
FARM AND ORCHARD.

THE BEST METHOD OF PACKIKG FBUIT
FOB MARKET.

Tobacco Seed Beds— Treatment of Young

Fruit Trees— Expectations of a

Cow
—

General Farm Notes.

"We have yet much to learn inCalifor-
nia regarding tbe marketing of small
fruits, and the hard-earned experience of
others should not be beneath our notice.
S. B. Conover, an acknowledged authority,
gives in the American Garden the follow-
ing valuable hints :

STRAWBERRIES.

As moisture after picking causes small
fruit to decay, you should avoid as much
as possible picking whilethe dew is on or
when the plants are wet from rain. By
delaying tbe picking a short time the fruit
will"dry off, and it will keep and carry
better," and consequently bring better
prices in the market. This is a point
that is very often overlooked in the hurry
to get the fruit to market. Great care
should be taken to have the picker pick
all the ripe berries at each picking, as any
left and picked next time willbe over-
rule, and tend to destroy the sound fruit.
The juice of one soft berry willferment
and spoil and injure the whole quart, and
frequently the whole package. Care
should also be taken that there are uo un-
ripe or small berries mixed in the pack-
ages. The packages rhould be well filled
and rouuded, so that they willbe full
when they reach market

—
the deal-

ers will bless you for this, and
the customer will be happy too.
Of course, in doing this, jou may give
more Lerries to a crate than your neigh-
bor, but it willpay you better. In finish-
ingoffpackages, the top layer should be
placed stem down, and the bright side of
the berry up. They should be carried to
a shady place, and be allowed to stand
where the windcan blowover them to cool
the berries and carry oft' auy moisture that
may be on them before the packages are
placed in the crate. The cover of the
crate should be left open until ready to
load, to give air as long as possible; keep
the crates in a cool and shady place. If
the berries are sandy, as they frequently
are after a shower, put them up without
washing and do not top off' with clean
fruit,as that willinjure your reputation
with the buyer. Allthe old and experi-
enced fruit-raisers have found that the
best way to get the highest price for their
fruit is to put itup honestly. Such pack-
ing enables the commission dealer to
"chalk up" that mark or brand as being
sold, and for which he is sure of getting
the highest price. Rut if the fruit is
not put up honestly and satis-
factorily it has to be sold to
peddler at low prices. The crate now
used in New York markets, and giving
the best satisfaction, is the 3'2-square-quart
ventilated crate. In buying crates see
that they are ventilated or have openings
between the top ot the crate and cover.

'The openings should not be in the cover,
as they wouldlet inthe dust. The heat
and sweat, in unventilated i-rates, rise
up against the cover and condense, fall-
ing back on the top layer of berries and
turning them black. There can be seen
daily in the market, after the busy first
sales are over, salesmen changing the top
layers of baskets to the bottom, and bring-
ing bright fresh ones on top. The ber-
ries should be picked ripe, or of fullcolor,
when to be sold within twelve hours after
picking. Ifto be longer on the way, they
should be a trifleunder-ripe but yet lull-
colored. Ifto be sent by expiess, use the
crate known as trie express crate, costing
a littlemore than half the price of the
standard crate, and only half the weight.

RASPBERRIES.

The same care and attention should be
used in picking and packing this fruit as
in strawberries. For black-caps use pint
baskets, but for the red varieties one-
thirds and half pints should be used, as
anything larger makes too large a bulk
and the fruit is mashed by its own weight.
There are longpint cups made and sold
by the leading manufacturers which will
fit inthe 32-quart crate, so that the straw-
berry crate can be used lorshipping black-
caps.

BLACKBERRIES.
blackberries should be picked and

j ;ed nearly the same as strawberries.
Ti -y are shipped in quarts or long pints.
(jr.;it care should be taken to keep out all
bruised, soft or mashed berries. Packages
must be well filled to allow for shrinking,

HUCKLEBERRIES.

The l>est package forthis fruit is a quart
measure, using the 3_-s<juc- re-quart crate.
See that the packages are tight enough at
the corners to prevent the fruit from
shaking out. The leading manufacturers
make a special quart box tor this fruit,
being closed at the corners, fitting the 32-
--quart strawberry crate. The fruitshipped
in quarts always brings a higher price,
and is of more ready sale than that shipjied
in half-bushel tight boxes.

CURRANTS.

Currants should be ripe, or nearly so,
when picked. Keep out all bruised or
mashed fruit, as a few ma.«l.ed berries will
ferment and turn the whole package .our
iva very short time. They should also
be as dry as possible. Ifpicked wet they
should be spread out thinly in a cool dry
iilace before packing. They should also
M free from leaves. The i>e<t package is
the 32-square quart crate. The packages,
when wellfilled, willhold on au average
1{ pounds, and they are sold by weight.
Some parties use the ten-|iound covered
veneer grape basket, but buyers mostly
prefer quart packages.

TOBACCO SEED BEDS.
The following article, from the Snithern

WuHrt) Journal, showing how Southern
planters prepare and sow their tobacco
ground, may be interesting to many of our
readers :

To the planter an early and abundant
supply of tobacco plants is the thing of
prime importance. To secure this the
seed may lie sown at any time between the
15th of December and the loth of March,
tbe earlier the better, and allotting 100
square yards of seed lied to every 10,000
plants that willbe needed.

The ground M'lected for this purjiose
should be virgin soil, of saudv texture,
rich Bad moist, with full exposure to the
sun, but sheltered to the north and west
by rising ground, or growing timber,
•gainst the cold wind of early spring,

h spots can be readily found in wooded
hollows, at the foot of hills,and near or
alongside some water-course. Other things
Iking equal, the further into the woods
the s{iot selected is the better, in order to
escape the bugs.

