes it practicable before long to cat
rates down still lower, and nltimately to estab-
ligh bat four rates for day messages, namely.
twenty-five, filty, soventy-fivo cents, and one
dollar, with oharges (except for the low-
est) for night messages,

A New Paren Boamp.—A pew method of
mannfaoturing paper board, to mike that a-ti
¢cle more generally useful and dur ble, is de
soribed as follows: When a sheet of paper is
immersed in an ammonical golution of ecopper,
and then dried, it is 8iid to be ﬂ’n-le impr-gua-
ble to water, and does not Jose this quality even
though the water be boiling. Two sheets of
paper thus prepared, and passed through a
cy.inder, adbere to each other so completely s
to be quite ins-parable, Ifa lurge number of

sheets so ﬁ“ ed be cylinderad ther, boards
of greut thickness are obtained, the resiatance
and cohesion of which may be inoreased by

interposing fibrons matlers or clothes, Th
snbu'g?ma%opmp.nd i+quite as hard ss the
closest grained wood of the mame thickness.
‘The ammonical solution of m:rer ia prepared
by treating plates of copper with ammonia of
the density of 0,880 in contact with the atmos-
phire.

Ixpia-Rosuun Tiaes. —Meurs. Bird & Co.,
of Liondon, bave Iately brought into notice a
new snd improved wheel, with Indin-rubber
tire, which is cliimed to be capable of wearinz
a8 long as, or longer than an iron tire, and to
have tﬁo great advantage of perfect noiseless-
ness and abeenos of injurious jar. The draft
of the carrisge is said to be reduced by the use
of this tire nearly one-third. It sppears to be
simply & tire of wolid robber, fastened on the
exterior.of an ordinary wheel by bolts, such as
ara used with iron tires, and it may b- thinner
than the nsmal serving the pur-

of & band to boid the wood work firmly

gether.

To Remove Niratc Acio Broms.—The yellow
spots produced by nitric acid msy be removed
from brown or black woolen .ooz. while fresh,
by r:renudly dipping dn:; intos oonn::mhd

Mution of mangate B then

.' mn":uh water. m 'nllo- spots

ds may be removed in the same way,

the brown stain prodnced by the

being remadved by an agueons solu
phurous acid.
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WILLAMETTE FARMER

Guns Discharged Without Caps.

It seoma almost impossible tbat & gun should
be dise without the reumm::r either
oap ot flint; yet a well authenticated oase of

the kind seems to bave oconrred, recently, near

Napa, as narrated by the Register t place.
It seema that Banjh\:ﬂn Bergrin, I:t‘i m:ml: :iot.ll:
some com

ions duck shooting, had just fired
one barrel, and hearing the shot looss in the
other, turned up the guo ioto his left band to
gm out the charge, taking the preoaution to

rét remove the cap. Notwithstandiog the ab-
ssnce of the cap, the gan went off and made a
bad wonnd in his left hand, It seems almost
incredible that a gan conld be discharged after
the cap is removed, but the phenomena is ac-
counted for by experis on the hypothesis that
the percussive quality of the cap had—the
weather hclnf damp—adhered to the nipple of
the gun and Leen sufiicient 1o explode it on
being jarred focident to shaking th- charge out,
tbe hamamer baing down. That this theory is
a correct ove, is confirmed by a similar acei-
dent which cocurred a few days previons to
one of the Asylum apprentices, who had been
shooting, and haviog both churges left in his
5“. thonght to save them by leaving them in

Il next day, when be would go out agsin. To
this end he removed both caps, let one hummer
down carefully, and was lowering the other,

ple, and discharged the barrel. The other bar-
rel went off at the same instant, as is supposed,
by the shuck of the first one—both discharging
their contents up throogh the roof, The youth
bad & narrow escape, and the two aocidents
confirm the theory of the total depravity of
guns, ‘‘dangerous without either lock, stock or
rel, because & man once whipped his wife
to death with a ramrod."

