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-Tuere are a number of valuable Fruit Books already 

before the public; and the question may be urged— 

Why present another? The answer is simply—That 

those works do not meet the wants of a very large class 

of people; or, rather, that by presenting so large an 

amount of purely scientific matter, they are rendered 

too voluminous and too costly to be brought within the 

reach of those who most need them. 

A. cheap work, in which the necessary practical de- 

tails are condensed within a small compass, and divested 

as far as possible of all technicality, seems to be desir- 

able. 

To supply such a work was the object of the writer 

in undertaking the present publication. How far he 

has succeeded remains with the public to decide. 

He lays no claim to originality. So far from it, he 

has drawn largely from the writings of others; and 
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has throughout—by careful reading and comparing and 

condensing—made use of the thoughts and experiences 

of many hundreds of practical fruit-growers. 

Nurserymen and scientific pomologists will find in it 

little to interest them ; and yet they will discover many 

imperfections. Let them remember, however, that it 

is designed for a far different class from that to which 

they belong. 

And if it shall reach that class, and induce them to 

plant more trees, and teach them how to cultivate them 

but ever so imperfectly, his object will have been ac- 

complished. 
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He CU DURE ITN GENERA. 

Chapter One. 

INTRODUCTORY REMARKS. 

SomEBopy has said that he who causes two blades of grass to 
grow where but one grew before, is a public benefactor. So, he 
who makes a tree grow where none grew before, gladdening the 

wayfarer with the fragrance of its blossoms and the richness of its 

fruit, performs an act not only of public beneficence, but of private 
good. 

That every farmer—and, indeed, every head of a family so situ- 

ated as to be able to do so—should possess a Fruir OrcHARD, more 

or less extensive, is a proposition so apparent as to admit of no con- 

troversy. There are few owners of land in the country, and com- 

paratively few in the cities and towns, but might, by the exercise 

of a little prudence and forethought, provide themselves with an 

amount of rich and wholesome fruit sufficient for their own con- 

sumption. There ought to be ten times—yea, a hundred times— 

as much fruit consumed in the United States as at present. What 

is now brought sparingly within the reach of the few, should be 
used plentifully by the many; instead of appearing only occasion- 

ally on the tables of the rich, it should form an important item of 

consumption with both rich and poor. 

To aid in bringing about so desirable a result is the aim of the 

writer in the present publication. He makes the following points, 
as being eminently susceptible of demonstration: 
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I. Toe Frere Use or Frurr as A Common Article oF Foop WILL 
REATLY CONTRIBUTE TO THE HeattH oF THE PEOPLE. 

This fact is now very generaliy conceded. Physicians and other 

writers on Hygiene agree that ripe fruits are among the most 

wholesome articles of diet, and that a much larger consumption of 

them, to the partial exclusion of the flesh of animals, would natur- 

ally improve the general health. Many quotations might be ad- 

duced in support of this position, but a few must suffice. 
Dr. Kennicort, horticultural editor of the Prairie Farmer, at 

Chicago, and a man of much experience and observation, says: 
“The free use of ripe fruits not only prevents disease, but their 

regulated enjoyment helps to remove that which already exists. 
All ripe fruits are more or less nutritious. Professor Salisbury has 
clearly demonstrated that the apple is superior to the potato in the 
principles that go to increase the muscle and the drain of man; and 

in fattening properties it is nearly equal, when cooked for swine or 

fed raw to other domestic animals.” 
A writer in Downtne’s Horticulturist, Sept., 1852, has the fol- 

lowing forcible remarks : 
‘We believe most fully from personal experience, as well as ob- 

servation, that an abundant use of fruits has a strikingly delightful 
and elevating influence upon the animal spirits, as well as upon the 

mind and soul; that the constant habit of employing fruits will cure 

many diseases, and have a most beneficial effect upon the individual 

and the race, and prove, next to air and water, the greatest of all 
preventive medicaments.” 

And he further continues: 
“We do not labor merely that this princely merchant and that 

lordly nabob should have his table loaded with choice ‘‘ specimens,” 
but that every man, woman, and child, month in and month out, 

should revel in these delicious and healthful luxuries, till they be- 

come the cheapest of common necessities.” 
The Boston Medical and Surgical Journal uses the following 

language: 
‘Instead of standing in any fear of a generous consumption of 

ripe fruits, we regard them as positively conducive to health. The 

very maladies commonly assumed to have their origin in the free 
use of apples, peaches, cherries, melons, and wild berries, have been 

quite as prevalent, if not equally destructive, in seasons of scarcity. 
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There are so many erroneous notions entertained of the bad effects 
of fruit, that it is quite time a counteracting impression should be 

promulgated, having its foundation in common sense, and based on 
the common observation of the intelligent. We have no patience 
in reading the endless rules to be observed in this peculiar depart- 

ment of physical comfort. No one, we imagine, ever lived longer 

or freer from the paroxysms of disease, by discarding the delicious 
fruits of the land in which he finds a home. On the contrary, they 

are necessary to the preservation of health, and are therefore caused 

to make their appearance at the very time when the condition of 

the body, operated upon by deteriorating causes not always under- 

stood, requires their grateful, renovating influences.” 
The Rural Annual for 1856 says: 

‘“‘ As good fruit becomes more common, and accessible to a greater 
number, those fevers and bilious disorders so general in new coun- 

tries where fruit is scarce, will become lessened, and health and 

happiness increased.” 
Dr. TRAtt, in his ‘“‘ Hydropathic Cook-Book,” uses the following 

forcible language. Speaking of apples, he says: 

‘“‘T can imagine no branch of agriculture, ‘domestic economy,’ or 

even ‘political science,’ more useful to-mankind than that of raising 

good apples. This kind of farming would tend wonderfully to ele- 
vate the human race above its swine-eating propensities. At pres- 

ent a large portion of the apple crop of the world is perverted to 
hog-feeding and cider-making—neither animal nor liquor, when fed 

or made, being fit for food or drink. 
‘‘ A little attention to pruning, budding, grafting, and transplant- 

ing would enable our American farmers and fruiterers to supply our 

markets, profitably to themselves, with an abundance of sweet, 
mellow, luscious apples, so rich and savory, indeed, that but little 

else than a piece of good bread would enable the veriest epicure to 

make a luxurious meal.” 
On the subject of the effect of fruit on health, the editor of 

TucKer’s Annual Register has the following truthful remarks: 

“Fruit versus Diskase.—In a recent conversation with an in- 

telligent person who has made long-continued and extensive obser- 
vations on climate and disease, we were assured that nothing had a 

more beneficial influence in preventing intermittents and the other 

effects of malaria than a moderate and regular use of wholesome, 
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well-ripened fruit. Our own limited observations abundantly con- 
firm this opinion. This being the case, what millions in losses, to 

say nothing of the untold discomforts and sufferings experienced by 
the settlers of the Great West, might thus be prevented or miti- 

gated! Our Western emigrants could carry no better medicine-chest 

with them than a box well packed with a well-selected assortment 
of early-bearing fruit-trees. Dwarf pears, for instance, often bear 
even the first year, and sometimes produce abundantly in the course 

of the first two or three seasons; we have known a peach-tree to 
yield three pecks the third summer. The smaller kinds, such as 

strawberries, raspberries, gooseberries, and currants, afford a quick 
return of very wholesome fruit. A little attention and care of this 

kind, in connection with a moderate share of information and intel- 

ligence, would doubtless prevent many serious losses, and avert a 
vast amount of positive suffering during the first few years of fron- 
tier life, when a sufficient degree of privation and inconvenience is... 

often experienced, even with the blessing of uninterrupted health.” 
The apple, for instance, contains a large amount of nutrient ma- 

terial. It is used much more plentifully in Germany, France, and 

other European countries than with us. The common laborers fre- 
quently make a meal of apples, with perhaps an addition of bread 
alone. It is stated that the operatives in Cornwall, England, regard 

them as nearly as nourishing as bread, and more so than potatoes; 

and they have been known to assert that they could stand their 
work better on baked apples than with any other kind of diet, 

without meat. In our own country, those who make a free use or 
apples and other fruits for food are seldom troubled with dyspepsia, 

or any form of indigestion. 

II. Frurr is A Cuear ArricLeE or Foop. 

Apples, peaches, pears, plums, cherries, and even strawberries, 
and many other small fruits, can be produced as cheaply as wheat 
or pork, corn or potatoes. A well-set orchard of healthy trees, 
eight to ten years old, will produce, at a moderate estimate, from 
one hundred to three hundred bushels per acre. These, at twenty- 

five cents per bushel, at which price they can be afforded as food 
even for stock, will yield a very fair income—much more than can 

be ordinarily obtained on large farms at other branches of farming. 

Tuomas, in his Fruit Culturist, says: ‘‘ Good winter apples always 



EINTEGODUCTORY REMARKS. 13 

sk 

command a market. * * * The farmer, then, who sets out 
twenty acres of good apple orchard, and takes care of it, may ex- 

pect, at no remote period, a yearly return of five to fifteen hundred 
dollars a year.” 

Downine, referring to strawberries, says ‘‘they are so easily 

erown that the poorest owner of a few feet of ground may have 
them in abundance;” and Barry says ‘‘any one who can manage 

a crop of corn or potatoes, can, if he will, grow strawberries.” 

Other varieties, both of orchard and garden fruits, it is well 
known, are about as easily and cheaply grown as apples and straw- 

berries. 

II. Toe Currvure oF Goop Fruits 1s PROFITABLE. 
It may well be doubted whether any branch of agricultural pro- 

duction pays better than the growing of good fruit for the market 
—especially where a market is attainable; and, since railroads are 

beginning to traverse all portions of our widely-extended country, 

few localities are found to be beyond the reach of a market. 

Twenty-five or thirty years ago, as at the present day, men were 

everywhere found prophesying that in a few years more the mar- 

kets would be glutted, and the orchards then planting would be 

useless. Yet the prices-of the best kinds of fruit have ever since 
been steadily advancing; and we hazard nothing in saying that 
they will advance, or that, at least, the present fair prices will be 
maintained for twenty-five, or even fifty years to come. It should 

be borne in mind that there will be a continued very large increase 
in the population of our towns and cities, who are necessarily non- 

producers of fruit; and further, that the amount of consumption 
will probably before many years quadruple that of the ratio of in- 

crease of population. In numberless instances the profits have been 

enormous; and while these are to be regarded as only occasional 

cases, and exceptions to the general rule, yet, in all instances where 

the business has been properly conducted, and markets not too re- 

mote, the profits have been exceedingly large. No surer source of 
income, it may be safely urged, and at highly remunerating prices, 

can be found, than that of a fruit orchard, consisting of a proper 

assortment of the best varieties of fruit. 

Even in localities beyond the reach of market, structures for 

drying can be reared at comparatively small expense, which will 
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render the business of drying for market a fair one. Eastward, and 

that, too, where a market for fresh fruits is readily attainable, ame 

drying pea eialeie are becoming common. The demand for 

dried fruits will become greater every year. 

Large sums of money are expended abroad annually for fruits 

which might easily be produced at home in much better perfection 
and at far cheaper cost—such as grapes, figs, currants, etc. Even 

fresh pears have been imported from France by the New York con- 

fectioners. 
In addition to our home market, a large foreign market will 

doubtless spring up. American apples and pears have already been 

sold in Europe and the East Indies, in a fresh state; and peaches 
and strawberries have been sent to the West Indies. 

It is fair, then, to assume that, as the facilities for quick trans- 

portation increase, and as the various processes for preserving fruits 

in a fresh state become perfected, not only all sections of our widely- 
extended country, but the markets of the whole world, will be 

opened to our fruit-growers! 
But suppose both home and foreign markets fail us, it furnishes 

no valid reason why every farmer should not plant and cultivate 

enough to supply his own wants luxuriously, and every mechanic 
and other head of family have his well-stocked fruit-garden. Of 
the millions of these farmers throughout the country, there are not 

half even in the old States, and not one tenth of them in the new, 
who produce enough for their own consumption! This home sup- 

ply should at least be furnished, let the markets be as they may. 

IV. Frurr Furnisnes an Amount oF Goop Livine nor OTHER- 
WIsE ATTAINABLE. 

Those who have not been able to realize this fact from actual 

experience, will be astonished to know what a vast amount of good, 
and even luxuriant food, the orchard and fruit-garden can be made 

to yield with the proper care and management. It will not be too 
much to say, that a good selection of fruits in the market, worth 

any given sum, can be made the source of more real comfort and 

substantial enjoyment than twice the market value of any other 
kinds of food. This is owing mainly to the various modes of 
cookery, and the great varicty of ways in which they can be 
served up. 
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V. TuHere 1s Economy iv THe Use or Frorrt. 
On this point we can not do better than to copy entire the fol- 

lowing paragraphs, which we find in a horticultural journal without 
credit : 

‘““Every man of family, who keeps a good supply of stewing and 

baking apples, of his own raising, saves a great many hard-earned 
dollars yearly, otherwise to be paid to the miller or butcher. Or, 

if he raises his own grain and meat, an equal amount is thus 
reserved for market. Then what a valuable addition to the com- 

fort, variety, and luxury of the table! By the first of summer the 

thick tresses of strawberries begin to redden in the sun; and half 
a dozen quarts of this melting crimson fruit may be had each day 
for the table, from as many half-rod beds. Cherries, currants, and 

raspberries continue through the first half of summer, followed by 

early juicy apples, rich bloom-dusted plums, golden-hued apricots, 

and buttery and melting pears. 

_“ Now, we do not say, as some mistakingly remark, that this fine 

and delicious supply costs nothing after the trees are planted; for 
good fruit can not be expected unless the ground is well cultivated 

and manured. But it does not cost half as much to cultivate an 

acre of fruit as an acre of potatoes or corn; while the amount ob- 

tained is greater than either, and all ready for the table without 
going through the process which the grain crop requires, of thresh- 

ing and winnowing, and grinding, and kneading and baking. 
“By planting rich, highly-flavored apples for stewing and for 

pies, instead of poor ones, each family may save from fifty to two 

hundred pounds of sugar annually, In sweetening and in spices, 
A friend of ours finds it cheaper to buy good fall pippins for fifsy 
cents a bushel, than poor sorts, sold as ‘cooking apples,’ for fifteen 
cents a bushel. He uses the Talman Sweeting largely for baking 

and for puddings, and thinks that an Indian apple-pudding, made 
by this natural sweetening, the cheapest and the best pudding in 

the world. He saves from $75 to $100 annually in the cost of his 

table by this fruit.” 
In reference to the economic influences growing out of the Fruit 

Culture, Mr. Tuomas, in his excellent work, has the following 
highly instructive paragraph: 

“Tt is not, however, merely as a source of income, that the cul- 

tivation of the finer kinds becomes profitable. The family which 
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is at all times supplied with delicious and refreshing fruit from its 

own gardens, has within its reach not only a very important means 

of economy, but of real domestic comfort. An influence is thus 

introduced of an exalted character; a tendency is directly exerted 

toward the improvement of the manners of the people. Every 
addition to the attractions of home has a salutary bearing on a 
rising family of children. The difference between a dwelling with 

well-planted grounds, and well furnished with every rural enjoy- 

ment, and another where scarcely a single fruit-tree softens the face 
of bleakness and desolation, may, in some instances, and to many a 
young man just approaching active life, serve as the guiding influ- 

ence between a useful life on the one hand, or a roving and unprofit- 
able one on the other—between a life of virtue and refinement from 
early and favorable influences, or one of dissipation and ruin from 
the overbalancing effects of a repulsive home. Nor can any man, 

even in the noon or approaching evening of life, fail to enjoy a 
higher happiness, with at least an occasional intercourse with the 

blossoming and loaded trees which his own hand has planted and 

pruned, than in the noise of the crowd and tumult of the busy world,” 
We conclude this introductory chapter, then, with the repetition 

of this urgent advice, to all who may see these pages—to plant trees! 
—PLANT TREES! without further delay, and cultivate them properly 

and carefully, and our word for it—and not our word alone, but 

the united testimony of thousands of those who have demonstrated 

the fact—they will be to you at no very distant day a source of 

pecuniary profit and rich enjoyment. 



Chapter Guo. 

PRELIMINARIES TO PLANTING. 

SSUMING, dear reader, that you have already 
decided to plant an orchard, the next thing 

‘s* to do is to fix upon its extent. In the con- 
sideration of this question of extent, two other 

: important matters are to be taken into account 

, —these are, the quantity of ground you may 

~* havessuitable and to spare, and the amount 
of means you can set apart for the purpose. In settling these 

points you should possess, first, a knowledge of the kind of ground 
necessary ; and second, a determination to do the work well, at 

whatever cost. 

For an ordinary family of five to ten persons, not less than three 
acres will suffice for home consumption alone—and as many more 
as can be made profitable for market use. On these three acres 
can be stocked from two to three hundred standard trees of the dif- 

ferent sorts of fruit, besides a due proportion of all the smaller 
kinds—an amount which, if properly managed, will in a few years 

afford an ample supply for family use. 

COST. 

The cost of first planting will vary widely in different localities 
—depending on the condition of the ground, the quality of the soil, 
prices of trees, price of labor, etc. An approximate calculation 
may be made, however, by estimating the cost of preparing the 
ground and planting the trees, at an amount equal to the cost of the 

trees in the nursery; and when ditching and underdraining is 
necessary, at double that amount. The following rule should be in- 
flexibly observed in all cases: Never slight the work, nor plant an 
inferior tree, because it is cheaper todo so! Work half done is 

very poor economy in planting an orchard, as well as in most other 

things; and a tree costing only half price in the nursery, may turn 
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out to be a very dear one in the end. The very best varieties (and 
these are not always the most costly), as well as the very best trees, 

are those from which you must expect to realize the most profit. 

ESTIMATE FOR THREE ACRES. 

The following estimate will answer for an orchard of three acres 

of ground, with such variations as circumstances may require. 
[The number of trees will vary somewhat as the shape of the ground 
is varied; the calculation is based on a plat twenty-four rods long 
by twenty wide. ] 

Eighty apple-trees, thirty-three feet apart, covering two acres. 
Seventy peach-trees, sixteen and a half feet apart, set around 

three sides of the whole. 
There will then be left in front one acre, which may be divided 

into two equal plats of 132 by 166 feet. These may be filled as 

follows: 
In No. 1.—Twenty standard pears, thirty-three feet apart, in 

continuation of the apple rows. 

Thirty-two dwarf pears, in the same rows, seven feet apart, and 
thirteen feet from the standards. And— 

Twenty-seven pyramid and dwarf plums, quinces, cherries, etc., 
in the alternate rows, sixteen and a half feet apart. 

Iy No. 2.—Such number of almonds, apricots, grapes, nectarines, 
gooseberries, currants, raspberries, blackberries, and strawberries, 
as fancy may dictate, and will stock it properly. 

The above estimate will constitute an orchard of about 250 
orchard trees—standard and dwarf—and perhaps as many more of 
the garden or bush fruits. 

| DISTANCES. 

Every planter has his own opinion regarding the distance which 
trees should be planted from each other. Besides, some kinds of 

soils and localities require greater distance than others; and some 
varieties will bear to stand closer than other varieties of the same 

fruit. A good rule is that, when full grown, the tops should not be 
nearer to each other than one third their diameter. An apple-tree, 
for example, when fully grown, will spread, on an average, to a 

distance of twenty-five feet; the rule will give thirty-three feet as 

the proper distance apart. Peaches seldom spread, or should not, 
if properly pruned, more than twelve to fifteen feet; the rule gives 
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sixteen to twenty feet as the distance to plant. In planting an 
orchard of apples, with plenty of ground, thirty-three feet is prob- 

ably the safest distance ; yet, if ground is an object, they will do at 

twenty-five feet. Apples may be planted a little wider—say forty 
feet—and rows of peach-trees planted both ways between; as the 

peach, not being so long lived, will die out before the apple has at- 
tained to a large growth. 
When the saving of ground is an important consideration, and 

none but standard trees are to be planted, more space may be ob- 

tained by planting in rows, according to the following diagram : 

* ** * * * 

* * * * 

Smaller trees may be set closely in rows, as represented in the 

figure below: 

This last method is recommended for village plats, where it is 
desirable to combine the raising of vegetables with that of fruit; 
as the spaces between the rows may be appropriated to any kind 

of root crop, with decided advantage to the trees. 

The following table of distances for the various kinds of fruit, 

condensed from THomas’ Fruit Culturist, seems to have been ac- 
quiesced in by most fruit-growers : 

WP RiHs. OF IareeUErees vo NL 1472 22 Sas SLE 25 to 40 feet. 

Por pyramids andidwarfs2:\) $0). moss. 26 G6 toi;Se 

Prars.—Large trees on pear stocks................ 51 aaa 

Pyraimdweme ese ee Pegs sec Uk 8to10 “ 
Pyramids On quimce:< “602. oy. Ses. en se Girks 
Dwarf standards on quince...........6.6. eee 

PeRcuus.——Pull crowth Se ee ER Bei °F 
GROOM UNUA a ,.cs stat oe ieads BS eee fe ey f 19:6. T5e"* 

Cuerrrizs.—Common standards..........cccccceees 20)..** 

Pyramids on common stocks........... LO 

(Dukes and Morellos require less). 
PLUMS UAE el Pe Ne A, oe aeeiat MU area wide de tor 

yrange scree eee oe Pel TY SR Gito.: 8: 
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EONS <2" 2 1. ht aS eterna patte apm Nicks ag a eee 15 to 20 feet. 
QUINCES..... Becihi ct: Sei ‘a ae Sis es See aed eo ee 6.40 187" 

jen prs: —On) 6-feef trellisi< 6.23.34 Leese 4c See a5... ** 

Oni 12). PS ae ay ee epee ae aaa 16.2% 

Lrmumed. 0 Blakes: 2 << | sgs,s sais 6 «ec cae 410) GB) os 

GOOSEBEBRIES. AND OCURRANTS. 2... 5020000000000 4 to). = 

RASPBERRIES AND BLACKBERRIES. .........0s00200% 4, * 

For the above distances, the following is the number of trees re- 
quired for an acre: 

40 feet apart......... 27 trees. |12 feet apart........ 302 trees, 
SLR Seeien Mae ten CTE te if ee ey 435 
Bde eg coated tees itca's eos dig Be pauls a Oe ae 680 ‘“ 

Bis ibe nasur ees: AS) Ati iit ates ele 1,208 « 
SERRE I ehh a ge OS HEY, URL gee < JM SSL Ss ced | 

LOCATION. 

Much has been said and written concerning the location of 
orchards. Situation and aspect doubtless have their effects; yet no 

one should neglect to plant merely because he can not give his trees 

such an aspect as he may desire. Trees in favorable situations will 
undoubtedly produce more good crops than those less fortunately 

situated; yet many seasons occur when the causes of the difference 

do not arise, and trees in any exposure will produce abundantly. 
To this general rule there can be very few exceptions, namely— 

Elevated situations are better than lowlands, and the brows and 

sides of hills are to be chosen in preference to the valleys. Numer- — 

ous proofs have been adduced to show that the peach might be suc- 
cessfully grown much farther north than it usually is, if the most 

elevated positions were chosen instead of the warm valleys. So, 

farther south, frequent severe frosts cut off the crops on the low 
grounds, while those on the more elevated and exposed situations 

are not affected. 
The old rule was to choose a southern or southeastern exposure. 

Coxe, whose work was issued about 1820, and who planted a large 
number of trees from 1794 to 1810, in different exposures and as- 

pects, says: ‘‘ A southeast aspect, which admits the influence of the 

early morning sun, and is protected from the pernicious effects of 

northerly winds, will be found to be the best site for an orchard.” 
This is at variance with most later authorities, and with the expe- 
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rience of practical fruit-growers at the present day. A northern 

exposure is now very generally preferred. This is because the ac- 

tion of the warm sun, in a southern exposure, will too soon thaw 

‘ away the frost about the roots, and occasion the buds to swell— 

leaving them exposed to alternations of frost and thaw. In the 
West, the rolling prairies near the woodland, the hazel ruffs that 
skirt the prairie and wood, and the richest portions of the timbered 

bluffs or highlands that overlook the rivers, are regarded as the 
best locations. The best bearing orchards within the knowledge of 
the writer are those on the bluff overlooking the Mississippi at the 
Lower Rapids. 

SOIL. 

Fruit trees, like corn and cabbages, will grow on almost any kind 

of soil; yet some soils are more suited to their natures than others. 

They require a soil strong enough to give the tree a vigorous growth, 
and the better and more vigorous the growth of the tree, the better 

will be the character of the fruit. As a general thing, any soil 

that will produce a good crop of corn will be good for fruit-trees. 

A strictly alluvial soil, however, is not to be recommended ; as, 
while it will produce a rank growth of wood, it will not make so 

hardy or fruitful a tree; nor will the quality of the fruit be equal 

to that grown on a less fertile soil. A calcareous soil is the best 
adapted to most kinds of fruit; yet in other than limestone regions 
a gravelly or sandy loam will be found to answer a good purpose, 
Stiff, clayey soils are not promotive of a good growth; yet they can 
be rendered available by a proper incorporation of sand, manure, 

and vegetable mold. Most soils—even those in the limestone region 

—require an addition of more or less lime and potash, as these in- 

gredients enter largely into the composition of most fruits. 

PREPARATION OF THE GROUND. 

Not one in a hundred of those who plant trees bestows the 
necessary care and attention to the preparation of the ground. A 
very common mode is to dig a hole about a foot wide and five or 

six inches deep, stick in the tree, bending the roots or cutting them 
off to bring them within the proper compass—shovel in a few 

spadefuls of dirt or sod, tread it down with the foot, and the job 

is done! If the tree grows, well; if not, the planter has only been 
unlucky, and all the neighbors conclude not to plant, if is so hard 
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to make trees grow! Js it any wonder that three out of every four 

trees taken from the nursery die without having reached the stage 

of fruit-bearing ? 
In the first place, the soil must be dry before planting. If not 

so naturally, it must be made so by deep plowing, and, if this will 

not suffice, then by underdraining. A clay subsoil should be under- 

drained to the depth of three feet; but any soil not very retentive 

of water may be sufficiently drained by the use of a subsoil plow 

and a strong team. With good underdraining and a proper admix- 
ture of manures, ashes, sand, and loam, the toughest clay soils may 

be reduced to a proper condition for fruit trees. If from any cause 

it may be inconvenient to break the whole surface of the orchard, 

it may answer a good purpose to plow a space of eight to ten feet 

wide, at proper distances for the rows. Then dig large holes to the 

depth of two feet, and five or six feet in diameter; these should be 

partly filled with a well-pulverized and richly-manured soil, and the 
tree planted therein. Previous to planting, the soil should be en- 
riched with well-rotted barn-yard or good chip manure, thoroughly 

intermixed and pulverized by the harrow. If planting is to be done 

in the spring, the plowing should have been gone through with the 

fall previous, and then thoroughly stirred again just before planting. 
Some advise the digging of holes merely, without any previous 

preparation of the ground with the plow. In extreme cases this 

may answer, if thoroughly done, but should be avoided. When 

the whole field is thoroughly prepared by the plow, it can be culti- 
vated to some useful crop, and the trees will be more likely to 

receive the necessary tillage than they would if standing in the field 

alone. It will furthermore be found that the cost of preparing the 
whole by means of the plow will not be much, if any, greater than 
attending the making of the holes only in the hard soil. After the 
ground is prepared by means of the plow and harrow, the holes for 
the trees may be dug only sufticiently large to admit the tree to a 

proper depth, and the necessary covering for the roots. 

MANURING. 

It should be remembered by every planter that a tree can no 
more live and thrive without food than a man or a horse. Though 
fresh and unexhausted soils may for a time furnish a sufficient por- 
tion of life-giving substances to keep it alive and even thrifty, yet 
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there are few orchards that are able to dispense with artificial fer- 
tilizing from the first. The soil may be rich, yet may not possess a 

proper proportion of those particular ingredients which enter most 

largely into the composition of fruits and fruit-bearing trees. The 

most important of these are lime, potash, and phosphate of lime. 

A liberal use of barn-yard manure will furnish these ingredients in 

certain quantities, but an addition of lime, slaked ashes, and bone- 

dust is highly advantageous. 

It is in after-culture that the application of other manures be- 

comes necessary to the production and perfection of fine fruit. 
Frequent applications of fertilizers must not be neglected; and no 
one ought to plant an orchard who has not previously formed a 

resolution to feed and cultivate it well, and who has not the perse- 

verance and energy to carry his resolution into effect. The fertiliz- 

ers mentioned above will be generally useful to all orchards; yet, 
as different fruits require different treatment, other ingredients will 

sometimes be necessary. These will be mentioned in the proper 

places. 
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LAYING OFF THE GROUND. 

HE best way to lay off the ground, after it has 

been fully prepared and the distances decided upon, 
is to measure along the sides and ends, setting 4 
stake at the proper distances, and then driving 

small stakes, say one foot high, at all the points 

where the lines thus indicated intersect each other. 

After the ground is staked, commence digging the 

holes—and this should be completed before the trees are removed 

from the nursery. 

SEASON FOR TRANSPLANTING. 

The proper season for transplanting a tree is any time between 
the falling of the leaf in autumn and the swelling of the buds in 
spring; and, in the case of a hardy tree, as the apple, it probably 
makes but little difference whether it be done before the winter or 
after it. With other trees it is different; the less hardy ones, with 
diminished strength, can not so easily withstand the severe frosts 
and piercing nor’westers of that season. Hence they should be 
transplanted only in the spring. Apples may be removed either in 

November or April, provided it be done well, with probably about 
equal success. Coxr, who did a great deal of orchard planting in 
his time, always planted in the autumn, generally about the middle 
of November—sometimes, however, as early as October, and some- 

times as late as December. Tuomas, in his Fruit Culturist, says: 
‘* Where the work is well done, both are successful.’ The editor of 
the Illustrated Annual Register, 1855, says that planting should be 
done at that season when it can be best done; and adds—‘“‘after all, 

the subsequent treatment of trees has more to do with their success, 
at least twenty fold, than the season of the year fcr setting.” 
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TAKING FROM THE NURSERY. 

Trees should be injured as little as possible in removing them 
from the nursery. Taking them from the row, and tying in such a 
manner as to be easily transported, is properly the nurseryman’s 

business; yet it is always best to keep a watchful eye to the work. 

Especial care should be taken that the roots are not broken or 
bruised, or cut away by the spade in taking them from the ground; 
and when any of the roots do become injured, they should be nicely 
cut off with a sharp knife. As soon as dug, the trees should be 
carefully arranged in convenient bunches, as much damp earth as 
possible placed about their roots, and then closely enveloped in 

some coarse sacking, or other suitable thing, and firmly tied with 

strong cord. If they are to be re-set at but a short distance from 
the nursery, these precautions are unnecessary, though if they are 

to be carried any considerable distance, too much care can not be 

used in this respect. In all cases the roots should be carefully se- 

cured against exposure to the air and sun. 

If from any cause the trees are not to be immediately planted, 
they should be placed in the ground, root and stock, by digging a 
trench and shoveling loose dirt upon them, to a depth suflicient to 
exclude the air. The weather will not always permit of immediate 

re-planting, but it should in no case be delayed longer than is abso-- 
lutely necessary. This covering should be done in orchard or gar- 

den, and the trees should be removed from the trench one by one as 
they are planted. 

SELECTION OF TREES. 

There is a great diversity of opinion in regard to the proper size 

of a tree for transplanting. Some will plant only a very large tree, 

and the older the better; others choose two-year-olds, of not over 

five feet in height. The middle course is here undoubtedly the cor- 
rect one. In thrifty, well-tilled nurseries, trees of three years old 

will be found the most suitable for transplanting. Their height will 

usually be six to eight feet; in less thrifty nurseries, from five to six 

feet. At the age of three years a tree may be considered as in a 

better condition to sustain the violence done to its nature by trans- 

planting, and better able to recover from it than at any other period. 

Care should be taken to select trees of as near the same size, vigor, 

aud general condition as possible. 
2 
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SETTING OUT TREES. 

It requires three men, or two men and a boy, to set out trees as 
it should be done. Before inserting the roots into the hole prepared 
to receive them, they should first be dipped into mud made of the 
rich surface mold, to cause the earth to adhere to all their parts. 
This done, place the tree in its proper position in the hole, shovel in 
a small quantity of the finely pulverized mold, and then give it a 
gentle shaking suddenly up and down, in order to settle the dirt 
closely about the roots. One person to hold the tree to its proper 

position, while another shovels in the earth. When a suflicient 
quantity of the earth has been placed upon the roots to bring it 
level with the surface of the ground, tread it down gently with the 
foot, and then add more, rounding it to a slight mound, with the stem 

of the tree for a center. The tree should be placed in the hole so 
as to allow it to stand about as deep, when the earth becomes set- 
tled around it, as it stood in the nursery. 

It is recommended by some to plant the tree in the orchard in the 
same relative position to the points of the compass that it occupied 
in the nursery. This may or may not be beneficial; at any rate, it 

can do no harm, and it is quite an easy matter to mark the tree be- 

fore it is lifted, so as to indicate its position. 
If the planting be done in autumn, there should he a mound of 

earth ten inches to a foot high, and three feet in diameter, raised 
around the tree to steady it, and protect its roots from frost and the 
bark from mice. When the ground becomes well settled in the 
spring, the mound should be removed. 

