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THE POETRY OF THE POTATO

thetile following parody on Wood iWa buck-
et 11 shouldshoula be set to music the verses are the
conclusion of what might be called an anthem to
tilethe potato

thai delectable plant I1 would praise while im able
for often at noon when returned fromrom the field

I1 found it superior to all on the table
the best flavored edible nature could yield

with what eager appetiteappetites sharpenedtharp ened by labor
I1 piledplied knife and fork with a hearty good will

alas there are none of the old fashioned flavorflator
sonenone like the realgreat simons that grew on the hill

the mealy pota irish potato
the thin skinned potato tbt grew on the hillbill

hw prime fromtrem the tulifull cheapen dashtodish to receive ityitsit
As poised on my fork it ascendsascenda to my mouth

xo appealappeal to the palate could tempt me to leave it
though affected by rottrot or a long summer drought

and nawnow far removed from that loved situationsituations
where I1 used to partake of the root to my fillfills

yancyrancy fain would revert to my fathera plantation
and sigh for the skidkidneys that grew on the hill

the mealy potato thetho irish potatoI1the thin skinned potato that grew on the hill

wetVET LANDS AND DRAINAGE althoughAlthou gb
in this territory there is comparatively little land
that may be called wet or marshy there is suffi-
cient in various localities to induce us to print
the following practicallical remarks on drainage from
thetile new american cyclopedia

wet lands are well known to betie unfavorable to the
production of large crops it Is also true that grains po-
tatoes grass etcetca are otof sounderbounder and better quality when
grown upon lands not subject to excess of moisture theabe
soilssoua that retain it are correctly described as cold while
the more porous soils of a sandy nature are called warm
the former are chilled by the evaporation continually go-
ing onyonson while the latter are warmed below by the rain
water which percolates through from the surfacesurfaces and are
heated by the direct action of the aunsguns rays

by thetiie experiments of mr parkesparkies in a bog in lanca-
shire it appears that by giving treefree passagepassage to the water
through a cold soil by thorough drainage its temperature
at the depth of 7 inches may be raised 10 degrees above
that of adjoining land of the same quality
thumpthus drainage produces thetiie effect of a warmer climate
and may addsadd in factstactfact many days to the length of the
ceasonseason and this not merely by reamonreason of the warmth ex-
tended for a longer period but in the spring the soil Is
sooner prepared for cultivation and may be in a condi-
tion fortor plowing and planting even two weeks before
neighboring land of similar quality lain other respectrespectssi
would admit of the passage of oxen and horses for work-
ing an instance of sucheuch a gain in time was reported in
1356 by ahetiletide secretary of the board of agricultureagriculture of the
state of maine

in the late spring of the northern states where the
snow often liesliegilelle in april and the ground Is saturated with
moisture in may the advantages thusthua secured are of great-
er importance while frequent accessions of water Is a
great benefit to lands which it finds a ready pas-
sage

pass-
ages its retention impairs in various ways the fertility of
the soilsoli it prevents the pulverization of the earth by
the plow and harrowbarrow and the circulation of air to the
roots of flietue plants it nourishes a growth of noxious
plantplants and lain woodlands its injurious effect Is seen in the
production of many lichItchlichensenss jungi andanil other parasites
upon the trees

everieven the cattle and sheep pastured upon wet lands are
subject to daduel sea from which those in dry aaafla ids are
comparatively treefree and are moreover pestered by swarms
of filesflies and mosquitoes which disappear as the same lands
breiregre drained man himself Is often the gragreatesttest suffererfuterer
fromfronfro n lands which tend to engender fevers and
agues and these are known to prevail long after the for-
ests have been removed shoaboshowing that the cause Is not BOso
much the decay of large bodies of vegetable matter as
thetile cold dampness produced by the saturation of the
earth with moisture