Gox Amasic—This useful product come
from Morocco, instead of Arabia, as ite name
wouald imply. About the middle of November,
that is, after therainy season, 8 gummy juice
exudes spontansously from the tronk and
branches of a species of the acacia in that
country. Itlemu: thiokens in the furrow
down which it runs, and sssumes the form of
oval and round drops, about the size of pigeons’
eges, of different colors, as it comes from the

or white gum tree, About the middle of
December the Moors encamp on the porders of
the forest, and the harvest lasts s full month
The gum is packed in large leather waoks, and
transporied on the baoks of camels and bul
locks to tle seaports for shipemnt, The har-
vest occasion is made one of grest rejoicing,
and the people for the time being slmost live
on gum, which is nutritions and fattening.
Such is the commercial story of this simple ar-
ticle.

How 1o Use a Gampsroxe,—Com=son grind-
stone spindles, with a crank at one end, mre
op:n to the great obj+:tion that the stone will
never keep round, becanss every person i in-
clined, more or less, to follow the motion of
his foot with bis band, which ciuses the pres-
sure on the same to be uns+qual. The hirder
pressure is always applird to the very sime
part of the stone, and will soon make it un-
even, 80 thit it is impossible to grind s tool
true. To uvoid this, put in place of the crank
a amall cog whesl of 18 cogs, to work ioto the
former, The atone will make about .07 of &
revolation more than the orank, aud the harder
pressare of the tool on the stone will change to
another place at every turn, and the stons will
keep perfectly ronnd if itis & goud one, This
is a very simple eontrivance, but it will be new
to many of our readern. —Cubinet Maker.

“The Cow Theory.”

Bpeakiog of the cow theory—that is, that a
man with five acres of land can maintain him-
golf, his family and his cow—a writer in the
Farmers' Magazine for last month, has the fol-
lowing: .
*QOan Sir Baldwin Leighton's estate in Shrop-
bire, Eng., pauperism is almost exterminated
by meens of the cow, it being the rule rather
than the exception for a laborer to have sums
mau.g from £20 to £80 put by in the savings
bauk, out of the proceeds of the sale of butter, 1
haveseenihebooks with the sums entered to their
or«dit, Most cottages bave two or three small
fields aitached to the holding, mostly laid down
in grass. The cow, however, is only a second
stricg to the laborer's bow, and does not iv
any way interfere with his giviog effident ser.
vice Lo the farmer, as the cow cun be looked
after by the wife who wa%es the butter and
#ends it to market by the carrier.

We have frequently called attention to the

boon & vow ia lo ths poor man, and the

arge profits of a d duiry, This especially
the case woera only a few cows are kept and
ure well cured for,
A friend of oura, with three grade short-
horu cows, has realized no l-ss than $90 fiom
the product of each cow in a single

when it slipped from his thumb on to the nip- | 8%

Dopestic Ecopopy.

Care of Glass and China.

It ought to be taken for granted thatall china
and glass.ware in well tempered; yot a little
careful attention may not be miaplio-d, even
oa that point; for th ngh ornnmental obioa or
glass-ware is not expo-ed to the action of bot
witer in common domestio use, yet it may be
injadicions!y immersed in it for the parpone of
cleaning; ung as articles intended solely for or-
nament mu{ not be o highly unnealed as oth-
ers, without frandnlent negligence on the part
of the manufscturers it will bs proper never to
upply water to when beyond a tepid tempera-
tare. Bat when fractares take place, the beat
cemen!, both for strength and invisibility, is
that wade from mastio, The process, indeed,
may be thought tedious; but a sufficient quan.
tity can be made at onne to last a life-time. To
#n ounce of mastic add an mach highly reoti-
fied apirits of wine as will dissolve it. an
ounce ol isinglass in water until gnite soft;
then dissolve it in pure rum or brandy uuntil it
forms a strong glue, to which add about a quar-
ter of an ounce of gum ammoniso. welld rub-

bed and mized. Put the the two mixtures to-
her in an eaxthen vessel over a tle hoat;
when well uoited the mixture mav put into

a phial and kept well stopped, When wanted
folr,ml.hs bottle muat bs get in warm water
aud the articles to be mended mu+ nlso be
warmed before the cement is applied. The
broken surfaces when carefally joined should
be kept in close contaot for at least twelve houra,
after which the fracture will be scarcely rmp-
tibleand the adhesion perfect. The broken
rtion will also be a3 strong as the unbrok:n.
'he same cement may be ‘aphad tomarble and
even to metals.—English Ezchange.

