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AGRICULTURAL.

Turs seagon has pretty well satisfied our
people that Montana, after all, 1s a good
friuit country. The orchards of thekBitter
toot are not only loaded down with lus-
cious fruits, but throughent the territory
where there are any trees we hear of them
bearing nicely. This fact chonld inspire
pur farmers with confidence and induce
them to plant out orchards. Not a single
one of our old settlers but is abundantly
able to put out at least 100 trees, Do not
neglect it. It will always be cheaper to
raise our fruits at home than ship them
fram abroad, even though we do have a
railrond into our midst. Onee supplied
with good froit, Montana will possess the

most desirable and happiest homes on earth,
e ——
THE seene on the farm is one of life and

bustle. Reapers, harvesters, self-binders,
etc., throughont the entire list of harvesting
machines are at work. A few farmers are
through cntting and have commenced to
thresh, and in a couple more weeks the
buzz and whiz of threshine machines wili
be heard from one end of our agricultural
valleys to the other. The general tendency
this year is to thresh from the fleld and not
rtack. Blen and teams are everywhere at
work and this state of things will probably
continue until the middle ot October, and
farmers will not be through with their sea-
ron’s work before November. Then they
may take things a little more moderately,
have more time to read agrienlinral news-
papers and plan unother season’s opera-
tions.

THE LONGEVITY OF SEEDS,

There is a guestion of the highest inter-
est for practienl horticulture, but &till envel-
oped in obscurity, and that is the duration
of vitality in seeds, Our gardeners all know
that the seeds of cultivated sorts lose their
gorminating power in’a short time, when
collected and preserved in our aecustomed
way. The story of the beans taken from
the Herbarium of M. Tournefort. and which
it i.g‘suid germinated afier being a - hundred
years in the Herbarinm, leads to further
views of native growth. Observations all
over the glohe have proved that after the
destruction of forests, we behold another ot
a different tree lake its place. How comes
this? Evidently from the ground, where
the seeds of this new forest were buried,
and where they have lain lethareic tor want
of air, warmth, and other conditions neces-
sary for their germination. But then, when
we reflect that some of these forests have
been there tor centuries, and even tor some
thousands of years without change, and the
improbability that tiic seeds of other trees,
somne ot which are quite latge, would be ei-
ther brought by winds from great distances
where these trees grew, or that they were
buried in the ground before the forest be-
gan. But vegefables appear on carth dug
frum depths more or less deep. which were
never known there before, This has been
often observed in England, We are forced
to belleve that those seeds have been buried

there from time immemorial, and kept
sourd out of the reach of all atmospheric
inflnences,

About 1v years ago, a dentist of Dorches-
ter, by the name of MeclLean, degiring to
ive an account of the alterations produced
in human teeth, by a long space of time,
dug up near Maiden Castle, in presence of
wany lovers of Archology, one of the an-
¢ient Celtie tumuli, which are found in con-
siderable numbers in the south-west of En-
gland. At about thirty feet deep trom the
surfice of the ground, they found a cofiin,
in which were the remains of a skeleton and
several arlicles of ornament. Upon a min-
ute search ot the contenis ot this cofiln,
there were also discovered among the bones
at the point corresponding with the stom-
ach some matter, dry and blacksmith, very
similar to old soil. ‘This was collected by
MeLean. On examination in the light, it
was discovered to contain a great number
of ovoid (ege-shaped) bodies, which were
readily known to be raspberry seeds, their
outside integuments were greatiy altered,
The discovery excited deep interest. Sowe
of them were presented to the duke of Sus-
sex, president of the Horticnltural society.
Some of the seeds were broken, and found
to bave vitality. It was therefore resolved
to plant them. BSix seeds were given to the
dulke, who told his youngz Germun gardener,
Mr, Hartweg, to plant them in the hot-
liouse, not telling him what they were or
whenee they came, but that it was an expe-
riment merely. 1The spot of each seed was
very carefully marked. At the end ofa
few weels, four of the seeds came up, after-
wards one of these perished, the other three
attained full growth. and are now growing
in the garden of the Horticultural society of

London.
Lindley. places the date of the hurlal of

these seeds in the time of the ancient Bri-
tons; and at least as far back as the inva-
sion of the Rowmans, into Great Britain about
1,700 years ago, And he supposes the chiet
or wurrior, whom they had buried, must
have been killed a few moments after hav-
ing eaten them, us the digestive power of
his stomach had not had time to effcet them.
Besides, it is well kuown that raspberry
zeeds are endued with great vitality.