The grouud having been wellchosen,
the next thing is to rake it cleanly, and
then burn it thoroughly, so as to killall

§erms of vegetation. The burning can be
oue at a single blast, if done with dry

brush, heaped upon the entire l«ed a hight
ofsome four feet. A better but costlier
method is to burn with wood laid upon
green poles, which serve the purjiose of
ventilation, in which case the wood should
liepiled the whole length oi*the lied and
ofconvenient width, say six feet, and after
the pilehas been well kindled itshould
be allowed to burn some two hours, or
until the pole> underneath are burnt up.
The burning wood and fire coals should
now be moved by using oldhoes fastened
ujK>n long handles, and again spread a con-
venient width and fresh wood added,
which should burn until the ground un-
derneath has beeu burnt as thoroughly as
before, and so on until the entire bed has
been burned over.

So soon as the ground has cooled

enough to walk upon it, and without re-I
moving the ashes, it should be broken
deeply and finely with the mattock, care I
being" taken not to invert the soil, and j
then chopped with wooden hoes and
raked untilclear of roots and wellpulver-
iced

—
f.>r which reason land should never

be i.urnt when too wet.
Ttie bed is now ready for seeding. The

variety of seed recommended is yellow
Oronoco. The quantity sown should be
one and a half tablespoonfuls to every
one hundred square yards. Great care
should be taken to sow the seed as regu-
larly as possible, so as to prevent some
spots from being too thin,and, what is
worse, other spots from being too thick.
To do so the seed should be ,carefully
measured and then thoroughly mixed in
a convenient quantity of dry ashes, and
the mixture divided into two equal parts.

The bed should be marked offinto con-
venient sowing Breadths by lines four feet
apart, and sowed entirely over with one-
half the seed in one direction ani then
over again with the other half in the op-
posite direction, the sower retracing his
steps. The seed should J)e left upon the
surface, and neither hoed nor raked into
the soil,but trodden in with the foot or
pressed in with the back ofa weeding-hoe,
or, better still,by passing a light roller
over the bed. To prevent drifting or pud-
dling of the seed by washing rains, where
the ground is rolling, trenches slightly in-
clined, and two inches deep and four feet
apart, should be made with the mattock
across the bed. Where the ground is flat
and subject to being sobbed, it should be i
thoroughly drained, as nothing drowns j
more easily than the tobacco plant.

YOUNG FRUIT TREES.

Much depends upon how the young trees
are managed the first year after they are
planted. Severe cutting back is beneficial
to the peach tree, and cases are known in
which old trees have been induced tomake
new growth and continue bearing, even
when nearly gone, by cutting allof the old
wood away above the trunk. Low, stocky
trees stand the winds better, and the fruit
is easily picked, but the cultivator cannot
be used to advantage as among talltrees.
The failure to cut back severely the first
year, however, often results inbut little
new wood aud a poor start for the young
tree, which should be guarded against, as
the future of the tree depends upon its
progress during the first season.

THE WORK OF THE ROOTS.

The greater the work done by the roots
the more rapid the growth of the tree ;
but there is such a thing as giving the
roots more than can be done. Bycutting
back the young tree at the time of setting
it out, and allowing but few shoots togrow,
the power of the roots willbe thrown into
them, and as the roots will not be over-
taxed, the tree willbegin at once to grow,
and grow rapidly, each shoot pushing for-
ward as ifto excel the others ;but when
too much top is left on, each shoot of the
many willdraw uiwn the roots and the re-
sult willbe that but little growth willbe
made, while the tree will be slow in com-
ing into bearing later on. By securing as
much growth as possible the first year the
future shape and trimming of the tree can
be done to better advantage, and this is
effected only when the young tree is al-
lowed to grow from a limited number of
shoots, and when it is cut back so as not to
impose too much duty on the roots.

FERTILIZERS AND CULTIVATION.
The young orchard should be kept clean

the first year, and the more frequently it
is cultivated the better. Grass should not
be allowed in a jieach orchard at any time,
though on rich soils grass is sometimes
grown in pear and apple orchards, but
only after the first year. Unrotted manure
is too heating for young trees, and the best
manure is that which has been com-
posted. What is better, however, is an
application of wood ashes every spring,
applied liberally,after the first year, with
100 pounds of superphosphates in the fall.
Young trees so treated will thrive, pro-
vided the very important work of destroy-
ing insects of all kinds is carefully at-
tended to.

—Philadelphia Record.
GREAT EXPECTATIONS OF A COW.

Daniel F. Appleton, of New York,
proprietor of the Appleton farm, in Ip-
swich, has a cow which, it is believed,
willbeat the butter-making record of the
country. The year's trial will be com-
pleted this wees:. At the end of the fifty-
first week the record was 931.} pounds "of
butter. The highest previous record in
this country was by a Kentucky cow,which
yielded 93t> pounds in fifty-two weeks.

—
Quincy Ledger.

FARM NOTES.

The old and long-established Chester
white hog still holds a leading position
among the white breeds of hogs.

Soak your seed-corn for forty-eight
hours in a solution made by dissolving a
pound of bluestone ..-ulphate of copper)
in one gallon of water, ..-, a preventive of
rust.

The value of any kindof fodder is not
in its quantity, but in the amount that
is digestible. The qualitylargely depends
on the degree of growth when it is cut and
cured.

Now that the teams willbe busy it is
important that the harness fits the "horse.
Galls and sores on the horse may be
avoided by giving some attention to the
harness.

Small patches of wheat have been
grown which produced at the rate of 100
bushels per acre, yet the average yield of
wheat in this country does not exceed 12
bushels.

Do not work the horses too steadily at
first. A horse that has stood in the stable
all through the winter, doing but little
work, is inno condition for doing a heavy
day's labor.

If you cannot keep the number of ani-
mals you have on your farm do not try
to get more land, but sell off a portion of
the stock. Overcrowding is as injurious
as too much room.

Dry soils should receive fiat cultiva-
tion and damp soils should be ridged.
The object, in the first place, is to save as
much of the moisture as possible, and, in
the second, to get ridof the excess.