Porsonzp Boromems' Mrear —It is wel

that all housekeepers, and esnecially all en-
{n fornishing meat for the table should

be impressed with the undoubted fuot that avi-
mals ought not to becume exoited b:fore the
ure baichered, because their flesh i injn
thereby, and it will spoil quickly. It is fre.
quently the case that some mishap ooours
when & Log or a fat ateer in to be butobered, or
when a hurt is given of great or less momen:
which puts the animal in deadly fear, and he
is Hkely to break away;in which case men,
boys, and dogs give chise, which makes mut-
ters decidedly worse, and if, fionlly, life i<
tuken, it is under piiable ciroumstances
There is no doubt that muech of the butchers’
meat of the lurgeciti-s is fvjurd by reason of
iong jrueys, inducing a condition of fear and
tremoling or a high state of nervous excitement
which can bnt affect the flesh. There ought to
bs speoial regulustions to ganrd agaiust this in
all alaughter-bouses, and on farms the ulmost
oare and deliberation should be taken so that
batchering may be quickly snd snocoessfully
performed.—Dr. Cross.

Rovrxp Henmina. — Herrings bhaving hard
roes appear larger and finer Ash than those with
soft roes; neveriheless the lutter are to be pre-
forred, as they r-ally have more flaeh and are
more delicate. Having seraped the fish, ot off
the heads, split open, cleanse and take out the
roes. T-ka‘&o berring in the left hauod, and wi'h
the thumb and finger of the right priss the
back bope to loos n it, then lay the fish flat on
the board and draw out the bone; it will come
out whole, leaviug none behind. Sprivkle the
herring with pepper, salt aud a litdle chopped
green pataley; lay on the soft ros, rall up
tightly, leaving the fiu and tail outwards, and
bind round with a pieoe of tape to keep it in
shape. Have ready some water well seasoned
with pepper, ealt and vioegar, and when it
boils put f: the herring and let it simmer for
ten minutes, or nntil cooked. Berve it with
butter, parsley or egg sauc: poured over,

Antirictan Cukxse.—As a suoceasor to artl-
ficial butter we have now an article of artifieial
cheese. The experiment of ita manufacture
has been made in Tompkins connty, New York,
it is said with great snoccess; and the theory is
simply that skim milk cheese, a food material
of ﬁtﬂe valne, may be so improved by the ad-
dition of foreign enriching material 8s lo bs
much more valuable. The cream is therefore
taken from milk and mads into batter, ani the
skimmed matsrial is madeinto cheese by the
ul!ldiuou of a pure and wholesome, but cheap
oil.

OxsrEe OMeLET.—Whisk four epgs to a thick
broth; then add by degrees one gill of cream;
beat them well together; measor. the eggs with
pepper and salt to taste. Have ready one dozen
finv oystera. cut them in half, pour the egg
into a pan of hot butter, and drop the oysters
over it as early a4 possible, Fry a light brown
and serve hot.