TRIMMING. 

Before setting out, each tree should undergo a proper degree of 

trimming. This requires considerable judgment. As the branches 
and roots of a tree depend upon each other for support, it will 
readily be understood that neither should be overtasked. In re- 

moving it from the nursery, all the small fibrous roots, and some- 
times many of the larger, are lost; hence the top must be trimmed 
to correspond. To do this properly, all the leading shoots should 
be shortened back one half or two thirds of the current year’s 
growth; and, if the roots have been much injured, the leading 

branches should be headed back still more. 
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PLOWING AND HOEING. 

g; NE of the most common errors among the 
“xe people in regard to fruit-growing is that per- 

taining to after-culture. Many suppose that 

all that is necessary to get good fruit, is to set 
the tree in the ground, right end downward, 

to be sure, and nature will do the rest. This 
is a most fatal error—nothing can be more 
unreasonable. It is as absolutely necessary 

that the tree which you have planted should receive culture and 

care afterward, as that the corn which rustles in the breeze should 
be plowed and hoed and harrowed to make it yield its golden har- 
vest. Trees, as well as vegetables, must have food and drink. It 
is by culture that they obtain them. 

Hence, in the orchard, the growing of some crop is very desirable. 

Roots are perhaps the best of all. Potatoes, beets, beans, carrots, 
parsneps, onions—all require thorough culture, and do not shade 

the trees ; while Indian corn, clover, grass, and all the cereal grains, 
should be rigidly excluded. 

PRUNING. 

In the matter of pruning we find there is a great diversity of 

opinion among experienced fruit-growers. Some advise a free use 
of the knife; others prune but little, or none at all. The first are 
doubtless right, as regards some sorts of trees; while in regard to 

other varieties, the second class are correct. And the point must 
be settled between them by considering the objects sought to be at- 
tained by pruning. 

To our mind there are four objects to be had in view in pruning 
a fruit-tree. These are— 
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1. To relieve it of its dead and decaying branches. 
2. To promote the growth of the tree. 
8. To encourage the production and increase the size and quality 

of the fruit. 

4. To change its shape. 
Now, the above being att the objects for which a tree ought to 

be pruned (except as heretofore stated, under the head of ‘“Trim- 
ming,” to preserve an equilibrium between roots and branches in 

transplanting), it is evident that while a permanent vigor and pro- 

ductiveness are maintained without it, the less pruning the better. 
Many planters insist that a tree should never be pruned except for 

the first of these objects; because, as they allege, if a tree be faith- 
fully kept free from all dead and decaying wood, its growth and 

productiveness will both be promoted. This is doubtless true to 
some extent with some sorts of fruit, and unless some peculiar form 
is desired, it is better to do but little other pruning. Yet with all 
it is sometimes necessary to prune more freely. Some varieties of 

the apple, for instance, will grow, if left alone, to too thick ahead, 

and require thinning out; others grow so straggling that it is fre- 
quently necessary to cut away drooping, or crooked and deformed 
branches, to give the tree some symmetry of appearance. After 

the first object is attained, the apple, the pear, and the cherry, as 

standards, require little more, except in the cases last alluded to. 
Other trees require much more, which will be treated of in the 
proper place. 

PROTECTION. 

All orchards and fruit gardens, whether of old or young trees, 
should be carefully protected against the depredations of cattle or 

other animals. Good fences to secure them are indispensable, as it 
is utter folly to expend time and money in planting and rearing a 
fine orchard, and then allow animals to disfigure, maim, and destroy 

the trees. Cattle, horses, or sheep should never be allowed to run 
in orchards; nor should swine be admitted except at intervals of 
very short periods, in order that they may have time only to eat up 

the fallen fruit, and not to bark the trees or root up the ground. 

In some sections birds are great depredators upon fruit, but as a 
general thing they do more good in devouring the insects than harm 
in consuming the fruit. If they become too numerous, they can 

be frightened away with guns. 
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MULCHING. 

This is simply the process of distributing some proper material 

around the root of each tree to retain the moisture. When not 

thus protected, the ground will frequently bake and greatly retard 
the growth of the tree. Any coarse litter, straw, or forest leaves 

will be suitable for mulching. It should be used plentifully—spread 

on to a depth of at least six inches. When properly mulched, trees 

will retain moisture about their roots, and make a vigorous growth, 
through the dry and sultry summer months, while others not pro- 

tected in this way cease to grow altogether, and in many cases 
wither and die. 
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THE DIFFERENT KINDS OF FRUITS. 

Chapter One. 

fT AS ae iO eis 

THERE are but few of the almonds worthy of cultivation in the 

United States. The Hard-Shells may be raised in the Middle 

States, and the Soft-Shells in the South, while neither can be suc- 
cessfully cultivated north of about forty-two degrees, except under 
shelter. 

A warm, sandy soil is most suitable for this fruit; yet any soil ix 
which the peach and plum will thrive will answer for the almond. 

The almond is propagated from the seed, or by budding on the 

peach or plum, The after-culture may be the same as for the peach - 
—which see. 

VARIETIES, 

1. Sweer Harp-Sneri.—tThis is a hardy and productive variety, 

succeeding well in the climate of Western New York, and still far- 
ther north. Nut very large, with a hard shell, and a large, sweet 

kernel; ripe here about the first of October.— Barry. 

Tree vigorous, brilliant, and showy. 

Notr.—In presenting the different varieties of fruit introduced into this depart- 

ment, we have chosen to adopt the descriptions—modified and condensed into as 

narrow limits as possible—of some of the best and most experienced pomologists 

of the country, whose writings are before the public. In the choice of selections, 

however, we have been guided by our own judgment, influenced, of course, by an 

extensive reading and thorough examination of the opinions of others. 
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2. Sweer Sorr-Suett.—This is the almond of the shops, of 

which such immense quantities are annually imported from abroad. 
South of Virginia, we believe, it succeeds well; and so beautiful a 
tree and so estimable a fruit deserves, the attention of all fruit- 

growers.— Barry. 

Cultivators who are desirous of obtaining as great a variety of 
fruit as possible, would do well to plant a few trees of one or the 
other of the above-named sorts. Amateurs may find a few other 

kinds, but they are generally inferior or useless. 



Chapier Tivo. 

AP ie ee 

THE apricot is not very generally grown in the United States. 

This is partly owing to the fact that people are not much acquainted 

with its uses, and partly to its being so frequently destroyed by the 

curculio. 
This fruit is also propagated on the peach and plum, as well as 

on stocks from its own seed. The plum is regarded as the best. 
The soil best adapted to the apricot is a strong loam. On lighter 

soils free mulching and frequent watering are highly beneficial. 

VARIETIES. 

The kinds most recominended for general cultivation are— 

1. Larce Earty.—Full medium, oblong, pale orange, spotted 
orange cheek; rich, juicy.— Thomas, in Annual Register. Ripens 

middle of July. 

2. Earty Gotpen.—(Dubois’ Early Golden.) Small, smooth, 
pale orange, sweet, good; free from the stone. Early—midsum- 

mer. Hardy and productive.-—Annuul Register. 

8. Brepa.—Small, brownish orange, juicy, rich. Season, first of 

August. Tree hardy, good grower, productive.—lliott. 

4, Moorpark or Pracu.—Large, round, orange, red cheek, 

juicy, rich, excellent. Ripens soon after the Breda, but less hardy. 

—Annual Register. 

5. Large Repv.—Dark orange red; round, large, sweet, and 

juicy.— Downing. 
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6. Suiprey’s Larce.—<A good grower and productive.— Elliott. 
Adapted to certain localities. 

Notwithstanding the ravages of the curculio have rendered the 

production of the apricot extremely uncertain, yet cultivators are 

advised to plant at least a few trees, as it is confidently hoped that 
some effectual means will be discovered by which these depredators 

may be held in check. The ‘‘golden apricot” is too delicious a 
fruit to be thus utterly neglected. 

9% 



Chapter Three. 

THE APPLE. 

Tue apple is undoubtedly the most valuable, as well as the most 
widely known, of the whole family of fruits. Downie terms it 
the “world-renowned fruit of the temperate climates;” and it 

seems to be a native of at least three quarters of the globe. It was 
well known to the ancients, several varieties of it having been 
described by writers of antiquity. 

Yet widely known as it is, it has nowhere become appreciated 

as it should be. A large portion of the people of this country seem 
not to have yet learned that an apple can be used in any other way 

than eaten raw, or that it can be introduced into the general cook- 
ing of the family. Thousands will purchase and eat an apple - 
merely to gratify a taste for its aromatic flavor, without ever once 

thinking of it as an article of food; and among that rapidly increas- 
ing class which is beginning to discover that the apple may be made 

a staple necessary of life, very few yet know in what a diversity of 

ways it may be made to contribute to their wants. 

The apple will flourish in a greater variety of soils than most 
other fruits. A dry, warm soil, with a good mixture of rich loam, 
is the best, with a plentiful supply of lime and potash. It thrives 
well, in many instances, on gravelly and even stony land, with a 

good mixture of rich surface mold, and subsoil not too compact. 

VARIETIES. 

Ex.iott states that there are now probably two thousand varie- 
ties of the apple, described in whole or in part, by the various hor- 

ticultural writers. It may well be doubted, however, whether 
there are one tenth of that number so distinct that any but the 

most experienced pomologists can recognize their characteristic 
differences. It is no doubt true that, in many instances, apples of 
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the same variety have different names given them, and are differ- 

ently described, when grown in dissimilar soils and conditions. 

And so great is this distinction that frequently experienced fruit- 
growers have been deceived. Generally speaking, there is a marked 
difference between Eastern and Western apples of the same variety. 

Of the very large number of sorts described by writers on fruits, 
something over a hundred only of the most valuable have been 

selected for description in this work. For convenience, they are 
classed as Summer, Fary, and Wryter Apples. 

CLASS I.—SUMMER APPLES. 

THIRTY VARIETIES. 

1. American SumMER Prarmarn.—Medium size, oblong, skin 
smooth, red, and yellow; tender, juicy, and rich. Tree, a slow 

but erect and handsome grower; bears early and abundantly; one 

of the best in nearly all parts of the country. September.—Barry. 

It requires a deep, warm soil, well supplied with lime and pot- 

ash, when it succeeds admirably in all sections.—Fliott. 

2. Brnont.—Medium, roundish, or slightly conical; striped with 
bright red ; tender, juicy, sub-acid, fine flavor. Handsome grower 

and good bearer, very valuable. Has proved fine in New England, 
New York, and some other places.—Thomas, in Annual Register. 
Ripens in August. 

3. Bove AppLe.—(Sweet Bough or Large Yellow Bough)— 
Large, roundish; pale greenish yellow, very tender, excellent sweet 

flavor. Latter part of summer, Moderate and regular bearer, 
Succeeds well in Northern, Middlo, and Western States.—Annual 
Register. 

Not reliable for productiveness.—N. W. Fruit-Grower’s Associa- 

tion. 

4, Carotina Rep Junr.—Medium size, oblong, beautiful red, 
agreeable flavor. Fine grower, and bears abundantly.—Annual 

Register. 

Pronounced the best early apple; hardy, beautiful, and product. 
ive when young.—N. W. F. G, Association, 



36 THE DIFFERENT KINDS OF FRUITS. 

5. Earty Harvest.—Medium to 
large; pale, yellow, rich, sub-acid; 

moderate grower, erect and handsome ; 
a good bearer. Last of July to Aug. 
—Lllwanger and Barry’s Catalogue. 

Succeeds well throughout most of the 

Northern and Western States.—A. R. 
Quality fine; poor bearer on young 

trees.—_ NV. W. FG. A. 

Fig. 1.—Earity Harvest. 

6. Earty CHanpier.—Medium, roundish, striped, good quality. 
Extensively cultivated in Ohio, where it succeeds well. Vigorous 
and erect. August and September.—Barry. 

7, Earty Jozr.—A beautiful and delicious small-sized, deep-red 
apple. Tree rather a slow but upright grower, and a most profuse 

bearer. Last of August.—Fllwanger and Barry. 
Unsurpassed in quality by any early apple. Not extensively 

proved yet. Must be eaten fresh.— Annual Register. 

8. Earty SrrawBerry.—Medium, mostly deep red; tender, al- 

most melting, mild, fine flavor. Tree a moderate, erect grower, and 
a good bearer. A beautiful and excellent variety for both orchard 

and garden. Middle to end of August.—/. and B. 

9, Earty Pennock.—Popular in Ohio —little known elsewhere. 
Magnificent, - large, conical, yellow, and red, ripening middle of 

August.—Barry. 
“Good,” or second rate; bears profusely when young; valuable 

for market. Synonymous with Shaker’s Yellow.—N. W. F. G@. A. 
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10. GoLpEN SweEEtTING.—Large, round- 
ish, pale yellow; a very fair, fine, sweet 

apple. Strong grower, irregular; a good 
bearer. August.—Barry. 

The fruit is always fair; the tree a free 
grower and productive.-—Annual Reg. 

Fig. 2—GoLpEN SWEETING. 

11. Garretson’s Earry.—Medium, greenish yellow, tender, 
juicy, and pleasant. Tree vigorous, very productive, and. bears 

young. Not much disseminated. July and August.—Barry. 

12. Hortanp Pippry.—A large, greenish yellow, sub-acid, rich, 

and excellent kitchen fruit. In use the whole month of August. 
Tree vigorous, spreading, and productive. Very distinct from the 

Fall Pippin, often called Holland Pippin in Western New York.— 
EF. and B. 

13. Keswick Copiixn.—Large, oblong, pale yellow, acid. Tree 
erect and very vigorous; bears when quite young, and abundantly ; 

excellent for cooking, from July to October.—£. and P. 

Good for limited culture for culinary purposes.—WV. TV. F. G. A, 

14. Lyman’s Larez Summer.—Large, round, pale yellow, rich, 
and excellent. The trees require shortening, like the peach, to 
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keep up a proper supply of young shoots, as they bear in clusters 
on the ends of the branches. August.—/. and B. 

15. Manomer Sweet.—An excellent late summer sweet apple. 
Tree vigorous and a good bearer. August and September.—Barry. 

One of the finest early sweet apples, having a deep yellow skin, 
and a bright vermilion cheek.—Hovey’s Magazine. 

Flesh yellowish, juicy, tender, sugary sweet.—HJliott. 

16.— Ostin Preprin.—A famous Scotch apple—succeeds well in 
Upper Canada. Medium size, roundish, yellow; flesh juicy, rich, 
and fine. Tree productive. August and September.—Barry. 

17. Primate.—(Rough and Ready.)—Medium, pale yellow, with 
a blush on the sunny side; resembles summer rose;- tender, mild, 

and good. ‘Tree vigorous and a good bearer. August and Septem- 
ber.—F. and B. 

Ripens for several weeks through the latter part of summer. Not 
yet fully proved.—Annual Register. 

18. Rep Astraciman. — Rather 

large, roundish, and flattened; the 
whole surface a deep, brilliant crim- 

son, with a bloom like a plum; flesh 

white, somewhat coarse and crisp; 

rather acid, good. The most showy 

of all summer apples; excellent for 
stewing. Succeeds well in the 
Northern, Western, and Middle 

Statez.—Annual Register. 

Fig. 8.—Rep AsTeacHan. 

Davip Tromas says of the Astrachan: “Every houstholder who 
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owns land—if only a small lot—ought to have one tree of the 
Astrachan apple, both on account of its earliness and its excellence 
for cooking. It is so tender as to be cooked almost as soon as it is 
scalded, and so pure that it has no unpleasant tang, like the Yellow 
Harvest. It is acid, indeed, but sugar readily overpowers this defect. 

“It is a tree of vigorous growth, an abundant bearer, and, what 
is worthy of note, it bears every year without fail. 

‘The fruit is of great beauty, having a bloom like a plum, on a 

fine red skin. I know of no apple at this season that would com- 
mand more customers in market.” 

19. Prrncx’s Harvest.—Fine for stewing when green; flesh 
white, tender, sprightly, and juicy; form flat, size middling. Tree 

not very vigorous, spreading, irregular. A great bearer, and in 

season during the whole month of July.— Core. 

20. Sinz Qua Non.—Medium, greenish yellow; tender, fine- 

flavored. Tree aslender and slow grower, but bears well. August. 
—f. and B. 

Tree a poor grower in the nursery, hence not widely cultivated, 
although productive.-—Annual Register. 

Slow, poor grower, and an indifferent bearer.—Zlliott. 

21.—Sors or Wine.—Foreign. Tree vigorous, early bearer ; 

esteemed for its peculiar pink flesh, as a curiosity for dessert. Me- 
dium or small, roundish; light, purplish red; flesh yellow, stained 

with pink, juicy, mild, sub-acid; “very good.” August to Septem- 
ber.—Lilliott. 

22.—Summer Rose.—(Woolman’s Early.)—Medium, roundish, 

pale yellow, with a red cheek ; tender and delicious: has a beauti- 

ful waxen appearance. ‘Tree rather a slow grower, but good bearer. 
Middle to end of August.—Z. and B. 

This variety is not valuable for market purposes, but its juicy, 

sprightly, sub-acid character makes it very desirable for the des- 

sert. Requires rich, strong soil, lime, and phosphates to perfect 

the fruit, or keep the tree healthy.— #’liott. 

23.—SumMMER QuEEN.—Large, conical, striped and clouded with 
red; rich and fine-flavored. Tree irregular; large, spreading head. 

August.— Barry. 
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Good on warm, sandy soils; poor on clay soils. —Thomas. 

24, Summer ScarLeT Pearmary.—(Bell’s Scarlet.)—Medium to 
large, conical, mostly covered with crimson; flesh stained with red, 
tender and good. Trees grow freely, and bear young and abund- 

antly. August and September.—-Barry. 

25. Sweet June.—Very good, productive, transient; best when 
fresh from the tree.—N. W. F. G. A. 

26.—SumMeR Sweet Parapise.—A large, fine, sweet apple from 
Pennsylvania; round, green to yellow, juicy, sweet, and rich. 
August and September.—Barry. 

27. TownsEnpD.—Tree moderate spreading growth, abundant 
early bearer. Fruit medium, roundish, pale yellow, streaked with 
red; flesh dry, sub-acid; ‘“‘ very good.” September.— Eiliott. 

28. Wirrtams’ Favorire. — 

Large, oblong, red, rich, and ex- 

cellent. A moderate grower and 
good bearer; highly esteemed in 

Massachusetts. August.—/iliott 
and Barry. 

ee ee 
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Pig. 4.—WiIiirtams’ Favorite. 
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29. TrumMBuLL Sweetine.—From Trambull County, Ohio. Fruit 

above medium, roundish, flattened; pale yellow, blush, and red 

spots; flesh white, tender, juicy, sweet; ‘‘ very good.” September 

to November.— Alliott. 

30, WETrUERILL’s WHITE SwEEetTINec.—From New Jersey; tree 
vigorous; productive on light soils. Fruit large, roundish, oblong; 

pale yellow; flesh white, sweet; valued for baking and for stock. 

September.— A /liott, 

CUASS TF. FAVE APPLES, 

FORTY VARIETIES. 

31, ALExANDER.—A very large and beautiful deep-red or crim- 

son apple, of medium quality. Tree vigorous and moderately pro- 

ductive.—October and November.—Ellwanger and Barry’s Cata- 

logue. Exziorr pronounces it a poor bearer. 

32. AurumMNaL Swaar.—Large, flattish, rich yellow; sweet, 
spicy, agreeable. An excellent fruit; not widely known. There 

is a greatly inferior sort known in Western New York as “Sweet 

Swaar.”—Annual Register. 
Barry, THomas, and Errrorr all make this variety synonymous 

with the “Sweet Swaar.” 

33. AuruMN Srrawperry.—Medium, streaked light and dark 

red; tender, crisp, juicy, and fine. Tree vigorous, productive; one 

of the best of its season. September and October.—Larry. 

34. Beauty or Kent.—A magnificent English apple, rivaling 
the Alexander in size and beauty; striped with dark red; tender, 

but coarse, and indifferent in flavor; excellent for cooking. Tree 

very vigorous and productive.—Barry. 

35. Battey Spice.—Growth moderate; fruit medium; round 

ovate, tapering to the eye; light yellow, blush in the sun; flesh 

yellowish, sprightly, spicy. October. ‘ Very good.”—£llioté. 

36, CooreRr. Very large, yellow, striped with deep red; tendcr, 
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juicy, and fine. Very highly esteemed in Southern Ohio. Pro- 

ductive and valuable. October.—JZ. and B. 

87. CtypE Beavry.—Productive. Fruit large, roundish, conical, 
and slightly ribbed; pale greenish yellow, striped and mottled with 

light red, deep crimson in the sun; flesh white, fine-grained, juicy, 

sub-acid; “best.” October to December.—L£Vliott, 

38. DurcuEss oF OLDENBERG.—A large, beautiful Russian apple; 
roundish, streaked red and yellow; tender, juicy, and pleasant. 

Tree a vigorous fine grower, and young and abundant bearer. 
September.—£. and B. ° 

39. Docror.—Much grown in Southern Ohio and Indiana, pro- 

ducing abundantly of second-rate fruit. Medium to large, flat, yel- 

low; flesh tender, juicy. October to January.—L/Jliott. 

40. Drap p’Or, or CLotn or Gorp.—Very large, golden yel- 

low; flavor mild and agreeable. Tree spreading, moderately vigor- 
ous and productive.—£. and B. 

41. Fai Pirpprx.—Very large, roundish, oblong, yellow ; tender, 
rich, and delicious; tree vigorous, spreading, and a fine bearer; 

esteemed generally.—October to December.—Z£. and B. 

42. Farr Orancre.—Large, roundish, oval; pale yellow; flesh 

sub-acid and excellent, if fresh and ripe from the tree. <A strong 
crower; fruit always fair; tree bears when young; not widely 
known.—TZucker’s Annual Register. 

43. Fary Hanrvey.—A large, handsome yellow apple, resembling 
the Fall Pippin, but not so good. Oct. and Nov.—Barry. 

44, Frervurr.—Medium, oblong, pale yellow, red cheek, tender 

and pleasant; has a beautiful, smooth, waxy appearance. Tree a 
great bearer. German. September and October.—£. and BD. 

45, Fameuse.—Medium, deep crimson, flesh snowy white, tender 
and delicious. Tree vigorous, with dark wcod; a beautiful and fine 

early fruit. Succeeds particularly well in the North. November 
to January.—Fz, and B. 
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46. Gravenstetn.—Rather large, roundish, 
striped with bright red; flesh juicy, with a very 
rich, rather acid flavor. ‘Tree productive; a fine 
grower, forming a fine head; fruit handsome 

and excellent. This German apple has proved 

fine in the Northern, Middle, Western, and in 

some of the Southern States. September and 

October.— Annual Register. 
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Fig. 5.—GRaAVENSTEIN. 

47, Gotpen Batt.—The trees do not bear well while young, but 
improve as they advance in years. ‘Tree hardy, forming a large, 

round head, with large, glossy, rich, green foliage; exceedingly valu- 

able for cooking; requires a rich, strong, heavy soil. _ Fruit large; 

color, rich yellow; flesh yellowish, tender, sub-acid. October to 
December.— Elliott. 

48.—HawTHorNnDEN.—A beautiful Scotch apple, medium to large 
size, pale yellow and red. Trees have strong shoots, with low, 
spreading heads—constant and abundant bearers—excellent for 

cooking.—September and October. Resembles Maiden’s Blush.— 
E. and B. 

49. HasKELL Sweet.—(Sassafras Sweet of Cole.)—Large, flat, 

greenish yellow; tender, sweet, and rich. Tree vigorous and pro- 

ductive. Massachusetts. September and October.—Barry. 

50. Jewerr’s Fixe Rep.—An excellent New England apple, 

medium size, tender, and fine-flavored; a good grower and bearer 

. —-said to be well adapted to the North. Oct. and Nov.—#arry. 
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51. Hawrey. — (Dowse.)— Very large, 
pale yellow, tender, rich, and fine, though 

sometimes defective. Tree a fair grower, 
and bears well.—September and October.— 
E. and B. 

Fig. 6.—HAw Ley. 

52. Jerrries.—From Chester Co., Pa. Tree moderate grower, 
upright habit, constant, abundant bearer; fruit roundish, flattened, 

pale yellow ; flesh white, tender, crisp, juicy; ‘“ best.” September 
and October. New.—iliott. 

Not much proved out of Pennsylvania.—Annual Register. 

53. Lyman’s Pumpxin Sweet.—(Pound Sweet.)—A large, round, 
green apple, fine for baking; tree very vigorous, upright, and pro- 

ductive. Much grown in Western New York. October to Decem- 

ber.—Barry. 
Very large—good for stock.— Ohio Pomological Society. 

54, Letanp Spice.—Rather large, roundish, red; flesh yellowish 

white, sub-acid, spicy, rich, fine flavor. A Massachusetts variety 

not much found elsewhere.—Annual Register. 

55. Munson Swrerine.—Medium to large, pale yellow, with a 
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red cheek; tender, juicy, and good. Tree a very fine grower and 

good bearer. November and December.—J£. and B. 

~ = 
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56. JERSEY SwkEeETING.—Medium size, 
striped, and green; tender, juicy, and 
sweet; strong, fine grower, and good bear- 
ers very popular both for table and cook- 
ing. Sept. and Oct.—£. and B. 

Early fall—first+rate for table-—— Ohio 
Pomological Society. 

Succeeds in all localities, and produces 
abundantly of fair fruit in all soils—warm, 
sandy ones giving a closer texture and more 
character totheflesh. Valuable.—Ldiott. 
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Vig. 7.—Jenrsey SwWEETING. 

57. Norrnern Swererixe.—A large, beautiful, and excellent 

sweet apple, resembling Munson Sweeting, but the tree is only of 

moderate growth and irregular; bears well. November and De- 

cember.—L£. and B. 

58. Orne’s Earry.—Rather large, somewhat ribbed; pale yel- 
low; flesh white, very tender, juicy, and fine flavor. Early au- 

tumn.— Thomas. 

59. Pomme Royat.—(Dyer.)—Large, roundish, yellowish white, 
with a brown tinge next the sun; crisp, juicy, and high-flavored ; 

tree a fair grower and abundant bearer. Sept. and Oct.—Z. and B. 

Tree a fair grower, moderately productive.—/lott. 
Fine in N. E. and N. Y. Bears when young.—Annual Register. 

60. Prestipent.—Large and beautiful; yellow, with a red cheek ; 
roundish flattened, of good quality; bears most abundantly. We 

obtained it from Columbus, O. October.—Barry. 
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61. LowrLtt.—(Orange.)—Large, oblong, 
pale yellow; skin oily; quality excellent. 
Tree a good grower and bearer. September 
and October.—E. and B. 

One of the best fall apples.— Ohio P. S. 
Valuable for its productiveness—bearing 

when young—and for its handsome, uni- 
formly fair fruit.—Annual Register. 

The early habit of productiveness with the 
large, fair fruit will always command a place 
in large orchards, where this variety isknown. 
Most valuable on rich, heavy soils.—£vliott. 
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Fig. 8.—LowELt. 
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62. Mrton.—Fruit medium to large; 
form roundish, flattened, regular; color 
pale yellowish white; tender, juicy, spright- 
ly. Oct. to Dec. It proves fine so far, 
and wherever it has been tested, and we 
confidently place it in the class worthy of 
general cultivation. Tree vigorous, spread- 
ing; requires deep, strong soil.—#Uliott. 
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Fig. 9.—MELon. 
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63. Portrr.—Medium size to 
large, oblong, yellow; flesh tender 
and of excellent flavor. Tree a 
moderate grower; very popular in 
Massachusetts. Sept.—EF. and B. 

A regular, even bearer; requires 
strong soil, with lime and phos- 
phates; succeeds wherever grown 
—one of the best at the South.— 
Elliott. 
A popular Eastern fall apple, 

little known in Ohio.— 0. P. 8. 

64, OverMAN’s SwEET.—Fruit medium, conical; pale yellow, 
striped with red; flesh white, juicy, sweet; ‘“‘good;” baking. Oc- 
tober and November.—Flliott. 

This variety is from the orchard of Mr. C. R. Overman, Canton, 
Fulton Co., Il. 

65. Ross Nonparrem.—tTree productive. Fruit below medium, 
roundish, dull red, blotched and striped; flesh greenish white, 

juicy, sub-acid, aromatic; “‘very good;” nearly “best.” October 

to November.— Eliott. 

66. St. Lawrence.—-Large, round, streaked, red and greenish 
yellow; a very beautiful, productive, and popular market apple 

from Canada. October.—Lllwanger and Barry. 
“Very good.”— Elliott. 

67. SMoKEnousE, of Penn.; VANDERVERE, of Cincinnati, and 
? 4 ; A 
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host of other synonyms.—Rather large, flattish; color a light dull 
red; rich, aromatic, sub-acid, of fine flavor. Growth crooked and 
spreading. Succeeds well in New York, and in the Middle and. 

Western States.—Annual Register. 
Subject to dry rot, when grown on soils deficient in lime; but 

when supplied with lime, the rot disappears, and the fruit increases 

in size and improves in quality. Needs good culture. Larger 

South than North.—lliott. 

68. Srick Swrert.—Large, pale yellow, with a blush on the sunny 

side, quite waxen and beautiful; tender, sweet, and fine; a good 

bearer. September.—L. and B. 
Handsome and high-flavored.— Ohio Pomological Society. 

69. Supers SwreEt.—Large, roundish, yellow and red; flesh ten- 

der, juicy, rich flavored; tree is a good grower and bearer. Sep- 

tember and October. Massachusetts.—Barry. 

70. Tompxiys.—A large and beautiful.apple from Tompkins Co., 
N. Y. Golden color at maturity; flesh sub-acid, tender, and rich. 
Tree productive. October and November.—Barry. 

CLASS III.—WINTER APPLES. 

FIFTY VARIETIES. 

71. Battery Sweet.—Very large, deep red; flesh tender, rich, 
and sweet; a superb and excellent sweet apple. Originated in 
Wyoming Co., N. Y. Tree a vigorous, upright grower. Novem- 

ber to April.—Z. and DB. 
New—not much proved out of Western New York.—Ann. Reg. 
Flesh yellow, rather dry, sweet; ‘‘ very good.”—£ lott, 

72. BroADWELL.—Tree vigorous, spreading, good bearer ; medium 

to large, regular roundish, light yellow; flesh white, sweet, juicy. 

November to March.—£iliott. 
Highly commended by Mr. Ernst and others from Cincinnati.— 

Ohio Pomological Society. 
Sweet, juicy, and of fine flavor. A fine new Qhio variety.— 

Annual Register. 
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73. Batpwix.—Large, bright, 
red, crisp, juicy, and rich. Trees 

very vigorous, upright, and pro- 
ductive; considered in Massachu- 
setts the best winter apple. Dec. 
to March.—Ellwanger and Barry. 

Inclines to bitter or dry rot on 
soils deficient in lime and potash.— 
Eliott. 

Fig. 11.—BaLpDWwin. 

Mr. Ernst quoted authority stating that when lime was used, 
this variety would always be free of rot—Ohio Pom. Soe. 

It is a singular fact, that from Eastern Massachusetts, through 

New York and Michigan, the Baldwin is valuable and productive ; 
but no sooner do we cross Lake Michigan than its value ceases. In 
Ohio and Illinois it is of little comparative value-—North Western 

Fruit-Grower’s Association. 

74. Buitocr’s Preprn (Golden Russet.)—Tree medium size, 
round head, admirably suited to rich soils. Fruit small to medium ; 

roundish, golden yellow, soft russet; tender, juicy, almost buttery, 

delicate, sprightly. December to March.—E litt. 
Excellent and valuable throughout most of the Western States, 

but at the North and East often quite worthless.— Annual Register. 

First-rate—not handsome.— Ohio Pomological Society. 

75. Bourrassa.—Large, reddish russet, rich and high flavored ; 
esteemed as one of the very best in Lower Canada, and in Maine 

and Vermont. October to March.—Ellwanger and Barry. 
Succeeds finely in northern sections, on poor soil, ete. Sub-acid, 

* best.” —Flliott. 
cad 
ej 
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76. Brtrrrower (Yellow).—-Large, oblong, 
irregular, tapering, pale yellow; tender, juicy, 

crisp, sub-acid. December to March. Tree of 
slender, yet healthy growth; fruit on ends of 

limbs; very hardy, but grafted on pieces of roots 

does not bear well, otherwise very productive.— 

Elliott. 
Much approved in most parts of the State; not 

so large and handsome in Northern as in Central 

Ohio. Does well on rich limestone clay.— 0. P. 8. 

iy Cra a 

Fig. 12.—YeLrtow Be__FLower. 

77. Brum Pearmarms.—Very large, dark purplish red, covered 

with bloom; juicy and pleasant, sub-acid. Tree a vigorous grower, 

moderate bearer, and very popular in New England. October to 

January.—Z. and B. 