by the rec nt researches of dr 11 I1 bowditch of
dostonboston it appears that consumption also Is more preva-
lent inla thosethese localities in massachusetts which are badly
drained fifty out otof niftyfiftynatyanty fivelive districts in the state of de-
cidedly consumptive charactercharacters beingheing found wet by con-
tiguity to ponds or marshes or by reason of low andalid
springy lands in the vicinity otof the wet and unhealthy
localities are often found otherothers which appear to be as
rreetree from any tendency to induce or aggravate the disease
as the distant regions to which patients are sent for tore-
covery

it laIs a singular factsfacttact fully established by experience
that lands are more liable to suffer from drouth
than those thoroughly drained the former in a dry time
become bakedbated and compact and do not readily absorb
moisture from the atmosphere but a well pulverized and
open sousott receiverreceived into its pores and absorbs like a sponge
the dew and aqueous vapor lain the air the moisture
finds its warto the lower portions of the foil and laIs there
taken up by the rootlessrootletsrootlets which benetipenetrateate deep into the
loosened materials

deep or plowing laIs thus seen to beb most advan-
tageously empiemplemployedoyed in connection with underdraining
the same which prevents the of the water
alsoaiso keeps near the surface the substances ap-
plied as manure and these exposed to the heatbeat of the
sun are in great part dissipated their richest ammon lacal
porportionsionslons going off in exhalationsexhalations to be precipitated by the
rainstalus upon other lands

soilssoila in cold climates buffersuffer from another
cause they are liable to freeze when satursaturatedatea with
moisture and as they thaw or in popular language as
t neno frost comes out of the ground they are so heaved and
brobrokenkellupup that the roots oft the grasscrass and winter gramscrams
are thrown out and the plants are destroyed this Is
what Is called witwinterter killed by draining and subs
a way Is opened for the moisture to ginksink beyond the reach
of frost and thether soil lais left too dry to be disturbed by the
thaws ofof spring

from these remarks maybemay be interredinferred the inutilityof
mere surface draining open trenches may convey away
the surfacekurtsurface waterwatery but do not reach the cold stagnating
repositories beneath the soil which check tbthatt free cir-
culationcu of0 fluids which Is as essential to the health otof
vegetable bodies as that of the air to animals such
ditches should be used only as brooks in the lowest grounds
to convey away the water discharged into them by the
underground drains coming down the elopesslopes

thoroughlybly drained marsh lands are not
found to possess uncommon fertility

combined wilh a mellowness and depth of soil
quite desirable for more easy culture as well as
for profitable yield

much of that land which now lies submerged
in water and covcoveredred with coarse grass or cane
might by draining be rendered good farming
lands or if preferred turned into meadows and
sown with timothy red top or hungarian
grass from which heavy crops of excellent
grain or fodder might be produced where such
crops would never succeed in their present state

As to the most proper time for draining we
believe hatthat march or as early in the spring as
practicable is a good time for the other spring
labors are not yet pressing

11
and where draining

may be largely advantageous every rod of drain
made will serve to help forward the plowing
sowing and harvesting

now is the time to determine where drains
should be made thevie american agriculturist
says haihatthat drains are wanted wherever the sur-
face water remained last spring hindering the
plowing and planting they are wanted where
the water collected and remained a long time
when you dug post hoishols late in the season they
are wanted where the soil waswaa cold and stiff
heavy in spring and fall and hard as a brickbatbrick bat
in summer they are wanted in yonder orchard
where the trees are and stunted they
are wanted in yonder pasture where the ground
gives under your feet and where the grasses

are coarse and sour
drains from two to three feet deep and fifty

feet apart will generally be sufficient but these
proportions will vary according to the kind of
soil clayey impervious soils requiring more
drains than loose mucky lands

look to it all ye farmers who own wet lands
and consider whether they may be rendered
more remunerative to youyon by draining