be-
sides the milk and butter used in the fumily,
But these favocable results depend upon two
conditions, on= or both of which we frequently
see overlooked or disregarded, to wit: Firat,
Tuat we have a good eow—good in form—that
& profitable divposition may be made of the
carcaws for beef, when the eow is no longer
wanted for the dairy, and a liberal and steady
wilker; it is incomprehensible that poor cows
should ever be u when good ones can be
obitained at 8o small an advance on ths common
rios. And this i+ ulpealullg true where feed ia
igh and the animal i. k-pt with a view of sup-
rlying milk and butter for the family or market,
ndecd, inferior cows sbonld not be kept for
auy purpose, but should be slaughtered for boef
as soon sa their inferiority is discovered. To
keep an ill-formed cow or & poor milker, for a
2:3“’"' in t;:un worse economy thtd.u t:; II;-

ry, a8 in this way we perpetuate and muli

anprofitable ltook.' pers o
The second condition for snccess with the
dairy cow, is that she have plenty to eat and
the best and kindest treatment, All farmemn
understand the importance of crowding hogs
desigued for slaughler—that it takes as much
to nt'h:“ an animal "lmrld ita o'né'" s to keep
ng bighest hsn o 0, aud that, there
fore, if we only half n.a.w'm in consumed i«
a dead Jows; 80 it is when we merely kesp alive
yoaog cittle or o'her stock, Bt in po instavee
does full pastare or & propsr supply of other
food in winter, or when paestare ia short, pay
better then in the meunt of the duy cow
—the more plentifal the feed, the greater will
be, not only the yield, but the absolute profit.—
T. 0. J.in Live Stock Journal.

[Y]
lated, there is no doubt of its pro ritifics-
Enh’mm. peeeye

Gooo HeaLTH.

Fatal Effects of Filth.

X. A. Willard in a late sddress before the
Connecticnt Farmers' Convention disconrsed
as follows:—Many cases of fever have been
traoed to the consumption of swill milk; dis-
easrs hava been traced to the milk deawn from
cows by the attendants of sick persons; alsy to
the jmpure water with which milk-pans woere
washed, Cows that drink impure walsr give
unwholesome midk. Milk becomes impure
from partioles of dust falling from the cow's
udder, which has been gathered by passing
through sloughs or mud-holes, Farmers do
not a8 & rule appreciate this matter, but if they
can dis of their milk or battir betore any
great ¢ @ in effected, they think all respon-
sibml&h off their shoulders. The fine charao-
ter of ish cheese may be attributed to great
oare in all the operations, rupniog from the
conditions of the pasture, as to the cleanliness
from slough-boles, throngh the stable, the
apriog-bouse, washing of paos, eto, to the
production of the cheese, In or dead
animsls found upon the premises of Eoglinh
farmers ars subjects for prosseation.

Putrid water ts oft-n the only kind by which
the cow can sluke her thiret, and yet it is pro-
ductive of disease, We have a law to prevent
'mmihmilh. and yet a furmer is allowed to
permit his cows to quench their thirst in the
most filihy and poisonons water, Which isthe

of punisbment? A case of

most deserviog
act | disrthea in a family was traced to the milk ob

tained from a cow eonfiued in & stable withoot
m otilstion. While the cow ia under &

g excitement, or in an ¢ ly nem
vous condition, the milk b-comes highly pol.
#0DOU4, B8 maly cases have abundontly L
A child fed from the milk of a cow draok
from water cozing out of & hog pen was coversd
over with sores and pustnles, Every factory
ghm I::::'.llo vhol:‘q nd of

eov grou
cleanlivess, trestment of the snimal under all
conditions, while in the pdu:hnth stable,
or in their passage from one to other; con-
dition of pastarage as npnllgu.uu.. sud
i:u:nly direotion afecting prodact of

There are 80 many oircumsiances under
which accidents, more or leas savere and often
fatal, ocour from lamp explosions, that people
cannot be too stadioos in luforming themselves
with regard to such aocidents, or too oareful in
secking to avoid them. But a few daya aince
the following case ocourrcd at the house of a
friend on Perry street, in this city. A gentle.
man entered a room late at night in which a
ki-rosene lump had been burning low thro
the eveuing, stepped tawards it and was in
act of extending his hund to tarn it'down. and
out; but just b-fore his renched the
thumb-sorew the lamf ex with & lond re-
port which sent it in fragwents to lﬂlrj‘;ll‘l of
the room. Poﬁuns:lj “re was no fire sel
aud vo person injured, The next morning s
careful examination of the wents ta learn
the ciuse of the explosion to the theory
that the tube, which was rather s one,
had been fitted with a very small wick, thus
leaving a lirge air space by means of which,
in all probability, the movement of the air in
the ro/m, caussd by the opening of the door,
forced tue small, flickering lame down inio the
tube far snough to communicats with and ex-
plode the gas whioh would , under the
circumstances, hive aconmulated therecio,