78. Bartrmore.—tTree thrifty, slender, and very productive on 
warm, rich soils. Size medium to large, round; light yellow, 

striped with red; flesh white, tender, crisp, juicy, sub-acid. Dec. 
to March. Distinct from the Baltimore of Linprey:—HJliott. 

79. Canapa Prpprn.—Tree strong, vigorous, upright, spreading, 
productive, very hardy; large, roundish, flattened; light greenish 

yellow; flesh yellowish white, crisp, tender, juicy, sub-acid, 

sprightly. January to May.— Hliott. 

80. CHALLENGE.—Tree productive, hardy; large, roundish, flat- 
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tened; rich yellow; flesh yellowish white, juicy, crisp, sweet, ten- 
der. October and November.—Jiliott. 

81. BetmMont.—Said by Down1ne to 
be the waxen of Coxe. 

As described by Coxe: Large, flat, 

yellow ; its transverse shape rather el- 
liptical, like the Pennock ; skin appear- 
ance of a large Newtown Pippin; rich, 

sprightly, juicy, firm, yet breaking. 

December. Much esteemed in Virginia. 

Fe ao eo hi 

Fig. 13.—bBrELMontT. 

E.uiott says: ‘‘ Tree healthy, vigorous, good bearer; does not 

succeed on alluvial soils of the West, but on high, warm, or lime- 
stone soils does finely. Tender, juicy, sprightly, sub-acid.” 

Tree a fair grower and very productive. November to February. 
—H. and B. 

In Northern Ohio is fine, and a good keeper; while south of 
Columbus it bears larger fruit, but not so finely flavored, and ex- 

tremely liable to rot.— Ohio Pomological Society. 

82.—Danvers’ Winter Sweer.—Medium size, greenish yellow, 
with often a brownish cheek; tender, rich, and sweet. Tree vigor- 

ous and productive. November to March.—Z. and B. 
Succeeds well in Eastern and Middle States.—Annual Register. 

Generally anproved.— Ohio Pomological Society. 

83. Domin1e.—Medium size, flat, greenish yellow, streaked with 

red; sub-acid, juicy, and high flavored. Nov. to April—Jarry. 
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Early, good bearer; profitable orchard sort West; succeeding 

finely in most soils. ‘‘ Very good.”—£illiott. 
Supposed to be the Wells of Ohio.—Ohio Pomological Society. 

Quite productive and valuable. W. F. @. A. 

84, Duron Micnonne.—A very large, beautiful, and excellent 
apple, a native of Holland; orange, marked with russet and faint 

streaks of red, fine flavored. Tree erect and good bearer. Novem- 

ber to March.—Z. and B. 

85. Esopus Spirzenperc.—Rather large, 
round, ovate; color a high, rich red; flesh 
yellow, firm, and compact, crisp, spicy, 
rather acid—scarcely equaled in richness 
and high favor. Admirable for culinary 
purposes. A moderate bearer. Succeeds 
best in N. Y., but does well in many 
parts of N. E. and at the West.—Annual 
Register. 
A handsome and excellent apple for 

the North, and for good, sandy soils; but, 
like the Greening, liable to fall off and 
speck, at the South and on clay soils.— 
Ohio Pomological Society. 

— 

Fig. 14.—Esopus SpPiTzENBERG. 

86. GREEN SweetTInc.—Medium size, greenish, tender, sweet, 
and spicy; one of the very best long-keeping sweet apples. Tree 

a moderate, erect grower. November to May.—£Z. and B. 
We consider the Green Sweeting the best sweet apple that we 

grow in this locality; always fair, and of a handsome green color, 

rarely with a blush on one side. The tree is a good grower and 

bearer.— Horticulturist. 

) ITT CS. Onde as se z pn em 



THE AP PH: 53 
NE 

87. Hupparpston Nonesucu.—Large, 
striped yellow and red; tender, juicy, 
and fine; strong grower and great bear- 

er. Nov. to Jan.—ZF#. and B. 

Succeeds best in New England.—An- 
\ nual Register. 

Adapted to northern latitudes—beau- 
tiful and excellent.— Ohio Pomological 

Society. 

oh 
Fig. 15.—I{usparpston NONESUCH. 

88. HrrEerorpsHIRE PrEARMAIN.—Tree hardy, requiring rich, 
strong soil, when the fruit is of the highest excellence. Medium, 
roundish, conical; brownish red, mottled; flesh yellowish, tender, 

mild, sub-acid, aromatic. December to February.—Lliott. 

89. Harrrorp Swrerinc.—Medium, flat, striped; flesh juicy, 

tender, and rich. Keeps till late in spring; tree very productive ; 

a valuable orchard variety.— Larry. 

90. Lapy Appre.—A beautiful little dessert fruit; flat, pale yel- 

low, with brilliant red cheek; flesh crisp, juicy, and pleasant. The 

tree forms a dense, erect head, and bears large crops of fruit in 

clusters.—November to May.— Barry. 

iA profitable variety for city markets. On rich, clayey soils is 

apt to speck.— Okie Pomological Society. 

91. Limser Twic.—A large, dull-red apple, second-rate in qual- 
ity, but keeps till June or July, on account of which chiefly it is 
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cultivated South and West. The tree has weak, pendulous branches, 

but is exceedingly hardy, and bears immense crops.—Larry. 

A profuse bearer, and superior for drying.— Ohio Pomological 

Society, 

92. JonaTHan. — Medium size, 

striped red and yellow; tender, juicy 
and rich, with much of the Spitzen- 
berg character; shoots light-colored, 
slender, and spreading; very pro- 

ductive. New York. November 
to April— Barry. 

Fig. 16.—JoNaTHAN, 

Some specimens from the West exceedingly beautiful.— Thomas, 
in Annual Register. 

One of the handsomest and best of apples.— Ohio Pomological 

Society. 

93. Monmovutn Pirrin.—Large, greenish yellow, with a fine red 
cheek; juicy, tender, and good. Tree erect, vigorous, and product- 

ive.—Keéeps well till March and April._— Lllwanger and Larry. 

94, Minister.—Large, oblong, striped greenish yellow and red; 

second quality. Tree vigorous and a great bearer. November to 

January.—L. and B. 

95. Micnart Henry Pippix.—Medium to large; roundish, con- 
ical, yellowish green, specks of russet. October to March. In ex- 
tensive cultivation at the West, and very successful. Tree very 

productive.—£vliott. 
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Grown in Indiana under name of White Winter Pearmain.— Ohio 

Pomological Society. 

‘ 

96. Lapirs’ Sweerinc.—Medinum 
or large, roundish ovate; a fine, 

bright red at maturity; flavor sweet 
and agreeable, not very rich. Tree 

of feeble growth, and usually over- 
-bears.—Annual Register. 

Handsome and good; second-rate. 

—Oinio Pomological Society. 

Fig. 17.—Lapirs’ SWEETING. 

97. Morner Appie.—Large, red, flesh very tender, rich, and 

aromatic. Tree a good bearer. Sueceeds well in the North. No- 

vember to January.—Z. and B. 

98.—Newtown Pipprn.—It requires a rich limestone, clay soil, 

or a warm, sandy, rich loam, well dressed with lime and bone-dust. 

Fruit medium, roundish, oblong, flattened; when ripe, a yellowish 

green; flesh greenish white, juicy, crisp; Feb. to May.— Elliott. 

Trees of slow growth—bark rough. Often seabby, unless with 

high culture. Succeeds well in New York and the West.—A. R. 

Gen. Worthington thought this and some other old kinds are 

losing their health and vitality. —Okio Pomological Society. 

99. OrtLey.—(White Bellflower or White Detroit.)—Large, 
roundish, slightly oblong, pale yellow; flesh sub-acid, sprightly, 
and fine; succeeds well in New Jersey and in the West.—Barry. 

In strong, rich soils, throughout the entire Western States, it 
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proves one of the hardiest, most productive, profitable, as well as 

best varieties known.— Elliott. 
One of the best apples adapted for strong soils at the South and 

West.— Ohio Pomological Society. 

100. NorrHern Spy.—Large, roundish, 
conical; handsomely striped with red; flesh 

tender; flavor mild and agreeable, spicy, ex- 

cellent, which it retains with remarkable 
freshness late in the spring. Tree a vigorous 
and very upright grower; long in coming 

into bearing; needs thinning out in pruning; 

requires rich and high culture.— Tucker's An- 

nual Register. 

ot 4 eewsese 
Sees 

Fig. 18.—Nortuern Spr. 

Considered of doubtful value in Ohio.— Ohio Pomological Soe. 
While the quality of this variety secures it a place among first- 

class fruit, it can not be considered a profitable variety until the 
trees have acquired at least twenty years of age, as it is tardy in 
coming into bearing.—£7/iott. 

101. Onto Nonpariet.—tTree straight, stout growth, compact, 

head; annual bearer; fruit large, roundish, flattened; red and yel- 

low marbled and splashed; flesh yellowish white, tender, juicy, 
sub-acid; “best.” October to December. New.—ZJivit. 

102. Pecr’s Preasant.—Large, pale yellow, with a brown cheek, 
very smooth and fair; flesh firm: and rich, approaching the flavor 

of a Newtown Pippin. Tree erect and a good bearer. November 

to April.—£. and B. 
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Generally esteemed as a first-rate apple.— Ohio Pom. Society. 
A good bearer; fruit always fair—Annual Register. 

103. Puiirs’ SwEeetine.—Native of Ohio. Growth vigorous, 
upright; wants strong, heavy soils. Fruit medium to large; round- 
ish, conical, slightly flattened; yellow, mottled with red; tender, 
juicy, crisp. December and January.—ZJliott. 

Large, handsome, and good.— Ohio Pomological Society. 

104. Pomme Grise.—Small, grayish russet, very rich and high 

flavored; tree a moderate grower, but good bearer; very valuable 
in the North.—Z. and B. 

Good bearer, tree of small size. Fruit below medium, roundish ; 

yellow gray or russet; flesh yellow, tender, sprightly; December to 
February.— £liott. 

105. Rawre’s Jauner.—(Neverfail.)—Medium to large size; 
yellow, striped with red; crisp, juicy, rich; a prolific bearer. One 

of the longest keepers and best apples in the South and Southwest. 
—F. and B. . 

In quality it is oniy second-rate, and at the North is not desir- 

able; but south of Cincinnati is highly so, and it sueceeds where 
many others fail.— Elliott. 

“Very good,” not ‘‘ best ;” profitable in most localities.—North- 
Western Fruit-Grower’s Association. 

106. Rome Bravury.—-A large and very beautiful new apple, of 
Ohio. It is roundish, or very slightly conical; pale yellow, mostly 

covered with bright red; flesh not very fine, but tender, juicy, and 

good. Early winter. It will undoubtedly be valuable for the 
orchard.— Barry. ; 

107.—RampBo.—Medium size, streaked and mottled, yellow and 
red, tender, juicy, and mild-flavored. Tree a good grower and 
bearer. A widely-cultivated and esteemed old variety. Autumn 

in the South; October to December in the North.—Z. and B. 

‘“ Best,” very productive and profitable—W. W. F. G. A. 

108. REINNETTE, Canapa.—Very large, flattened, ribbed, dull 
yellow, flesh firm, juicy, and rich. Tree a strong grower and gocd 

bearer. November to March.—Barry. 
oO or 
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109. Rep Canapa.—(Old Nonesuch 

of Massachusetts.)—Medium size, red, 
with white dots; flesh fine, rich, sub- 
acid, and delicious. Tree a slender 
grower; one of the best of apples. 

November to May.—Barry. 

Fig. 19.—Rep Canapa. | 

110. Ruopr IsLtanp GreEEenine.—Large, roundish, oblate; green, 
becoming greenish yellow, always fair, a dull brown blush to the 

sun; flesh yellow, tender, juicy, with a rather rich acid flavor. 

Growth strong, best on light soils, very productive.— Thomas. 
Testimony has shown that it is a gross feeder, and needs soil well 

drained, rich in lime and phosphates. On usual soils, when the 

variety is defective, liberal dressing with wood ashes will answer.— 

Elliott. 

A great and constant bearer in nearly all soils and situations.— 
E. and B. 3 

Not sufficiently proved at the West yet, but does not promise so 
well there.—Annual Register. 

Root-grafted trees were uniformly unproductive. A few had 
found it to bear well budded or stock-grafted —N. W. F. G. A. 

In many localities at the West the Greening, like some others of 

the older varieties, has not as yet succeeded well. Perhaps, with 
the cultivation suggested by Elliott, it may yet be found to answer 
better. 

111. Rrsston Pippry.—Large, striped yellow and red; crisp, 
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juicy, and sprightly. Tree spreading and productive. October to 
November.—£. and B. 

112. Roxsury Russer.—Medium to large; surface rough, green- 

ish, covered with russet ; flavor indifferent ; tree vigorous, spreading, 
and a great bearer; keeps till June. Its great popularity is owing 

to its productiveness and long keeping.— Barry. 

118. Swaar.—Above medium in size; 
roundish, mostly somewhat flattened; color 
becoming a rich yellow; flesh fine-grained, 
compact, tender, with a very rich, mild, aro- 

\ matic, agreeable flavor. Esteemed by some 
_as the best winter table apple. Keeps into 
spring. Fruit apt to be scabby on overloaded 
trees. Succeeds best in New York, Michi- 
gan, etc. Often poor in New England.— 
\ dat Register. 

IN 

Fig. 20.—Swaakr. 

On the rich prairie soils of the West it is said to succeed, proving 
a good bearer and profitable.-— Eliott. 

Generally productive—quality of the highest character.—WNorti- 
Western Fruit-Grower’s Association. 

114. Tewxespury Winter Brvusu.—Small, yellow, with a red 
cheek; flesh firm, juicy, and fine flavored; a remarkably long 
keeper; tree a rapid, erect grower. Suits the South best, as it re- 

quires a long season to mature it. Origin New Jersey. January 
to July.—£. and B. 

115. VanpEVERE.—Medium size, yellow, striped with red, and 
becoming deep crimson next the sun; flesh yellow, rich, and fine; 
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tree a fair grower and good bearer; succeeds best on light, warm, 
dry soils. October to March.—Z. and B. 

116. Tatrman Swertine.—Above medium, 
roundish; a clear, light yellow, with a dis- 
tinct brownish line from stem to blossom; 
flesh white, firm, rich, very sweet.—Annual 

Register. 
Tree a great bearer; fruit keeping well; 

growth rapid, upright, strong, wood dark. 

November to April.—Z7liott. 

Fig. 21.—TaLtLmMan SwEETING. 

117. Wovrer PrEArmarn.—Medium size, dull red stripes on a 
yellowish ground; flesh tender, pleasant, and aromatic; a moderate 
grower and bearer; best on warm soils. November to March.— 
EL. und B. 

118.—Wrve-Sap.—Fruit medium, ovate, conical; a bright, clear 
red, stained and spotted with yellow; juicy, tender, sub-acid. Oc- 
tober to March. The tree is hardy, an early and very productive 

bearer, producing fair, fine fruit in all soils; fine on dry prairies.— 

Elliott. 
Constant in productiveness, and of fine quality —V. W. 7" G@. A. 

119. Wine Apprre.—(Hay’s Winter.)-—Large, roundish, slightly 

flattened; yellow striped and clouded with bright red; flesh yel- 

low, juicy, crisp, and pleasant. A native of Delaware; succeeds 

well in many parts of the country.— Larry. 
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120. Westrietp SzxuK-No-Furrurr.—Medium to large, striped 
with dull red, and slightly russeted; flesh tender, rich, and excel- 

lent; tree a good grower and bearer, and fruit always fair. No- 

vember to February.—Lllwanger and Barry. 

121. Yertow Newrown Pirrry.—trees, though of slender 
growth, good bearers, and apparently perfectly at home in rich 

limestone soils. Keeps till June.—Zlliott. 

ADDITIONAL VARIETIES. 

The following list of additional varieties, gleaned from various 

sources, doubtless contains many that are worthy of very general 

cultivation, and none that have not in certain localities, and in cer- 
tain soils, with proper cultivation, been pronounced valuable : 

Adams, 
Albemarle Pippin, 

Aromatic Carolina, 

Autumn Bough, 
Pearmain, 

Seek-No-Further, 

Bailey Sweet, 

Belle et Bonne, 

Belzer, 

Beauty of Kent, 

Bentley’s Sweet, 

Bean Sweet, 

Black Apple, 

Blenheim Orange, 
Borsdorfer, 

Bledsoe, 

Blood, 

Borovitzky, 

Brabant Bellflower, 

Brooke’s Pippin, 
Buflington’s Early, 

Burr’s Winter Sweet, 

Bush, 

Carnahan’s Favorite, 

Cannon Pearmain, 

Cann Apple, 
Campfield, 

Carolina Winter Queen, 

Cayuga Redstreak, 

Cole, 

Coe’s Golden Drop, 
Cooper's Karly White, 

Court-pendu Plat, 

Cumberland Spice, 
Cracking, 

Cat Pippin, 

Darlington, 

Delight, 
Detroit Red, 

Dunlap’s Aurora, 

Dillingham, 

Dutch Codlin, 
iarly Jack, 

Pennock, 

Emperor, 

English Golden Russet, 
Sweeting, 

Esten, 

Eustis, 

Fall Jennetting, 

Queen, 

Cheese, 

Faltienwalder, 

Father Abraham, 

Foundling, 
Ferdinand, 

Franklin Golden Pippin, 

French’s Sweet, 

Fort Miami, 

Flushing Spitzenberg, 

Fulton, 

Gabriel, 

Garden Royal, 

Genesee Chief, 

Gilpin, 

Giles, 

Golden Noble, 

Gloucester Cheese 

Gray Vandevere, 

Groveland Sweet, 

Green Sweet, 

Seek-No-Further, 
Granniwinkle, 

Grindstone, 

Hagloe, 

Harrison, 

Haskill Sweet, 

Hector, 

Harkness’ New Favorite. 
Herman, 

Hooker, 

Tiunter, 

Jabez Sweet, 

Jefferson, 

Jersey Pippin, 

Jewett’s Fine Red, 

June Apple, 
July Branch, 

Kane, 

Kenrick’s Autumn, 

King Apple, 

King of Pippins, 

Kaighn’s Spitzenberg 

Lancaster Greening, 
_Late Queen, 

Laquier (Lackeer), 
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Lake, 
Ledge Sweet, 
London Pippin, 

Long Stem (of Brinckle), 
Long Stem (of Cole), 

Loring Sweeting, 

Male Carle (Charles Apple), 

Michael Henry Pippin. 
Melvin Sweet, 

Moore, 
Monarch, 

Monk’s Favorite, 

McLellan, 

Musk Spice, 

Mifflin King, 

Myer’s Nonpareil, 

Newark Pippin, 
Northern Golden Sweet, 

Orange, 

Orndorf, 

Oldtown Crab, 
Osborn’s Fall Sweet, 
Osceola, 

Paradise Winter Sweet, 

Paragon, — 
Peach Pond Sweet, 

People’s Choice, 

Pennoek, or Big Romanite, 
Pfeiffer, 

Princess Royal, 

Pumpkin Russet, 

Pryor’s Red, 

Progress, 

Quince (of Cole), 

Ragan, 

Randall’s Best, 

Raritan Sweet, 

Red Cardinal, 

Quarrenden, 

Sweet, 

Rosseau, 

Republican Pippin, 
Reinnette, Seedless, 

——— Triumphant, 

Roman Stem, 

Selma, 

Seever’s Red Streak, 
Schoonmaker, 

Scallop Gilliflower, 

Smith’s Cider, 

Summer Hagloe, 

Spring Pippin, 

Stanard’s Seedling, 
Stroat, 

Sturmer Pippin, 

Striped Pearmain, 

Sugar Sweet, 

Sweet Bellflower, 

Baldwin, 

Sweet Pippin, 

——— Wine-Sap, 

——— Pearmain, 

Spice Russet, 
Tetofsky, 

Virginia Greening, 

Waddell’s Hall, 

Walworth, 
Walpole, 

Wagener, 

Wells’ Sweeting, 

Wells’ (Winter Redstreak) 
Western Spy, 

Wetherell’s White Sweeting 

Whitewater Sweet, 
White Seek-No-Further, 

Juneating, 

——— Winter Calville, 

—— Spanish Reinnette, 

—— Rambo, 
Winter Cheese, 

Harvey, 

Willow Twig, 
William Penn, 
Winslow, 

Wing Sweeting, 
Yost, 

Yacht, 

York Imperial. 

CLASS IV.—CRABS. 

ORNAMENTAL. 

1. Rep Sreerran.—Inch in diameter, tree erect; bears at two 
or three years. 

2. YELLOW SrBpeRran,—Yellow—about as large as No. 5 

3. Larce YELLow Sipertan.—Larger than No. 3; tree a vigor- 
ous and rapid grower. 

4. Dousre FLlowrrine Cuinese.—A beautiful ornamental tree, 
producing large clusters of semi-double rose-colored blossoms, 
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5. Larcr Rep Sr- 

BERIAN. — Twice as 

large as Number 1. 
Grows large. 

age 
Fig. 22.—LArGE Rep SIBERIAN. Fig. 23.—CuHErry CRAB. 

6. Cnerry Cras.—Small, round, red.—Z. and B.’s Catalogue. 

Fig. 24.—ASTRACHAN, OR 
EVERGREEN APPLE CRAB. Fig. 25.—CurranT Cras. 

7. ASTRACHAN, OR EverGREEN Apple Cras.—Fruit deep green, 

speckled with white dots; leaves evergreen, remaining on the tree 
all winter. 

8. Currant Cras.—Fruit like the currant, and hang in clusters. 

Ornamental in fruit and flowers. 
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| 9. TRANSPARENT ZuricH APPLE. 

: —Fruit two inches in diameter; 

white like wax, acid; third-rate. 

Ornamental dessert. 

Fig. 26.—Transparent Zouricu APPLE. 

| 10. Brack Lapy AppLe.—— 
| Color deep black; very curi- 

\ ous; dessert fruit.-Dresporres, 

\ French Author. 

SR ee 

Fig. 27.—Biack LaDy APppre. 

These crabs, with their beautiful blossoms and handsome red and ? 

yellow fruit, are very desirable for ornament in a fruit garden or 
small orchard; anl all who loye the beautiful in nature, and wish 
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to adorn their homes, should procure a few of the different varie- 
ties. Some of the larger sorts are also useful, as well as ornamental, 

being esteemed by many for preserving. They are generally early 

bearers, and very prolific. 

SELECTION OF VARIETIES. 

There are very few individuals who do not, before planting an 
orchard, seek the advice of some one as to what varieties they 
should procure; and many in this way are induced to plant trees 

which are not worthy a place in any collection. It is a very diffi- 
cult matter to procure just such trees, and those alone as will cer- 

tainly be best adapted to the wants of the planter, and to the char- 

acter of the soil in his particular locality. Trees that succeed well 

in one kind of soil, are sometimes almost worthless in others; 
while, again, others seem to flourish almost equally well in all kinds 

of soil. Of the one hundred and twenty-one varieties described in 

the foregoing list, there is not perhaps one that has not been tested 

and known to succeed in several localities distinct and remote from 
each other; and not one but may be regarded as valuable for a 

specific use. Yet there are many degrees of excellence, and some 

of these uses are much more important than others. Hence, as a 
general rule, a variety that has the greatest number of votes of 

practical fruit-growers in its favor, in the State or district in which 

the planter may reside, may be safely chosen to plant. 

The following have all been recommended as doing well in at 

least nine States of the Union: 

Baldwin, Newtown Pippin. Roxbury Russet, 

Early Harvest, Rambo, Sweet Bough, 

Esopus Spitzenberg, R. I. Greening, Yellow Bellflower. 

Fall Pippin, 

The following in at least six States of the Union: 

Danvers’ Winter Sweet, Maiden’s Blush, Summer Rose, 

Vameuse, Porter, Vandevere, 

Gravenstein, Red Astrachan, Wine-Sap. 

Hubbardston Nonesuch, Summer Queen, 

The following in at least four States: 

Golden Russet, Smokehouse, * Williams’ Favorite, 

Northern Spy, Swaar, White Bellflower. 
Rawle’s Janet, 
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And the following have been proven excellent, and are highly 

oe 
recommended as suited to various localities in three or more States: 

; 

i 
Am. Summer Pearmain, Sine Qua Non, Westfield Seek-No-Further, 

Belmont, | Lowell, English Russet, q 
Early Strawberry, Carolina Red June, Tallman Sweeting, | 

Fallenwalder, Hawley, Broadwell, + 

Golden Sweet, Dyer, Ladies’ Sweeting, 51 

Holland Pippin, Jersey Sweeting, Roman Stem a 

Jonathan, Summer Sweet Paradise, Wells, ¥ 

Lady Apple, Autumnal Swaar, Wagener, 4 | 

Pryor’s Red, Melon, McLellan, 

Penoni, Bullock’s Pippin, Fulton, 

Cooper, Peck’s Pleasant, Harkness’ Favorite. 

Michael Henry Pippin, Red Canada, 

Most, if not all, of the above-named, besides others, have been 

passed upon favorably by State societies and conventions of expe- 

rienced fruit-growers. 
The following list was, after thorough discussion, recommended 

for general cultivation by the Fruit Committee of the American 
Institute in 1848: 

Early Harvest, Baldwin, Roxbury Russet, 

R. L. Greening, Am. Summer Pearmain, Summer Rose. 

Large Yellow Bough, 

And for particular localities— 

Early Strawberry, Gravenstein, Fall Pippin, 

Yellow Bellflower, Esopus Spitzenberg, Newtown Pippin. 

The American Pomological Society has recommended the follow- 

ing list for general cultivation : 

Am. Summer Pearmain, Hubbardston Nonesuch, Roxbury Russet, 

Baldwin, Lady Apple, Summer Rose, 

Bullock’s Pippin, Ladies’ Sweeting, Swaar, 

Danvers’ Winter Sweet, Large Yellow Bough, Vandevere, 

Early Harvest, Melon, White Seek-No-Further, 

Early Strawberry, Minister, Williams’ Favorite, 

Fall Pippin, Porter, Wine-Apple, 

Fameuse, Red Astrachan, Wine-Sap. 

Gravenstein, Rhode Isiand Greening, 

The editor of the Albany Cultivator—no better authority—has 

recommended the following for his region: 
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Early Harvest, 
Red Astrachan, 

Sine Qua Non, 

Autumn Strawberry, 
Gravenstein, 

Porter, 

Lowell, 

R. I. Greening, 

Baldwin, 

Swaar, 

Esopus Spitzenberg, 

Red Canada, 

Northern Spy, 

English Russet, 

GEORGE JACQUES, 

of the American Journal of Agriculture: 

Red Astrachan, 

Early Sweet Bough, 

Porter, 

Jersey Sweeting, 

Hubbardston Nonesuch, 

Maiden’s Blush, 

Minister, 

Kh. I. Greening, 

American Golden Russet, 

Danvers’ Winter Sweet, 

FOR SUMMER. 

Sops of Wine, 
Benoni, 

Summer Sweet Paradise, 

FOR AUTUNXNN. 

Dyer, 

Fameuse, 

Hubbardston Nonesuch, 

FOR WINTER, 

Roxbury Russet, 

Newtown Pippin, 

Ladies’ Sweet, 

Tallman Sweet, 

Broadwell, 

Danvers, 

Sweet Baldwin, 

Am. Summer Pearmain, 

Sweet Bough, 

Williams’ Favorite. 

Rambo, 

Belmont, 

Fall Pippin. 

Peck’s Pleasant, 

Yellow Bellflower, 

Jonathan, 

Vandevere, 

Westfield Seek-No-Further, 

tawle’s Janet, 

Pryor’s Red. 

Esq., of Worcester, Mass., an experienced 

fruit-grower, recommends the following list, through the columus 

SUMMER. — 

Williams’ Favorite, 

Duchess of Oldenberg, 

EARLY AUTUMN. 

Gravenstein, 

Pumpkin Sweeting, 

AUTUMN. 

Capron’s Pleasant, 

Fameuse, 

WINTER. 

_Peck’s Pleasant, 

Esopus Spitzenberg, 

WINTER AND 

Seaver Sweeting, 

Ladies’ Sweeting, 

SPRING. 

Meanomet Sweeting. 

Leland Spice. 

Mother. 

Baldwin. 

Roxbury Russet. 

The Fruit Committee of the Cincinnati Horticultural Society, in 



1853, reported the following list of ten varieties, for an orchard of 

100 trees, suitable for that vicinity : . 

July and August....... 2 Summer Rose. , Noy. and Dece....... 26 White Beilflower 

July and August....... 2 Strawberry. SANMALY=2as2i 3-102 2 = 15 Pryor’s Red. 

SGMLGWIDED. com clan cutacta= 2 Fall Pippin. Feb. to April........ 40 Rawle’s Janet. 

OETODET oo. lacliaaeityacer 4 Rambo. CRATE EASE Seease 5 Newtown Pippin. 

Noy. anduDee.~-- 2... 5 Gold’n Russet. == 
Nov. and Dec.......... 5 Vandevere. 100 trees. 

Hon. Marsnatt P. Witper, of Massachusetts, recommended the 

following as being best adapted to his locality : 

For three sorts— 

Large Early Bough, Gravenstein, Baldwin. 

For six sorts, add— : 

Red Astrachan, Porter, R. I. Greening. 

For twelve sorts, add— 

Early Harvest, Williams’ Favorite, Minister, 

Fameuse, Hubbardston Nonesuch, Roxbury Russet. 

For Winter Sweet Apples— 

Seaver Sweet, Tallman’s Sweeting, Lyman’s Sweet. 

Danvers’ Winter Sweet, 

For new sorts of high reputation, but not yet fully proved in that 

region— 

Northern Spy, Melon, Wagener. 

Ladies’ Sweeting, Hawley, 

The Cincinnati Western Horticultural Review recommends for 

an orchard of 1,000 trees in the region of St. Louis, Mo., as follows: 

£00 Rawle’s Janet, town Spitzenberg, Fall Pippin, Yel- 

200 Newtown Pippin, low and White Bellflower, Early 

290 Pryor’s Red, Strawberry, Early Harvest, Benoni, 

50 American Golden Russet, Williams’ Favorite, Pohanan, Grav- 

100 Gilpin, Michael Henry Pippin, and enstein, Cooper, Rome Beauty, Ram- 

Smith’s Cider, and bo, Belmont, and Fameuse. 

25 About equally divided between New- 

The following list is furnished by Dr. Brtycxix, of Philadelphia, 

to Tuomas’ Fruit Culturist : 

Early Harvest, Summer Rose, ~ Bullock’s Pippin, 

Early Bough, Summer Pearmain, Winter Pearmain. 

Fall Pippin, 
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T. S. Puzasants, Esq., of Petersburg, Va., furnishes the follow- 

ing list, also from the Fruit Culturist.- 

May Apple, Albemarle Pippin, Carter’s Pearmain, 

July Branch, Old Town Crab, Wine-Sap, 

Gloucester Cheese, Red June, Pryor’s Red, 

Fall Cheese, Fall Pippin, Limber Twig. 

Winter Cheese, Bellflower, 

F. R. Exuiorr, Esq., author of the ‘“ Fruit-Grower’s Guide,” 

names the following: 
Best single variety for Northern Ohio, Belmont or Waxen. 
Three best—summer, autumn, and winter— 

Summer Rose, Fall Pippin, Red Canada, or Nonesuch. 

Three best summer— 

Early Harvest, Summer Rose, Am. Summer Pearmain. 

Three best autumn— 

Gravenstein, Porter, Fall Pippin. 

‘Three best winter— 

Belmont, Swaar, Nonesuch. 

The following have been proved as suitable to Northern Illinois, 
Wisconsin, Iowa, and other portions of the Northwest—on the au- 

thority of various correspondents of the Prairie Farmer and mem- 

bers of fruit conventions and societies: 

Rawle’s Janet, Sweet June, Yellow Bellflower, 

Ked Astrachan, Fameuse, Early Pennock, 
Swaar, Tailman Sweeting, Keswick Codlin, 

Duchess of Oldenberg, Esopus Spitzenberg, Am. Summer Pearmain, 

Rambe, Wine-Sap, Carolina Red June, 

Fall Wine, > Dominie, Autumn Strawberry, 

Maiden’s Blush, White Bellflower, Belmont. 

The following were pronounced positively good, by the number 

of votes attached to each, in convention of 22 members of the 

N. W. Pomological Society, at Chicago, 1853. 

Karly Harvest............ had yvotes...20| Fall Pippin.............. had votes. ..14 
MarolinacsUne ss <2. 2)% ese “ Aa RET Greening. asc een os bs seek 

BA Wiles SANetie, nics icece ds he ae nl Mad en’ ss aShiecs.ys/ cers 6 se Sepals 

Sweet Boushe. csc seca ° eiore La OM AMICUS C5 ee nseciel cin ie'0'0, 076 a Bent) 

Summer Queen........... tf ,.-10| Roxbury Russet.......... * en 

Wandeverers weer ks $e ack | Yellow Beilflower........ sere ld 

BERND 2 sic. Gin! hier ti ale lero (9 sls : ...17' Esopus Spitzenberg ...... vi vs 12 
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Balawitia. occa sescn.cdase had votes...11 | Summer Rose............had votes... 6 
IWine=Sap ss sij-.o-%easics sé .»-10 | Golden Russet. .......... - 6 
Am. Summer Pearmain .. “ ... 9} American Golden Busset. “ oe tel 
White Bellflower......... xk ... 8| Newtown Pippin ........ & ap 
Swear ds a. ateret ayes « oe octal eeswick (Codlin:. 552.061 As 5 

Sweet June... ves. 0c. "3 ... 7} White Winter Pearmain.. a 5 

These lists might be extended to a much greater length, but it is 
not deemed necessary. Those given are from extreme and distant 
parts of the Union (excepting the far South), and may serve to 
make known to planters the varieties most in repute in their 
respective localities. A careful study of these lists, and the 

descriptions heretofore given, will enable the intelligent planter to 

make a good and suitable collection of trees. 