currant wine when properly made is truly a
delicacy and possesses properties peculiarly
adapted to restoringI1 a healthy equilibrium to thetiie
system debilitated by temporary indisposition
to which most people particularly females are
more or less subject we have already printed
other receipts for making this wine but the fol-
lowing from the germantown telegraph being a
mode adopted by the editor of that journal for
somebome years past seems a good and quite simple
way and is worthy the attention of all who have
fargetarge quantifiesquantitiesqian of currants and who contemplate
manufacturing wine

for several years we have made a ten gallon keg of
currant wine which Is of as good quality as any we have
tasted aidardld isto generallygenecene rallyraily eoso pronounced by those who have
hadbad an opportunity to judge the mode of manufacture
is simple and can be easily followed by any family hav-
ing the currants and the disposition to make the wine
for general information we give the receipt after which
we make it and cordially recommend it

the currants should beb fallyfolly ripe when picked put
them into a large tub in which they may remain a day or
twetwow then crushcrash them with tilethie hands unless you have a
mallsmall patent ciderelder press in which they should not be

pressed too much or the stems will be bruised and impart
a disagreeable taste to the juice ifit the handsbands are used
put the crushed fruit after the juice has beenbren poured off
inain a cloth or sack and press out the remaining juice put
the juice back lain the tub after cleansing it where it

11houldshould remain for about three days until the first stagesplages
off fermentation are overyeveryover and removing once or twice a
day the scum copiously arising to the top then putteeput tile
ulce into a vessel a demldemijohnjohnsjobus keg or barrel of a size

to suit the quantity to be made and

to each quart of juice add
three pounds of the best brown sugar we prefer this

to the ioardloar
and water to make a gallon

thus ten quarts of juice and thirty pounds of sugar
11willwiliilllii give you tentea gallons of wine and BOso on in that pro
portionp

the cask must be fall and the boagboas or stopper left off
until fermentation ceases which will be in twelve or fif-
teen daysdaja meantime the caskcaste must be filled up dallydailydaudad
with waterwaters as fermentation throws out the impure mat-
ter when fermentation ceases rack the wine off care
fullup either from the or by a siphon and keep
running all the time cleanse the cask thoroughly with
boiling water then return the wine bang up tightly and
let stand for four or five months when it will be atfit to
drink and can be bottled ifit desired

all the vessvesselselsy casks etc should be perfectly sweet
and the whole operation should be done with an eye to
cleanliness in such event every drop of brandy or other
spirituous liquors added will detract from the faivorfilmor of the
wine and will not in the least degree increase its keeping
qualities currant wine made la12 this way will keep for
an ageages unless it Is19 draneDRAKE

from grapesgrape rhubarb and currants there isis no
question hatbatthat we might be able to produce for
ourselves all the wine necessary for family uses

and medicinal purposes thereby removing all
cause for purchasing an imported article called
winewinewide which in nine cases out of ten is manufac-
tured from alcohol adulterated with poisonous
drugs and when taken medicinally as it gener-
ally is has a tendency to aggravate rather than
alleviate disease

we have heard it stated by gentlemen whose
veracity was not questioned andaud who had care-
fully investigated the mysteries of the wine trade
that not a single bottle of genuine portfort madeira
malaga or any other french wine can be
obtained in the united states except through the
most means directly from the
handsbands of the individual who imported it and
even then we question seriously whether it
would be genuine for einewine is manufactured
from alcohol even inia france on the borders of
the vast vineyards the juice of whose grapes has
9givenliveniven a worldwide fame to the wines of france

when we hear any person express a preference
for wine the polpoipoisoned alcohol of the inerchantmerchant

we want to whisper in his ear itif you really
need a stimulating draught drink that which Is
not poisoned the pure juice of the grape the
unadulterated distillations of the rye corn
wheat or the extracts in a milder form from
barley and other grain even these however
if used at all should be used as medicine but
if there are any who would fain emulate the
death of socsocratesrates let them like that great philo-
sopher drink deeply