Alfalfa grows rapidly and should be cut
as soon as the blue flowers appear. It
thrives better when cut, and becomes
thicker. Itis fully the equal ofred clover
for stock, and contains a iarger proportion
of nutriment.

A correspondent of the Mirror states how
to avoid rot and scab in potatoes : "Roll
the land, and when the potatoes are four
inches high sow on a mixture of fifteen
parts of plaster, three parts slaked lime
and one part of fine salt."

Variation of the food pro.votes appetite.
Allanimals become disgusted with the
sameness of food. When food is refused
tempt the animal with something else. In
this manner sickness and loss of flesh may
be avoided, while the cost may not be
necessarily increased.

Do not plant corn on the same land that
yon grew a crop of corn upon last year. A
rotation of crops is best. When the loca-
tion for corn is changed every year thereis less liabilityof attack from" rust, and the
soil is not comix:lled to perform the sameduty twice insuccession.

While the weather is dry the roots of
plants willquickly dry if exposed. Itis
lost Ui pour a littlewater around the roots
of plants that are transplanted, as it will
prevent many of them from wilting. If
the ground below the surface is quite
damp, this precaution is not necessary.
Ifpullets for next year have not lieen

hatched, it is time it should be done. If
the hens do not begin to sit until late, use
eggs from the Leghorn breed, as such pul-
lets grow rapidly and mature before they
are six months old. The Leghorns arenon-sitters, and lay more eggs than many
other breeds.
Itis a pleasure with those who live on

the suburbs of towns and cities to keep a
few hens. A small flock will cost but
little,as the scraps fromthe table and any
waste material will provide a large share
of the food. It is claimed that as many
eggs are produced insuburban sections a"«
on the farms.

To get a fullcrop of potatoes use plenty
of manure or fertilizer. Ifmanure, let it
be fine and wellrotted and applied liber-
ally in the rows. Iffertilizer be used it
should be applied in quantity to push the
plants vigorously and enable the crop to
produce as much as possible. Itdoes" not
pay to be too economical in the use of ma-
nure or fertiliser.

Bees, according to Professor A.J. Cook,
are fond of salt. For this reason they are
often seen hovering about urinals. This
is a sufficient hint for the bee-keeper to
keep a shallow dish of salt and water
where the bees can get access to it. Prob-
ably clear salt put near them, undercover,
would draw moisture enough during we_t
weather and dewy nights for all practical
purposes.

J. H.Hale, authority on such matters,
says that the peach grub, commonly called
peach-borer, has been -destroyed with caus-
tic potash made into a strong lye, withthe
addition of lime and carbolic acid, to
which a little arsenic is added, and some-
times a littleclay to make it adhere to the
tree. The earth is drawn away from the
root of the tree and the mixture is applied
with a swab.

When the farmer churns his milk and
sells butter he does not deprive his soil of
fertility. The butter may be fed to swine
and poultry with profit", but when meat
and eggs are sold the fertility of the soil
goes also. Nothing robs the soil faster
than selling milk, and unless the farmer
procures fertilizers or buys a large propor-
tion of bran and linseed meal his farm will
deteriorate in quality.
Ifany ofour readers have a graft they

desire to bear early, if they will bend it
over and tie fast to a branch below it,or
tie a weight to a string suspended from it,
the giadual bending of the graft willcheck
the growth of it and cause it to put out
fruit spurs, and an early bearing willre-
sult. This plan is only of value where we
want to quickly test new varieties, and is,
of course, not intended for orchard use.

The better the quality of the manure
the less the cost of handling it. Bulk
does not give quality,and this is especially
the case with manure. To haul and
handle great quantities of unrotted, coarse,
bulky material costs the labor ofboth men
and teams. It is claimed that a ton of
ordinary stable manure contains only twen-
ty-five pounds of fertilizer in the concen-
trated form, and itisas expensive tohandle
this twenty-five pounds as it is to handle
manure twice as valuable.

It is thought that in the agricultural
districts botany should be a study in the
public schools, and that one day in the
week should be given up to lectures onsoils, plants, breeds of stock, cultivation,
fertilizers, etc. Such studies are not unin-
teresting to children who are accustomed
to the farm, and they wouldquickly com-
prehend the lectures from the aid imparted
by every-day experiences. No doubt such
studies would be of much benefit to the
coining generation and lead to better sys-
tems of farming.

HE WON THE BET.
How Count Zlchy Outwitted the Customs

Officer.
The famous Hungarian, Count Zichy,

who livedon a princely income inVienna,
was inhis younger days well known all
over Europe on account of the bets he
made and generally won. Guce, when
there was a heavy duty imposed on every
head of cattle entering the Austrian cap-
ital,he made a bet that he would carry a
lamb duty free through the gate of Vienna,
and that the gate-keeper, who acts as im-
perial officer, adjusting and receiving the
duty, would be glad to let him pass.

Next morning the Count, disguised ln
the clothes of a butcher, his butcher-knife
inhis hand, his shirt-sleeves rolled up,
and carrying a heavy sack on his shoulder,
made his way to one of the fashionable
gates of Vienna, but the watchful officer
soon espied him.

"What have jou in that sack, fellow?"
"Adog, sir."
"A dog? Dog yourself! Down with

that sack ! Iknow fellows likeyou some-
times carry dogs in sacks through the
gates and sell them for mutton in town.Down with your sack !

"
"But it's nothing but a dog, and a bad

dog, too. Iwill
—"

"Never mind what you will.Down with
your sack !"

The officer pulled the sack from the
supposed butcher's shoulder, cut the string,
and, sure enough, out jumped one of the
biggest dogs in Vienna. The dog rushed
against the faithful Government servant,
landed him several steps away in the gut-
ter, and then left for parts unknown. After
him went the young butcher, shaking hisbig knifebefore the eyes of the frightened
officer, and exclaiming :

"I'llsettle you afterIcatch that dog."
About two hours afterward the face of

the butcher appeared before the raised
window ofthe gate window.