INSECTS AND DISEASES, AND THEIR REMEDIES. 

The diseases and enemies of the apple are not near so numerous 

and formidable as those of several other fruits. 

Tue Borer.—This is a grub which eats into the wood near the 
surface of the ground, and is very destructive in some woods, but 

has not yet made himself formidable to the apple in many parts of 
the country. 
A wash made of tobacco, sulphur, and soap-suds, applied in the 

spring, after digging away the earth from the trunk of the tree, 

has been used with good success. A mound of ashes placed around 

the tree in the winter, and allowed to remain till after the hatching 
of the eggs in early summer, is a good preventive. When fairly in 

and at work in the wood, the best remedy is to find their holes, and 

kill them with some sharp instrument—an aw] or a piece of wire. 

Tue Brieut.—This is a disease for which no satisfactory cause 

seems yet to have been discovered. It attacks generally the ends 

of the branches all over the tree alike. 

As no cause has been discovered, no certain remedy has been 

proposed, Recourse must be had to the knife. Cut away all the 
affected branches, as low as the disease has appeared, and burn or 

otherwise destroy them. Continue the process, if necessary, until 
the whole tree is cut away. Trees in good soil, and kept in a 
proper state of cultivation, will not be so subject to attacks of the 
Blizht as those otherwise situated. 
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Tue Bark Lovsre—is a little brown insect, which appears 
sometimes in great numbers on the bark of the tree and branches, 

and lives upon the sap. 
They may be destroyed by a decoction of tobacco-juice and soap- 

suds, applied by dipping or sprinkling with a syringe. They may 

be removed from the body and Jarge limbs by seraping. A mixture 

of lime, soap, and water is also a good remedy. 

Exuiort says: ‘A good wash for all insects is made of—say five 

gallons of weak ley, one pound powdered sulphur, and four ounces 

soot, or lampblack, thoroughly mixed.” 
A solution of aloes is good to protect trees froin yermin—so says 

RaspalL. 

THe CATERPILLAR.—In some seasons these pests have been very 

destructive to the apple-tree—so much so as to almost destroy 

whole orchards. Their eggs are usually deposited in the fork of a 
limb, or near the ends of the branches, in clusters, where they re- 

main all winter, and hatch early in the spring. At first they are 

not larger in circumference than a pin, but continue growing till 
they reach the size of a small pipe-stem, and two inches in length 
—living meanwhile upon the foliage, which by the middle of sum- 

mer will be entirely stripped from the tree. 
To destroy them, cut away and burn the small branches which 

hold them during the winter, or before they begin to crawl in the 

spring; or if this has been neglected, brush them off with a swab 

saturated with soap-suds, or lime-water, or spirits of ammonia. A 

brush made of rough tow, grass, straw, or old woolen rags, and 
attached to the end of a pole, and turned a few times in their nests, 

will remove them. If a few escape and migrate to other branches 
or other trees, and build new homes, they must be treated in the 

same manner. The swabs should be burned after being used. 

Tue AprLte Morn.—This insect deposits its eggs in the eye or 

blossom end of the young fruit, during the months of June and 

July, from which is hatched in a short time a whitish grub, that 
eats into the core, causing the apple to decay and fall to the ground. 

The grub then leaves the fruit, and finds its way to the bark of the 

tree, beneath the scales of which it winds itself a cocoon, and 

awaits the return of another summer. 

The best remedy is to keep the bark smooth by scraping, and by 
cs 
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a thorough washing with soft-soap at the opening of each spring. 
The fallen fruit should all be eaten up by the hogs. 

Ants—are sometimes very troublesome about fruit-gardens, by 
making their hillocks among the trees. The plow or hoe will gen- 
erally compel them to find other quarters, but not always. They 
may be extirpated by pouring boiling water in upon them. If they 

infest the ripening fruit, as they sometimes do, catch them by sus- 
pending an open bottle in the tree, partly filled with syrup or mo- 

lasses—then destroy them. 

Rapsirs—are very destructive to young orchards and nurseries, 

by gnawing the bark, especially during the snows of winter. They 

eat the bark for food. 
The trees must be protected by tying split corn-stalks, or small 

strips of bark, or shingles around the body, or by wrapping them 
carefully with wisps of twisted straw, to the height of two feet or 

more. 

Mice—will also fréquently injure the bark of trees near the 

base, especially if any grass or straw in which they can shelter has 

been allowed to remain there. 
To keep them away, heap a mound of dirt around each tree in 

the fall, to the depth of ten or twelve inches, and allow it to remain 
till spring. 



Chapter Four. 

Ee Db As Ke BW, iY. 

Tus is one of the best fruits for the table, and popular in all mar- 

kets and among all classes of people; and is certainly deserving of 
much more attention than it has heretofore received as a garden fruit. 
The remark of the farmer whose fields were overgrown with briers, 
and who refused to allow his neighbors to pick the berries, because, 

as he alleged—‘“‘ If they had not been so lazy, they might have had 
blackberries of their own,” will in time cease to be a joke; for they 
will be obtained by industry and cultivation, instead of neglect and 

waste. 

There are varieties to be found, no doubt, in many localities, 

which, by careful and judicious culture and management, might 

almost be made to rival the celebrated New Rochelle or Lawton 

Blackberry. That, it is said, was originally transplanted from the 
roadside to the garden—and high cultivation did the rest. 

The Blackberry is propagated by layers and by seeds. It is 

rather hard to transplant, which may be mainly owing to the fact 
that its habits have not yet become sufficiently understood. It 

abounds in a rich and mellow, and rather damp soil; flourishes in 
its wild state mostly by the side of old logs or stumps, or around 
stone heaps, or in the corners of fences, or any place where large 

quantities of leaves or other vegetable mold abounds. 

The two varieties most cultivated in the United States at the 
present time are the 

Improvep Hieu Busu.—Introduced into notice by Capt. Lovett, 
of Beverly, Mass. ‘‘The berry is long, egg-shaped, shining black, 

juicy, and rich; the plant erect, blossoms white; ripens at a most 
timely season—after the raspberry.” Capt. L. has produced them 
an inch and a half long. 

4 
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Affe) 
Rs Pre, 

Fig. 28.—Improvep Hien Buss. 

New Roovetite, or Lawron Biackserry.—This has been for 
several years cultivated in and about New Rochelle, N. Y., and 

was first brought to public no- 

tice by Mr. Witt1am Lawton, 

of that place. 
In a description of it in a 

late Patent Office Report, he 

says: ‘“‘The New Rochelle 

Blackberry sends up annually 
large and vigorous upright 

shoots, with lateral branches, 

all of which, under common 

- cultivation, will be crowded 

with fine fruit, a portion of 
them ripening daily, in moist 

bs seasons, for six weeks. They 
Fig. 29.—Nzw RocHette Buackserry. are perfectly hardy, always 

thrifty and productive ; and I have not found them liable to blight 
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or injury by insects. Except that they are perfectly hardy, and 

need no protection in winter, the cultivation may be the same as 
the Antwerp Raspberry; but, to produce berries of the largest size, 
they should have a heavy, damp soil, and shade.” 

Besides Mr. Lawron, Messrs. Grorere Srymour & Co., of 

South Norwalk, Conn., have been successful cultivators of this va- 
riety. From a circular received from them last spring, the follow- 

ing paragraphs are extracted: 

“The plants are perfectly hardy, and will flourish in any good 
soil, whether moist, dry, or shaded. 

‘“‘They commence bearing the second summer after planting, and 
produce enormous crops of large and delicious fruit every year, at 
the time when it is the most needed. The berries begin to ripen 

the latter part of July, and a portion of them mature daily, for four 
to six weeks. | 

“This fruit is pre-eminently adapted to small city inclosures, as 
it can be grown by the bushel in a very small spacc, with but 
trifling care.” 

From the same circular we extract the following: 

‘“‘ DIRECTIONS FOR PLANTING AND CuLTURE.—AS soon as you 

receive the plants, unpack and bury them in fresh soil; let them 
remain there until your ground is prepared. In no case suffer the 

roots to be exposed to the wind or sun. 

‘Lay out a bed from four to six feet wide, near a fence or any 
other convenient place; spade the ground from fifteen to twenty 
inches deep; if the subsoil is gravel, throw it out, and put good 

soil in its place. Distance should be from six to eight feet apart. 
The stems of the plants should be cut down to six inches. Plant 
the roots about three inches deep; when planted in autumn, cover 
with straw, mulch, or litter, which remove in the spring. 

‘The new shoots start from the roots, consequently the ground 

about the plants should be cultivated with care until they make 
their appearanee. Allow but two canes to grow from each root 
the first summer; these will produce fruit the second summer. At 
the same time other shoots will make their appearance, preparatory 

to bearing the ensuing season, and but two of these should be al- 
lowed to grow—consequently there will be two growing and two 
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bearing canes to each root every season; the latter will die in the 

fall, and should then be removed.” 

Mr. Barry says of this fruit: “It can not fail to be an object of 
very profitable culture within any reasonable distance of large 
cities. * * * Noone need expect such wondrous large fruit, 
however, as people have witnessed at New Rochelle and Norwalk, 
in ordinary soil and with ordinary culture. Manure must be ap- 
plied unsparingly, and the ground must be kept clean and friable 
as work can make it. Rich soil and clean culture are indispensable 
to the growth of large fruits of any kind.” 



Chapter Fibe. 

THE CHERRY. 

THe Cuerry will do well on almost any dry soil, but that qual- 
ity is indispensable—it must be dry. Few soils are sufficiently dry 

without artificial draining. 
In the richer class of soils, cherries should only be cultivated in 

the spring and early summer—never later than August, as late cul- 

ture induces second growth and immature wood, incapable of with- 

standing the rigor of the succeeding winter. 
Pruning should be done in July—some recommend March. As 

a standard tree, the cherry should be pruned but little—only to cut 

away the decayed, crooked, or deformed limbs. 

/ 

VARIETIES. 

1, American AmBrEr.—Medium size, amber color, delicious. 

Vigorous and productive. First of July. 

2. Brack Heart.—<An old sort; black, large, tender, rich, pro- 

lific. First of July. 

3. Brack Eacrie.—Large, black, juicy, high-flavored, productive. 

First of July. 

4, Bette DE Cnoisy.—Medium, amber, tender, sweet, and rich ; 

rather a shy bearer. End of June. 

5. Berre Maenirique.—Maenificent, large, red, juicy, tender, 

rich. Slow grower; profuse bearer. Last of July. 

6. BigARREAU., OR YELLOw Spanisn.—Large, pale yellow and 

red, firm, juicy, delicious. One of the best. Vigorous and pro- 

ductive. 
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7. Burryer’s YeLtow.—Medium, pale yellow, crisp, juicy, sweet. 

Vigorous and productive. Its peculiar 
and beautiful color makes this sort desira- 

ble. End of July. 

8. Brack Tarrartan. — Very large, 
purplish black, tree erect and beautiful, 

immense bearer. One of the most popu- 
lar varieties in all parts of the country. 
First of July. 

9. Burr’s Srepiinc.—Large, pale red, 

delicious. In luxuriant foliage, stateliness 

of growth, and productiveness it sur- 

passes even the Black Tartarian. 

10. Brack Hawx.—Large, firm, black, 

resembling Black Eagle. 

11. Burrner’s Moretto.—Mediun, red, 
Fig. 30.—Buack Tartarran. acid; valued for its lateness, 

12. CLevELAND Bicarreavu.—Large, red and yellow, sweet and 

rich; spreading and productive. arly. 

138. Curva Bicarreau.—Medium, oval, red speckled, sweet, and 

rich. Vigorous, profuse bearer. Valuable. July. 

14. Carnation.—Large, light red and orange, tender, rich, acid. 
Profuse bearer—very valuable. Last of July. 

15. Cor’s TRANSPARENT.—Mediam, pale amber, tender, sweet, 

fine. Tree vigorous and erect. End of June. New. 

16. Downron.—Creamy white and red, tender, and fine-flavored. 

Rapid grower. Ripens with Black Tartarian. 

17. Dericatr.—New, rich, juicy, sweet. Medium, amber, yel- 

low. Thrifty and productive. 

18. Donna Manrra.— Medium, dark red, tender, juicy, rich. Tree 

small, very prolific. Middle of July. 
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19. Downer’s Late Rep.—Rather large, light red, tender, juicy, 
vigorous and productive. Middle of July. 

Fig. 31.—Downer’s Lats 
Rep. Fig. 32.—Governor Woop. Fig. 83.—Locosor. 

20. Earty Ricumonp.—Early, red, acid—for cooking. June. 

21. Erron.—Large, pointed, pale yellow and red, juicy, and rich. 

Tree vigorous and irregular. End of July. 

22. Earty PureLte Guiene.—Medium, purple, tender, juicy, and 
sweet. Growth slender and spreading. 

23. Governor Woop.—Large, round, light red, tender, juicy, 
sweet, rich. Middle of June. Vigorous and productive while young. 

24, GRIDLEY, on APPLE Coerry.—Medium, dark brown, firm, 

sprightly, sub-acid. Immense bearer. Last of July. 

25. Inputte, Narn Precoce.—Karliest of all cherries. Last of 

May. Dwarf in habit, quite prolific. 

26. Iocosor.—Large, rich, glossy, almost black, tender, juicy, 

rich, sweet. Last of June, Thrifty—productive. New. 
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97. Kennicorr.—Large, amber yellow, mottled with red; firm, 

juicy, rich, and sweet. Middle of July. Vigorous, hardy, very 

productive. 

98. KirtLaAnp’s Mary.—Large, round, red on yellow ground; 

firm, rich, juicy, sweet, very high flavored. Strong grower, very 

prolific. First of July. 

29. KirrLanp’s Mammoru.—Mammoth size, clear yellow, mar- 

bled with rich red; juicy, sweet, high flavored. Moderately pro- 

ductive. Last of June. 

30. Kyieur’s Earty Brack. 

Very productive. Last of June. 

Large, black, tender, juicy, rich. 

31. Larce Heart-Suarep Bicarreau.—Large, dark, shining 

brown, rich, and excellent. Vigorous, spreading—middle of July. 

32. MonsTREUSE DE Mreze.t.—Very large, dark brown; vigorous, 

late—middle of July. New—French. 

Fig. 31.—KirtLanp’s Mary. Fig. 85.—MonsTrEvUsE DE MBZEL. 
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33. Mannine’s Morrrep.—Large, amber shaded, tender, sweet, 
delicious. Vigorous and productive. End of June. 

34, May Duxe.—An old and excellent sort; large, dark red, 
juicy, sub-acid, rich. Mardy and fruitful—fine for dwarfs and 
pyramids. June and July. 

39. Moneitio, Eneiisu.—Large, dark red, nearly black; juicy, 
sub-acid, rich. Tree small and slender. August. Valuable. 

36. Ponriac.—Large, dark, purplish red, juicy, sweet, agreeable, 
Last of June. Tree vigorous and productive. 

37. PowHaran.—Medium, rich purplish red, marbled, juicy 

sweet, pleasant. Middle of July. Vigorous and productive. 

88. NapoLrron Bicgarreau.—Largest 

size, pale yellow and red, juicy and sweet. 
Vigorous grower and enormous bearer. 

First of July. 

39. Rep Jacxer.—-Large, light red, 
juicy, good flavor. Middle of July. 
Hardy, very productive. 

40, Reise Horrensr (Monstreuse de 

Bavay).—Large, bright, juicy, delicious. 
Tree vigorous and bears well. Good tor 

pyramid—new—French. 

41. Trcumsen.—Large, reddish pur- 4 

ple, juicy, sweet, not high favored. 

Middle of July. Vigorous and hardy. 

42, Trapescant’s Brack Hearr.— Fig. 36.—Naporron Brearreav. 
Very large, black, firm, juicy, good. Tree vigorous, a great bearer. 
Last of July. 

43. Sparmawk’s Hloney.—Medium, light, red, sweet, and deli- 

cious. Tree vigorous, pyramidal, productive. Last of July. 

44, Wire Frenon Guicne.—Large, creamy white, tender and 

melting, sweet. Not attacked by birds, as red and black cherries 

are. Vigorous and very productive. Middle of July. 
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Mr. Morris Batstry, of Westchester, Westchester Co., N. Y., 
has succeeded in introducing an entirely new variety of the cherry, 

which ripens in September—months after all the other kinds have 
disappeared. It is of good size, rich orange color, firm, crisp flesh, 

with avery fine flavor. We regard it as a rare curiosity.—Life 

Illustrated, 
The winter of 1855-6 was remarkably severe upon most kinds 

of fruit-trees, and in some sections the less hardy kinds were almost 

entirely destroyed. 
Mr. A. V. Beprorp, of Paris, Ky., has furnished the Valley 

Farmer with some facts showing the effect of frost on the different 

varieties of the cherry, from which we gather that his Early Pur- 

ple Guigne, Knight’s Early Black, Belle de Choisy, May Duke, Late 
Duke, Reine Hortense, Buttner’s Yellow, Manning’s Mottled, Coe’s 

Transparent, Rockford Bigarreau, and Belle de Orleans have all 

proved hardy. Downer’s Late Red, White French, Guigne, and 
Napoleon are severely injured. Black Tartarian, Elton, Bauman’s 
May, and Holland Bigarreau are killed to the snow line. Trades- 
cant’s, or Elkhorn, Burr’s Seedling, and Governor Wood are en- 

tirely killed. Something may have been owing somewhat to situa- 
tion, soil, or culture in producing these effects; but they are stated 

to have been contiguous, and supposed to have been subject to the 

same conditions and treatment. 

ADDITIONAL VARIETIES 

Which have been recommended as “ good,” ‘‘ excellent,” ete., by 

cultivators and societies, many of which are doubtless worthy of 

general cultivation : 

Adam’s Crown, 

American Heart, 

Anne, 

Arcdhuke, 

Atwater’s Elizabeth, 

Belle de Orleans, 

Caroline, 

Carmine Stripe, 

Christiana, 
Conestoga, 

Cumberland, 
Davenport's Early, 

Doctor, 

Downing’s Champagne, 

D’Esperin, 

Duchess of Padua, 

Elliott’s Favorite, 

Florence, 

Tloadley, 

Hovey, 

Holland Bigarreau, 

Hildesheim Bigarreau, 

Imperial Morello, 

Jeffries’ Duke, 

Kirtland’s Logan, 

—— Large Morello, 

——— Brandt, 

Keokuk, 

Leatherstocking, 

Marvel of September, 

Ohio Beauty, 

Plumstone Morello, 

Proudfoot’s Seedling, 

President 

Rivers’ Amber, 

Robert’s Red Heart, 

Rumsey’s Late Morello, 

Shannon, 

Sweet Montmorency, 

Vail’s August Duke, 
Walsh’s Seedling, 

Waterloo, 

Wilkinson. 



Chapter Six. 

cede te Cot Ry RAL NOT. 

Tus fruit rejoices in a moist, cool climate, and yet, with proper 

cultivation, is made to succeed admirably in most parts of our 
country. 

The currant is easily raised, and is a most valuable fruit. Its 
pleasant, acid flavor makes it a favorite with all classes, and the 

great variety of modes in which it can be served up, together with 
the season of its ripening, renders it almost indispensable. 

The currant is best propagated by cuttings. These should be ten 

or twelve inches long, of the straight and firm last season’s growth, 
and should be cut just below their union with the old wood. With 
a sharp knife cut away all the buds from that portion of the cutting 
designed to be under ground, leaving only two or three buds above 

the surface. In this way the growth of suckers may be prevented. 
The cuttings should be obtained and set as early in the spring as it 
is possible to get the ground in readiness. | 

The soil should be deep, mellow, and rich. The cuttings should 

be inserted about one half their length into the earth, if they are 

long, cr two thirds if short, by means of a dibble or sharp instru- 

ment, and the loose mold pressed firmly around them with the 

hand. They should then have a good mulching of old straw or 

leaves, or other suitable material, to the depth of three inches or 
more. The cuttings should be ten or twelve inches apart, in rows 

two feet distant. 
In the following spring they may be transplanted. Make the 

rows wide enough apart to admit of cultivation with a plow, and 

put the plants one yard apart in the rows. Remove all suckers, if 

any appear, and allow no branches nearer than one foot to the 
ground. Prune the head to the form of a tree. If desirable, it can 
be trained to a trellis, to suit the taste of the cultivator, Every 
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spring cut away tle three-year-old branches, thus keeping the nec- 
essary supply of new bearing wood. Each fall the mulch of the 

preceding summer should be forked in, and a heavy supply of good 
manure added. The currant can not easily be overfed. 

The rows should be renewed once in five or six years, as the 

young and vigorous trees will be more productive than the old, and 

will yield better and larger fruit. 
The currant may be easily trained against a wall or fence in the 

following manner: When a cutting just transplanted begins to 
grow, rub off all the shoots on the stem except such as may be 
necessary to give it the proper shape—say three, one for a vertical 
position, and the others for laterals. In the spring following, train 

these in the direction desired, and observe the same care in regard 

to side shoots, allowing only a sufficient number to grow to give 
the tree a proper form. And so on, from year to year. 
An annual pruning and shortening in is necessary to insure good 

fruit. 
VARIETIES. 

1. Braox Napies.—A very superior black currant, of fine flavor, 
bearing the largest-sized berries in large clusters. Very productive. 

2. Knieut’s Sweet Rep.—Mild and pleasant, resembling the 
White Dutch in quality, and the Red Dutch in color, but not so 

deeply colored. 

8,4. Rep anp Waurre Dutcu.—Good size and mild flavor, and 
quite productive. 

5, May’s Vicrorra.—Known also as Houghton Castle. Bunches 
very long, berries large and pale red. A good bearer. Fruit hangs 

long on the bushes, 

6. Cuerry Currant,—The largest of all red currants. Quite 

sour, branches short. Vigorous grower and abundant bearer. 

Very valuable, : 

7. Wurre Prart,—New—described as growing in long bunches, 

and being of a pearl color. 

8, Wuire Grapr,—A very large, white sort; bunches large, 
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berries closely set; pale, transparent. . Very distinct from other 

white sorts. A great bearer. 

9, Rep Grape.—Long branches; berries large, light red. Good 
grower, good bearer. 

10. CHampaene.—New variety, color light pink. 

11. Pryce Arperr.—aA very large, light red; late, distinct va- 
riety ; an immense bearer, very valuable. 

12. Missourr Larae Fruirep.—Large, violet fruit. Immense 
bearer. Grows to large bushes. 

13. Missourr Sweer Fruirep.—Blue color, sweet, late. Great 
bearer, large bush. 

14. Sirver Sreipep.—Red fruit, silver-stripe foliage; curious. 

The pomological societies recommend specially the Black Naples, 
May’s Victoria, Red and White Dutch, and White Grape. The 
Red and White Dutch have been extensively tested throughout the 
Northern, Central, and Western States. The Missouris promise to 
be valuable. 



Chapter Seven. 

THE GOOSEBERRY. 

Tue gooseberry is propagated in the same manner, and requires 

much the same general culture as the currant—excepting that, as it 

is a gross feeder, it requires a deeper and richer soil. 
Trench two feet deep, and fill in the bottom a heavy dressing of 

fresh stable manure. Place the rows five feet apart, and the trees 
three feet apart in the rows. Keep off all shoots from the roots, 
and trim to a single stem, from twelve to thirty inches high, and 
keep the head well thinned out, but do not cut off the ends of the 

young shoots. Free access of air and light is necessary, but no 

shade. A writer in the Vermont Chronicle, in reference to the 
high-bush mode of training, says: 

‘“‘T have one six feet high. This places your fruit out of the way 
of hens, and prevents the gooseberry from mildewing, which often 

happens when the fruit lies on or near the ground, and is shaded 
by a superabundance of leaves and sprouts. It changes an unsightly 

bush, which cumbers and disfigures your garden, into an ornamental 

dwarf tree. The fruit is larger, and ripens better, and will lust on 

the bushes, by growing in perfection, until late in the fail.” 

Mitpew.—tThe chief drawback to the culture of the goossberry 
in this country is, that the fruit is so liable tomildew. This is sup- 

posed to be caused by a superabundance of heat, and too little 

moisture in the atmosphere. Good culture will, in an eminent de- 
gree, remedy this evil. 

High, open culture, free manuring, and copious mulching are the 

best known remedies. Sawdust, or spent tan bark, makes a gool 

mulch for the gooseberry. It should be applied liberally—to a 
depth of at least four to six inches. Hay, or other mulching mate- 
rial, sprinkled occasionally with common salt, is likewise good. 
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Hog manure, to the depth of three inches beneath each tree, has 
been found highly beneficial. Sprinkling with ashes when the dew 
is on has had a good effect on the fruit to prevent mildew. Fre- 
quent sprinkling with soap-suds, early in the spring, has a fine effect 
on the growth of the bush, and is a good preventive of mildew. 

To prevent gooseberries from mildewing, remove the dirt from 
about the roots, thickly mulch with salted meadow hay, and then 

cover again with earth. This mode is recommended by R. T. 
Haines, Elizabethtown, N. J. 

VARIETIES. 

1. Hovauron’s Srepimc.—This is 
inferior in size to many of the English 

varieties, but has been found to be less 

affected with mildew than any other; 

it is also a most excellent fruit, and 

generally productive, and for these rea- / 

sons is perhaps more worthy of general { 
cultivation, especially at the West, than is 
any other variety. It was produced by , ii ‘e 
Mr. Aset Hoventon, of Lynn, Mass., “a im 

: Fig. 87.—Hovucuton’s SEEDLING. 
and is a cross probably between some ~ °”' ; 
English variety and our native fruit of the woods. Its flavor is 

sweet and delicious, and in cooking qualities stands unrivaled. 

Color pale red. 

2. Crown Boxr.—Very large, red 
fruit; spreading branches; flavor of 

the best. 

BY 

3. Roartye Lron.—Branches droop- 

ing; fruit large, red, and hangs long. 

4, Suepa QvreN.—Large, white 

fruit, good flavor, erect branehes. 

5. Wiiresmiti.—Large, often over 

an inch in length; very productive ; 

color white and bluish. Very erect 

habit, 
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ELLWANGER and Barry name the following in their catalogue 
as being free-growing and productive va- 

rieties, well adapted to our climate: 

Rep. — Ashton, Bogart, Companion, 
4 Crown Bob, Emperor, Echo, Ironmonger, 

] Lancashire Lad, Melbourne, Major Hill, 
7 Prince, Red,Champagne, Royal Forester, 

Roaring Lion, Warrington. 

ate 

Tr, 

mse Rees 

r see 

2 

Wruirz.—Fleur de Lis, Queen Caroline, 
Queen of Sheba, Smiling Beauty, White- 

Fig. 88.—Warrrsuita. ~— snith, White Ostrich, White Eagle. 

GrEEN.—Green Wood, Green Laurel, Conquering Hero, Leader, 
Lively Green, Green Willow, Green Ocean, Profit. 

Yettow.—Bunker Hill, Broom Girl, Cheshire Cheese, Golden 

Drop, Yellow Lion. 

The American Pomolozical Society has recommended the follov- 
= rv) 

ing, as promising weil, for general cultivation: 

Crown Bob, Early Sulphur, Ironmonger, 

Green Walnut, Houghton’s Seedling, Warrington, 

——— Gage, Red Champagne, Woodward’s Whitesmith 

Laurel, 

Twelve good gooseberries—free growers and good bearers: Rep 

—Crown Bob, Warrington, Lancashire Lad, Roaring Lion, Echo, 

Companion. Wiite—Whitesmith, Queen of Sheba. YErrow— 
Golilen Drop, Bunker Hill, Grrex—reen Ocean, Green Willow. 
— Horticulturist. 

We think very highly of Houghton’s Seedling gooseberry. It is 

much inferior in size, beauty, and flavor to the large English varie- 

ties, such as Crown Bob, Warrington, Whitesmith, ete., but then it 

is more at home in our climate. It grows freely, propagates easily, 

bears most abundantly, and the fruit is comparatively, though not 

wholly, exempt from mildew.—/ortieulturist. 



Chapter Gight. 

THE GRAPE. 

Tue limits and design of this little work will not permit a lengthy 
< . chapter on the culture of the grape, which is 

o G g OF “5 ai » becoming quite extensive in this country, both 
FSR t * cy ~, 28 adessert fruit and for the manufacture of 
2S 9 yO wine. Most persons who design to cultivate 

ee ye IES vineyards, as well as those who will enter into 

at ORY ~S the Hot-House and Cold-Vinery culture, will 
ee pot seek information from some of the more elabo- 

yt,” rate treatises on the subject. But the common 
: 1. Ax out-door garden culture is well worthy the at- 

gy. G tention of all who have room for a vine to 
a ROS Ler grow; and it will as richly reward the labor 

oo {3 . . 
& Ses} S How and care bestowed upon it as any other kind of 
Fe iy eu S . 

PUNK oe eo fruit. 

The following parts of a chapter on the 

grape, in PARDEE’s work on the STRAWBERRY, 
embrace so nearly what should be said on the 

garden culture of that fruit, that no apology is 

offered for introducing and adopting them here: 

= he een aie “The grape is easily and cheaply raised, but 
ING. good cultivation is altogether the best economy. 

It is easily propagated from cuttings. We have found it the best 
way to prune off our cuttings early in February, two fect in length, 

bury them in a bundle four to six inches deep in the ground imme- 

diately, and for this purpose we choose the warmest weather in the 
month. 

‘**Let them be in the ground tiil the warm weather in the fore 

part of May [in New York—farther southward—earlier]; we then 

take them up and plant them in a sloping position, in a somewhat 
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shaded situation, leaving the upper bud a few inches above the 

ground. In this way almost every cutting will surely grow, and 
after a year or two should be carefully transplanted into the vine 
border. 

“The preparation of this vine border is an important process in 

grape culture in private gardens. It should be made from four to 

six feet wide, and two to three feet deep, and be composed of a lib- 
eral mixture of limestone, or old plaster or mortar, bones, leather 

parings, hair, ashes, and strong, well-rotted manure, well mixed 

with the soil. 

‘“A calcareous soil or gravelly loam is best. for the grape, and 
should, be well drained and warm. It is somewhat difficult in wet 

clay lands to raise good grapes, unless the vine border is carefully 
prepared. Soap-suds and wash from the house are favorable for 

the grape; and we have known some plants succeed well that were 
placed immediately under the spout of the sink. For vineyard cul- 

ture, the nearer the process approximates to the one described 

above, by trenching and enriching, the better. 
“Every plant should be thoroughly pruned down to two or three 

leading shoots; and after these, cover the trellis or stakes as exten- 

sively as you wish; then the rule in pruning is, every year, from 

December to first of February, fearlessly to cut back all of the last 

year’s growth, so far as to leave only two eyes. It is also desirable, 

after the grapes are beginning to fill in June, to pinch back the ter- 
minal bud of every branch, and thus check its growth, and throw 

back its sap, to ripen the fruit and mature the wood. By pinching 
back, we mean to pinch off, with the thumb-nail and forefinger, 
the end of every bearing branch, and we then cut out all the super- 

fluous little shoots and suckers. 
“The vine is composed for the greater part of potash, lime, and 

earbonie acid, and therefore a frequent application of lime, ashes, 

and soap-suds is beneficial. It has been asserted that tartaric acid 
is a valuable specific for the fruit, but of this we have no personal 

knowledge. 
“The grape should always be grown in the warmest and most 

sheltered situation, so that the fruit may ripen well before frost. 

The south side of a house or southern slope of a hill-side should be 

chosen. 
‘In some places the mildew is troublesome to the grape, but 
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sulphur sprinkled liberally on its first appearance will usually check 

it at once. There is also a kind of snail slug, which often destroys 
the leaves in afew weeks. These can easily be destroyed by shower- 

ing the vines two or three times with strong soap-suds from the 
wash. 

“Our nurserymen have many kinds of the grape on their lists 
for open-air cultivation, but we are not quite sure 

that the Jsabella and Catawba do not comprise sub- 

stantially the good qualities of all. The only com- 

plaint against them seems to be, they will not in all 

situations and all seasons at the North ripen before 
the frost. 

“The Clinton is two weeks earlier than the Isa- 

bella, but it is not near so large or good. 
“The Catawba is still later than the Isabella, and __ 

requires a warm soil and sheltered location to per- He eee Pon 

fect its fruit, and then it is rich and truly delicious. 

“We are in great want of a new seedling grape, 
equal or superior to the Isabella and Catawba, and 
decidedly two or three weeks earlier. We often have 

such announced, but they do not always prove satis- 
factory.” 