1
and make a quick end of

the matter do not indulge in slowsiow poisonpolson liba-
tions

we have already continued our reflections on
wine making and wine further thanthat at present
wawe had desdesigneddefinedined but as the subject is before us
we may here add that some are induced to believe
that those casks of what is called customhousecustom house
wines are generally pure and unadulterated
being captured from smugglers direct from
france and then becoming the property of thehe
government this view was not so generally
credited when the fact eked out that extensive
manufactoriesmanu factories were found in various parts of
france where the choicest wines were made
without thebe aid of the grape but it is now near-
ly obsolete quite so with the initiated it benbeing
a well established fact that pure juice by the
french wine makers is put up in bottles care-
fully corked and sealed very few of which are
ever permitted to reach the shores of america

in cincinnati ohio during the past ten years
vineyards have become numerous and extensive
and several thousand gallons of a good wine have
benbeen manufactured there yearly but this is
mostly consumed in cincinnati and vicinity

what hope therefore have we of ever obtain-
ing pure wine either for family use or for sacra-
mental purposes can it be had from the vine
yard california where large quantities are
yearly manufactured no it is all consumed
at home they have none for exportation we
must manufacture our own wine if we would
have it can wevve do so whywily not until the
hardy varieties of the grape are generally culti-
vated among us let all who want wines procure
some choice currant shoots or roots and from
these together with the rhubarb every family
may have next year at least one bottle of pure
wine which if not previously required for some
urgent occasionoccasions may be kept forty or fifty years
and then following the example of the good
woman infit england presented to tilethe apostles

the harvesting season is now with us that
all the labors thereof should be carefully and
promptly performed is of the utmost importance
the prairie farmer thus pertinently reminds
the farmer of some things attention to which Islii
absolutely essential to profitable farming to say
nothing 0of the credit and satisfaction accruing
from having performed work in a and
systematic manner

by all means and for the sake of a good name and a
profitable onesone do not do a loose business in the harvest
field there Is no place where the practice otof putting off
till tomorrowto morrow what can be done todayto day Is more disas-
trous cut lesslegs grain anisal secure it provide now fortor its
security calculate a little no man this season can
afford to lose from neglect

another thingthine and an important one go into the
field with a sickle as goonboon as the grain 9 rows golden and
cut your seed select that earliest ripe of courseycoursescourse with
0therother good qualities to correspond exclude chess headsbeads
abrthreshanteesh it with a flail and store it away from tilillthea rats and
mice we will warrant every kernel to grow and nodeno de-
teriorationterioration such as running out will follow talk aboutabou
wheat running ouliouti no wonder when such stuff Is sown
aandad so little care taken to preserve the good qualities of a
variety

threshing with a great many tannersfarmers costs more than
nivefire times what it should costs moreinore in the waste ofgrain causedcawed bythe hastebaste to get through the rioting of
men and the general powwowpow wow made of the event
thresh and clean so that the gralagrain when marketed willwin
be no disgrace tot the name farmerfanner good wheat will
bring a price corresponding to its value over the mixture
of our markets let every farmer hold it until it does ifpossible we never saw a farmer yet that could not sella good article at very near its value exceptions find a
cansecause inathe supply or demand A good fanning mill willpay for itself in two years and last a lifetime ifit cared for
and kept under shelter

the true scale of prices
hearing some expressions of dissatisfaction at

the low rates of vegetables as23 hawked through
the streets by certain individuals we called upon
mrI1 feE sayers and ascertained the prices fixed
upon by the gardeners of this city which to us
seemed fair and equitable at our request mr
sayers furnished us hlahia views on the subject aaas
follows

it is not without reason that many complaints
are made of the low prices at which garden vege-
tables are sold in comparison with otherobber articles
of food this subject although apparently of
little consequence totd the community upon a
little inquiry will be found to be worthy of seri-
ous consideration

it will be readily seen that all communities
must iain a great measure live from the produce of
the soil and it is from the garden as well as the
farm that a great portion of the elements that
contribute to our home supplies are derived

under this supposition it has been held as a
general rule that the produce from the soil should
brobrtb in proportionate value with the price of
chandezedize and other articles in the market