"Ihave just caught that dog again.
Would you like to look at him?"

"Get away! Get out, you and your in-
fernal dog!" And witha 'crash the window
went down, and the smiling butcher en-
tered Vienna.

But no dog was that time in his sack,
but the fattest lamb that could be found in
the suburbs of the capital.

OH, BY THE BYE!

Inmy sanctum Isat one day, nervousaad'iredWith a mountain of work yet to do,
When incame a fellow whosaid he desiredTo consume of my moments a few.
He talked for an hour, but at last be arose

And his form disappeared through the door-
But itopened again, and he stuck in his nose

'

With an "Oh, by the bye !"
And he came back for a half hour more.

He sat on the edge of a cane-bottomed chair
With his hat tiltedback on his head,

And he talked with a breezy and nonchalant
air

TillIwished Iwas crazy ordead.
When this second Infliction he brought to aclose,

And had bowed himself out as before,
Ireturned to my work—but he stuck inhis nose

With an "Oh. by the bye !"
And he came back fora half-hour more.

He had lungs that were leather and cheeksthatwere brass,
Andhis voice tore my nerves like a saw;

IfSampson had met with this tedious ass
He'd have killed him,Iknow, for his jaw.

He talked and he talked tillIitched inmy toesTo kick out this unparalleled bore:
Then he lelt, but a third time he stuck in hisnose

With an "Oh, by the bye :"
And he came back fora half-hour more.

And Isat there like one Ina horrible dream,
Assailed by the gibbering imp,

Cnable tostir hand or footor toscream,
Perspiring, impassive and limp,

But when the fourth time he eaoed my woes
Isprang up, slammed and bolted the door,

For tear lest agatn he would stick in his nose
With an -Oh, by the bye I"

And come back fora half-hour more.
Then Isaid to myself : "There Is not upon

earth
An _l!lictlonso grievous and dire

As the fellow who comeß withaddenda of mirth,
Who repeats tillyou nearly expire:

And there's not such a rieud, Iwilladd ere I
close,

Tills aide of the sulphurous shore
As the talkative nuisa-ce wherstieks inhis nose

With an "Oh. by tbe bye!"
And comes back for a half-hour more.

—George Honon, inTexas Sittings.
_\u25a0

_ .
Last year the worldraised, 2,000,000,000

bushels of wheat. The United States grew
490,0011,000 bushels ; France, 306,000,000 ;
India, 237,000,000; Russia (with Poland),
300,000,000: Portugal, <»,000,000; Den-
mark, 5,000,000 :Spain, 73.000,000 ;Switz-
erland, 2,500,000; Germany, 84,000,000;
Hungary, 95,000,000 ;Asia Minor,37,000,-
--000; Persia, 22,000,000._ _

The Throat.
—

Brown's Bronchial
Troches act directly on the organs of the
voice. Tbey have an extraordinary effect
in all disorders of the throat. Speakers
and singe-, find the troches useful.

COMMERCE IN ECUADOR.

SOME QUEER MERCHANTS ANDSHtANGE
COMMODITIES.

Fannie B. Ward's Description of a Com-
mercial Center in a South

American Republic.

.Special Correspondence of the Rscobd-Cmos ]
Guayaquil, Ecuador, IM<O.

As this is the commercial center of the
Bepublic

—
in fact the only place withinits

borders worth mentioning in connection
with trade

—
its merchants carry consider-

able stocks of goods, some claiming half a
milliondollars worthor more, with an an-
nual trade of double that amount. Few
of them, however, are Ecuadorians, the
heaviest importers being Chinese. The
latterhave driven so many native dealers
to the wall,and continue so persistently to
extend their monopolies that the Legis-
lature has lately passed a law prohibiting
the further immigration of Chinamen to
Ecuador.

The Celestial, transplanted in this con-
genial soil, does by no means confine him-
self to the company of his own countrymen

and women, as inCalifornia and elsewhere,
but blossoms out as a leader ofsociety, and
delights to share his wash-tub, opium-pipe
and marital attent ions withRepresentatives
of other nationalities. His several wives
are generally low-class Ecuadorians, in
whose veins circulates a regular ollapo-
drida of Indian, Spanish, negro, and may
be Anglo-Saxon blood, and whose leather-
colored skin is not a bad match forhis own
saffron-hued complexion ; the main differ-
ence in "looks" being inthe eyes

—
those of

native women being very large, and not set
inon the bias, as seems to be the fashion
of the Flowery Kingdom. The offspring
of this

POLYGLOT PARENTAGE
Have not much to show in the way of
beauty, but are hardly more prepossessing
than that strange cross between Creeks and
negroes one sometimes encounters in the
Indian Territory, who have kinky hair,
high cheek bones, reddish eyes and flat
noses.

The lower floors of the houses along the
principal streets are used for shops, while
the merchants and their families, of what-
ever nationality, live above them. During
business hours the entire front of each
house is removed —partly to allow freer
circulation of air, the heat being so exces-
sive, and also to show off' the wares to bet-
ter advantage, for these ground floors have
no windows.

Ecuador's exports bear no proportion to
her real capabilities; and there is no ex-
cuse but laziness for the chronic bank-
ruptcy of the country. The shipments of
cocoa, coffee, India-rubber, hides, chin-
chona bark, nuts, vegetable ivory, orchilla-
weed, sarsaparilla, cancho, tamarinds, etc.,
amount to about §6,000,000 per annum.
The President asserts that Ecuador im-
ports fully$10,000,000 worth a year: but
as the Government keeps no statistics of its
commerce one may be pardoned for doubt-
ing the truth of his Excellency's state-
ment, which is based merely on the
amount of duties collected. It hardly
stands to reason that the most impover-
ished and backward country in all South
America could long continue to purchase
twice as much every year as she sells.
Most of the imports come fromEngland.
The United States furnishes littlebut lard;
and all the flour comes from Chile.