Fig. 42.-To: The above is all that need be said of the grape cul- 

CaTawBA. ture in general. It is sufficiently comprehensive for 
the wants of all that class who desire to cultivate a few vines for 

home uses; and for those who are entering into the culture more 
extensively, larger treatises will be required. 

The Concord, the Diana, the Clinton, and others, have been 

brought forward as substitutes for the Catawba and Isabella, but 
the best cultivators continue to rely upon the latter. The time 

may come, however, when, by crossing some foreign variety upon 

the native grape, a new variety will be produced superior to either, 
We must bide the time. 

The N. W. Pomological Convention, held at Chieago, 1854, rec- 
ommends the Isabella as the best for general cultivation throughout 
the Northwest, but that the Catawba is superior in those localities 
where it will ripen. 

TRAINING. 

Most persons prefer a trellis or framework for the vine to run on 
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laterally. This is built by planting posts—say six or seven feet 
high, and the same distance apart, and nailing upon them boards 
of the required length, and from three to four inches broad. There 
should be four of these in number—one at the top, one ten inches 

from the bottom, and the remaining two at equal distances between. 
To these the vine should be trained. 

Another good mode, and one which is practiced in most vine- 
yards, is to train the vines to single perpendicular stakes—say six 
or seven feet high, and set in rows five or six feet apart. This 

gives ample room for free admission of air and sunshine, as well as 
for good, clean cultivation. 

——— 



GChayter Hine. 

THE NECTARINE. 

Tue nectarine in its nature and habits very much resembles 

the peach, from which it differs but little, but mostly in the smooth- 
ness of its skin. The same culture and general management is 
requisite for both. It is peculiarly liable to the attacks of the cur- 

culio, and on that account full, well-ripened crops are rare. Yet it 
is usually a prolific bearer, and, could the ravages of its great enemy 
be prevented, it would soon become a common and highly valued 

fruit. 
VARIETIES. 

Those most worthy of general cultivation are— 

1. Earty Vioter.—Medium size, purplish red, very fine flavor. 

Last of August. 

2. Erruce.—Medium, greenish yellow, fine flavored. First of 
September. 

3. Downron.—Medium, pale green and violet ; excellent. 

The above have been recommended by the American Pomolog- 
ical Society as worthy of general cultivation. The following are 

also regarded by some societies and cultivators as equally worthy 

of attention: 

4, Bosron.—Large, handsome, yéllow and red. 

5. Hunt’s Tawny.—Small, dark red, early. 

6. Earty Nrewrneron.—Large, pale green and red, juicy, rich. 

7. Harpwicke SEepiine.—Small, orange red, juicy. August. 

8. Lare Merrinc.—White and red, very late. 
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9. Frencu YELLow.—Medium, greenish yellow, rich. September. 

10. Orancr.—Large, orange; rich and fine. September. 

11. Rep Roman.—Greenish red; rich and good. September. 

12. Laree Earty Vioter.—Larger than No. 1, but not so good. 

In the full belief that the curculio—the scourge of the fruit-gar- 
den—will yet be conquered, the reader is urged to plant a fair 

assortment of nectarines, as well as other fruits. 



Chapter Gen, 

THE PEACH. 

Tae peach, in all climates suited to its growth, is the most com- 

mon and easily obtained of the whole family of fruits. It is to be 

found in the orchard and door-yard of every one who attempts the 

Fig. 45.—Tue Pzacu. 

cultivation of fruits at all—and yet how little care and attention 
is bestowed upon it! It grows and yields its annual supply with 
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very little culture; yet extra labor and skill are always with it 

most ainply rewarded in its increased size, excellence, and beauty. 

The peach will usually bear in quite cold weather, even to 20 or 

25 degrees below zero, unless the buds have been previously swollen 
by warm weather in the fall, or unless succeeded immediately by 

warm sunshine. Trees that have grown in improper soil, or are 
otherwise in an unhealthy condition, will be more liable to have 

their fruit killed by frost. 

The chief food of the peach are lime, potash, and bone-dust; 
consequently on soils where these are naturally in abundance, or 

where they are plentifully supplied, may it be expected to produce 
the largest crops of healthy and vigorous fruit. 

Trees thus fed, and kept properly trimmed and cultivated, will 

live longer than those not so favorably circumstanced. 
Peaches are easily propagated from the seed. If the stones or 

pits be properly planted in the fall, they will usually sprout in the 
spring. To succeed well, take the stones before they have become 

dry, and cover them in a pile to a depth of four to six inches, in 
light, sandy soil. Here they will freeze and crack open during the 

winter, and on the return of spring, and by the time the ground 

can be made fit to receive them, they will be found to haye germi- 

nated. Take them carefully up, and plant in rows four or five feet 
apart, and ten or twelve inches in the row, covering them about 

two inches deep with rich pulverized soil. By keeping the ground 

well cultivated during the summer, and clear of all grass and weeds, 
they will reach a height of three to five feet by the first of Sept. 

A few of the stones, when raised in the spring, will be found not — 
to have cracked open; these must be opened by using a hammer, 

taking care to strike them on the edge, and not on the end, or fiat- 
wise; otherwise they will be injured. Plant these in rows sepa- 
rate from the others, as it is desirable to have all in the same rows 

as near one size as possible—and those will not be likely to grow 

as large as the others. 
Those trees which have reached a proper growth should be bud- 

ded the same year—in August or early September. Many irans- 

plant the seedling trees, either because it is considered too expensive 
to procure the budded ones, or because they are thought to be as 
valuable, or from want of proper reflection on the subject. It is 

true that, in some instances, nearly the same fruit as that from the 
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parent tree is thus produced; this is oftener the case with the yel- 
low-fleshed varieties than any others. Yet it is far better to plant 
only the best, even at four times the cost, than to plant the seedling 

tree. He who does so will surely gain in the end, by the superior 
excellence of his crop, and the consequently higher price for it in 
the market. For description of the process of budding, see Ap- 
pendix. 

The following note to Errwancrer & Barry’s Catalogue com- 
presses almost the whole subject of Pzacnw Currure into a nut- 
shell : . 

“Ist. Keep the ground clean and mellow around the trees, and 
give it an occasional dressing of wood-ashes. 2d. Keep the heads 

low—the trunk ought not to exceed three feet in height. [One to 
two feet is better, we think.] 3d. Attend regularly every spring to 
pruning and shortening the shoots of the previous year’s growth. 

This keeps the head round, full, and well furnished with bearing 

wood. Cut weak shoots back one half, and strong ones one third; 

but see that you leave a sufficient supply of fruit-buds. Sickly and 
superfluous shoots should be cut out clean.” 

DESCRIPTIVE LIST. 

1. Bercen’s YELLow.—Very large, orange, red in the sun; flesh 

yellow, juicy, and fine-flavored. One of the best of yellow peaches, 
but a poor bearer. Middle of September.—LHllwanger and Barry’s 
Catalogue. 

2. Coottiper’s Favorire.—A most beautiful and excellent peach ; 
skin white, delicately mottled with red; flesh pale, juicy, and rich; 

tree vigorous and productive. Middle to end of August.—Z. and B. 

3. CrawForp’s Late Metocoron. (Crawford’s Superb.)—Really 
a superb yellow peach, very large, productive, and good. Last of 
September.—Z. and B. 

4, Karty Yorx.—Medium size; on young, thrifty trees, large, 

greenish white, covered in the sun with dull purplish red; flesh 

juicy, rich, and excellent; tree a fair grower and very prolific. 

Middle of August.—£Z. and B. 

5. Large Earty Yorrx.—A large and beautiful variety; white, 

5 
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with a red cheek; flesh juicy and delicious; tree vigorous and pro- 

ductive. End of August.—Z. and B. 

6. Grorce IV.—Large, white, with a red cheek; flesh pale, 
juicy, and rich; tree vigorous, and bears moderate crops of the 

highest quality. End of August.—Z. and B. 

7. Grosse Micnonne.—Large, dull white, with a red cheek; 
flesh pale, juicy, with a rich vinous flavor; a free grower and good 
bearer. End of August.—JZ. and B. 

8. Morris Wuite.—Medium size, dull, creamy white, tinged 
with red in the sun; flesh white to the stone, juicy, and delicious; 
tree a moderate bearer; highly prized for preserving, on account 
of the entire absence of red in the flesh. Middle of September.— 
E. and B. 

9. Otp Mrxon Frerstone.—Large, greenish white and red; 
flesh pale, juicy, and rich; tree hardy and productive; a standard 

orchard variety. Middle of September.—Z. and B.— 

The above have been recommended by the American Pomolog- 

ical Society for general cultivation. The following additional va- 
rieties are given by the editor of the Illustrated Annual Register 
for 1856: 

10. Earty Annze.—Small, round, greenish white. Tender, slow 
prowth—early. 

11. Earty Tittorson.—Medium, dark red, juicy, high-flavored. 
Great bearer. — 

12. Cotn’s Earty Rep.—Medium, red, not first quality; tree 
productive. 

13. Earty NeEwineron Frreestone.—Medium, white and red, 
juicy, rich, fine. 

14. Wuirr Imprrtat.—Large, white, juicy, excellent flavor. 
Fine at the North, often worthless South. 

15. Brevoort.—Large, deep red, firm, sweet, rich. 

—e oe! 



THE PEACH, 99 

16. Barnarpv.—(Yellow Alberge.)—Large, deep yellow, flavor 
fine; hardy and productive. 

17. Jacques’ RareriPe.—Very large, yellow, shaded with red; 
flesh deep yellow, red at the stone, good flavor. 

18. Niverrre.—Large, oval, yellowish green, juicy, melting, and 
rich. : 

19. PrestpEnt.—Large, very downy, yellowish white, with red 

cheek ; red at the stone, juicy, fine flavor. 

20. Rep CHEEK MeEtocoton.—Large, yellow, deep red cheek, 

juicy, good flavor, 

21. Druin Hitt.—Large, roundish, juicy, rich, excellent, late. 

_ 22. Oty Mrxon Crine.—Large, yellowish white, red cheek, 
juicy, rich, excellent. 

23. Larce Wuirz Ciinestone.—Large, white, red cheek; juicy, 
sweet, rich, and high-flavored. 

24, Otp NEwineton.—Resembles Old Mixon. 

25. Lemon Crine.—Large, deep yellow, red cheek, firm, rich, 

vinous, sub-acid, productive, hardy. 

26. Broop Crine.—Large, downy, purplish red; flesh red, firm, 
good for cooking. 

27. Hearn Crmne.—Very large, white, juicy, melting, sweet, 
rich, excellent. 

To which are added, to make up a list of fifty of the very best, 
the following : 

28. YELLOw RareriPe.—Large, orange yellow, rich, juicy ; free- 
stone. 

29. Warp’s Latte Freestonr.—Large, sweet, and delicious. 

30. Cotumpia.—Large, yellow, excellent, hardy. 

31. Prinor’s Rep Rarerire.—Large, yellow, rich, productive. 
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32. Hystop.—Large, melting, late, productive; cling. 

33. Mattra.—Large, green, delicious. 

34. Late ApMIRABLE.—Large, yellow green, juicy, delicious. 

35. Vanzanpi’s Supers.—Medium, white, red cheek, juicy, 
sweet, fine. 

36. Watter’s Earty.—Large, white, red cheek, juicy, sweet, 
fine flavor. 

37. 

38. 

39. 

40. 

41. 

42. 

43. 

Scotr’s NonpareEit.—Very large, yellow, fine. 

Syow Pracu.—Beautiful white—for preserving. 

Haines’ Earty.—Large, white and red; hardy, productive. 

OrcHARD QurEEN.—Large, yellow and red, melting—new. 

Earty Sweet Water.—Medium, tender, rich—for the South. 

BELLEGARDE.—Large, green, red cheek, juicy—freestone. 

Royat Grorce.—Medium, white, red cheek, juicy, pro- 
ductive. 

44, 

45. 

46. 

47. 

48. 

49, 

50. 

SKINNER’S SuperB.—Yellow freestone—-good South. 

TIPPECANOE.—Large, yellow and red, juicy—clingstone. 

INCOMPARABLE.—Large cling—good at the South. 

WASHINGTON Cirntis “Neen, yellow green, juicy, rich. 

Sr. Lovts.—Large, yellow, good—Western. 

Smoox.—Large, orange, juicy, rich—freestone. 

Prince’s Paracon.—Large, freestone, juicy, sweet, rich. 
b] ) J) b) 

To the above list might be added perhaps as many more—some 
of them well tested in different localities and highly recommended, 
and some as yet but partially tested, but promising well. 

List of the best ten peaches for a succession at the South, as fur- 

nished for the Horticulturist by Wm. N. Wuire, of Columbus, Ga. : 
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1. Cotumeus June.—Medium, excellent. June 20th. 

2. WaLrTer’s Earty.—Bears abundant crops. July 1st. 

8. Gross—E Micnonne.—Best freestone known South. July 8th. 

4, Crawrorp’s Earty.—One of the best—hardy. Middle of 
July. 

5. Bette pe Breaucatre.—Thrifty—one of the best. Last July. 

6. CrawForp’s Latr.—Magnificent, productive. Early in Aug. 

7. Newineton Crrmye.—One of the best of clings. August 10. 

8. YELLow Branton Crinc.—Best of clings. Reproduces itself 
from the seed. 

9, Wmre Enerisn Crine.—Best for preserving. Very valnable. 

10. Boven.—First of October. Best of its season. Freestone. 

To which add—Zarly York, Early Admirable, George I V 

Bellegarde, Late Admirable, Late Red Rareripe, President, Lemon 
Cling, Tippecanoe, and November Cling. 
The peaches recommended by the N. W. Pomological Conven- 

tion, at Chicago, are the following: 

Crawford’s Early, White Cling, Crawford’s Late, 

Early Bernard, Old Mixon Free, George IV., and 

Early York, Early Strawberry, La Grange. 

SOIL. 

A rich, deep, mellow loam, with a slight admixture of sand, is 
the very best for the growth and perfection of the peach. A light, 

sandy soil will produce a fine growth, and generally fair fruit; but 
trees in such soils are much more liable to the attacks of the peach 

erub than in other soils. We have seen fine, handsome young trees 

almost totally destroyed by them in one or two years, while trees 

but a short distance off, in less sandy soils, were but slightly injured. 

INSECTS AND DISEASES. 

Tne Pracn-Worm—above alluded to, is the worst enemy of the 
peach-tree, It is the larva of a waspish-looking miller or butterfly, 
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which, during the summer, deposits its eggs in the bark of the tree. 
These soon hatch whitish-looking worms, which make their way 
between the bark and the wood, and, if permitted to continue their 
depredations, will seriously injure, and sometimes entirely destroy, 
the tree. 

To destroy them, they must be sought out with a knife or 
other sharp instrument, by cutting away the outer bark, and eject- 

ing them from their holes, which is easily done. Their presence is 
almost always indicated by gum, sometimes in large quantities, on 

the surface, at or about the hole in which the depredator may be 

found. Dig away the earth from about the root of the tree, a few 
inches below the surface; and, after scraping off the decayed bark 

and killing the worms, apply a bucketful of slaked lime or leached 
ashes, or both. Do not neglect to make a thorough search for the 

rascals at least once every spring, examining carefully every tree. . 
The application of lime and ashes is a very effectual means of pre- 
vention ; put it on in the spring, and allow it to remain till autumn, 

when it may be spread out to cover the surface for several feet, and 
worked in with other fertilizers. 

Some varieties of the peach are subject to the mildew. This 
may be destroyed by sprinkling with soap-suds, or with an inter- 
mixture of lime-water and soap-suds. Sulphur has also been applied 
with success. 

Tue Yrettows.—This disease in peach-trees has never yet been 
fully understood. It is mostly considered to have its origin in gen- 

eral bad management—neglected culture, exhaustion, overbearing, 
etc. Downrne strongly recommends shortening-in as a prevention, 

and most pomologists concur in the opinion that long-continued 
good culture and care are the surest means of preventing this dis- 

ease. As a remedy, cut down and utterly exterminate all trees 

that may be attacked; as the disease is a contagious one, and it is 

better to lose a few trees at the beginning than to run the risk of 

losing all by delay. 

Lear Curt.—The disease known as the Curl of the Leaf, by 

which, in the spring, the leaves will curl up, and finally fall, is 

occasioned by the puncture of a small insect called the plant louse. 

A good remedy for this is strong soap-suds, with a decoction of 
tobacco-juice, applied as soon as the leaves begin to curl. 



Chapter Gleven. 

THE PEAR. 

A coop pear is an exceedingly rich 
and luscious fruit, and second to none 

but the apple in importance. 
Pear culture is as yet in its infancy in 

many portions of our country—especially 

at the West and Southwest. This is 
mainly owing to the prevailing error that 
it takes from ten to twenty years to pro- 

cure fruit after planting—and our people 
are not willing to wait so long. But 
this is a very mistaken idea. Good fruit, 

Fig. 44.—Tur Puar. 
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in moderate 
quantities, can 

be obtained 
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as soon as from 

the apple, or x p 
>> x Or >, ff 7 y G Ze HAIN a Q even the peach. 

VN By A gentleman at 
aN Albany, N. Y., 

obtained a fine 

crop of pears in 
two years from 

the nursery, 
and three from 

gi the bud, on his 

sf ‘~ Bartlett, White 

Fre sia 

B) \ 
— i} ie Y 

- SS i i t; i Ai 
Say) R S D>) bi 

Ss Y) . 1 

| . \ a ‘i wis 

g x i Ss SY Wa a S AA 5 a \" Doyenne, and P y) N ALP” / 4 esti fh } My a) y 4 we ve aN ’ Gray Beurre 

trees; in one 

eo year longer his 
“Louise Bonne 

de Jersey and 

Beurre Diel 
trees. fruited 

finely; and in 

another, the 

Vicar of Wink- 
field. A num- 

ber of varieties, 
not only on 
quince, but on 

pear stocks, will 

bear largely in 

four to six years. 

The pear re- 

quires a_ rich, 

i deep, loamy 

SSS SE - soil, with plenty 
Fig. 45.—Dwarr Pear. of lime and the 

() KN ij 
ol 

Pe oes te eR ¥ 



THE PEAR. 105 

phosphates in its composition. These must be supplied by free 
dressings*of bone-dust and slaked ashes. Whole bones from the 

slaughter-house will answer where the dust can not be obtained. 

Iron filings and sweepings from the blacksmith’s shop are very 

good to be worked in around and about the pear-trees. 

Working the pear on quince has become quite popular among 

nurserymen of late years. With some varieties this mode answers 
well, but with others does not succeed at all. Tomas, in his 

Fruit Culturist, gives the following list of those which succeed 
best on the quince: 

Louise Bonne de Jersey, Buerre d’Amalis, Stevens’ Genesee, 

Buerre Diel, Vicar of Winkfield, Fortune, 

Duchess d’Angouleme, Long Green of Autumn, Glout Morceau, 

Easter Buerre, Early Rousselet, Chaumontelle. 

He also gives a list of about thirty, which usually succeed equally 
well on the pear and quince stock. 

Cultivators should be guarded against relying too much upon 
this mode of culture. For orchard culture, pear stocks are gener- 

ally to be preferred. Those on quince roots are not’ apt to be so 

long-lived—they require more care and skill in pruning, and they 
also require a far higher culture. Yet there is this advantage with 

them—they generally come much more early into bearing, many 

varieties bearing quite freely at two and three years from the nur- 

sery. 
The following on that point, from one of the latest as well as 

the most reliable authorities, is worthy of special attention at this 

time: 

“While a very large number of varieties will take, and grow for 

a year or two finely, there are comparatively few that succeed for 

a series of years in continued vigor and productiveness, when 

grown on any stock but that of the pear; and while the cultiva- 

tion is now very extensive on the quince root, we can not but fear 

that in eight tenths it will prove unprofitable to the grower; and 

in the remaining two tenths require equally as much care in sup- 

plying nutrition and pruning as a system of root-pruning when 
grown on pear roots. * * * * Orcharding with the pear on 
the quince, in the manner of most orcharding in this country, will 
never repay the first cost of the trees; but if trees are selected of 

Bk 
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varieties known to have been long successful, and a system of cul- 

ture pursued which shall meet the requirements of the fibrous roots 
of the quince, then may the grower look for profit and pleasure in 
the result.—Flliott. 

There can be no doubt, however, but with proper culture and 
skill in pruning, dwarfing the pear on quince may, in very many 

instances, be made highly remunerative. 
In orchard culture, or standard trees, the pear requires nearly 

La similar pruning to the ap- 
L> Pye : 

ple—the main thing being 

to prevent the branches 
from becoming too thick. 

DESCRIPTIVE LIST. 

OLASS I.—SUMMER. 

oo” 1, MApELEINE. — Medi- 

um, smooth, greenish yel- 
D) low, juicy, melting. Needs 

fc gs | house-ripening. Erect and 
vigorous. July. 

2. Summer DoyEnNE— 

(Doyenne d’Ete.)—Small, 

yellow, red cheek, melt- 
ing; bears very young. 

July. 

3. OSBAND’s SUMMER.— 
Medium, yellow, red cheek, 
sweet, fine flavor, vigorous 
grower. 

ty, 
4, SKINLESS. — Small, 

! yellowish green, juicy, and 
Fig. 47.—Ospanv’s sweet; vigorous and pro- 

SuMMEnr. ° 
ductive. August 1st. 

AMA A ‘ 5. Broopeoop. — Medi- 
beet um, yellow russet; melt- 

ing; moderate growth. August. 
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6. Rost1zzer.—Small, brownish green, juicy, melting, very sweet, 

highly perfumed flavor. Last of summer. 

Fig. 48.-ROSTIEZER. 

Fig. 50.—Sum- 
MER FRANOREAL, 

4. Tyson. Medium to large, bright yellow, red cheek, buttery 
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excellent. Vigorous, late in coming into bearing, but grows finely 
on quince, and bears soon. Last of summer. 

8. Brurre Girrarp.—Medium, greenish yellow, tender, juicy, 
sweet; highly esteemed. August. 

9. Dearsorn’s SEEDLING.—Small, clear yellow, melting, juicy; 
fine quality. Bears young. August. 

CLASS II.—AUTUMN. 

10. Gotpen Brevrre oF Birsoa.—Medium, yellow, fine-grained, 
buttery, moderately rich. 

11. Stevens’ GENESEE. — Large, 
yellow, rich, good, not first-rate fla- 

vor. 

Fig. 51.—STEvEens’ GENFSEE. 

12. Burrum.—Medium, yellow, reddish-brown cheek, buttery, 
sweet, fine flavor; growth erect, strong, healthy; very productive. 

18. Anprews.—Medium, greenish brown, juicy, melting; very 

productive, and bears young. First of September. 
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Fig. 53.—KirTLAND. 
Fig. 52.— 
BARTLETT. 
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14. Barriterr—(Williams’ Bon Chretien.)—Large, clear yellow, 

tender, buttery, sweet; erect and thrifty—bears very young. First 

of autumn. 

15. Kirrranp.—Medium, greenish russet, buttery, melting, high- 

flavored. 
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16. SeckEer.—Small, brownish green, becoming rich, yellowish 
brown; sweet, melting, 
buttery, highly perfumed ; 

the richest and highest fla- 
vored pear known. Growth 
slow, small, very product- 
ive. 

17. FremisH Breaury.— 
Large, reddish brown rus- 
set, melting, juicy, sweet, 
rich, excellent, strong, 
healthy, productive. 

18. Howe... — Large, 
pale yellow, melting, but- 
tery; bears very young; 

always productive. 

19. Burrre p’Ansov.— 
Fig. 64.—SEcKEL. Large, greenish yellow, but- 

tery, melting, rich, vinous, excellent. Fine, even bearer. Valu- 
able. | 

20. Duonxrss p’ANGOULEME.—Very large, greenish yellow, rather 

coarse, melting, buttery, juicy. Vigorous—always best on quince. 

21. Gray Doyrenne.—Resembling the above, but smaller. 

22. Forton.—Small, dark cinnamon, buttery, rich, sprightly, 
agreeable. Hardy and productive. Valuable. 

23. SHetpon.—Large, greenish yellow, russet, juicy, rich, excel- 
lent. 

24. Naportron.—Large, green, yellowish, very juicy, melting. 

Very productive, thrifty, hardy. 

25. Brurre Boso.—Large, deep yellow, juicy, buttery, rich, ex- 
cellent. A regular, even bearer. 

26. AuTuMN Parapise.—Large, yellow orange, melting, but- 
tery, rich, excellent flavor. 
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Fig. 55.—Lovise BoNNE DE JERSEY. 

97. LovisE Bonne DE JERrsry.—Large, yellowish green, brown- 
red cheek, buttery, melting, rich, very productive; grows finely on 

quince. 
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Poe 
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Fig. 56.—ONONDAGA. 

28. Ononpaca.—(Swan’s Orange.)—Quite large, rich, yellow, 
slightly buttery, melting; flavor good, not first-rate. Strong grower, 
early bearer. Valuable. 

29. Beurre Drer.—Large, dull yellow, rich, sugary, buttery, 
juicy, fine. Best on quince.. 
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30. Vircarrec. — (White 

Doyenne, St. Michael, Butter 

Pear.)—Medium, yellow, fine 

texture, melting, buttery, rich, 

excellent; fine market pear. 

UNM 
Fig. 57.— VIRGALIEU. 

CLASS Il].—WINTER. 

31. Brurre p’AremBerc.—Large, greenish yellow, melting, 
juicy, vinous; great bearer, good keeper. Early winter. 

32. LAwreNcE.—Medium, yellow, melting, sweet, rich. Good 
grower, fine bearer. Early winter. 

33. Passe Cotmar.—Medium, pale yellow, buttery, melting, 
sweet. Overbears. Early winter. 

84. DoyEenneE D’Hitver.—Large, yellow and brown, melting, but- 
tery, rich. Vigorous; long keeper. 

35. Prince’s Sr. Germarn.—Medium, green and dull red; juicy, 
melting, fine. Ripens through winter. 
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Fig. 58.—Vicar OF WINKFIELD. 

86. Vicar OF WINKFIELD.—Quite large, pale yellow, reddish 
cheek, juicy, buttery, good. Ripens late autumn and early winter 
for about three months, which, witli its productiveness, fine qualities 
for cooking, and uniformly fair fruit, makes it very valuable. 
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Fig. 60.—BrEvrre LANGLIER. 

Fig. 59.—Giour Morceav. 

37. Grour Morcrav.—Large, greenish, buttery, melting, sweet. 
Early winter. Best on quince. 

38. Brurre Lanerier.—Large, pale yellow, slight blush, melt- 
ing, juicy, rich. Early winter. 

39. Easter Brurre.—Large, yellowish green, very buttery, 

excellent, juicy, first-rate flavor, Ripens in spring. Best on 

quince. 
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40. Winter Ne is. — Me- 
dium, yellow green, russet, 

buttery, melting, rich, sweet, 

perfumed. Slender growth, 

productive. 

Fig. 61.—Winter NELIs. 

The above list (with descriptions condensed) is extracted from. 
Tucker’s Annual Register. The following are described in Et- 
wancer & Barry’s Catalogue: 

SUMMER. 

41, Amine JoANNET.—On pear and quince, profuse bearer. 

42. BEAUPRESENT D’ArtTors.—Productive on quince. 

43, CANANDAIGUA.—Good on pear or quince. 

44, EnGLIsH JANGONELLE.—Good on quince. 

45, KinasEssinc.—On pear or quince. 

46, Strirep MapELErne.—Similar to No. 1, only striped. 
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47. Muscapine.—Not good on quince. 

48. Moyramensinc.—Good on both pear and quince. 

Fig. 63.—Van Mons’ LEon LE CLERC. 

49, RovussELEt Srurraart.—Good on both. 

50. Summer Frano ReAt.—Ditto. 
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AUTUMN. 

51. Beurre Carraumont.—Good on quince. 

52. Beurre Superrin.—Bears young. Good on quince. 

53. Brurre D’ WatTERLOo.—New—good on quince. 

54. Bonne pv’Ezers.—Delicate on quince. 

55. GANSsEL’s Bercamot.—Best on pear. 

56. Bezi pe Montieny.—Fine on quince. 

57. Compre pE Larny.—Bears well on quince. 

58. Dunmorre.—Large, fine, very productive. 

Add the following as new pears which promise well: 

Soldat Laborer, Beurre Goubault, Beurre Clairgeau, 
Van Mons’ Leon le Clerc, Manning’s Elizabeth, Doyenne Goubault, 

Ott, Julienne, Van Assche, 

Westcott, Duchess of Berry, Bergamotte d’Esperin, 

Sterling, Jalousie Fontenay Vendee, Josephine de Malines, 

Beurre Giffard, 



Ghapter Gwelbe. 

THE PLUM. 

Tue plum is a native of this country, and is to be found in great 
variety, growing wild in many parts of the United States. It is 
naturally a prolific bearer, producing most generous crops of red 

and golden fruit, and has been as much improved by scientific 
propagation and culture as any other fruit. It can be cultivated 

with much success in a great variety of soils and climates, but of 
late years has been much neglected, in consequence of the ravages 

of the curculio—that arch destroyer of all the smooth-skinned 
fruits. In many instances cultivators have cut down their trees, 
and given it up in despair, while thousands of others, when plant- 

ing, have neglected to plant the plum altogether, and devoted their 

grounds to other fruits. This is wrong; for if only partial crops 

can be occasionally secured, it will repay the labor and expense, 
and then many experimenters have an abiding faith that the ravages 

of this great enemy will yet be arrested. 
Let every owner of an orchard or garden, however small, plant 

at least a few of the best sorts, and our opinion is, that an enlight- 
ened and liberal culture, with a vigilant lookout for the first appear- 
ance of the enemy, will produce its reward in time. 

Plums are generally thought to do best in strong, clayey soils— 

but they thrive in a great variety of soils. Plant in any good soil; 

but wherever that may be, be sure that it is well drained, and that 

the tree is liberally supplied with its necessary and proper food. 

Animal manures and salt are regarded as the best for that pur- 
pose. These should be applied early in the spring, in the Middle 
States. Sow a half peck or so of salt under each tree, covering 

the ground to such a distance as the roots extend. 
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VARIETIES. 

The American Pomological Society recommends the following as 

being worthy of general cultivation : 
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2. Cor’s GoLDEN 
Dror.—Large and 
handsome, light 
yellow, with rich, 
dark red spots; 
rich, sweet, deli- 
cious; fair grower, 
but not an early 
bearer ; last of Sep. 
Very valuable, 

1. BLEECKER’S 

Gace.—-Medium size, 

roundish oval, yel- 
low, rich, and lus- 

cious. Tree a fair 

grower, and product- 

ive. Last of August. 

Fig. 65.—BLEECKER’s GAGE. Fig. 66.—Cor’s GOLDEN Drop. 

8. Green Gace.—Rather small, round; green, then yellow ; 

melting, sweet, and rich. Slow grower. 

4, LAWRENCE’S 

Favonire.-—Rath- 

er large, roundish, 

yellow green, rich, 

juicy, melting; 

valuable. 

Fig. 67.—GREEN GAGE. Fig. 68,—LAWRENCE’S FAVORITE. 
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Fig. 69.—JEFFERSON. 

Fig. 70.—W AsHInGtTon. 

—— 

5. Frost Gaer.— 

Small, deep purple, sub- 
acid, then sweet, very 

late, hardy; great bearer, 

6. JEFFERSON.—Large, 
oval, golden, purplish 

cheek, juicy, rich, high- 
flavored. Slow grower, 
but prolific. Last of Au- 
gust. 

7. McLaueniwn. — A 
new plum from Maine. 
Large, flat, russet yellow, 
red tinge, juicy, firm, very 
sweet; remarkably hardy, 

vigcrous, and productive. 

Last of August. 

8. PurPLE GAGE.— 
Medium, roundish, violet; 
firm, rich, sugary, excel- 

lent. Tree similar to 
Green Gage. 

9. PurPLE Favorire. — 
—Medium, roundish, 

brown purple, very juicy, 

tender, melting, sweet. 
Slow grower, but hardy 
and productive. Middle 
of August. 

10. W ASHINGTON.— 
Very large, green with 
red; firm, sweet, mild. 

Free grower and bearer. 

Last of August. Good 

in a variety of soils. 
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11. Reme CraupEe pe Bavay.—Foreign, new, one of the best; 
very large, roundish, green with red; firm, juicy, sugary, rich. 

Vigorous and very productive. Middle of September. 

Fig. 71.—Prrnon’s Iu- 
PERIAL GAGE. 

Fig. 72.—Huuine’s SuPERB. 

Fig. T3—Grnrraut HAnp. 

Fig. 74.—Rep DIAPER. 

Fig. 75.—ImMpEriaL 
OTTOMAN. 

12. Smrrn’s OrrEans.—Very large, reddish purple; juicy, vinous 

flavor. Productive, vigorous. Last of August. 
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To which may be added the following, all of which have been 
recommended as valuable in certain soils and localities: 

18. Denniston’s Supers.—Medium, very productive. Middle 

of August. 

14. Prince’s ImprriaL Gace.—Hardy, productive; superior to 

Green Gage. 