The following fact is still more extraordi-
nary. It is an observation made by Mr.
Willlam Kewp, the geologisc and botanist.

He says: "™Ataquarter of a mile from
Melrose, on the banks of the I'weed, there
isa quarry of sand belouging to Mr. Jolin
Bell, of Melrose, which has been worked a
long time.  This quarey is dug on the side
of u bill entirely tormed of sedimentary de-
posits, fifty or sixty feet above the present
level of the river. At 25 feet depth a work-
man dug up a guantity of remains of plants,
somc of which bad their seeds on, Messrs.
Lindley and Kemp planted these seeds and
raised about one-tenth of them, 'I'hey
proved to be of tour kinds, viz: polygon
convolvulus. Some of these ure dyes, some.
astringent, partaking of the nature of rhu-~
barb, ete. ; romex acetoselle, of the same
race papilionacer; the atripler patulo, one
of the chenopods, a race ineluding, beets,
mangold wurzel, ete., ete. ; and the atriplex
ungustifolin. It ia believed beyond a doubt
thart, formerly, there was a lake at this pluce
whose waters were as high as the stratified
bed where these seeds are found, but no
history tells us of the time when that lake
existed, or of auy copsiderable sinking of
the waters of the Tweed. When the Ro-
mans arrived I Great Britain, it is ecertain
that part of Scotland was very nearly
of the same configuration as it now is,
These reflections naturally lead us to the

conclusion, that the seeds in question be-
longed to prodigious antigulty, perhaps to
the paleotherian epoch, that they were
growing, therefore, before the ecreation of
man.

The longevity of seeds of vegetahles iz, ns
yet. but merely sketebed out. Discoveries
in this line will be great for practical use

and tor science.—.dgricultural World,

PUTITING AWAY POTATOES,

Every method has been tried by farmers
to store and preserve their potatoes through
the winter and we may say until potatoes
come agam. It is the most valuable of all
vegetables, though here and there we tind a
person and a writer who undertakes to tell
us of its unwholesomeness, It is universal-
ly consumed in all eivilized countries, as
where it cannot be grown it is imported,
which ean be done long distances withont
Injury when ventilation is attended to.

In storing potatoes several methods are
adopted, yet they are all practically the
sane, the object being to protect them
against freezing, whethgr burled in pits or
stored in cellars. The first consideration is
to keep them in perfecl, darkness ; the next
is the bins should not be too deep—not over
three feet—to produce warmth and eause
them to sprout. When stored in the field,
straight trenches are dug, say Lwenty feet
in length and four or five wide, which are
tilled to the depth of three foet with pota-
toes, then well covered with straw, on top
of which put eighteen or twenty inches of
earth, In a pit twenty feet long there
shonld be about three gas escapes or ventil-
ating openings, which should be plugged
with straw and covered with a board set at
an angle to turn the rain. It in cellars, barn
or otherwise, the bins should be covered
with rugs, old earpeting or straw. ‘I'hose
intended to be kept for late spring’ sales
should be frequently examined and all

/aprouts removed ; for as soon as a potato

beglus to sprout it loses its solidity, dryness
and quality.—Germanfown Telegraph,
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5 FRUIT IN THE WEST,
Observations made on our late excursion
show a general failure in the fruit erep in
all the regions west of the Misslssippi river.
Grapes are an exception to this rule, atleast
as far west as Kansas City. Peaches are re-
ported as winter killed ‘even us far south as
Fort Scott, in Kansas, We saw fine apple
orchards in Missouri, but scarcely any truit
on them. As far as onr observation extend-
ed there i1 a neglect of orchards and gar-
dens throughout Kansas which must be
cortected if I{ansas is to be the land of hap-
py bomes. We were surprized to see so
little attention paid to fruit eulture and gar-
dening in Colorado, With proper irriga-
tion, most of our garden roots und vegeta-
bles and many of our fruits could be rased
in pertection on the valleys among the fool-
hills on the mountains. But the fine fruit
which we saw at Denver, and even the po-
tatoes and onions on our hotel table cuine
from the sume place. The eool alr and
bright sunshine admirably adapt this eli-
mate to the production of apples ani pears,
where sullicient water can be supplied to
compensate for the diminished rainfull.—In-
diana Farmer.
—._,._H e
DIRECTIONS FOR PLANTING TREE
BEEDS.