Ecuador is famous for only two things
—

formaking the best straw hats and raising
the finest pineapples in the world;the
credit for the latter being entirely due to
Dame Nature, and for the former to the
native women who weave them. The well-
known "Panama hats" are all made in
Guayaquil and the Indian villages along
the coast, but none outside of Ecuador,
and this name comes from the fact that
formerly Panama merchants controlled the
trade.

The best hats are made of Toquilla fiber
(Carludovica palmetto)

—
an aborescent

plant, which grows about five feet high
and resembles the palm. Its yard-long
leaf is plaited like a fan and the stalk is
three-cornered. The leaf is cut while
young, the stiff; parallel veins removed
and then it is whipped into shreds and im-
mersed inboiling water. Afterwards is is
bleached in the sun.

Mocora fiber is also used, from a tree
that grows like a cocoannut ; but more
rarely, because difficultto work, as its bark
is extremely hard and thorny. Its leaves
are so long that the straws willfinish a
hat without splicing. Pita fiber

—
a species

of cacti
—

is also much employed.
THE BEST HATS

Are woven under water by women who
kneel lieside a stream and keep the straws
constantly submerged. It requires three
or four months to make a good hat, and
when finished it willbring all the way
from $15 to $150. But it will last a life-
time, can lierolled up and packed away in
a vest pocket, cleaned as often as required
and worneither side out, as the inner sur-
face is as smooth and well-finished as the
outer.

Agreat many hammocks are also made
from pita fiber and dried grass. An enor-
mous quantity ofcocoa is produced, though
but a fraction of it is gathered, owing to
the scarcity of laborers. The cocoa of
Ecuador is second inquality only to that
of Venezuela, the latter being considered
the best in the world. Three or four kinds
are indigenous to this coast, and it is here
called cacoa, to distinguish it from the
erythorxylon cocoa, from which cocoaine
is made

—
these all deserving their generic

title of Tfteobroma, meaning "food for the
gods."

Perhaps the best grows in the vicinity
of Esmeraldas, as it has the pleas/mtest
flavor and contains the largest amount of
oil;but it rots so quickly that littleof it
is exported, The "cocoa de arriba" from
up the Rio Guayas is most desirable to ex-
port, as itkeeps two or three years with-
out damage. Next in order comes that
called "cocoa de abajo," from near the
river's mouth

—
from Santa Rosa, Balao,

Machala and other places below Guaya-
quil. A stillricher nut is the mountain
cocoa, but that is never cultivated. Itis
small, white and almost pure oil; and
fromit "cocoa butter" is made

—
used by

the natives for burns, sores, cuts and cu-
taneous diseases, and by women the world
ever forbeautifying the complexion.

THE COCOA TREE

Resembles our lilacin shape and size, and
yields three crops of fruit every year

—
in

March, June and September. Its Sowers
and fruit do not grow ujwon twigs, but di-
rectly out of the trunk and branches.
Baron Humboldt said of the cocoa palm,
"Amore striking example of the expans-
ive power of life conld hardlybe met with
inorganic nature." The fruit is yellowish-
red, in shape and size not unlike \u25a0 cucum-
ber, and the brown seeds inside of it

—
the

"cocoa beans" of commerce
—

are enveloped
in a tn^% of white pulp.

Strat/e to say, chocolate costs more
here by half than in the United States at
retail;probably owing to the fact that
here it is all cocoa, while its importers
have learned that pipe-clay is harmless as
a beverage and greatly increases the
weight of their so-called chocolate. Spain
is by far the largest consumer. The Mex-
ican word chocoiat is the origin of our
word for the beverage, here pronounced as
ifspelled chalk-o-lat-ah.

The best chocolate is prepared by first
burying the fruit until the pulp is decayed
and only the beans are left. These are
roasted and their shells removed. The
chocolate is then ground between stones
into a soft mass and poured into molds.

The melted chocolate is pressed inbags,
precisely as Northern housewives make
lelly,tillall the oil is expelled. The sedi-
ment is then ground very slowly to pre-
vent remelting: after being "bolted is
ready for use. That there is so littlepure
chocolate in the market is partly owing to
the great medical value of its oil,which is
expressed in the grinding. The consumer
would better purchase cocoa nibs, ifhe
can, which are the crushed beans before
they have been grouud.

Cocoa leaves sre also sent from here, hut
the quantity has been greatly diminished
since Dr. KolTer,of Vienna, discovered the
alkaloid cocoaine; whereupon the English
Government at once dispatched a commis-
sion to transplant the tree in its Indian
colonies, and now India supplies the world
with that murderous drug.

THE COFFEE OF ECUADOR

Is fairly good, though but littleis ex-
ported. It grows on a tree about eight
feet high, with glossy, dark-green leaves,
flowers resembling orange blossoms, and
yellow,green and purple berries all at the
same time. Each tree yields an average
of ten i-ounds a year.

Another staple ofEcuador is chincona or
'"Peruvian bark.'' It takes its name from
the Countess of Chincon, who was cured by
its use of intermittent fever, in Lima,
Peru, about the middleof the seventeenth
century. It was then introduced into
Europe, and the knowledge of its curative
powers has spread throughout the earth.
Comparatively littleof it grows in Peru,
except near the northern border.

Titat familiar medicine, quinine
—

an
alkaloid made from Peruvian bark

—
was

discovered in 1820. Tbe same bark has
been found to contain several other alka-
loids, but none as important as quinine.
Insome countries it is almost as necessary
a provision as food, and no traveler will
venture into a malarious region without it.
In Ecuador there are twenty-two varieties
of trees that produce the bark from which
quinine is made, but many of the most
valuable are now nearly extinct, owing to
the reckless way in which they were
stripped. They flourish not onlyon the
slopes of the Andes, but equally wellin
Java, India, Algeria, Mexico, the United
States, aud wherever they have been trans-
planted.