15. Lomparp.—(Bleecker’s Scarlet.)—Thrifty, hardy, productive. 
Not so attractive to the curculio as others. 

16. Mapison.—Good flavor, very late, hardy. Last of October. 

17. ImprrraL Orroman.—Early, hardy, abundant bearer. Last 
of July. 

18. Prinor’s YELLow GAcre.—An abundant bearer and good 

for market. 

19. Rep Gace.—Small, good flavor; hardy and vigorous, and 
an abundant bearer. 

20. Saint Marrtin’s.—Good bearer, late. First of October. 

21. Scuenrctapy.—Thrifty, hardy, prolific. Last of August. 

22. Aurumn Gace.—Slow grower, but productive; medium, 
yellow. 

23. Cor’s Late Rep.—Medium, purplish red; very productive- 

24. Downton ImprERatricE.—Medium, pale yellow. Last of 
September. 

25. FELLENBERG. Very productive, late; good for drying. 

26. GENERAL Hanp*—Very large, yellow; vigorous and pro- 

ductive. First of September. 

27. Ioxwortah ImMPERATRICE.—Large, purple. October. Will 

keep till Christmas. 

28. Mannine’s Lona Brut Prune.— Large, oval, purple; bears 

abundantly. September. 
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29. Prune p’AcEeN.—New, French, excellent. Last of Septem- 
ber. Great bearer. 

30. Reme CLavupE p’OcroBEer.—Small, green, rich; very hardy. 
Middle of October. 

31. Rivers’ Earty Proriric.imNew, English; medium, excel- 
lent; very productive, early. 

32. Royat Havive.—Medium, purple, new. August. 

33. PRIMoRDIAN.—Small, very productive. First of July. 

34. HowE.i’s Earty.—Small, sweet, productive. 

35. Peach Pitum.—Very large and productive; dull red. 

36. Hupson Gacr.—Medium, yellow, rich, excellent. 

37. Duane’s PurpPLe.—Very large, showy, and productive. 

38. Bryeuam.—Large, deep yellow; productive, valuable. 

39. Hurine’s Supers.—Large, oval, excellent; moderate bearer. 

40. Brur Prum.—From the South. Productive. Propagated 

by suckers. 

41. Burw’s Favorite.—Large. Last of August. 

42. CotumBrA.—Large, valuable for the South. Last of August, 

43. EMERALD Drop.—Medium, productive. Last of August. 

44, Karty Purrre.—Small, round; good at the South. June 

and July. 

45, ELrrrey.—Very productive, good for drying; succeeds best 

South. July and August. 

46. Jratran DamasK.—Productive, fine South; good in all soils. 

47. Lone Soartet.—Medium, red and yellow. Last of August. 

Fine for jelly. 

48. Tuomas.—Large and good; great bearer. September. 
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49. Rep Maenum Bonvum. 

ductive. 

Large, beautiful; vigorous and pro- 

50. YeLLow Macnum Bonum.—Large, good for cooking; very 

productive; profitable. 

Of the above, the following have been tested, and found to suc- 
ceed well, and have been recommended by leading societies and 

cultivators in half a dozen States: 

Bleecker’s Gage, Huling’s Superb, Smith’s Orleans, 
Coe’s Golden Drop, Imperial Gage, Washington, 

Frost Gage, Jefferson, Yellow Gage, and 

Green Gage, Lawrence, Yellow Magnum Bonum. 

SELECT LISTS. 

Wa. N. Waits, Esq., of Athens, Ga., has furnished for the Hor- 
ticulturist the following list of plums, which he regarded as about 

the only valuable ones in his section of the country: - 

Sea, or Early Purple, Bingham, Red Magnum Bonum, 

Prince’s Yellow Gage, Bleecker’s Gage, Blue Plum, 

Italian Damask, Elfrey, Jefferson, 

Columbia, Imperial Gage, Chicasaw. 

Duane’s Purple, Manning’s Long Blue Prune, 

Best three for a succession : 

Prince’s Yellow Gage, Imperial Gage, Jefferson. 

Best six—add to the above: 

Sea, Elfrey (or Columbia), Red Magnum Bonum. 

SamMuUEL WALKER, Esq., of Massachusetts, has furnished the fol- 
lowing list as the best for that region : 

Green Gage, Washington, Columbia, 

Purple Gage, Jefferson, Imperial Gage. 

The following list is recommended by Dr. Brryox te, of Phila- 

delphia, as suitable for that region: 

Green Gage, Washington, Coe’s Golden Drop. 

Lawrence, 

The following, for heavy soils, is given by A. J. Downrne in the 

Horticulturist : 

Imperial Ottoman, Bleecker’s Gage, Coe’s Golden Drop, 
Yellow Gage, Jefferson, Frost Gage. 



THE PLUM. 127 

TucKker’s Annual Register for 1857 furnishes the following list 
for Tennessee and other Southwestern States : 

Lawrence Gage, Jefferson, Coe’s Golden Drop. 

Barry, in his “Fruit Garden,” gives the following select lists— 

For the garden : 

Green Gage, _ Lawrence’s Favorite, Purple Gage, 

Imperial Gage, Smith’s Orleans, Reine Claude de Bavay, 
Jefferson, Purple Favorite, Coe’s Golden Drop. 

For market: 

Frost Gage, Yellow Magnum Bonum, Smith’s Orleans, 
Imperial Gage, Red Magnum Bonum, Washington. 

For drying: 

Fellenberg, Prune d’Agen, St. Martin’s Quetsche. 
German Prune, 



Ghapter Thirteen. 

THE QUINCE. 

THE quince is a valuable, but much neglected fruit. It is not 
eaten raw, which accounts for its being so generally neglected 
by the majority of people. It is valuable for preserving, and for 

making marmalades, jellies, etc. It is also good for drying. 

Quinces should be gathered by hand, and with care, so as not to 

bruise or indent them, then wrapped in paper, and kept in a cool 

room. 
VARIETIES. 

1. Apple or Orance.—Large, roundish, 

golden yellow. Very productive. This is the 

variety most extensively cultivated for the fruit. 

Ripe in October.—LHlwanger and Barry. 

Fig. 76.—Aprir on ORANGE QUINCE. 
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2. Portuea. — Lighter color 

and better quality, but not so good 
a bearer as No. 1.—£. and B. 

Fig. 77.—PortueGau. 

Som, erc.—For the quince a moist soil and shade are very gen- 
erally recommended; but where a proper quantity of manure is 
used, and the proper cultivation given, these are not essential. The 

soil should be deep and rich, and large quantities of barn-yard 
manure should be mixed with the soil, together with an abundance 

of salt. Liquid manures are also valuable on the quince. 

TRANSPLANTING—may be done either in fall or spring, but the 
the former is generally preferred. Before transplanting, quinces 
should be freely pruned, cutting back—say one half or two thirds 

of last year’s growth. The tree should be left with a low head, the 

stern not more than one or two feet long. 
Good and thorough cultivation and free manuring will accom- 

plish more, perhaps, for the quince than for any other fruit. Neg- 

lect your trees, and your fruit (if so fortunate as to have any) will 
G* 
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be rough and stunted in growth; give them an abundance of food 
and culture, and they will repay you with a profusion of large, 

smooth, and golden fruit. Plant ten to twelve feet apart each way. 

Insrots.—The following remedy for the borer is taken from 
THomas’ Fruit Culturist: 

‘““The borer sometimes proves a formidable enemy. It is the 
larva of an insect which attacks the wood of the trunk near the 
surface of the ground, and works inward, usually upward, but 
sometimes downward, to a distance of several inches into the wood 
during the summer season. 

‘“As the borer frequently destroys the tree, various means of 
prevention have been resorted to. The remedies described for the 

apple-borer are found useful. When the insect has once obtained 
possession, the best method appears to be direct attack. Scrape 

the soil from the trunk, and cut with a knife lengthwise, and not 
across the bark and wood, till the insects are found. Repeat the 

operation once a week for several times, as a part escapes the first 
examination. Then cover the wounded parts with a mixture of 
warm tar with ochre or brick-dust.” 



Ghapter Fourteen. 

THE RASPBERRY. 

Tus is one of the best and most wholesome of the small fruits; 

yet it is seldom cultivated, except in the neighborhood of cities. 
The few who pretend to grow it in the country, generally neglect 

it to such an extent that the fruit is hardly worth the trouble to 

pick; yet it is a fruit that will richly repay a free and generous cul- 

ture. It deserves to be, and ought to be, in every man’s garden. 
Make the soil deep and rich. A deep loam or vegetable mold is 

the best, well drained, and loose and well pulverized. Its habits 
are about the same as those of the blackberry—hence its culture 

should be much the same. 

In transplanting, shorten back the plants to ten inches or a foot, 

and set them as early in the spring as the season will admit. They 
should be well mulehed and kept clean of all weeds and grass; from 
three to five canes may be allowed to grow in each hill; all the 

least thrifty ones should be cut away. 

After the fruit is off, or any time before the early spring, all the 

old canes should be pruned away close to the ground, and also all 

the less thrifty of the new ones, leaving about four or five to grow 
and bear fruit the coming season. If more are needed for the pur- 

pose of transplanting, leave six or eight in a hill, and afterward 
transplant a portion of them. The stems which are left for fruit 

should be cut back to three or four feet, and neatly trained to a 

stake, or tied together to stiffen them. They should be allowed to 
spread at the top. Many train them against a board or other fence, 

or an out-house. 
Several varieties of the raspberry are too tender to withstand the 

severity of our winters without protection. This may be afforded 
in several ways. It may be done by bending the canes to the 

ground, and covering them slightly with earth, being careful to 

guard against breaking them by being bent too abruptly. They 
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may also be bent down, and covered loosely with straw or leaves, 
or other litter. The earth should be hilled up against them before 

bending, in order to prevent breaking. Some cultivators have 
taken them up in the fall, and buried them through the winter in 

sand; but this mode is not to be recommended. 
Raspberries should be renewed every five or six years, as after 

that they begin to deteriorate. 

The best varieties of the raspberry are the— 

1. Rep Antrwerp.—A large, dark red, rich and juicy berry; 

admirably fitted for marketing. 

2. Fastotrr.—Resembling the Red Antwerp, but richer and 
softer in texture. 

Fig. 78.—ReD ANTWERP. Fig. 79.—F ASTOLFF. 

3. FRaNooNnIA.—Quite similar, but later, of firm flesh, and is 
rather hardier than either of the others. 

4, YELLow ANTWERP.—Large, conical, excellent, oe tender, 

and a moderate bearer. 

5. Larce-Fruirep Monruty.—Large, red; bears late, and valu- 

able. 

6. Brryoxte’s Oranar.—Regarded by many as the best of all 

raspberries; vigorous, hardy, productive, handsome, and excellent. 
—Tucker’s Annual Register, 1857. 
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7. Kwevetr’s Gianr.—Very large, and of fine quality. 

8. Con. Witper.—Resembling the latter, but with smaller ber- 

ries, and much harder stems. 

Fig. S0.—KNervetr’s GIANT. Fig. §1.—Cox. WI_pEr. 

There are also several other varieties which promise well, or are 

highly esteemed by certain cultivators, among which are— 

9. Onto Evernearina.—A variety of the native Black, which 
bears large, good fruit, and ripens its last berries late in the fall. 

10. Cusnixne.—Produced by Dr. Brincxiz, of Philadelphia; 
strong, vigorous, matures early, and will perhaps produce a second 
crop South. 

11. Warxer.—Another of Dr. Brinckle’s. Large, crimson, firm ; 
keeps well. Also— 

Vice-President French, Fulton, Gen. Patterson, Mrs. Wilder. 

—all seedlings produced by Dr. Brincxrs, and all promising well. 

Many writers on fruits, as well as medical men of the highest 

standing, agree in recommending the raspberry for its healthful 

qualities. And as it is a most delicious and agreeable dessert fruit, 
and can be used in such a variety of ways, its cultivation can not 

be too strongly recommended. 



Chapter Fifteen. 

THE? STRAWBERR Ye 

Mr. Parpes, in his ‘‘ Strawberry Manual,” says: ‘‘A large crop 
of strawberries may be expected every year with as much certainty 

as a crop of corn, and in fact more so; for our directions embrace 
a protection from drouth, which so frequently happens to the corn 

crop.” 
Mr. Downrine says: ‘Ripe, blushing strawberries, eaten from 

the plant, er served with sugar and cream, are certainly Arcadian 
dainties with a true paradisaical flavor, and, fortunately, they are 

so easily grown that the poorest owner of a few feet of ground 

may have them in abundance.” 
And Mr. Barry ‘says: ‘‘ Any one who can manage a crop of 

corn or potatoes, can, if he will, grow strawberries.” 

In reference to the ease and cheapness with which this delicious 

fruit can be grown, Mr. Parver further says, that with him the 

average cost of producing them, during many years, has been less 

than fifty cents per bushel, and that he has grown on small beds at 

the rate of 250 bushels per acre. The profits to be derived from 

their culture may thus be easily conjectured. 

An article which we find in the Horticulturist for August, 1854, 
from the pen of its talented editor, Mr. Barry, is so near to our 

purpose in treating of the strawberry, that we shall take the lib- 

erty to quote largely from it here. He says: 

‘“We will state here, at the outset, that to cultivate the straw- 

berry successfully is but a simple matter. To grow large, hand- 

some, fine-flavored fruit in abundance, it is not necessary to employ 
a chemist to furnish us with a long list of specifics, nor even to 
employ a gardener by profession who can boast of long years of 

experience. Any one who can manage a crop of corn or potatoes 

can, if he will, grow strawberries. We say this much by way of 

encouragement, because so much has been said in regard to various 



THE STRAWBERRY. 185 

methods of culture, and various applications and specifics, that 
some people have become persuaded that a vast deal of learning 
and experience is necessary to produce large crops of strawberries. 

“Judging from what we have secu, we believe that the great 

cause of failure is negligence. The strawberry plant—not like a 

tree, which, when once set in its place, remains there—is constantly 
sending out shoots (runners) in all directions, taking possession of 

the ground rapidly around the parent plant. In a short time, 

therefore, unless these runners are kept in check, the ground be- 

comes entirely occupied with plants, the parent plants become ex- 

hausted, and the ground can no longer be stirred or kept in such 
a condition as is necessary to sustain their vigor. The result is, 
the ground is covered with a mass of starved and weakly plants, 
choking up each other in a hard, uncultivated soil, and producing 
a sparse crop of small, insipid berries, that dry up on their stalks 

before they are ripe, unless rain happens to fall every day.” 
Of the necessity of thorough cultivation he adds: 

‘“‘ The constant stirring of the soil around the plants is one thing 
which in our climate is absolutely necessary ; and any system of 

culture which precludes this, or throws any obstacle in its way, is 

defective. If any one will examine his strawberry beds, he will 

find the plants along the outer edges of the beds, where the soil 
has been kept clean and fresh by the frequent use of the hoe, vig- 

orous and healthy, with luxuriant dark green foliage, and large, 
fine fruit; while in the interior of the beds, where the plants have 
grown into masses, and covered all the ground, so as to prevent its 
cultivation, they are yellow and sickly looking, and the fruit poor 

and worthless. This we see in our own grounds, and everywhere 
that we find plants growing under similar circumstances. Does 

not this show the necessity of cultivation close around the plants ? 
No matter how deep we may trench the soil, or how unsparing we 
may be with manures, or how copiously we supply moisture, this 

cultivation can not be dispensed with, if we aim at producing fine 

fruits and abundance of them. ‘But,’ says one cultivator, ‘ by al- 
lowing the ground to be all occupied with plants, we save all the 

labor which would be consumed in removing the runners, and 
we avoid the necessity of applying a mulching to keep the fruit 
clean.’ Very true, you save some expense; but what do you get 

in return? <A crop of fruit not fit for the table—small, insipid, and 
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so dirty, if a heavy rain occurs about ripening time, that it must 

be put through the wash-tub before it is placed on the table. It is 
possible that the market grower may be able to produce berries of 

this kind at a less price per quart than he could by a careful, 
cleanly, and thorough system of culture: but then he can expect 
to sell such fruit only when no better can be had. We have some 

doubts, however, as to the economy of bad culture in the long run. 
If a proper system were adopted at the outstart, and followed up 

with regularity, it would not be found so profitless or expensive. 
In this, as in every other kind of culture, a system is absolutely 
necessary. A certain routine of operations, which are easily exe- 

cuted, if taken at the right time, become burdensome when defer- 

red; and being so, they are not unfrequently put off altogether. 
Precisely thus it is that strawberry beds are neglected, both in 
market gardens and private gardens, until they are grown wild be- 

yond hope of recovery. Now, we say to every one who wishes to 
cultivate strawberries, resolve at once upon abandoning the ‘lazy- 
bed’ system; and if you cultivate but a square rod, do it well.” 

Strawberries have been most usually grown in beds, which is a 
bad practice; and, although 
many cultivators produce 
fine crops by thus growing 

EZ Y them, it is clear that the 

y planting in rows, or even 
ae \ hills, is preferable, in order 

Ob, es /AV a Nia that the earth may be kept 
mis §~ properly stirred about them, 

way and the runners cut away. 
iy My. B. says: 
ty ‘We advise planting in 

rows not less than two feet 

apart, unless ground be very 

scarce, When eighteen inches 

might suffice, and the plants 

Fig. 82.—Hovery’s SEEDLING. be twelve or eighteen inches 

apart in the rows. In extensive field culture the rows should be 

at least three feet apart, in order to admit the use of the plow and 
cultivator between them, or even the passage of a cart to deposit 

manures or mulching material. The spade and wheel-barrow are 

i,
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too costly implements for an extensive culture where labor is scarce 
and high, as with us. From the time the plants are set until the 
fruit is gathered, the runners should be cut away as fast as they 
appear, and the ground be kept clean of weeds, and well worked.” 

The mulching process he regards as indispensable: 

“‘In the fall, or before the setting in of winter, a mulching of 
half-decayed leaves or manure should be placed between the rows, 
coming close around the plants, leaving the crown or heart uncoy- 
ered. This mulching prevents the plants from being drawn out 

and weakened, or destroyed by freezing and thawing in winter. 
We have sometimes covered the entire beds, plants and all, with 
newly fallen leaves; and by raking them off early in spring, the 

plants came out in fine order. In the same way we have covered 
with clean wheat straw, and found it answer well. In all the 

Northern and Western States some winter protection is of great 

service, although not indispensable. In field culture, the earth 
might be plowed up to the plants, as is done with nursery trees, in 

such a manner as to afford considerable protection against the ac- 
tion of frost on the roots. 

‘* As soon as the fruit begins to attain its full size, and approach 
maturity, the spaces between the rows which up to this time have 
been under clean culture, should be covered with straw, litter, or 
moss. This will serve the double purpose of keeping the fruit 

clean and retaining the moisture in the soil. When copious sup- 
plies of water are to be applied, which should always be done 
when practicable, stable litter is a good mulching, as the water 

poured on it carries down with it to the roots of the piants the fer- 
tilizing materials which it contains.” 

Of late years artificial watering has come to be regarded as en- 
tirely indispensable to the production of fine and perfect fruit. On 

this point Mr. B. remarks: 

“The application of water in abundance we must again recom- 
mend to all who want the finest fruit. Rains are very good, but 
they can not be relied upon, and they always deprive the fruit of 

its flavor, while artificial waterings do not. On this account the 
French gardeners say that the strawberry ‘prefers water from the 
well to water from the clouds.’ It is supposed that the electricity 
which pervades the atmosphere during our summer rains affects 

the flavor of the fruit.” 
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Of transplanting: 
“‘ When the crop has been gathered, the mulching material be- 

tween the rows should be removed, and the ground be forked over, 
so that if plants are wanted to form a new plantation, their growth 
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Fig. 83.—BRitish QUEEN. 

will be encouraged. The same plants should not be relied upon for 
more than two crops. The labor of making a new bed, to save the 

trenching of the soil, is no more than that of planting a plot of 

cabbages. 
*‘ As to the season for planting, we would recommend the spring 

for large plantations, because then there is comparatively no risk 

of failure. The amateur, however, who wishes only to plant a 
bed in his garden, may do it at any time that he can procure good 
plants. If the growth of runners is encouraged in July, after the 

fruit is gathered, good, well-rooted runners may be had about the 

first of September, or it may be sooner. The young plants nearest 

the parent plant should always be chosen, if possible. In planting 

during the month of August or September, rainy weather should 

be chosen if possible; but it may be safely done even in a dry 

time, by using water freely. Water the plants well before taking 
them up, as it injures the roots very much to draw them out of dry 
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ground; then water the soil thoroughly where they are to be set, 
before planting. A sprinkling will be of no use; it must go down 
deep, as a heavy rain would. Set the plants in the evening, and 
shade them a few days with boards set on edge, forming a sort of 

roof over them. Mulch them, too, with short litter; and it will 
be well, if the plants be large, to remove some of the lower and 

larger leaves. Planting can be done safely in spring any time until 

the plants are in blossom—and all summer, for that matter, with 
proper care.” 

LMM YY a 

Upson 

Fig. 84.— 

Mr. Downtne has recommended the following plan for the eul- 

tivation of a strawberry bed: 
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“Karly in April, or in August, being provided with a good stock 

of strong, young plants, select a suitable piece of good, deep soil. 

Dig in a heavy coat of stable manure, pulverizing well and raking 

the top soil. Strike out the rows three feet apart with a line. 

The plants should now be planted along each line about a foot 
apart in the row. They will soon send out runners, and these run- 
ners should be allowed to take possession of every alternate strip 

of three feet, the other strip being kept bare by continually destroy- : 
ing all runners upon it, the whole patch being kept free of all 

weeds. The occupied strip or bed of runners will now give a 

heavy crop of strawberries, and the open strip of three feet will 

serve as an alley from which to gather the fruit. After the crop 

is over, dig and prepare this alley or strip for the occupancy of the 

new runners for the next season’s crop. The runners from the old 
strip will now speedily cover the new space allotted to them, and 

will perhaps require a partial thinning out to have them evenly 
distributed. As’ soon as this is the case, say about the middle of 

August, dig under the whole of the old plants with a light coat of 

manure. The surface may be then sown with turnips or spinage, 
which will come off before the next season of fruits. 

“In this way the strips or beds occupied by the plants are re- 

versed every season, and the same plot of ground may thus be 

continued in a productive state for many years.” 

VARIETIES, 

Of the different varieties, Mr. Barry, in the same article, con- 
tinues: 

‘“‘ Now, as to varieties. On this point there is room for a great 
diversity of opinion, and we can not hope to name a list that will 

be acceptable to a very Jarge number of persons, at least in many 

parts of the country. Planters must have recourse to the best ex- 

perience to be found in their respective localities ; in the mean time 
we shall express our opinion of a few varieties, and let it go for 

what it is worth. 
‘““Tt happen’s that in this country the greater number of our most 

productive varieties have but one set of the organs of fecundation. 
A fruitful flower must have both pistils and stamens perfectly de- 
veloped. The stamens are regarded as the male organs, and the 
pistils the female. When a flower has well-developed pistils, but 
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no stamens, or imperfect ones, it must be impregnated by pollen 

from other flowers. Where a flower has no pistils, or has imper- 
fect ones, it is utterly barren. A large number of our best American 

varieties—such as Hovey’s Seedling, Burr’s New Pine, McAvoy’s 

Superior, Moyamensing, etc.—are wanting in stamens, and therefore 
foreign impregnation is necessary. In Europe this distinction is not 

observed to any extent, and all the English and Continental varieties, 
as far as we know, are hermaphrodite. In this country very many 

of them fail from an imperfect development of the pistils, and are 

consequently barren, owing doubtless to the effects of climate and 
culture. It is not necessary that the two should be in close prox- 

imity; they are sure to get impregnated if in the same garden, as 

the pollen is carried about from one flower to another by insects, 
The beds of the different sorts may be kept entirely separate. 

Mixing them up is a bad way, as the one outgrows and overruns 
the other, and they become so confused that nothing can be done 
with them. On this account many have grown tired of keeping 

up the distinction, and have resolved to cultivate hermaphrodite 
sorts only. 

The following varieties are the best on the long list of those we 
have tested on our own grounds: 

‘* PISTILLATE.—Burr’s New Pine, Jenny’s Seedling, McAvoy’s Su- 
perior, Hovey’s Seedling, Moyamensing, Monroe Scarlet, and Crim- 

son Cone. The finest flavored variety among these is Burr’s New 
Pine; the largest, Hovey’s Seedling; and the finest and best for 

market, Jenny’s Seedling and Crimson Cone. Hovey’s Seedling, 
in Western New York, and in many parts of the West, is very 

moderate, and in many cases a poor bearer. We have had no crop 

so heavy the past season (when all bore well) as on the Monroe 
Scarlet. 

““ STAMINATE OR HerMAPHRODITE.—Large Early Scarlet, Walker’s 

Seedling, Iowa, Boston Pine, and Genesee. All these may be 
grown successfully for market, and are good without being first- 

rate in flavor. We think much more of Walker’s Seedling now 
than we did last season. It is very hardy, and a great bearer. It 
appears to be a seedling from the Black Prince. The Boston Pine 
is the most uncertain on the whole list; without good soil and cul- 

ture it fails entirely.” 
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1. Burr’s New Pinu.—Large medium, fine flavor, early bearer, 
and uniformly productive. 

2. JENNY’s SEEDLING.—Large, bright, handsome color, moderate 
bearer. 

\ 

\ 

Fig. 85.—Jenny’s SEEDLING. 

3. McAvoy’s Superior. 
vigorous; productive. 

Very large, high flavor, hardy and 

4, Hovey’s SEEDLING. Very large, deep scarlet; firm, agreeable. 

5, Moyamensinc.—Very productive; valuable for market. 

6. Monror Scartet.—Large, scarlet exceedingly productive. 

7. Criuson Conr.—Medium, dark crimson, beautiful; very pro- 
ductive. 
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8. Laraz Earty Scoarter.—Medium, light scarlet, productive, 
and good, 

9. WALKER’s Sreepiinc.—Large, dark crimson, . hardy, pro- 
ductive. 

10. Iowa (or Washington).—Large, light red, productive. 

11. Boston Prye.—Large, light red, hardy, very productive. 

12. GENESEE. 

productive. 
Large, bright crimson scarlet, vigorous, very 

To which list may be added the following, many of which have 

been tried in various localities, and are strongly reeommended. 
The pistillates are marked P; the staminates S. 

13. Longworth’s Prolific. .... S. | 22. Bishop’s Orange......... es 
14, McAvoy’s Extra Red.....P.| 238. Burr’s Columbus......... lg 

AD Buia MOISOD. 2 sista 5 P.| 24. Burr’s Scarlet Melting. ...S. 
After Magda’. oioc ns so 8. | 25. Burr’s Ohio Mammoth... .8. 
Leia Primee.). 8... ek. P20. ‘Orange Proliig3¢ os cock Bt 
18; Thaigne Randolphy. 2.0. 2: .. Pj 2te caret, Cone: ea: aon. 8. 
19. Swainstone Seedling..... S.i28e Cushing. ose os eee S. 
20. British Queens o.05. 6 os. S.|29. Prolific Hautbois......... 8. 

DAS BChOM A TNO Per re ce a aye S.. | 002 Western Queen fii. 2. beg 

In planting, care should be taken to use from one fourth to one 
tenth of the staminate varieties, as impregnators for the remainder. 

They should be planted in rows by themselves, and should not be 
permitted to intermix their runners. THomas recommends that 

they be planted one row in five, with a walk between the two va- 
rieties, thus: 

pehgehiaohio meollyelieo tae lige, Pe ag Ao ag) eo ee es eg a ae ee a) eg 
eg ao eg Po boing ag 

RAPRNANNRNRRNMN 

kg ro Ad eg eg so] geknohge) nok ehayeh ao 
chamois fae) rebgo tae Las gobi miene fines ol-co]er>fime tse] ae) P 

This is for close garden culture; but for field culture, where the 
rows and hills are wider apart, so as to permit the use of the harrow 

or cultivator, there should be a greater proportion of staminates. 

ae) 
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THE CURCULIO. 

Tuer greatest enemy to the Fruit Garden, and the greatest pest the cultivator has 

to contend with, in this country, is the CurcuLrio. Wherever he makes his appear- 

ance, he causes himself to be feared; and although in some localities his ravages 

have been partially stayed, and himself driven away for a time, yet he is at all times 

and in all places a most formidable foe. As yet no remedy seems to have been 

found by which fruit of all kinds can be made entirely secure from his depredations. 

Some time since, Hon. JAMES MatTuews, of Coshocton, Ohio, announced through 

the Horticultural Journal that he had discovered a remedy which he believed to 

be effectual, and which he had taken great care to test before announcing it to the 

public. This remedy he proposed to submit to the test of a committee to be selected 

by three leading horticultural societies; and if, after a full trial, this committee de- 

cided in its favor, he proposed to make it public for a certain consideration. The 

committee were accordingly appointed—consisting of men of the first standing in 

the country—and, we believe, the remedy submitted to them; but although two 

seasons have since passed away, we are not aware that they have ever made a re- 

port, or even come to a decision on its merits. 

Mr. Matuews pledges himself that it is cheap, and easily applied ; thus, in case 

it should be found entirely efficacious, capable of being brought into general use. 

The expectations of thousands of Fruit-Growers have been raised by the announce- 

ment of Mr. M.’s remedy, and the result is anxiously awaited. Should it prove to 

be what is claimed for it, it will be worth millions to the people of this country, and 

will place Mr. Matuews in the position of a public benefactor. 

In the mean time, however, experiment after experiment has been made, and 

many remedies have been announced, some of which are no doubt valuable, and 

have been partially, if not in some instances wholly, successful. Before proceeding 
to notice these remedies and preventives, some description of the insect and its 

workings may be proper. 

The Curcv io is a small winged insect, about one fourth of an inch in length, 

when at his full size; his body is dark, and the tips of his wings light, which fold 

over upon his back. These insects fly, and sometimes crawl into the tree, where 

hey pierce the young fruit, and deposit therein a small, whitish egg, making a 

‘uncture in the fruit about as large as a pin-head, and in the form of a half moon. 

n about ten days or two weeks these eggs hatch into a white larva or worm, whir 

emains feeding in the fruit until it causes it to decay and fall. Sometimes, if t: 

‘uit has not been punctured until it has attained a considerable size, its vigor ot 

7 
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growth will prevent its falling; but it will be prematurely ripened, and will be use- 

less, the worm being found in it at maturity. 

When the decayed fruit falls, this larva leaves it and enters the ground, where it 

is frequently reproduced the same season, and sometimes not until the following year. 

Such are their numbers, and such their activity in puncturing the young fruit and 

depositing the eggs—beginning as soon as it gets the size of a pea, and continuing 

until nearly ripe—that large crops of plums, nectarines, and apricots are totally 

destroyed by them. They work generally in the middle and sultry hours of the day, 

and are mostly found in a torpid state early in the morning or on cool days, and 

when disturbed will fall to the ground. 

The remedies for the curculio may be divided into three classes— first: those 

directed against it while in the chrysalis state in the ground; second: when depos- 

iting its eggs in the fruit on the tree and third: while in the larva state in the fruit 

itself. . 

1. No precautionary measures can be depended upon to prevent their appearance ; 

for while one cultivator may succeed in guarding against them, so far as his own 

premises are concerned, his neighbor may be less careful or fortunate—and as they 

can fly, he is not secure. Many modes have been resorted to in order to guard 

against their first appearance. Paving with brick or stone, or even boards, and 

beating down and hardening the ground, under the trees, have often been practiced, 

and sometimes quite successfully. 

2. There are various modes of getting rid of them when in the winged state. 
One is to jar the tree, and catch them in sheets or cloths spread under the tree, and 

then destroy them. This is done in the morning, and should be repeated every 

morning as long as the fruit remains liable to be attacked by them. Shaking the 

tree with the hand is not sufficient to bring down all, but a sudden jar will have to 

be resorted to. Care must be taken not to injure the bark. Another method is to 

apply the fumes of burned suiphur; this is done by throwing the sulphur upon a 

hot shovel, or heated iron vessel, and placing it under the tree. Another mode is to 

sprinkle the tree itself with sulphur, after a rain, and while the leaves and fruit are 

wet. Lime-water, thrown on with a syringe, has also been used in some instances 

with good success. The odor from hydro-sulphide of ammonium (mixed with two 

parts of water, and placed in small phials under each tree) is said to be effectual in 

driving them away. Powdered lime, thrown upon the tree by the hand, or sifted 

upon it by means of a sieve attached to a pole, after a rain, or while the dew is on ~ 

in the morning, has been known to be effectual. A very successful experiment with 
lime, known to the writer, is worthy of a more minute detail in this place: 

Mr. James B, Matuews, of Warsaw, Ill., during the season of 1856 tested this 

remedy most effectually and with entire success. He had some six or eight Chicka- 

saw plums growing in his garden in a cluster, within a few feet of each other. They . 

were four or five years old, and were this year well set with fruit. On about one 

third of the trees he commenced using the lime, while the fruit was yet very young, 

and before the curculio had “marked it for his own.” On another portion he used 

none at all, and on the remainder he allowed them to attack the fruit before he com- 

menced applying the lime. He applied it as often as once a week, or every time it 

rained, and sometimes on the dew in the morning—covering the tree till it would 

look white with it—and continued the process until the time of ripening of the fruit. 