In this eonveotion it may be interesting, as
well as u-efal, to oull to mind the fact that
Prof. Chandler, of New York city, saya: **The
total result for the year 1869, for the oity of
New York, which I mysell have cut from news-
papers, is fifty-two fatal accidents from dan-
werous kervsens, fifty severe and six alight—in
all one handred and ecight persons, to my
knowledge, from my own reading, have been
iujured by kerosene in one year.'

Errecr o Wannrs v Pagventine Dmata
reox Cmroman.—Dr Brooton (who, by the
n‘y. has sucoseded the lamented ‘JI L]
edilor of that excellont medieal journal, The
Practitioner) confirms the observations of Lie-
breioh and others, and finds that the suboute-
neous injeotion of & solukion of chlorsl indaces
~leep, which is light and easily broken if the
dose be small, but passes into coma if the dose
be Im dogs, considerable restlessness
wWas 0 ore sleep came on, and the
respiration was at first rendered rapid but sub-
sequently becawme slow. A remarkable dimi-
nution nm umpen]lurde was o'burvo;l. w::iob
“ppears part ne to grester loss from
tl':e surfuoe, mnud’b, the vessels of the skin
becoming much dilated under the influence
of the drng, end sllowing the blood to be
oooled more readily by a low external Iemgur—
wture, It i« partly due also to the diminis
roduction of heat, which cessation of musou-
ar nction always induces, Dr, Brunton found
that an animal wrapped in cotton wool ma
recovor perfrotly from a doss of chloral whic
is suffloient to kill it when exposed to the cool-
ing notion of the air, and that recovery from
the narcotic action is wuch quicker when the
temperature is malntained in this way, and still
more rapid when the animal is placed in a warm
bath, providing bis is not excessive.

A Paradise for Bees,

A correspondent of the 8. F. Bullelin writes
thus “oar.iy of the bes pastures about Bhasta:

“The Bhasta woods are full of wild bees, aud
their honey ia exaotly dalioious, At Jeast such
waa the quality of my samplas, and no wonder,
inasmuch as it was in grest part darived froin
the nectar bells of a hucklebarry bog by bees
that were let alone to follow their own sweset
ways, The hive was a living pive tree, and the

ment's buzz, Bees themselves could hardly
hold the conception of a more honeyful place—
honey-bog to left of them; honey-bog to right
of them; blooming willows for springtime;
golden-rods for autnmnp; and beside a'that and
a’that, miles of acres of butlerovps and colum-
bines and rosy ohaparral. Regarding Mount
Shasta from a bee poiot of view and beginning
at the summit, the first 5,000 feet is clothed in

anmmer with glaciera and rags of snow, and ia,
if course, almost entirely honeyless. The next
1,000 feet of elevation is a brown zone tufied
and matted with bush pensiemon and bryan-
thus., next comes the silver-ir zone, abont
2,600 feet in hight, containing fow swest flaw-
«ra, bot rich in honey-dew and pollen. Next
the zoue of honey-bearing chapareal or Bhasta
heather, forming the smooth, sunny slopes of
the base, This last is vix or seven miles wide,
aod has s cirenmference of more than 70 miles.
Companies of spruce and pive break aorow it
in well-watered woctious; yet, upon the whole,
it is remarkably regolar, and contains all the
principal honey-grounds of the mountain,