CHINCONA COLLECTORS.
Are now obliged to go far into the forest in
search of trees, and suffer many hard-
ships in pursuing the industry". Mr.
Knox, the author, tells of a Quito gentle-
man, who asserted that he had seen a chin-
cona tree sixty feet high, six feet indi-
ameter, which" yielded 2,000 pounds of
green bark, or about 1,000 pounds when
dry. Another tree that he saw gave
£3,000 worth of quinine. Such trees are
rare nowadays, but a few of them would
make one's fortune, considering the rate
at which quinine is retailed per grain, and
the enormous quantity consumed.

Ecuador furnished an endless variety of
tropical fruits,especially in the vicinityof
the Guayas river, which are brought
down to passing steamers on balsas, an odd
sort of raft, made by lashing half a dozen
balsam logs together and flooring them
with split baniboo. These highlyoriginal
crafts are about the most picturesque ob-
jects to be seen on the river, and having
been invented by the ancient Peruvians,
are precisely the same to-day as those that
met the eyes of Pizarro and his gang,
more than 350 years ago. Baleam wood is
as light as cork, and remains a long time
in the water withoutany tendency to ab-
sorption. The rafts vary in size," the logs
in some being longer and more numerous
than in others. They are the homes of a
considerable "floating population," most of
them having a hut on top, whose dried
thatch looks in the distance like

A WANDERING HAYSTACK.
This forms the sole roof tree and habita-
tion of the owner and his family, who
spend their lives contentedly on the water,
literallysharing bed and board with the
household pets, towhich allare addicted

—
black pigs, fowls, dogs and monkeys.

"When a steamer anchors anywhere along
the coast of Ecuador, always, of necessity,
away out from shore, it is presently sur-
rounded by these balsas, each loaded with
strange dressed or nearly naked natives of
swarthy hue, clamoring to sell fruits,mon-
keys, melons, parrots or specimens of
wretched pottery. As mentioned in a pre-
vious letter, the lower decks of the steam-
ers that ply these waters are open, and
used as a sort of general store-house for all
manner of commodities, from cattle to
precious metals. Proceeding on its south-
ward way, it gradually becomes packed to
the roof with an odd collection of good-
ness knows what inthe line of fruits, in
small stacks, each the property of a differ-
ent individual, who goes all the way to
Valparaiso and back, a voyage of fifty-four
days, in order to dispose of it to whoever
may come oh board to buy at intermediate
ports. Many of these itinerant traders are
women, and they sleep on top of their
stores of oranges, pineapples, bananas, etc.,
regardless of the scorpions, vipers or other
vermin that may be lurking in the yellow-
ing heaps. Every comercianle has a" travel-
ingcompanion in the person ofa parrot or
monkey, which sleeps at her side and eats
out of the same dish, until sold. On this
side of the continent, a fairlyrespectable
monkey can be bought for about $7; but
we intend to defer any investments in that
line ofgoods until the Amazon country is
readied, where these strange creatures
that mock humanity flourish at their best,
or worst.

THE RIVER FRONT
Of Guayaquil presents a livelyscene all
the year around, whilethe rest "of the city
locks, by comparison, like "some banquet-
hall deserted." British steamers trom
Panama and Payta arrive once a week,
and Chilean steamers twice a month,
while Yankee steamboats run regularly
up and down the river; half a dozen sail-
ing vessels, principally French, are always
lyingin the harbor, and hundreds of dug-
outs, rafts and canoes are constantly glid-
ing to and fro. But the balsas are most
attractive to the stranger, and his curiosity
never flags as towhat their varying cargoes
may be. Many contain nothing but
guavas, figs, mangoes, papayas and other
tropical fruits never seen in the North :
others are laden with fish, of strange spe-
cies known only to Spanish epicures ;other-
bring ice, away down from the distant
peak of Chiinborazo, which sells in the
city for $1 per pound, and when a flag is
hoisted over a favorite cafe, it announces
that snow has arrived from the mountains
and ice-cream can be had. Other balsas
are loaded with water, in jars or barrels,
brought from a point twenty miles up the
river out of reach of thebrackish tide.
The cries of the half-naked boatmen,
"Pescadoes!" (fish) "Naranjas!" (oranges)
"Pihas!" (pineapples) etc., are as charac-
teristically a part of the morning scene as
the sunshine itself.'

Stillmore interesting is the bray of the
water-beanng donkeys as they trot through
the streets selling the indispensable liquid,
for there is not a drop offresh water in the
locality. Each beast is laden with two
casks, or enormous earthenware jars, slung
one on each side of him in a sort of raw-
hide frame. Though one sees many men
and women on the streets pretty much un-
clothed and children entirely so, the don-
keys all wear the funniest-looking panta-
lettes, not from motives of modesty but to
protect their limbs and bellies from the
attacks oi the gadfly, whose sting is like
the puncture of a red-hot darning needle.

Bread, as wellas water, is peddled about
the streets, unprotected from dust or other
contamination, on uncovered trays toted on
the heads of ragged, dirtyand bare-footed
men, who usually

ECONOMIZE
Their greasy hats by placing them on top
of the load. In the streets are many small
booths, where Yankee notions are for sale.
The shoemaker puts his bench out on the
curbstone ; the tailorruns his American
sewing machine on the sidewalk, and keeps
his sizzling "goose" on the doors tone.

In the indescribably poor and filthy
market-plaza the smallest of sales are con-
ducted by Indian, women, each dressed
only ina short, scant and very dirty calico
skirt and an extremely __mm___ chemise;
while their lords and masters swallow the
few pennies they can earn iv the shape of
chichi. Ifit happens that either sex de-
sires to make a change of raiment

—
which

is seldom done for purpose of cleaulii:es>.
but only when the vermin become Hn!>ear-
able

—
he or she is not in the least embar-

nsaed or hampered by the presence of
lookers-on, but .aiuilyproceeds to disrobe
inthe public square.