The result was, that on those trees upon which no lime had been sifted, the 

fruit was entirely destroyed by them, not one being allowed to ripen. ‘On those upon 

which he had used the lime early, the fruit was not attacked, but grew and ripened 

finely. While on those which had been attacked before he began to lime the trees, 
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they were, after a few applications, entirely driven away, and a portion of the fruit 
saved. 

Such is the result of one experiment with lime in one locality ; and it may well be 

doubted if the experiment of the Ohio Mathews, with his remedy, could have been 

more successful. Yet one experiment, however successful, is not sufficient; and it 

is hoped others, in all parts of the country, will make a thorough test of the remedy 
this season (1557), and give the result to the public. 

3. Another remedy is to keep pigs or barn-yard fowls inclosed aniong the trees 

which are liable to be attacked by the curculio. The first will eat and destroy the 

larva in the decayed fruit, when it falls; and the last will catch and scare away the 

flying insect, while in the act of committing its depredations. A Mr. P. 8. Busn, 
of Covington, Ky., has been very successful with this last mode. The Cincinnati 

Horticultural Society last season appointed a committee to visit the grounds of Mr. 

Busu, and report the means resorted to by him to save his fruit. They did so, and 

from their report we extract the following paragraphs: 

“The committee found in luxuriant bearing a variety of plums, consisting princi- 

pally of the Yellow Egg, Emperor, Bolman’s Washington, Blue Gage, and Bleeck- 

er’s Red Gage. Never, perhaps, in the recollection of any of the committee was 

such a sight of loaded branches presented to the eye; and with one accord, they 

seemed to think the day had not gone by when we should forever fail to have this 

delicious fruit in all its magnificent perfection. Upon a close examination, it was 

soon found by the committee wherein consisted the pre-eminent success of Mr. Bus 

in this peculiar branch of horticulture. His trees are mostly in close contiguity to 

his residence, and in such a situation as that they are passed and re-passed every hour 

in the day by the inmates of the house, as well as the fowls of the yard. Two of 

his trees are within a high paling inclosure, in which is also erected a chicken- 

house. Upon these the fowls are allowed to roost at night, and are constantly under 

the trees during the day. 

“Mr. Busu also called attention to the fact that some of his neighbors had the 

same varieties of trees, of the same age, planted remote from the house, in lawns 

and vegetable gardens, but were entirely without fruit. 

“The committee are most clearly of the opinion that there is no plan heretofore 

adopted so successful for the propagation of the plum as to have the trees planted 

within an inclosure where the fowls are made to run and to roost. The size of the 

yard must, of course, depend upon the number of fowls in general kept by the pro- 

prietor. Trees planted in near proximity to the kitchen, or any part of the house 

most frequented and passed, would reward the owner with a large supply of fruit. 

As both positions must necessarily be more or less circumscribed, it might be well to 

profit by the two situations suggested by Mr. Busx to the committee. 

“That chickens and plums should go together is an opinion the undersigned have 

not the least hesitation in expressing their entire confidence. The ‘Grand Turk,’ 

as the curculio is quaintly styled by some writers, can not be bought, begged, 

coaxed, or killed, but may be frightened off. He seems to be a sort of politician, 

more afraid of shadows than the substance.” 
As no war was ever carried on with more determined energy than that now 

waging against the “Turk,” the common enemy of all Christian and civilized peo- 

ple (for all such are presumed to be lovers and admirers of good fruit), if may rea- 

sonably be anticipated that the “‘ good time is coming” when a brilliant victory will 

be achieved, and the enemy beaten back. Until then, let us urge all to plant—plant 

plums, plant nectarines, plant apricots—planf all the varieties of fruits, as weil those 

that are subject to the attacks of the curculio as those that are not. 
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PRESERVING FRUITS. 

GATHERING and preserving fruit after it is grown is an important branch of domes- 
tic economy. It is folly to expend money and time in the planting and cultivation 

of fruit, and then allow it to go to waste for the want of proper care and manage- 

ment. 

Appizs.—All kinds of fruit should be carefully picked from the tree by hand, 

holding the branch or limb in one hand, and carefully picking, one by one, the fruit 

with the other. This should always be done in dry weather, and they should not 

be allowed to get wet after picking, but should be removed as picked to some cool, 

dry place—barn, shed, or other out-house—and placed in convenient piles, where 

they may remain two or three weeks. Apples should be picked in baskets, and 

carried in them to the place of deposit, and should there be taken out separately by 
the hand, as they were placed in it; in no case should they be poured upon the 

fioor, as they will thereby become more or less bruised. 

After lying as above for two or three weeks, they are ready for packing. In all 

cases, whether for foreign or domestic market, or for home consumption, they should 

be carefully assorted, keeping the different varieties—the large and the small, the 

sound and the unsound, sweet and sour, ete., all separate. If they are to be barrel- 

ed, select good, new, and clean barrels, and pack carefully by hand. Bran, ehopped 

straw, oats, saw-dust, and powdered charcoal have all been used for packing, and 

are all doubtless valuable. The latter is no doubt the best, and will keep fruit the 

longest ; but it is also the most costly and the least easily obtained. In packing, use 

first a layer of charcoal, or whatever the material may be, then a layer of apples, 

then again of charcoal, and so on, taking care not to permit the fruit to touch the 

barrel or each other. As soon as packed, carefully head up, mark, and deposit in 

the place where they are to remain. 

When thus packed, apples will bear a very cold atmosphere; and it is desirable 

to keep them at all times in as cold a place as possible without freezing. A dry and 

cool cellar is perhaps as good a place as can be usually obtained for keeping apples 
in the winter. I 

Bins, or shelves, may also be provided for keeping fruit, when it is inconvenient 

to put them in barrels. These should be suspended or placed upon posts in the 

middle of the cellar, or away from the walls, so as to protect them as much as pos- 

sible from dampness, and in order to give them a free circulation of air. The saw- 

dust or cut straw may be very properly used in packing them away in these bins. 

Apples thus packed away should be occasionally examined, and all the decaying 

ones removed. 

PEACHES, when ripe, are of such a perishable nature that it is extremely diifli- 

cult to keep them for any considerable length of time, except by packing in ice or 

excluding them entirely from the atmosphere. The former method has been some- 

times practiced for the purpose of transporting them to warm climates; but it is at- 

tended with so much trouble and cost as to prevent its ever being brought into 

general use. The latter has of late years been much better undersiood, and is suc- 

cessfully practiced in all parts of the country. 

The process is simply in excluding the air, and then hermetically sealing the ves- 

sel containing them. Tin canisters, six to cight inches long, and four or five wide, 
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are mostly used ; but large-mouthed glass bottles are also good, and in one respect 
better, as the condition of the fruit in them may at all times be seen through the 

glass. 

Select fruit that is just ripe and in good condition, free from all bruise or speck 

of decay. Some put them in whole, after rubbing off the down with a wet cloth. 

Others pare and cut them in quarters, taking out the stone. Fill the canisters, and 

afterward carefully solder on the top, in which a hole about as large as a small pin- 

head has been previously punctured. Then set them in a vessel of boiling water, 

and keep them there until the temperature of all the fruit in the cans has reached 

as high as the water. As long as it is below that, air will continue to escape through 
the hole, and will cease as soon as that point is reached. Then close the hole by 

placing a drop of solder upon it, and remove the canister from the water. If the 

operation has been successful, the ends of the canister will become depressed after 

cooling, caused by the outside pressure of the atmosphere; and, if the canister has 

been well made and the soldering perfect, the fruit will be kept from decay for an 

indefinite period. 

If glass bottles are used, they should be filled, and then set in cold water, and be 

brought to a boil gradually, as the glass will otherwise crack. Well-fitted corks 

should be first prepared ready for use, and a cup of sealing-wax, melted, close at 

hand. As soon as the air has been sufliciently excluded, press in the cork until it 

is even with the mouth of the bottle, and dip it hastily, bottom upward, into the 
sealing-wax, thoroughly covering the whole. Then set away to cool. 

‘STRAWBERRIES, RASPBERRIES, BLACKBERRIES, CHERRIES, CURRANTS, GOOSEBER- 

RIES, and, in fact, all the small fruits, of whatever name, are successfully preserved 

in this way at the present day, and are sold in all the fruit-shops. 

Tue following method of preserving small fruits—or, indeed, any kinds—has been 

practiced successfully : ‘‘ Lay the ripe fruit in broad dishes, and sprinkle over it as 

much sugar as it would need in cooking it. Then set it in the sun, or a moderately 
heated oven, until the juice forms a thick syrup with the sugar. Pack the fruit in 

tumblers, and pour the syrup over it. Paste writing paper over the glasses, and set 

them in a cool, dry place. Peaches must be pared and split, and cherries stoned. 

Preserved in this manner, the fruit retains much more of its natural flavor and 
healthfulness than when cooked.” 

GRAPES are said to keep well put away in the following method: “Take a well- 

bound cask, from which the head is to be removed, and place at the bottom a good 

layer of fine saw-dust or bran. On this place a layer of grapes, then each alter- 

nately, until the cask is full, taking care that there is sufficient bran between each 

layer of grapes to prevent their touching each other. Put on the head, which is to 

be cemented, and the grapes will keep well for a year. When used, in order to 
restore their freshness, cut the stalk of each bunch and place it in wine, as flowers 

are placed in water.” 

PROFITS OF FRUIT-GROWING. 

TuE following statement, prepared by a very intelligent and reliable fruit-grower 

in Illinois, will answer for almost any locality throughout the Great West, as serving 
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to show the cost and profit of the culture. It should be borne in mind that this 

statement embraces apples alone 

Deacon A. Scarborough, of Payson, Adams Co., Ill., being in St. Louis, in the 

spring of 1839, purchased forty apple-trees of one year’s growth, of an Ohio nursery- 

man who was there with trees, the largest not being more than three feet in height. 

These, with some twenty others obtained from a different source, were planted on a 

piece of dry, rolling prairie land, with an eastern aspect. About fifty of the whole 

number grew, and although many of these were not what they purported to be, still 

there were some good varieties among them. In the spring of 1841 he added to his 

orchard some fifty trees more (of one year). In 1844 and 1845 still more, about one 

hundred (of two years). In 1848, 1849, and 1850 about one hundred and ten. Some 

of these were used from time to time to fill vacancies which had occurred. 

The following concise statement will show the cost up to this time, Jan., 1855, viz. : 

1889—60 trees, at 25 cents each......... .... BNO Deas, 5 UAB Rene Joa eet: ar o $15 00 
Allowance for freight and planting, 10 cents each 
Interest on the above, $21 for 16 years, at 10 per cent. per annum 33 60 

1841-5 0itrees wat 164 eneb iti Fo 25 oe eae J claetete hs ae diese, srenaiate seoeieeneiens 8 33 8 33 
Allow for procuring and planting, 10 cents each................ 5 00 
Interest on $13 for 14 ‘years, 10per Cent... .. 6... c anne vies sine 18 20 

1844—50 trees, at 12} cents....................0.. On ce eae 625 6 2 
Procoring and planting, 10 cents... 2 2. Sees ceca ence neers 5 00 
Interestion the sllifor dl years we. afecscce ae m ieee lee 12 10 

1S4D——DOMERA Abid Se CONS. cy. seinisnde re nciaseieis ote acm eels msiemeele s eneieke 625 6 2 
Procuring and planting, 10 cents......... 2.0. .--0 nee eee eee ee 5 00 
MNtErEsE AS AVOVEr EL. LO"VCANS ccs. 5s co cysje'e tnarelamicctnie ee wre enue rete 11 10 
In 1848-9, and 1850, say 49, 110 trees at 124 cents............. 18 75 13 75 
Procuxing andsplanting 2 .)isnigeee tease Ge Sale bleh oe wanna 10 00 
Interestion $22 Vowor f WOAars ..<% o2.~.<) 106 =o cisess1- eae eet sees 16 62 
Now I allow for rent of land $1 per acre per annum (being half 

the usual rent, as the crops raised in the orchard, other than 
apples, have not more than paid for cultivation and rent of 
ground, and much of the present orchard has only been a few 
VOarsuplanted) i. meas seine ole esieiete Asleleleielisiie ples eteitelie == eee ere 60 00 

I allow for loss of trees by accident, ete ............220.s.s-0e. 18 00 

OLAS Ss oe es aD Sha idi dees wh dua sees damaheseme snus seuhienne $250 20 $49 58 

From the facts above given, it appears that the whole cost of the orchard up to 

this time, January, 1855, including purchase of trees, ample allowance for procuring 

and planting, loss of trees by accident, interest on the whole, and rent of land will 

amount to $250, while the money actually paid in their purchase is only $49 58. 

Now, as an offset to the cost, we shall show the produce. The apples (winter) 

having been measured and noted down, with the price at which they were, or might 
have been, sold for cash: 

1846—Thirteen bushels, worth one dollar per bushel................-e.ee05- $13 00 
1847—Fourteen ‘ s OS aA A eer i ase pt 14 00 
1848—One hundred bushels §¢ Sof de ea cit lee ae aa ie, 100 00 
1849—T wo hundred and fifty bushels, at 75 cents..........00 see ceccecnsces 187 50 
1850—Fifty-eight bushels at one dollar............... ouelg welsh intense rel tee were eins os 58 00 
1851—F orty ee $C SINE TENS Aide eae scl a areineieees eee eee 40 00 
1852—Seventy-five “ LOU OS aes near ONO re iGoa ded onalicncaaes: 75 00 
1853—Seven hundred bushels, at 45 cents.........-.cccccccccsccccscccccaes 815 00 
TSO ——HIVe-DHBNIS, Ab aL OU tc cciecteie etre iea > ossue'eis eins ected efote spe thaterseiey aie are 7 50 

otal: so seeeworen tow steed ie cs Seeuebaccowab oe eee ae paints, #. ....-$810 00 

The above does not include any of the summer fruit, of which there is a good 

quantity, nor the autumn, that may not properly come under the description of early 

winter, and which I will estimate at one fourth its value: 
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Which will make 313 bushels, worth say 40 cents, which will give.......... $125 00 
MotberaddedMo thea wove, ian. ce) seidicae ss slice elas wie nies atyaticieiebe ns ete 935 00 
And now, if we add the product of 1855, 1,200 bushels, 1,000 of which were 

sold and delivered last fall, out of the wagons, at 50 cents................ 500 00 
Remaining on hand at least one hundred dollars worth.................... 100 00 

We have as the product up to this time, January, 1856.................... $1,535 00 
Whole product of orchard up to January Ist, 1856..................00002- 1,585 00 

To which, if we add the interest on the money accruing from sale of fruit, prior to 

1855, it will bé more than three hundred dollars, which, however, I shall let go as 

an offset for picking and marketing. 

iDhenipiejaccoun t stands: Cost, Of (LEeOs ai. cic «cis oseyelis ie aise oe res iaie wforsixiels $49 58 
Procuring, planting, loss of trees, and interest of money........ aisyeroratge tes tale 140 00 
em ata alk os ee cks e ay Jott oUeamenneo ch Gocco HebC SondeGE 60 00 

$249 58 
Orchardiproduct upto SamUarys SOG i. icyaracs-aiaivie oictelesaua'e  Sicleisiniasiatesioeaien Arie 1,535 00 

PUCMU HOM AP PS PLOAUEL: Seo weo cles anrews celts ceases nsset sans ta aoa $1,285 42 

So much, then, is certain; but how shall we value the orchard itself, with its 

increasing products—especially as one half of the trees have scarcely borne any 

fruit yet, and these are all of the best varieties. I acknowledge myself unable to 

justly estimate its value—as the experience and results of the past seventeen years 

will hardly give us an idea of what it will produce during the next seventeen, much 

less give us a rule by which to calculate the future produce. The orchard contains 

six acres of ground, and has on it two hundred and sixty-six apple-trees. Yours, 

Payson, ApAms Co., ILL., 1856. Wa. STEWART. 

MODE OF PROPAGATING FRUIT-TREES. 

Many persons are so situated, remote from nurseries, that it is extremely difficult 

to procure good varieties of fruit-trees for transplanting. To all such the following 
mode, practiced by Mr. Trmotuy Duprey, of Mendon, Adams Co,, Ill., may be of 

benefit. As a mode of grafting, we do not see why it may not be as good as any 

other. We copy from the Patent Office Report of 1848: . 

“In the spring of 1839 I bought one hundred seedling apple-trees for eight dol- 

lars, and paid in work. I planted them out in my garden, in rows four feet apart, 

that I might run a plow between them, and at five feet apart in the rows, and kept 
them well cultivated that season. 

‘*Tn the spring of 1840, in the early part of March, I wet Ree from the best orch- 

ard I could find (John Wood, Esq., Quincy) two or three large bundles of scions, 

cut from horizontal branches of last year’s growth. These I buried in my garden 

three inches under ground until I should want them. When the season was so far 

advanced that the buds on the trees began to crack open and the small leaves to 

appear, I dug a trench along each line of apple-trees, about six inches deep, and 

about the same width. I then bent down an apple-tree, and with a forked stick 

drove into the ground, held it there firmly ; then, with a sharp-pointed strong knife 

and a hammer I commenced grafting. First, I drove the knife through the tree 
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near the root, and made a cleft large enough to insert my scion. I then with a 

sharp knife cut my scion about six inches long, sharpened the lower end to a wedge- 

like form, drove it into the cleft until the bark on the scion just met the bark on the 

tree, pulled out my large knife—the split in the tree of course closed up and held 

my scion fast. In five or six inches I stuck in another, and continued on so until I 

came to the top of the tree. I then filled up the trench with fine, loose soil, tram- 

pling it down with my feet, leaving only the upper bud out of the earth. The top of 

the tree I covered up in the same way, leaving the ends of the twigs just out of the 

ground. In this way I treated my one hundred apple-trees, and in two days’ time I 

had finished them. I would remark that the trees were about one and a half inches 

in diameter, and very thrifty. The scions grew astonishingly well. Of about 800 

scions set, all grew but about two; and in two years the scions had formed roots of 

their own, so that when I took them up IJ broke off the old stalk and threw it away, 

and each twig of the top grew and formed roots of its own. Thus, by a little induss 

try and management, I made 200 grafted trees for my own use, now bearing trees, 

and sold 1,000 trees, some for six to the dollar, and some at eight to the dollar. 

‘There is probably no food more natural to mankind than a good, ripe apple. It 
is anti-dyspeptic and anti-bilious; and if the people in this great valley of the West 

would eat less corn bread and bacon, and ¢rink less strong coffee and whisky, and 

eat more of those rich, juicy apples, cooked or uncooked, we should see, hear, and 

feel less of those bilious complaints—fevers, agues, and chills—which every one is 

more or less subject to every season. Timotuy DUDLEY. 

Menpon, IL1. 

[It should be borne in mind—an important fact, too, which Mr. DupLEy omitted to 

state—that the trees which grew from the twigs at the top were natural fruit, of the 

same character as the original seedling; while those from the scions inserted along 

the body of the tree, were, of course, true to the graft.] 

PROPAGATION OF FRUIT-TREES BY LAYERING. 

THE mode of propagating fruit-trees, especially apples, by luyering, has been 

successfully practiced by Mr. Jonn Suiarer, of the St. Albans Nursery, Hancock 

Co., Ill. Mr. Stater has been selling trees propagated in that way for ten or twelve 

years past; and it is within the writer’s knowledge that some as fine-bearing and 

thrifty apple-trees as can be found in that part of the State were produced in that 

way. Itis believed, however, that the mode is not popular with a majority of nur- 

serymen—for what reason it might be hard to determine. 

But without entering into a discussion of the question whether it or grafting is the 

better mode, we have thought proper to give in this place a short description of it, 

for the benefit of those who reside at points remote from nurseries. 

St. AtBans, Dec. 24, 1856. 

Tu. Greec, Esa.—Dear Sir: Your favor of the 17th inst. came to hand by the 

last mail. You request me to give you my mode of propagating fruit-trees by lay- 

ering. As my present mode is very different from that with which I commenced, 

perhaps I had better give you a brief history of my experience in the business. 

About fifteen years ago I became convinced that a choice fruit-tree growing upon 
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its own roots would generally be more likely to be long-lived, and bear better fruit, 

than if the same variety were grafted or budded on to an uncertain seedling stock. 

I then commenced layering in my nursery, according to the best directions that I 

could get from horticultural works. This mode was to bend down the lower limbs 

of graits, and cover a part of the limb from four to six inches with earth; and at 

the place where the limb was covered deepest, to cut it about half off on the under 

side, and split it about an inch from the cut, toward the end of the limb. The end 

of the limb turned up was to form the tree; and as the descending sap was stopped 

at the cut, it would force out roots; and when it was sufficiently rooted, it was cut 

from the tree and re-set in the nursery, to be cultivated till it was large enough to be 

transplanted to the orchard. In this way I commenced layering the greater part 

of my varieties; but it was too slow a mode of raising trees, and I then began my 

present mode of layering the whole tree. 

Waving in the above way got layer trees from the most of my varieties, I took 

these trees and buried them in trenches from eight to ten inches deep, and turned 
the ends of all the limbs up, so as to have them come just out of the ground. In 

this way they will take root without having the limb partly cut off, and in two to 

three years will be of sufficient size to transplant to the orchard. We not only get 

trees from the limbs that are turned up, but there will be more or less shoots come 
up from the roots of the buried tree, which will make good trees. On account of 

these shoots that come from the root, it is very desirable to have layer trees for stock 

to begin with, where the whole tree is to be buried. For if a grafted tree is used for 

layering, the shoots from the seedling root will be likely to make a mixture of seed- 
lings with the varieties cultivated. But with sufficient care, this kind of tree may 

be used for layering on a small scale. 
I have succeeded well in layering apples, pears, plums, and cherries; but with 

the peach, nectarine, and apricot I prefer budding. Layering may be done late in 

the fall or early in the spring, but should be on dry ground. 
There is still another way of growing fruit-trees on their own roots, which may 

be more convenient for those who only wish to raise trees for their own use. 

Mr. Downrn¢, in his work on “Fruits and Fruit Trees” (ith edition, p. 17), says: 
“ Dr. VAN Mons, a distinguished horticulturist of Belgium, considers the practice 

of grafting on small pieces of roots as the most complete of all modes, with regard 

to the perfect condition of the grafted sort, because the lower part of the scion, 

being thus placed in the ground, after a time it throws out fibers from that portion» 

and so at last is actually growing on its own roots.” But in the common mode of 

root-erafting the scion is inserted in the end of the root, and when the tree is taken 

up at three years old, there will be but a small portion of the roots from the scion, 

so that if the seedling part of the roots be all cut off, there will not be enough left 

to make the trees grow well when transplanted in the orchard. I have, therefore, 

when under the necessity of grafting, cut my scions about six inches long, and in- 

serted them into the middle of a piece of root (the first cut of a one-year-old seed- 

ling is the best), about four inches long, so that the graft when set is like an inverted T. 

This graft is set so deep that the end of the scion comes just to the top cf the ground ; 

and when taken up at three years old, they generally have sufficient roots from the 

graft, and from the manner in which the scion was set in the root, the seedling roots 

are easily distinguished from those which shoot out from the graft, and can be cut 

off, and then the tree, like the layer tree, will be nourished wholly by roots of its 

own variety. 
This kind of grafting can be done in the winter, and the grafts packed in the cel- 

lar in boxes of earth; or it may be done in the spring, and the grafts planted at once 

ed 
4 



154 APPENDIX. s 

in the nursery. Grafts set in this way need no waxing, and if the root be one fourth 

of an inch thick, they will be sufficiently firm without tying. 

The above are the best modes with which I am acquainted of propagating the 

different varieties of fruit-trees on their own roots. Respectfully yours, 
JOHN SLATER. 

MISCELLANEOUS. 

A Srraw Hovsrt rox Keeping Fruits AND VEGETABLES.—We think it was 
Soton Rogsinson who recommended a plan something like the following for keep- 

ing fruits and vegetables. The building is easily made, and is composed of mate- 

rials which almost every farmer has in abundance, and when properly built is as 

good as the best for the purpose intended. The materials used need be only straw 

and rails. 
Build a rail pen of the required size, say one rail wide and two rails in length. 

This may be,done by setting posts in the ground at the corners, and nailing or pin- 

ning the rails to them. Make it seven or seven and a half feet high. Outside of 
this pen, at a distance of four feet, make a similar pen, in the same manner and of 

the same materials—constituting one rail pen within another, with a space of four 

feet between them. Within this space pack well with straw until it is brought even 

with the top of the pen. Then cover entirely across the whole with straw, to any 

required height, rounding it at top like a stack or rick—first running poles across at 

convenient distances, on which the straw may rest. A door (which should be dou- 

ble—one for each pen) may be made at one end for entrance, formed of boards, and 

fitting closely, to keep out the frost; or, if preferred, an aperture only may be left in 

the straw, sufficiently large to admit a man’s body, and which may be closed by 

a bundle of straw, properly fitted in, to be taken out when necessary. 

In this way as good a fruit-house as is possible to be procured may be built at a 

very little cost, and with materials such as can be most cheaply obtained; and, if 

built strongly and securely, will last for half a dozen years or more. It must be in- 

closed, to keep it from being eaten up by cattie ; and the straw must be well packed, 

and properly rounded at top, in order to turn the water. Outwardly, it will resem- 

ble a rick of straw. The ground selected should be dry, and a trench should be dug 

outside of the house, to prevent the water from soaking under. 
Pumpkins and squashes, and all kinds of vegetables, as well as fruits, may be 

kept in such a house better than in most cellars, as it will be cool and dry. 

In the West, where straw is allowed to go to waste in large quantities, arel 

where cellars are not always to be obtained, a few days’ labor will secure one of 

these straw houses, which, if properly built and protected, will last for years, and 
will be found indispensabie. 

Dwarring.—One of the principal advantages in planting dwarf trees is the facil- 
ity with which a number can be grown in a small space—they can be readily man- 

aged at a distance of eight feet apart. Thus, a spot of ground sixty feet square will 

hold sixty trees, planted as in the following diagram, between the trees: 
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Currant, gooseberry, or raspberry bushes may be set, as represented by the small 
dots, and rows of strawberries set as indicated by the dotted lines. The expense of 

preparing the soil, furnishing, and planting, as shown in the figure, would not ex- 

ceed $60, a sum which the small fruit alone would realize in three years after plant- 

ing, at which time we may safely average the crop of pears at from ten to fifteen 

bushels of fruit of first quality, worth at the very lowest calculation three dollars per 

bushel. When we further consider that the quantity of fruit will be annually in- 

creasing, the profit of such an investment is sutliciently apparent. 

GERMANTOWN, Pa. Wa. SAUNDERS. 

Curtines.—A French writer describes a mode of making cuttings grow, which 
he says is unfailing. He digs a trench wide enough to receive both ends of the cut- 

tings, which he places in a bent position, the ends pointing downward, and covers 

entirely with well-pulverized soil. The middle of each cutting must be just even 

with the top of the ground, and must have a bud or small shoot left at that point. 

They should be planted in the spring, and well mulched and protected from drouth. 

In this way grapes, roses, quinces, and even apples, pears, plums, and apricots can 

be readily obtained. But unless protected throughout the whole season from 

drouth by a judicious mulching and watering, they will inevitably perish before 

the roots are sufficiently grown to protect them. 

Scions, from which it is intended to take buds, should have their terminal point 

pinched off about a week before it is intended to use the buds. This process gives 

them a greater plumpness, and increases their activity in starting into growth. 

Goop Apvyicz.—‘ Farmers, plant trees. Good winter apples and pears will yet 

form an important item in our yearly exports. The smaller fruits will go out in 

cans, and any quantity may readily be sold in the European markets. Fruit-grow- 

ing will yet supersede pork-growing; and all like good fruit much the best to eat.” 

—Life Iliustrated. 

CnorprD Straw has been recommended as a most excellent mulch for the 

strawberry ; but a mixture of saw-dust with it would doubtless make it better. The 

straw alone would probably be too light and open. 

Tur PrEAcu is by some cultivators in the Southern States sometimes grafted ine 

stead of budded, with fine success. It is said to answer well where the growth is 

very rapid. It is done in November and December. 

To Drstroy Morzes.—Take one pound bean meal, three ounces slaked lime, half 

ounce powdered verdigris, and four ounces essential oil of lavender ; mix thoroughly 
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with a little water into a dough, make little balls, and place them about their holes. 

They may be driven off also by placing bits of codfish in their holes.—Cor. [ort. 

A Goop Mops of watering large trees is to draw the earth away from the roots to 
a convenient depth, forming a hollow into which water may be poured until it is 

filled. After it has fully soaked away, then replace the earth as before. 

Another good mode is to dig a small trench around the tree, at a distance of, say 
three or four feet, and into this pour water until it is filled, and when soaked away, 

fill back the earth to its place.— The Papers. [But let it be remembered that when 

good cultivation and good mulching have been practiced, watering is never neces- 
sary, except in extreme cases.—EDITorR. | 

CABBAGES may be preserved well and nicely during the winter, by cutting off 

the heads, and then packing closely in a barrel or box, and filling all the spaces 

with chaff or bran—then keep in a dry cellar. 

Gas Tar, applied by means of a swab, is said to destroy the caterpillar instantly. 

Bury Drap Anrmats in the soil where fruit-trees are to be planted, especially 
pears. ° 

How To Srecurt Goop Fruir Croprs.—The Agricultural and Horticultural Soci- 
ety of Vaucluse recommends that in order to insure a large crop in fruit-trees, the 
following plan should be adopted: A hole must be dug round the tree to a certain 

depth in the autumn, but not deep enough to expose the roots, and must then be 

filled up with manure; the manure should be left until frozen, and then be covered 

with the earth extracted. Thus covered over, the manure does not thaw until a late 

period, and thereby prevents the tree from budding early, and produces the effect 

intended. The same society further makes known that it is a well-ascertained fact 

that trees which yield most fruit are those whose branches grow horizontally, instead 

of vertically, and it therefore recommends that trees should, so far as possible, be 

trained to grow in that direction; it even declares that by such training, trees that 

have never yielded any fruit previously may be made productive. 

Quinces should be manured in November. Fork in five or six shovelfuls of 

fresh stable manure under each tree, and in the spring dig around each tree, and 

spread broadcast a good supply of salt—enough to nearly cover the ground. 

Prune in the fall, cutting away only the decayed or decaying and unsightly 

branches. 

Buiack Knot.—Wm. H. Reap, correspondent of Horticulturist, ascribes this dis- 

ease in plums to the fact that dried plwms, which have decayed on the tree, by the 

ravages of worms or insects, have been allowed to remain there; and that thence, 

when this fruit is consumed, they perforate the bark, which has always been satu- 

rated with the poison and juice of the decayed fruit, and thus these deadly juices, 

together with the action of the insects, produce the disease known as the Black Knot. 

His remedy is to take away and destroy the decaying fruit as fast as it appears. 

BLIGHT IN A VINERY.—The English Gardener’s Chronicle gives an interesting 
account of blight being arrested in a vinery, after all other means had failed, by the 

application of the fumes of burned sulphur. The application was made daily. 

Soap-Sups.—A. J. Downing says: “I have seen an Isabella Grape produce 3,000 

fine clusters of well-ripened fruit in a single season, by the liberal use of manure 

and soap-suds from the weekly wash.” 
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To Maxr YounG PreAr-TrEES Grow.—I was afllicted by the sight in my garden 
for four or five years of the most luxuriant and thrifty young pear-trees, which 

would not bear, but all their strength ran to wood. Vexed at this, I resolved to try 

the effect of bending down the branches so as to check the flow of sap, and cause 

hem to form fruit-buds instead of wood-buds. Accordingly, the first week in De- 

cember I filled my pockets with stout twine; I drove down some small pegs into 

the ground beneath my trees (which had branched low, so as to make dwarfish 

heads); I then tied a string to the end of every long shoot, and gradually bringing 

down the end of the limb till it curved down so as to make a considerable bend or 

bow, I fastened it in that position, either by tying the cther end of the string to the 

peg, or to another branch, or to a part of the trunk. 

According to my expectation, the tree next year changed its habit of growth, and 

set an abundance of fruit-buds. Since that I have had plentiful crops of fruit with- 

out trouble—take good care not to let many branches go on the upright system.— 

Cor, Hort. 

SEVEN Eigutus or AN Acre.—I have just seven eighths of an acre of land where 

Ireside. Upon it there is a small but comfortable dwelling-house, wood-house, 

carriage-house, smoke-house, and barn; a wood-yard, barn-yard, and a lane five 

rods long from thence to the road; also a front yard, four by six rods. By this time, 

perhaps, the reader is about ready to say, Well, this about occupies your seven 

eighths of an acre. But I also have a garden upon the same seven eighths of an 

acre, from which I raised the summer past all the onions, squashes, cucumbers, to- 

matoes, potatoes, sweet potatoes, sweet corn, asparagus, pie plant, beets, musk-mel- 

ons, beans, peas, and cabbages, that were wanted for my family use (a family of six 

persons, besides working-men) during the time of using garden sauce. And, after 

the maturity of the crop gathered fcr fall and winter use, half a bushel onions, seven 

bushels potatoes, four bushels sweet potatoes, half a bushel sweet corn, and fifty- 

nine cabbage-heads. i 

IT have a small nursery also upon this seven eighths of an acre, consisting of over 

2,000 trees, mostly of fine size for transplanting, comprising apple, peach, pear, 

plum, cherry, quince, and grape trees. During the time of feasting we have had 

raspberries, gooseberries, and currants, almost without measure—bushels of each. 