The formtion of the Bhasts bee lands is
casily understood. Bbasta is s fire-mountain,
oreated by s sucoession of eruptions of ashes
snd molten Iava, which, pouring over the lips
of the oraters, layer over layer, grew oulwurd
und upward like the trupk of 4D oXogenous
tree, During the glacial period the whole
Shasta cone was capped with ice, which by ero-
sion degraded it to some exient and remodeled
its flauks. When at length the glacial period
began (o draw near & close the jce-cap waw
gradually melted off around the bottom, sod io
reoeding and breakiug up into it prea-nt con-
dition, deposite | those Irregular hesps snd
rings of morsive matter npon which the Bhwsta
foresta are wing., The glavial erosion of
most of the Bhasta lavas gives rine to soiidoom-
posed of rough bowlders of moderate sizs, and
u great deal of light, porous, sandy debrilus,
whioh yields very resdily to the transporiing

wer of ranning wat-r. Animmense quantit
of this Aver maturial was sorted out and Iulus
down from the apper slopes of ths mountain by
an ancion' iood of extraordioary magnitude,
and redoposited in smooth, delta-like beds
around the bass. Thess form the main honey-
grounds. The peculisr vegetation for which
they were planped waan gradoally seqaired,
huokleberry were planted, the seasons be-
came summer, the chaparral beouno sweelor,
until boney distills like dew. In this glorious
bunay zone the Bhasta bess rove revel,
clam 4 in bramble snd baokle bloom, riog-
ing and d.ngmﬂ. now down among butteren
now out of tin the rosy blossoms of the
backihorn, bey consider the lilies, and roll
ioto them; and like lilies they toil not, for bees
are run by sun:-power, just as mill-wheels are
by water-power, aud when the one has plenty
of water aud the other plenty of sun they hum
and guiver alike.

I bave often tho in bright, settled son
weather, that I could tell the time of day by
the cempirstive energy of bee movements,

, gradoslly inereasing in fervor, and at
ﬁn'mm{ and qufutin' in wild m

B-u.mu directly the outeome of bright
flowers are, death and flower

distinoe to the honey bells was only a mo- [P

Gentle and moderate in the ool of the morn- |all

THe Vinsyaro.

Grape Culture,

[From the Pacific RuralPress.]

Eprrons Parss:—This branch of business s
every year becoming of more importance to
the people of Californin, and handreds of men
are now looking to raisin grape oniture as

3 being the best business fopthem to engage in.

Many of thess, having no experience with the
grap, every naturally look to the agricultaral
books and papers of the present day for infor-
mation on that subjeot, Agricultural books
are mainly written by sclentific men, who
have gained their information more by reading
than by sotual experience, consequently their
modes of dolog things are so expensive that
men of small means cannot follow their ad-
vioe,

This leads me to apeak of the Ronav Passs,
whose pages are filled with the experience of
the practical men of thia Btate, and from the
reading of which farmers may obtain more
praotioal ideas in one year than canbe found
in all the books in existence, I do not say
this to flatter the editors, but becaunse I have
never found book nor paper so filled with com-
mon mense ideas as is the Boaivn :Pamm.
Farmers, try it for one year, and my word for
ft, you will no longer do without it.

There are certain natural laws governing the
growth of tress and vines which shouldbe un.
derstood by all fruit growers. One of which
is, that all things being equal, the roots and
branches will grow in the same proportion.

Wide-spreading tops will s e wide-spreading
roots. A tall, slender tres, with bat few
branches, will bave a deep tap-root with but
few side roots. Cat off the top of thia tree and
it will soon make & nrrudiu and you
will invariably fiod that its roots will grow cor-
respondiogly. Then agaln, take a well bal-
anced tree, and cut off the ter portion of
its top and branches, and it will make a tre-
mendous growth the following year; and this
simply to gain an equilibrinm or an equal bal-
ance between the roots and its branches; but
s0 8oon as this is dooe the tree is cheoked in
its growth, and then grows more moderatsly.

fa is the main cause of well caltivated
fruits being better than those in a natural state,
Fruit trees in a patural state do just what na-
tnre intended them to do; that is, produce
seeds after their kind, But when trees are jo-
diclonsly praned and thinned out, this gives
their roo's an over supply of sap in the
portion to their branches, so that when they
commence 1o grow, thare being a less number
of fruits, they receive a greater share of sap,
and oons :quentiy grow larger and better.