There i- another article of Eoua.lor>
commerce whioh. though not reckoned in
any market reports is worthy of especial
notice, viz:

HUMAN HEAPS
Dried and pressed to about the size of
your fist, each wearing the most life-like
expression upon the perfectly preserved
features. Most of the faces are elaborated
tattooed and all have long, black hair: the
lips sewn together with fibres twisted into
coarse twine, h__ogu_j| down over the chin
inheavy tVii:_re like that in a mnn-ame
lambrequin. Centuries aso a tribe of In-
dians livingnear the northern border of
Ecuador used to preserve the craniums of
their dead in this manner. Nobody now
living knows how it was done, but it is
supposed :hat the bones were ail drawn
out, bit by tat, through the neck aud then
the head was buried in the hot. dry mad I
until it shrank away to one-fourth its
former size and became perfectly pre-
served. As household adornments these
gruesome reetterdw of

DKAD FOLK
Are certainly not handsome, but they are
very curious, especially since the art of
preparing them has long been lost and the
sewed -up lips tell uo secret*. They used
to bring about $16 a piece, but now com-

mand all the way from fIOO to $500 and
are very scarce at that. Years ago the
Eucadorian Government put a stop to tki_
sale, as it was learned that some modern
Indians, instead of dealicg exclusively in
the brain-pans of their defunct ancestors,
actually made a business of preparing fresh
ones for the market ! Since long-haired
ones sold for the highest price, they took
especial care of the capillary adornments
of their wives and daughters with a view
to cutting their heads off one by one.
There is no doubt that this trafficindried
heads cost many lives, for the price paid
by museums aud curio-huuters was enough
to set an Ecuador Indian up in affluence
for all the rest of his days, could he man-
age to judiciously market his superfluous
children and relatives.

Fannie B. Ward.
> a

Pains in the small of the back indicate a
diseased condition of tbe liver or kidneys,
which may be easily removed t>v the use
of Dr. J. H. McL?ati's Liver and Kidney
Balm. $1 per battle.
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I&iy_T.th pouhds i
!-|l;ppy TWO WEEKS i
I^Plf-MUOFirti; Am aFlesh Producer thece can be !no question but that J

| SCOTT'S :

EMULSION
|Of Pore Cod Uver Oil and Hypophosphites \
< Of Lime and Soda
*is withont a rival. Many have !. g-ained a pound a day by the nse [
ofit.It cures

CONSUMPTION,
[ SCROFULA, BRONCHITIS, COUGHS AND.'|COLDS, AND ALLFORMS OF WASTING DIS-

'

J EASES. AS PALATABLEAS MILK,t
IBeture you get the genuine tie there are i
|poor imitation*.

FRUITS, BEED, PBOIIUCE, ETC.

THE PACIFIC.
Christiausou, Dierssen & Co., Proprs,

725 AND 727 J STREET.

GENERAL COMMISSION MERCHANTS,
Wholesale aud Retail Dealers inGroceries,

Fruits aud Produce. rar29-tf

THE CALIFORNIA MARKET,
At 712 X Street,

IrTHE CLEANEST AND BEST KEPT

_______
ket inthis pity. Everything sold as repre-

sented. Prompt delivery and satisfaction guar-
anteed Depot for the celebrated OUYE
BRANCH BITTER. FRESH FISH, DRESSED
and LIVEPOULTRY always on hand. Also,
the best of FRUIT and VEGETABLES, or any-
thing that can be found in a tirst-class market.

G/tRZHLI & GfeNlS.

MINNESOTA POTATOES
We are now receiving train lots regularly.

Finest Table and Seed Potatoes ln the
Matkrt. Try them.

w. -EX. \_Vocxi <__. Co.,
117 to 125 J street. Sacramento.

S. GERSON & CO.,
—WHOLESALE—

Fruit. Produce &Commission Merchants,
SACRA-HENTC, CAL.

P. O. Box 170.

THE SACRAMENTO MARKET
CARRIES THE LARGEST ASSORTMENT 01

Fruit, Produce, Fish, Poultry, Game, etc., ts
be found ln the city.

CURTIS BROS, & CO.,
SOB, SIO and 312 X atreet, Sacramento

Telephone 37. [tf] Postoffice Box335.

CURTIS BROS. &CO.,
General Commission Merchants and

Wholesale Healers in
-F-C-w.-Lt ____-_.d Produce,

308, 310 and 312 X at., Sacramento.
Telephone ST. Fosto_3ce Box335. U

W. R. STRONG COMPANY,
-V.HOI_-_.A__E-

Fruit and Produce
DEALERS,

SACRAMENTO Hpl CAL.
SUBZNK J. SREaoBT, F2AKK SBEftOBT

GREGORY EROS. CO.,
(Successors to GREGORY, BARNES A CO.)

Hos. 136 and ISS J street Sacramento,

WHOLE- ALEDEALERS INPRODCCE AND
Fruit. Full Stocks ofPotatoes, Vegetable!,

Green and Dried Fruits. Beans, Alfalfa,Butter.
Kg*-.Cheese, Poultry, etc., always on hand.

4ar Orders £iI.A at Lowest Rates. tt

ANoted Divine Says :
"Ihave been using Tutt's LiverPills

forDyspepsia. Weak Stomach andCos-
tiveness, with whichIhave long been
afflicted. ,

Tutt's Pills
ARE A SPECIAL BLESSING.
Inever had anything todome so mnch
good. Ireccommend them to all aa
tbe best medicine Inexistance."

Rev. F. B,OSGOOD, New Tork.

Sold Everywhere.
Office. 44 Murray St., N. T. v

BEAL ESTATE. KTI'.

ADCTION!
ADCTION!