All nut aud hard shell seeds should be
goaked in warm water ; milk and” water s
better. and hot too, if convenient, roaked
until the rind is softened, then placed in the
earth as follows: T'ake of wood rich loam
(virgin soil) one-third, one-third sand, one.
third very old decomposed manure, mix
them thoroughly ; then prepare boxes with
holes in the hattom for drainage, fill these
boxes two-thirds full of this compost, and
plant the seeds, each in separate boxes, and
in thickness according to the size of the
seed, then sift over them good sand and
loam only, about one and one-half to two
inches, and over this coverabout un inch of
sawdust, then sprinkle with a fine syrinye
or water pot.  The sawdust keeps the sur-
fuce from baking. Keep the boxes in a light
and cool place, free from the sun (which
drys the surface) till the seeds are up and
ghow two or three leaves, then bring gradn-
ally In the sun and air.—Catifornia Farmer.

THE HOUSEHOLD.

STAECHING SBHIRTS,

If there is any one piece of household
work that we dislike to do more than an-
other, it is to ‘‘do up” shirts. With twenty
years of experience we are not perfect yet,
but we will give a few hints that may help
some others out of difficulties.

For half a dozen shirts take two heaping
tablespoonfuls of best starch, add just
enough cold water to dissolve it ; add a pint
of boiling water, stirring it at the same time 3
boil slowly for half an hour, stirring it oc-
casionally to keep it from scerching, Stir a
moment with a spermacetl candle 3 it this
is not available use a piece of mutton tallow
the size of a chestnut; strain the starch
through a strainer or a piece of thin muslin.
Have the shirts turned wrong side out and
dip the bosoms caretully in the starch and
squeeze out, repeating the operation until
the bosoms are thoroughly and evenly satu-
rated, then proceed to dry. ‘I'wo hours be-
fore ironing dip the bosoms in a weak solu-
tion of cola starch and’ roll up tightly.
First, iron the back by folding the shirt
lengthwise through the center: next the
wristbands and both sides of the sleeves,
then the collar band ; now place the bosom
board under the bosom, and with a damp-
ened napkin rub the bosom from the top
doswnward, smoothing and arranging each
plait neatly. With a smooth and moderate-
Iy hot iron, begin at the top of the hosom
and iron downward, continuing the opera-
tion until the bosom i perfectly dry and
glossy. Remove the beard and iron the
front of the shirt. If the irons become
rough or smoky, lay alittle salt on a flat
surface and rgh tham well ; it will prevent

them trom sticking and make thém smooth, .
Making Potato Bread.—Boil five'or six

large potatoes, mush them smooth while
hot, add a piece of butter the size of an egg,
a tablespoonful of sugar, a teaspoonful of
salt, and a pint of warm water. Beat thres
tencups of tlour with another pinl of warm
water, till ‘free from lumps, and then mix
with the potatoes. Dissolve a cake ot yeaat
and a teagpoonful of soda, each in a tencup
of warm water, and beat all well together,
It makes a thin batter and should be setin
4 wurm place over night, In the morning
sift three quarts of flour into the bread pan,
with a little salt. Pour the sponge, which
will be full of bubbles it the yeast was
good, iuto a eavity in the middle and kneed
for five or ten minutes. Cover with a cloth
and set in a warm place for an hour or
longer. or until it bas risen to double its
usunl size, Then divide Into four loaves and
kueed thoroughly and put into tins ; when
lght again, bake in a moderate oven, half
or three-quarters of an hour,

Baking Powder Buiscuits L8ift two quarts
of tlour, three even tublespoonfuls of bak-
ing powder and a little salt together, Mix
in one tablespoon ot butter or lard, or, bet-
ter, half of each, and stir in nearly g quart
ol sweet milk, carefully, so as to get just
enongh. Kneed as little as possible, roll
out, cut into bisenits, and bake in a quick
oven. Little kneeding and quick baking
are essential. 4

Feast.—Tuke a pint bowl of hops and twe
quarts of water, boil down to oue quart:
put seven or eight spoonsfull of flour in a
pav and strain the hop-water boiling upon
it; when mixed it should be a thick batter ;
when it bevomes milk-warm stir in a break-
fazt cap of good yeast, tiien ponr it into bot-
tles two-thirds full, stoppirg them with pa-
per.  Set them in a milk pan by the fire,
and as soon as the contents rise to the top
of the bottles put them on the cellar flior
till the yeast inlls; then cork and keep on
the cellar floor, in an ice-house, or refriger-
ator. In very warm weather the corks
onght to be removed every day to let the
alr ont, and pat in directly again, other-
wise they are apt to burst.
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