Cherries, peaches, plums, pears, grapes, and apples have been used as free as water 

—how many I ean not tell. I have sold from the same seven eighths of an acre 

trees to the amount of $74 08. Fruit for cash—cherries, $5 35; peaches, $13 93 ; 

pears, $5 50; plums, $7 50; quinces, $2 00, and grapes, $5 75, making in the aggre- 

gate #115 12. I have put thirty bushels of choice winter apples in my cellar, and, 

to finish off the list, have cut from four hundred to five hundred pounds of good hay. 

This is a correct statement of seven eighths of an acre of land in Richfield, Sum- 

mit Co., Ohio.— Cor. Lowisville Journal. 

Liguip Manure.—For fruit, the proper time for using liquid manure is when the 
fruit is beginning to swell, and has acquired, by means of its own green surface, a 

power of suction capable of opposing that of the leaves. At that time, liquid ma- 

nure may be <pplied freely, and continued from time to time, as long as the fruit is 

growing. But at the first sign of ripening, or even earlier, it should be wholly with- 

held.—Dyr. Lindley. 

{Liquid ma;ures should not, however, be applied on the surface of the ground, as 

by this the crust will be hardened. The surface earth should first be removed, or a 

better way is to mulch freely, and apply the liquid upon that.] 
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Sar freely used on asparagus beds, will be found highly beneficial. It should 

not be used, however, until the seeds have well germinated, and the plants become 

well established. It should be sown so as to cover the ground, before a rain. 

SHORTEN-IN peach trees in March, always being careful to cut just above a wood- 

bud, so that the next season’s growth may be a continuation of the last; whereas, 

if cut above a fruit-bud, the branch will decay down to the wood-bud, and the new 

growth take place at an angle, thus forming an unsightly top.—Cor. Phren. Jour. 

Micre.—To prevent mice from girdling young fruit-trees, apply melted tar late in 

the fall. Put it on with a swab, completely covering the root and body as high as 

there is danger. It is a certain remedy. 

Mo.cuine blackberries about the first of May is highly recommended for increas- 
ing the quality and quantity of the crop, as well as for prolonging the ripening sea- 

son. In this way the severe drouth of the summer weather is rendered less inju- 

rious. ' 

Frozen Treres.—Packages of trees are sometimes frozen before they reach their 
destination from distant nurseries. When this is the case, they must not be allowed 

to thaw, or they will be lost. Immediately dig trenches in as mellow soil as possi- 

ble, and bury the roots at once, settling the earth closely around them. This may 

be done by throwing cold water on the loose earth, and shaking the trees well. They 

should be covered deep. Before time for planting, they will be completely thawed, 

and will come out as fine as those which have not been taken from the nursery. 

To PresrRve GREEN CorN.—Pull the ears when fit for eating, then strip down 

the husk, remove the silk, and carefully replace the husk again. Then pack away 

in a barrel, and place a weight upon it. Pour over it until it is covered a strong 

pickle, about such as is used for meat. In this way you can have a good article of 

fresh corn for winter use. It should be parboiled in fresh water to make it fresh 

and sweet for cooking. , 

To Presrrve Eces.—Fill them into jars, with wheat bran to prevent them from 

breaking. The jars are then to be closed tight, and placed in a suitable vessel, 

with water heated to 12 degrees below boiling point, or 200 degrees of Fahrenheit. 

Then take off, and transfer the eggs to other jars, and they will keep good for six 

months. 

FINE GUNPOWDER, mixed with tallow, and rubbed about the body of the young 

tree, is said to be a remedy against mice. 

QuincEs make excellent preserves, but they also are a good dessert fruit. Pare 

and bake them, and then serve with cream and sugar. 

AsnHeEs have been recommend as a good dressing for the pie-plant. 

Srnce forwarding the foregoing copy to the publishers, the writer, on opening Dr. 

TRALL’s “ Hydropathic Cook-Book,” published by Messrs. Fowter & WELLS, met 

with the following paragraphs on the “ Preservation of Fruits,” which he takes the 

liberty of appropriating in this place: 

Choice apples and pears may be kept very well, and often the year round, by 

wiping them gently dry, covering each with dry, soft paper, and laying them on 
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shelves, or on shelves covered with paper, without wrapping them. Pears and 

apples, if gathered a few days before perfectly ripe—not over six or eight—and 
packed carefully with dry moss, sand, bran, or in baskets lined with stout paper, 

will keep through the winter. 

The principal condition on which the preservation of the more perishable fruits 

depends is the exclusion of atmospheric air. The more perfectly this is effected, the 

longer and better will the fruits be kept unchanged. And many fruits may be kept 

good for months, with a mere trifle of sugar, provided the air is nearly all excluded 

from the vessels which contain them, when otherwise they could not be kept with- 

out being preserved in sugar, pound fer pound. I have known strawberries, whor- 

tleberries, peaches, pears, tomatoes, quinces, blackberries, etc., put up in this way, 

very nearly as well flavored and fresh in the middle of the winter as when first 

gathered in their season. : 

The North American Phalanx Company are now constructing an admirably 

planned building for preserving fruits and vegetables in either their ripe or unripe 

state. The drying apparatus is a series of shallow trays, with open network bot- 

toms, supported above each other on sliding racks, making a double column of dry- 

ing trays about thirty feet in height, all warmed to any requisite degree by the steam 

of a boiler in the basement. They are also largely engaged in putting up fruits, 

and have succeeded in so perfectly excluding the atmospheric air, as to keep toma- 

toes, berries, peaches, and pears, ete., fresh and undecayed a whole year, and some 

of them even longer. 

They are put up in wide-mouthed quart jars, either of glass or stone. The fruit 

(except berries) is peeled, quartered, and their pips taken out, and the jars filled. 

These are then placed in a trough or shallow square tub, into which hot water is 

allowed to run till it surrounds the jars nearly to the top. The juice is thus heated 

sufficiently to expel the air, but not so as to boil or cook the fruit. The cork is, 

lastly, introduced, and covered with paste, cement, sealing-wax, or something im- 

pervious to air. 

Undried grapes may be preserved a long time by placing them in large jars, fill- 

ing up the jars with sawdust, and then cementing the lids so as entirely to exclude 

the air. 

The following methods of keeping grapes in good condition long after they have 

ripened are convenient, and are said to be very successful. “Cut off the grapes, 
with a joint or two, or more, of wood below each bunch; make a clean cut, and 

apply sealing-wax, as hot as can be used, to it, and seal the wood closely, so that no 
’ air can enter the tissues communicating with the bunch. Then hang the bunches 

up on cords, with the stalk-ends downward, suspended across a closet in a cool, airy 

room, taking care that they do not touch each other; cut down aswanted. Or this: 

Cover the table in the fruit-room with fine, dry moss, and on this lay the bunches 

which have been carefully picked and cleaned of all bad berries, wiping the sound 

ones with a delicate piece of flannel; leave the bunches on the moss three days, 
each bunch by itself, which prevents the grapes from being injured by the pressure 

of their own weight; for want of moss, use cotton. Prepare hoops of proper 

strength, some three feet in diameter, with strings to suspend them, and attach the 

grapes to the hoop; take ircn wire, just stout enough, when made into an S-shaped 

hook, to suspend one bunch—now fix one of these hooks to the bottom end of the 

bunch, and hang it on the hoop, so as to keep each bunch by itself. When they 

have hung some eight days, they will be free from moisture, if the weather has not 

been too damp, and when they are dry, close up the room perfeetly tight ; examine 

the grapes every eight days, removing all bad ones.” 
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Green gooseberries and currants, if gathered in very dry weather, may be cut 

from the stalks carefully, and dropped gently into wide-mouthed bottles. The bot- 

tles are then to be corked, and rosined or cemented, and buried below the frost, or 

kept in a very dry, cool cellar. They will keep still better if the boitles are plunged 

for a few moments in hot water before corking. 
Scalding fruit, so as to coagulate the gluten, and thus arrest the fermentation, has 

been resorted to successfully in preserving some kinds of fruits, especially apricots, 

gooseberries, currants, raspberries, cherries, and plums. Wide-mouthed stone bot- 

tles are filled with the fruit, carefully picked ; they are then placed in a kettle filled 

with cold water nearly to the mouth of the bottles, and the water heated to one 

hundred and sixty-five degrees. After subjecting the fruit to this degree of heat for 

half an hour, the bottles are hermetically sealed. 
Peach leather and tomato leather are prepared by squeezing out the pulp of the 

very ripe fruit, spreading it out thinly on plates or shingles, and drying in the sun, 

or by hot air or steam, until quite hard and tough. They may also be dried in a 

brick oven. 
The following method of preserving peaches in tin cans recently appeared in a 

Mississippi paper, from the pen of a writer who claims to have had considerable ex- 

perience: 
“In the first place, be absolutely ceriain that the cans are made air-tight. Peel 

your peaches, cut them in halves, take out the seeds, and fill the cans within a half 

inch of the top, shaking the peaches down as close as possible. Then take loaf- 

sugar in the proportion of two pounds to a pint of water, boil, and strain. Pour 

this syrup over the peaches in the cans, and then have the square piece of tin put 

on, leaving a small vent in the center. Place the cans in a kettle with water enough 

to come within an inch of the top of the cans. Boil the cans from fifteen to thirty 

minutes, or longer if necessary, keeping the vent open with a knitting-needle, until 

the air or syrup ceases to flow. Remove the kettle from the fire, and while the cans 

remain in the hot water, close the vent with solder. 

“This is decidedly the best plan, as I well know by experience. It takes no more 

sugar to make the syrup than it will take to sweeten them after you open the cans 

for use.” 
Pumpkins and squashes, and the stalks of rhubarb, can be conveniently peeled, 

eut into slices or strips, and dried in either of the foregoing ways. 

The pomaceous fruits—apples, pears, peaches, etc.—peeled, cored, and cut into 

slices, or, if not too large, simply quartered, preserve their flavor and nutritive 

properties very well for nearly a year. 
The majority of berried fruits retain a good degree of their dietetic qualities the 

year round, on being dried and kept in boxes or bags in a cool, clean, airy place. 

PREPARED FRUITS. 

There is a lamentable ignorance among almost all classes of people in relation to 

the cooking of the various kinds of fruits. Were our cooks well informed on this 

particular, good fruit would be much more sought after, and become in time much 

more abundant, and the health of the community greatly improved. The following 

directions are also copied from Dr. TraLi’s book—a work which ought to be in the 

hands of every housekeeper: 

Baxep Appies.—The best baking apples are moderately tart, or very juicy, sweet 

ones. The former, of ordinary size, will bake in about thirty minutes; the latter, in 

about forty-five minutes. Sclect, for baking, apples of nearly equal size; wipe them 



APPENDS. 161 

dry and clean; put a very little water in the bottom of the baking vessel, and place 
them in the bottom of a hot oven. 

StEwED Green AprLes.—Apples for stewing should be well flavored and juicy 
Sweet apples, when stewed, turn more or less dark colored, and hence do not appear 

as well as tart ones on the table, though some persons prefer them. Pare, core, and 

quarter; put a little water to them, and boil moderately till quite soft, and add sufli- 

cient sugar to suit taste—more or less, according to the acidity of the fruit. Some 

cooks flavor them with lemon; others with a small portion of peaches or other fruits. 

Good apples, however, are good enough in and of themselves. 

Bortzp Apries.—Select round, mellow apples of uniform size; pare them; boil 

in as little water as possible till soft; put them in a vegetable dish; and slowly pour 

over them a syrup, made by dissolving half a pound of sugar in a pint of boiling 

water. 

Srewerp Prprrins.—A rich apple sauce is made as follows: Peel, core, and quarter 

half a dozen ribstone pippins ; put them into a pan with six ounces of brown sugar, 
the juice of a lemon, its thin rind cut into strips, and very little water; stew over a 

very slow fire till quite tender. 

SteweED Driep Appies.—Select rich, mellow-flavored fruit, which is clear from 

dark spots or mold. That which is dried on strings is usually the nicest. Wash 

and pick the pieces; boil in just water enough to cover them, over a slow fire, till 

partially softened ; then add sugar or molasses, and continue the boiling till done. 

For a change, they may be occasionally flavored with a proportion of dried peaches 

or quinces. 

Prars.—Pears may be baked, boiled, or stewed in the same manner as apples. 

Some varieties of small, early, and sweet pears are very delicious, boiled whole 

without paring, and sweetened with syrup. The large pears are usually selected 

for baking. 

Bortep PEAcHES.—When peaches are not well ripened, or too sour to be eaten 

without cooking, boiling improves them very much. They should be pared—except 

when the skins are very smooth, clean, and tender—but not stoned; boiled moder- 

ately till sufficiently cooked, and then sweetened. 

SteEwED GREEN PrAcHES.—Pare them and take out the stones; add a very little 

water, and a sufficient quantity of sugar, and boil very slowly till well cooked. 

STEWED Drirep PEAcHES.—Most of the dried peaches in our markets are sour and 

unpleasant. But when we can find them of good quality, they are very excellent 

stewed and sweetened precisely like dried apples. 

Uncooxrep PrEAcnrs.—When we have peaches as good and ripe as all peaches 

ought to be, the best way to prepare them is this: Peel them; cut the fruit off the 

stones in quarters, or smaller pieces; fill the dish; stir in a little sugar, and sprinkle 

a little more over the top. 

Apricots.— Ripe apricots may be preserved in the same way as peaches, but they 

are best with no preparation at all. Unripe apricots may be cut into quarters, sweet- 

ened, flavored with lemon, and stewed in a little water. They will cook in a very 
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few minutes. Avoid stirring and breaking the pieces, but shake the pan round oc- 
casionally to prevent burning. 

CuERRIES.— Stewing is the only proper method for cooking this fruit. Remove 

the stalks from the cherries; pick them over carefully, rejecting all unsound ones; 

put them into a pan, with a very little water, and sugar in the proportion of about 

three ounces to a pound of cherries ; simmer them slowly over the fire, shaking the 

pan round occasionally till done. If a richer article is wanted, take the cherries 

out with a colander spoon, and keep them in a basin till cold; reduce the sweetened 

water to the consistency of syrup, and put it over the cherries. 

QuincEs.—It has been said that quinces commend themselves more to the sense of 

smell than of taste; hence are better to “adorn” other preparations than to be pre- 

pared themselves. When stewed till quite tender, and sweetened, they are, how- 

ever, very pleasant, yet rather expensive sauce. In the form of marmalade, it is a 

better seasoning for bread, cakes, or puddings than butter. 

QuincE MARMALADE.—Pare, core, and quarter the quinces; boil them gently, 

uncovered, in water, till they begin to soften; then strain them through a hair sieve, 

and beat, in a mortar or wooden bowl, to a pulp; add to each pound of fruit three 

quarters of a pound of sugar; boil till it becomes stiff, and pour into small molds or 

sweetmeat pots. 

STEwED CRANBERRIES.— Wash and pick the berries; stew them in just as little 

water as will prevent their burning, till they become soft; then add half a pound 

of the sugar to a pound of the fruit, and simmer a few minutes. 

BLACKBERRIES.— When very ripe and sweet, a little sugar dusted over them is a 

sufficient preparation for the table. Ifsour, or not quite ripe, they should be stewed 

till soft, and moderately sweetened. The same rules apply to all berried fruits for 

which recipes are not given. 

WHORTLEBERRIES.—Many prefer these uncooked and unseasoned. If stewed, 

however, they require but very little sweetening. 

RASPBERRIES.—Red raspberries are never fit to be eaten till ripe, and then they 

require neither sugar nor cooking. Black raspberries, when quite ripe, are also 

best in a “state of nature.” Ifnot entirely ripe, they may be stewed a few minutes, 

and sweetened with a very little sugar or molasses. 

STRAWBERRIES.—Stewing is always an improvement to this fruit, especially for 
invalids, unless it is ‘dead ripe.” As we usually find them in our city markets, they 
are picked before the ripening process has matured them, and hence require con- 

siderable sugar. 

GoosEBERRIES.—Though very acid fruits, especially half grown, are not to be rec- 

ommended to invalids, as a general rule, yet I find that many who are “on the sick 

list”? can use stewed gooseberries without discomfort, and nearly all well persons 

can do the same. They should be cooked till thoroughly softened, and sweetened 

till palatable. 

Currants.— Green currants, when half or two thirds grown, are more mild-fla- 

vored and pleasant than when fully ripe; nor do I find them often disagreeing with 
ordinary dyspeptics. They require stewing but a short time, and moderately sweet- 

ening. The best currants, when quite ripe, may be eaten uncooked, with a sprink- 

ling of sugar. e 
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Piums.—These must be managed according to their character and flavor. Many 
varieties are too sour to be eaten without stewing, and the addition of considerable 
sugar. Some kinds, however, are sweet and luscious enough to require neither. 

GRAPES. — When the grapes are so sour as to set one’s teeth on edge, they shouid 

be stewed and sweetened. But good, ripe, well-cultivated Isabellas and Catawbas 

are incomparably superior in dietetic character, without “the interference of our 

art.” Whata blessing it would be to the human race if all the vineyards in the 

world were made to supply wholesome food for children, instead of pernicious poi- 

son for adults! 

PrnEappLe.—The only way of preparing this fruit, which, like some others, has 

more flavor than taste, is that of paring, slicing, and sprinkling with sugar. 

Tomators.—Scald the tomatoes by pouring boiling water on them; peel off the 

skins; then stew them for an hour, and add a little slightly toasted bread. This is 

an excellent sauce for hydropathic tables ; and the fruit may be improved in flavor 

by stewing half an hour, or even an hour longer. 
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HYDROPATHY ; OR, WATER-CURE. 

Ir THE PEOPLE can be thoroughly indoctrinated in the general principles of HypROoPaTHY, and mako theiw- 

selves acquainted with the Laws or LirE AND HEALTH, they will well-nigh emancipate themselves from all 

need of doctors of any sort.—Dx. TRALL, 

By no other way can men approach nearer to the gods than by conferring health on men.—CicEgo, 

ACCIDENTS AND EMERGENCIES. 
By Alfred Smee. Notes by Trall. Illustrated. 15 cents. 

Cuitpren; their Hydropathic 
Managemeut in’Health and Disease. Dr. Shew. $1 25. 

CuoLErA ; its Causes, Preven- 
tion, and Cure, and all other Bowel Complaints. 30c. 

Consumption; its Causes, Pre- 
vention and Cure. Paper, 62 cents ; musiin, 87 cents, 

Coox Boox, Hyproparutc. 
With New Recipes. Illustrated. By R. T. Trall, M.D. 
Paper, 62 cents ; muslin, $7 cents. 

Curtosiries oF Common Wa- 
TER. A Medical Work. From London edition. 30 cts. 

Domestic Practice: or Hy- 
DROPATHY, with 15 engraved illustrations ef important 
subjects fiom drawings. By E. Johnson, M.D. $1 50. 

EXPERIENCE IN W ATER-CuRE In 
Acute and other Diseases. By Mrs. Nichols. 80 cts. 

Famiry Paysictan, Hydro- 
pathic. By Dr. Shew. A new and Invaluable work 
for home practice. Profusely illustrated. $2 50. 

Hyproratuic ENCYCLOPEDIA. 
A Complete System of Hydropathy and Hygiene. <1- 
lustrated. By R. T. Trall, M.D. In one large vol- 
ume, with nearly a thousand pages. Price, $3. 

Hypropatuy; or, Water-Cure. 
Principles and Modes of Treatment. Dr. Shew. $1 25. 

Home TREATMENT FoR SEXUAL 
Abuses, with Hydropathic Management. A practical 
treatise for both sexes. By Dr. Trall. 30 cents. 

INTRODUCTION TO THE WATER- 
Cure. With First Principles. 15 cents. 

FOWLER AND WELLS’ PUBLICATIONS. 

MiIpWIFERY AND THE DISEASES 
oF WoMEN, A practical work. By Dr. Shew. $1 25. 

Parents’ GuipE AND CHILp- 
BiRTH MADE Easy. By Mrs. H. Pendleton. 60 cts. 

Puitosopuy or WatTer-Cure. 
By J. Balbirnie, M.D.> A work for beginners. 30 c. 

Practicn or Water-Cure. By 
Drs. Wilson and Gully, A handy, popular work. 30c. 

PrrenaNncy AND CHILDBIRTH 5 
Water-Cure for Women, with cases, 30 cents, 

Resutts or Hypropatuy; 
treating of Constipation and Indigestion, By Ed- 
ward Johnson, M.D, 87 cents. 

Water-CurE Lisrary, em- 
bracing the most important works on the subject, In 
seven large 12mo vols. A fam¥y work. $7. 

W ater-Cursk In Curonic Dis- 
EASES ; an exposition of the Causes, Progress, and Ter- 
minations of Various Chronic Diseases. By Dr. J. M. 
Gully. Animportaut work. $150. 

WATER AND VEGETABLE Dirt 
in Scrofula, Cancer, Asthma, etc. By Dr. Lamb, Notes 
by Dr. Shew. 62 centa; muslin, $7 cents. 

W ater-Cure In Every Known 
Disease. By J. H. Rausse. 62 cents ; muslin, 87 cts. 

Warrer-Cure Manvar. <A 
popular work on Hydropathy. 62 cts. ; muslin, &7 cls, 

W ater-Cure ALMANAC. Con- 
taining much important matter for all classes. 6 cts. 

Water-CurE JOURNAL AND 
HERALD OF RE¥FoRMS. Devoted to Hydsepathy and 
Medical Reform. Published Monthly, at $1 a year 
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Fow LER AND WELLS have all works on HypRopaTHY, PHys10LoGy, and the Natural Sciences generally. Book- 

sellers supplied on the most liberal terms. Agents wanted in every State, County, and Town. These works are 

universally popular, and thousands might be sold where they have never yet been introduced. Letters and Ord ts 

should be post-paid, and directed to the Publishers, as follows : 

FOWLER AND WELLS, 

(Name the Post Office, County, and State.] 808 Broapway, New Yors 
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FowLrer AND WELLS’ PUBLICATIONS. 

PHYSIOLOGY, MESMERISM, AND PSYCHOLOGY. 

ON PHYSIOLOGY. 

Axtcouotic Controversy. A 
Review of the Westminster Review on the Physiological 
Errors of Teetotalism. By Dr. Trall. 30 cents, 

Amativenrss; or, Evils and 
Remedies of Excessive and Perverted Sexuality, with 
Advice to the Married and Single. 15 cents. 

Cuastiry, in a Course of Lec- 
tures to Young Men, By D.. Graham, 30 cents. 

Curonic DisEases, especially 
Nervous Diseases of Women. Important work. 30 cts. 

Comser’s Puystotoey, applied 
to the Improvement of Mental and Physical Educa- 
tien. Notes by Fowler. 62 cents; muslin, 87 cents, 

Comp.ete Gymnasium. A pro- 
fusely illustrated work. Being the application of 
Gymnastic, Calisthenic, Kinesipathic, and Vocal Ex- 
ercises to the Development of Body and Mind, and the 
Cure of Disease. By R.T. Trall, M.D, $1 50. 

Dierstion, PuHystoLogy or. 
Tie Principles of Dietetics. By Andrew Combe. 30 cts. 

Famity Dentist; a Popular 
Treatise on the Teeth, By D. C. Warner, M.D. 87 cts. 

Foop anp Drier; containing an 
Analysis of every kind of Food and Drink. By Dr. J. 
Pereira. Paper, $1; muslin, $1 25. 

Frvuirs AND FaArtacea the 
Proper Food of Man. With Notes and engraved II- 
lustrations. By R. T. Trall, M.D. Muslin, $1 25. 

GENERATION, Philosophy of; 
its Abuses, Causes, Prevention, and Cure. 30 cents. 

Herepirary Descent: its Laws 
and Facts applied to Human Improvement. O.S5S. F. 
New Edition. Paper, 62 cents ; muslin, 87 cents, 

Inrancy; or, the Physiologi- 
cal and Moral Management of Children. Tllustrated. 
By Dr. Combe. Paper, 62 cents; muslin, 87 cents, 

Love AND ParentaceE; applied 
to the Improvement of Offspring. 30 cents, 

Marernity; or, the Bearing 
and Nivsing of Children, including Female Educa- 
tion. O. S. Fowler. 62 cents; muslin, 87 cents. 

Naturat Laws or Man. By 
Dr. Spurzheim. A good work. 30 centa, 

Paimosopny or Sacrep Hisro- 
RY, considered in Relation to Human Aliment and the 

' Wines of Scripture. By Sylvester Graham, $2. 

Puystotocy, Animal and Men- 
tal, applied to Health of Body and Power of Mind. By 
0. S. Fewler. Paper, 62 cents; muslin, 87 cents. 

| Repropuctrve Oreans; their 
Diseases, Causes, and Cure Hydropathically. 15 cts, 

(SExuaL Diseases; their 
Causes, Prevention, and Cure on Physiological Prin- 
ciples, Including practical directions for home treat- 
ment. 31 25, 

SoBER AND Temperate Lire; 
with Notes and Illustrations by Louis Cornaro, 30 cts. 

Syrinces, Patent Injecting In- 
struments, bestin market. Various styles and prices. 

Tue Scrence or Human Lire. 
By Sylvester Graham, M.D. With a Portrait and Bi- 
ographical Sketch of the Author. $2 50, 

Tra anp Corres; their Physi- 
cal, Intellectual, and Moral Effects. By Alcott. 15 cts, 

Terra; their Structure, Dis- 
ease, and Management, with Engravings. 15 cents. 

Topacco; its Effect on the 
Body and Mind. By Dr, Shew. 30 cents. 

Tozacco: three Prize Essays. 
By Drs. Trall and Shew, and Rey. D. Baldwin. 15cts. 

Tosacco, Usx or; its Physical, 
Intellectual, and Moral Effects. By Alcott. 15 cents, 

Urerme Diszases anp Dis- 
PLACEMENTS. A Practical Treatise on the various 
Diseases, Malpositions, and Structural Derangements 
of the Uterus and its Appendages. By Dr. Trall. H- 
lustrated with colored engravings, $5 ; not colored, $2. 

VEGETABLE Diet, as sanctioned 
by Medical Men and Experience in all Ages, By Dr. 
Alcott. Paper, 62 cents ; muslin, 87 cents. 

MESMERISM—PSYCHOLOGY. 

Exxcrricat Psycroroey, Phi- 
losophy of, in T'welve Lectures. By Dr. J. B. Dods. 
Paper, 62 cents ; muslin, 87 cents. 

Fascination ; or, the Philoso- 
phy of Charming (Magnetism). Hlustrating the Prin- 
ciples of Life. Paper, 50 cents; muslin, 87 cents. 

Liprary or Mesmerism AND 
PSYCHOLOGY. With suitable Illustrations. In two 
large volumes of about 900 pages. Price, $3. 

Macrocosm anp Microcosm ; 
or, the Universe Without and the Universe Within. By 
Fishbough. Scientific Work. 62 cts. ; muslin, $7 cts. 

Puitosopuy or MesMERISM AND 
CLAIRVOYANCE. Six Lectures. With Instruction. 30 c. 

Psycnotoey; or, the Science 
of the Soul, By Haddock, Illustrated. 30 cents. 

ErriieR of these works may be ordered and received by return of the First Malt, postage prepald by the Pub- 
lishers, Please address all letters, post-paid, to 

N. B.—Name your Post Office, County, und State. 
FOWLER AND WELLS, 

808 Broapway, New Yor«. 



FowLerR AND WELLS’ PUBLICATIONS. 

PHONOGRAPHIC AND MISCELLANEOUS. 

When sin:le copies of these works are wanted, the amount, in postage stamps, small change, or bank-notes, 

may be inciosed in a letter and sent to the Publishers, who will forward the books by return of the Fixsr Malt. 

MIStT7LLANOUS. 

AIMS AND ..ps FoR GIRLS AND 
Youne WomEN. Ly Rev. G@. 8. Weaver. Price, 87 c. 

! BOTANY FOR ALL CLASSES 3 con- 
taining a Floral Dictionary, with numerous Illustra- 
tions. Paper, 62 cents; muslin, 87 cents. 

Cuemistry, applied to Physi- 
ology, Agriculture, and Commerce. By Liebig. 25 cts. 

DEMANDS oF THE AGE ON CoL- 
LEGES. An Oration. By Horace Mann. 25 cents. 

Detta’s Doctors; or, a Glance 
Behind the Scenes. By Miss Hannah Gardner Creamer. 
For the Family. Paper, 62 cents ; muslin, 87 cents, 

Hints towarp Rerorms, in 
Lectures, Addresses, and other Writings. By H. 
Greeley. Second edition, with Crystal Palace. $1 25. 

Homg ror At; the Gravel 
Wall, a New, Cheap, and Superior Mode of Building, 
with Engravings, Plans, Views, etc. 87 cents. 

Horres aAnp HELPS FOR THE 
Youne or Boru Sexes. By Rev. G. 8S. Weaver. An 
excellent work. Paper, 62 cents; muslin, $7 cents, 

How to Wrire; A Pocket 
Manual of Composition and Letter-Writing. Inval- 
uable to the young. Paper, 30 cents ; muslin, 50 cents. 

How to Tatx; A _ Pocket 
Manual of Conversation and Debate, with more than 
Five Hundred Common Mistakes in Speaking, Cor- 
rected, Paper, 50 cents ; muslin, 50 cents, 

How to Brenave; A Pocket 
Manual of Republican Etiquette, and Guide to Correct 
Personal Habits, with Rules for Debating Societies 
and Deliberative Assemblies. 30 cts.; muslin, 50 cts. 

How to Do Bustness; A Pock- 
et Manual of Practical Alfairs, and a Guide to Succesa 
in Life, with a Collection of Legal and Commercial 
Forms. Suitable for all. 30 cents ; muslin, 50 cents. 

Hanp-Booxs ror Home In- 
PROVEMENT (Educational); comprising ‘How to 
Write,’ “How to 'Talk,’’ ‘‘How to Behave,” and 
‘* How to Do Business,” in one large volume. $1 50. 

Human Riaurs, and their Po- 
litical Guarantees. By Judge Hurlbut. Animportant 
work. Paper, 62 cents; muslin, 87 cents. 

Tyorortauiry TRomMPHAnr.— 
The Existence of a God, with the Evidence. By Rev. 
J. B, Dods, ‘Paper, 62 cents ; muslin, 87 cents. 

Kanzas Recion; Embracing 
Descriptions of Scenery, Climate, Productions, Soil, 
and Resources of the ‘Territory. Interspersed with 
Incidents of Travel. By Max Greene. 30 cents. 

Lire Inuusrratep. A New 
First-Class Pictorial Weekly Family Newspaper, de- 
voted to News, Literature, Science, the Arts, ete. 
Per year, in advance, $2; half a year, $1. 

Port ation, THrory or. The 
Law of Animal Fertility. Introduction by Trall. 15 cts. 

Power or Krypnzss ; inculecat- 
ting the Christian Principles of Love over Physical 
Force. Paper, 30 cents; muslin, 50 cents. 

ScreNcE OF SWIMMING; giving 
practical instruction to learners, 12 cents. 

TEMPERANCE RErorMATION; its 
History from the First Temperance Society to tne 
Adoption of the Maine Law. By Armstrong. $1 25. 

Ways or Lire; the Right Way 
and the Wrong Way. By Rev. G. 8S. Weuver. A cap- 
ital work, Paper, 50 cents ; muslin, 6@ cents. 

ON PHONOGRAPHY. 

Hon, Thomas H. Betton said, when presented with 

a verbatim report of one of his speeches, taken by @ 

little boy, ‘‘ Had PHONOGRAPHY been known forty years 

ago, it would have saved me twenty years-of hard labor.” 

PHonoGraPuic TEACHER; being 
an Inductive Expogition of Phonography, intended for 
a school-book, and to afford complete instruction to 
those who have not the assistance of an Oral Teacher. 
By E. Webster. In boards. 45 cents. 

Reporter’s MANvAL. A com- 
plete Exposition-of the Reporting Style of Phonogra- 
phy. By Andrew J. Graham. Boards, 62 cents. 

Axso, the Works of Pitman, 
Longley, Booth, and others, on Phonography. eee 

Taxsx works may be ordered in large or small quantities. A liveral discount will be made to AGENTS, and others, 

who buy to sell again. They may be sent by Express or as Freight, by Railroad, or otherwise, to any place in the 

United States, the Canadas, Europe, orelsewhere. Checks or drafts, for large amounts, on New York, Philadelphia, 

or Boston, always preferred, We pay cost of exchange. All letters should be post-paid, and addressed as follows : 

FOWLER AND WELLS, 

[Name the Post Office, County, and State.] 808 Broapway, New York. 
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