the present prices of vegetables are far below
what is usual in the states while the articles of
foreign growth and manufacture such as tealea

tobacco and allail kinds of wearing
apparel are from three to four times dearer than
in the states from whence they are imported

now the question is why not sell at prices in
proportion to the prices of the at articlestides that are
to be purchased in new york or stSL louis a
bushel of green peas sells for suppose
that this money is spent for sugar at 10 acts per
iblb the exchange would bring 15 lbsibs

in this city
lusheldushel
peasaas are sold at 25 acts per peck or

a dollar per bushel and when exchangedexchange for
sugar at 65 acts per iblb will bring one pound and
a half coffee tea and every other article will
bear the same restriction other vegetable pro-
ducts also are sold at thehe same low price of
peas

now carry out thistb is manner of sale or exchange
and thehe consequence will be a scarcity of vege-
table food and many must suffer from parting
with their garden produce when not illin a matur-
ed statestale

the great item of universal economy ioin domes-
tic produce is to use as little as possible of vege-
table food until it comes into a state of maturity
let any person for a moment estimate the value
of a bushel of green peas as food and then com-
pare the same when ripe and it will be seen that
the latter are far the most valuable so also with
beans carrots beets and most kinds of vege-
tables

it may beto argued that every person has a right
to dispose of any produce they ralsoraise in any way
that they think proper and why should any oneODB
control that which they have no right or claim totto T
this is an argument which cannot be disputed
but as the smith the painter and most other
mechanics have agreed to conform to certain
fa
pricesrices as a fair compensation for their industrial
laborsbors why should not the gardener the far-
mer and all cullicultivatorsacors of the soil also agree to
conform to certain prices equivalent to their
labor

many have cause to saycay 1 I have vegetables
for sale but do not know what to ask for themthein
I1 do not know the price this caa be ascer-
tained in no other way than by estimating the
actualactual cost of labor and other expenses inin grow-
ing garden produce

upon a fair estimate of the expense of produc-
ing articles frarm m the garden I1 find that in order
to sell without a lossloslonion peas are woith 50 to
75 acts per peck green beans the same beets
turnips etc 2523 ioto 30 acts per dozendoten onions 15
to 20 acts per dozen cucumbers 20 to 30 acts
per dozen cabbage 75 acts to sliderlderper dozen and
other things in proportion I1 hearhoarh r of young po-
tatoes being sold at this time for 50 cents per
peckI1 which should be sold for 1 to realize a
fair compensation as one peck at this time
will make three or four pecks in the fall when
fully grown

I1 am well aware that it isis not my province to
dictate prices to others my object in writing
this article is merely to draw attention to thetha
subject so far as it relates to the welfare ortheof the
community trusting that every one will duly co

I1

sider the propriety efof making the mostroost and destdesy
use in all respects of the produce of the son aia
a duty we owe to the giver of all

whether necessity in some extreme case hahas
induced any person to thus barterbatter away their
produce as it were for a meremcra song we have not
yet learned but have no hesitation in urging that
as necessity is the mother of invention those
who get BOso hard up for gew gawsgawe fancy fix
ings and imported luxuries at exorbitant raterates
should either dispose of their vegetables etc at
full value or invent some meansmears of dispensing with
theha use of imported goods

the graham tobacco inin mr G D watts
gargardenden alluded to a few weeks since is now
blossomingbloss oming the seed plants are about four feet
high the measurement of a single leaf of this
tobacco astonished us we give the dimensions
to our readers length of leaf tuotwo feet and nine
inches width of leaf eighteen inches circum-
ference of the stem near the groundgrounds five and a
half inches thatile leaf of this variety Is rough
while that of the other variety is smooth of en-
tirely different shape and vastly inferior inla size
there is yet encouragement for the inveterate
chewer and smoker but this plant isJs most highly
recommended for alsesbruisesbr and all sick cattle
for wwhich uses mr waft bears testimony fromflom