I have on led 1o make the foregoing and
following remnrks by reading a letter on this
snhject in the Rogar Pugss of December 16th,
1874, written by W. 8. Sandera, He seema to
think that in planting euttings the more vine
is buried in the gronud the more roots it will
prodnce, Now, Measrs, Editors, judging from
my own experience, I think he wau never more
mistaken. A entting i1 not a rooted vive, and
one planted twelve inches deep, perpendicular,
will produce ns many roots as ten fest of vine
buried in a trench, simply becauss the roots
snd the brauches must grow in the same pro-

rtion.
Mr, Banders O\Ij'l of pruning: ** Prane so as
t2 lsave threo or four primary bods on each
tmooh,' ete. In following this advics there is
no provision made for a renewal of wood for
pext year's orop. Not only that, but it will
so mpread the tops of ILO vinea that in
a few years they will meet between
the voss, To avoid thin cut hall of the
branches to two buds each, and the remainder
to five or six buds each, or ns many of them as
are required to prooure a fall crop of fruit, At
the mext pruning time cut off the long stems of
the previvus year oloss up (o the main stulk or
vine. At this time there will be found two
branches on each of the short spurs; of thess
out hulf to two buds and ths remainder to long
stems or IEu'rl, a8 before, and #o on from year
o yesr By this plan of pruning the vine is
k-pt within doe bounds, and still has rlenl.y of
the best buds lelt to prodace bountiful crops of
fruit each year.

Mr. Bauders says of planiting the vina:
 Make each outting at loast three feet long.
All of this, exorpt one bud, should be buried
under the ground. Each vine so buried will
throw ont a spraogle of roots, thereby givin
the vine 8 much graater rowth thun by the o|5
way of using short ou only hulf buried
in the earth,’" ete. Now, Mesars. Editora, this
plan of cutting the vine is ss *'old as the hills,"’
and has beon practiced by European vinegrow-
erd for centuries, But the Amerioans are & pro-
E:nlu ple und have long sinee learued

ter und cheaper \n{n of plautiog the vine,

In an experionoce of 16 years with the vive in
California and baviog rooted snd taken up
thou<ands of vines, I have failed to see wherein
long euttangs, buried in trenches, bud soy ad-
vantage of short outtings”properly planted. On
the other hand, I have invariably fuund that
outtings planted Erpﬂﬁdluullr, from 12 to 16
inches deep, had better roots and more of them
(becanse theymood upright) than when planted
a4 Mr, Baudor's wdvises in tronches, I have
also fuiled Lo #ne roots prodaced from the bud
of the vine, OCuttings of any kind, whether of
ugnroorolhu wood, do not tike root from
1 a‘: buds, but from the botiom end of the
cu! bing,

Mr. Bandera' plan of p'anting the vine is
tedivus snd expeusive, not only in planting,
but vines thus p'anted must be staked to in-
dooe them to grow upright, and must be kept
tied to the stuken for four or five yeaurs. Their
roots being all on one side, their tops have a
tendenoy £ fall over in the opposite direction
unless tied to stakea,

The bettar and cheaper way 42 plaot vines is
to take cultings about 20 inchea long, plant
them pe , from 13 to 16 ioches
deap, leaving five or six inches sbove s
The latter (s to form the head of the ; by
this way of planting, thers i+ no need of stakes.
The vioes being purpendicular will root even
all sronnd like & tree, and will
much butter than when burisd in a trench,
while the expenies will not be more than one-
fourth us great.

In the yours 1865.6.7, I supsrintended the
plasting of Looe Hill vineyard, of Bsnta Clars
county, owoed by D. M. wood, and they
were planted In the maoner 1 am Lere de-
scribing, and to-day, it has the name of h.l:’
one of the tnssl vi in the Heate,
'h.. never wal & n

]

likowise,
Riverside, Jan. Tth, 1875.
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