Edwin IAlsip 4 Go.
Will Sell by Pahllc Auction, on

Thursday, May15, 1890,
On the premis*.*, that (Wimble and
eligibly- located corner lot at Fifteenth
au<l P streets, being SOxIGO feet in
size. Good patent sidenalk, shade
trtes, curbing.

ALSO,
The lot 80x166, adjoiniiir thi- pro-
perty ou the Ea*t, ttgftlur with the
biiiltling-i thereou, consisting oi a
splendid two-story house of 8 rooms,
with modern conveniences ; a large
brick bani, capable ofholding 4 horses
and 10 tons of hay. The yard Is
seeded to blue grass and planted with
choice shrnbbery; the whole is in good
order. 1his property needs uo further
praise, as it willbear close inspection.

At the same time, we willsell upou the
above premises, a FARM of *__:_ acres,
situate about 9 nile.east ofSacrameuto
and near

"

otiticr Station. Hop. have
beeu grown successfully on this laud,
which is now leased and sowii to grain.
The pnrchaser will have hall" this
year's rental. TERMS aud further par-
ticulars of the sale ofall this property
can be had at our office, aud parties
desiring to see itwillbe taken ont.

This sale is made by P. HERZGG,
Administrator, in order to close the
estate of ROBERT MILLER,deceased.

Edwin X, Alsip -_. Go.,
REAL ESTATE &INSURANCE AGENTS,

Xo. 1015 Fourth Street, Sacramento.

W.H.SHERBURN. Auctioneer.

BOY A LOT NOW.
Prices are Advancing.

$1,200—10x160, X,between Tweuty-first andTwenty-second.
$3,000

— Soxl6o, northeast corner Eigh-
teenth and G streets.

$1, IOO—SOxIGO, north side O, Twenty-ninth
aud Thirtieth. ,

$1,000—10x160, south side H, Twenty-third
aud Twenty- ourth.

$2,000-Soxl6o, northeast comer Twenty-
tourth and Q streets.

$1,250—10x160, north side Q, Seventeenth
and Eighteenth.

$650—Suxioo. north side G, Tweutv-nlnth
and Thirtieth.

$I,oso— '"Oxso, west side Fifth,Nand O.
537 5—100x120, Ingham Tract.
$1,000

—
10x160, north side J, betweea

Twenty-fourth and Twenty-filth.

•9*Ifyou want to speculate look
at this, 15 lots, 80x160 each, onIand
J streets, for $12,500.

A. LEONARD &SON.
Beal Estate &Insurance Agents,

1014 Fourth Street. Sacrament*

W. P. COLEMAN,
Real Estate Salesroom, 325 J street

£1 -50 ACRES, SMALLHOUSE, BARN
olvvu and chickenhouse; adjoining Florin.

•_-) XPER ACRE-80 ACRES NEARLINCOLN,
tD/Cu Placer county; good dwelling, barn. 627

TWO AND AHALFMILES SOUTHWEST OF
Roseville— Good ranch of deep soil: black

loam land, with living water on the place ;
allunder cultivation; containing 213 acres. IIa purchaser wishes, it can be divided Into
places ot 106 and 107 acres each. At $35 per
acre. No.621.

4Q^A~20 ACRKS, ONE MILE AND At_>oo V quarter from Newcastle, Placercounty.
Agood lruit land. Muttbe sold. A BARGAIN.

HONEY TO LOAN.
P. BOHL. H. A.CROUCH. I»

-F-O-Ft _9_A.Xji__..

ADESIRABLE RESIDENCE PROPERTY OF
twelve rooms, situated in the central por-

tion of the city; has all the modern improve-
ments—hot and cold water, heater, range, con-
servatory. Property cost owner $10,500: willbe
sold at a sacrifice onaccount of change of resi-dence. For fullparticulars inquire of

MILLS & HAWK,
Real Estate Agents, 301J St., Sacramento,
Sacramento Division Union Insmance Co.d&Sut-

SALE OF BONDS.
Central Irrigation District, Colnsa

County, Cal.
\u25a0VTOTICE IS HEREBY GIVEN BY THE_L> Board cf Directors of Central Irrigation
District that said Board will,at its office in the
town of Maxwell, in the county ol Colusa inthe State of California, on the

21st day ef Aiay.

In the year 1890, at 3 o'clock p. jt. of said day
sell to the highest responsible bidder, forcashin gold coin of the United States, one thou-audbonds of the said district, to the amount of fivehundred thousand dollars, being park of an
issue of bonds aggregating the sum of sevenhundred and fiftythousand dollars: that sealed
proposals tor the purchase ofsaid bonds willbe
received by said board till the day and hoaraforesaid, at which time said board willopen
the proposals and award the purchase of -aidbonds to the highest responsible bidder, but
said board reserves the right to reject allbidsand willinnoevent sell any of said bonds forless than y.per cent, of the" face value thereof.Said bonds are dated the first day of July, inthe y«>ar 18SS, and bear interest at the rate ot 6per cent, per annum, payable semi-annually
any Interest accming between said date audthe date of the sale and delivery ot 6aid bondsshall be credited, beiore delivery, on the firstmaturing coupons attached tosaid bonds. Saidbonds willbe delivered to the successful bidderand the money received therefor, at theDiFtiict Treasurer's Officein the townof Max-well, orat the Colusa County Bank iv the townot Colusa, county and State aforesaid.
(Abovebond s approved bySupreme Conrt. )

The Supreme Court has decided that Central
Irrigation District was validlyorganized andthat its bonds were pioperly issued and are lnthe form required by law. See Central Irriga-
tion District vs. R. DeLappe, 79 Cal. Sol

R. DE LAPPE,
Secretary otsaid Board.

Maxwell. Cat.. April7,1890. apS-td&Sq

PAI-MTING.
J P. CALENDINE, CONTRACTOR, PRAC-. tical House and Sign Painter. Artistic
Paper Hanger and Decorator. Honest work
and satisfaction given at reasonable rates.

Keti.enee, 19108 1street. «___- tfiSu


