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THE operations of the massachusetts
society for promotingnoting Agriculturethe past yearyears

have been mainly confined to the offeroner and
award of premiums for essays upon agricultural
subjects the importation and dissemination of
scedo thetho distribution of essays and the im-
portationpor tation of a herdberd of ayrshire cattle for the
purpose of improving the dairy stock throughout
the state

the premiums oft red for 1859 are one thou-
sand dollars fonfor a pi in tation of forest trees givefiva
hundred for the best conducted farmfirm one hun-
dred and fifty dollars for the best essay on the
best breed of cattle

we notice that there is a general awakening
amongsmon the agricultural societies at the east

I1

upon the question as to howbow shall such societies
be practical in their operaiona and
most useful to10 the state or community in which
they are locaddlocaed

will thetha awarding of a thousand smailemail premi
I1

ernsbins and diploma 0too diyefive hundred or a thousand
dimarentdifferent individual permanently advance the
interests of an agricultural district as much as
the bamegame amount expended by judicious experi-
enced and reliable men tinderunder the immediate diorec

tionfionconotathethe society itself in importing improved
breeds of stock choice seeds cuttings ae
these when distributed as premiums for a truly
worthy aniland commendable object would be en-
courage

en-
couragingcou racingraging to0 merit and by the very premium
awarded for one tearsyears exertions continually aid
the enterprising farmer to more successfully
earryearly outovit his deslenedes ienileni at the sameame time facili-
tatingtating the attainment of greater perfection in
the i branches of hishh calling

the americanAmei ican agriculturist is almost dallydaily roor

cecelvinlvinivin from officers and committees of agricul-
tural societies proposition for taking largelargo

numbersnuinbeis ol01ofF copies of that journal to be awarded
as premiumspremiuma at their next exhibitionsexhibit lonaiona the edi-
tor says that nearly five hundred copiacopi a will

probably be glenguen by a singlee society we are
pleased with this fact notriot because of auyslay per-
sonal advantage for as stated last year copies
thus presented areate on the whole unprofitable
aandnd further we can not compete withith journals
gotlot up at less cost in proportion to the subscrip-
tion price 12 oioa this subsubjectjechehe gives the following
excellent suggestions

acaA living premium extendextendingfrig through a whole yearyears

will do more to awaken and keepkerp up an interest in agri-
cultural Improvementsthan any other
received but onceyonce can do multitudes who re-
ceive during the year a coz n successive numbers ofor a good

aArIagriculturalcultural will be led to continue reading

and thinking also we gayfay then to those now airing
ing their premium lintsils fortor next fall try the experiment
of out a hundred or two to some good
journal devoted to thoethose interests your society seeks to
promote you will find them not only satisfactory to re-
cipients but productive of great good

not a vearavears to thehe amameri-
can

ri
agriculturist slI1 the gnesago nasf e farmeyfarmer

50 cents thellella workingwyitwyli ny farmer plow loom
and anvil scientificficpic american country gentle-

man albany cultivator chicago prairie farmer
california farmer or some other standard agri-
cultural publicationpublic tionilion be more acceptable to those
who are awarded premium than even double

price in casicash but when a

comcomparisonpalson is instituted as to the relative good
that marmaymay accrue to the farmer from the two kinds
of premiums the preference is largely inti n favor of

the agricultural purr atal the I liong premium
the information of which when preserved in a
volume is a surcesource of perieperreperpetual benefit

agricultural exhibitions are diverted from heir
true object when instead of being the means of
bringing futo not ce the results of improved cul-
ture whereby the people are informed and led to
adopt the methodmethodi most approved for obtaining
fineflue specimens of stock and produce they are
degenerated into speculative shows or
ies to some private interest

while it is laudable in all to strive for a pre-
mium it is justly considered honorably com-
plimentary for professional horticulturists to
present their choice plants and products label
led NOT FORvor A PREMIUM because otherwise
the premiums for flowers rare plants garden
produce ac would be almost exclusively mo-

nopolized by one two or three or half a dozen
gardeners who of course devoting all their en-
ergies to their vocationvocations would or should be
more successful in the cultivation of their
grounds than the masses who are neither sup-
posed to have attained the same degree in ag-
riculturalriri cultural science nor to have so much time to
devote to aagriculturalr labors thus while
these may derive benefit from the display of
the superior products of the practical sci-
entific gardener the premiums if any are left
to be awarded to them tuto stimulate and en-

courage them the people generallygenergenen alpyaljy to renew-
ed efforts to imitate ifit ntnot excel the gardener
himself in aldag the earth to yield in her
strength whatever is beautiful and good

things that are not profitable
I1

to let the manure heap waste away year after
year instead of applying it to that piece of poor
around which has been only halfhalt tilled and con-
stantly cropped until it is well nigh

11 exhausted of
its original elementelements of fertility that smoking
pile of manure is19 sensehbendingsendingdinciintoi nto thebe 1 inn
the form of gas the elements which ifit mimixedd

with the soil might be zed into food for
man and beast youralyouyon mahlmillatasas well expect your
cow to give a good mess of milk when halthall fed

or your pigpip to grow fatat on airair and water as for
the earth to continue to leidyield good crops when

you constantly draw ffromrom it but return it nothing
to recruit atiti strength in the case of animals

the etlievil results are more apparent but with hethe i

earth they are none the less sure because more
j

gradual
to attempt to till so much land that it iis only

half done the consequence is that not more
than half a crop of grain hu produced the other
halfhall being sunflowerssun flowers or other noxious weeds

reflectct a moment those weeds in proportionproportonport on

to the ground theyhey occupy with thetho exception of
eedseed harehave cost you as much asa the grain for

them you have been at the expense of fencingf
ploughingsloughinghing harrowing and watering arid you can-
not well avoid harvestingharves tins and thrashing the most
of them then the grain has to be cleaned at

extra expense or it I1Is not fit for food for either
man or beast

neighbor cant we raise less weeds and more
grain on the samebame grou rid that field where the

indicates a large ggrowthcrowth of sudlun flowers
i t f

can now soon be cleared of the sheaves itif it is
too dry to plow putlint on the water then turn itU
over three or four inches deeper than it was ever
plowed before leave it in its rough state that
it may have the full benefit of the frosts of win-
ter next spring harrow thoroughly apply all

the manure you can plow and barrow again
if twice as much the better and you will find

the ground in better condition for a crop than it
ever was before under the old skinning system

at the proper season plant corn or rootroul cropcrops

stir the ground often and keep it clear of weeds
during the season till well for the fol owing
crop of wheat sowfow clean seed and you may
reasonably expect to have grain where you before
had weelaweece

think and cf study your business adopt
this or some better course and the earth will
oftener 3 beld in strengthtb you can then ask mess-

ing
bless-

ing on your fields with more faith and assu-
rance your farfamiliesrillies will be better provided for
youir us better fi led to await the time of famine

and you a happier because a more

best mode of preserving fruit
the season for prepreservingservin strawberries goose

berries and other varivarlvarietyetiss of the earlier fruits is
nowowr p astabtES stilltrill there are the peaches the apples

the plums tomatoes etc yet to ripen and oppor-
tunitiestuni ties will be hadhd fortor preserving them in larger
or smaller quantities

Wwihph thefhe previous high prices of sugar 65 3
10 ft to0 o put up even small supplies of pre-

serves specially in the old way allowing a

pound oeof for every pound of fruit was
incurring an expense which buthat few persons
cared to incur nor would more reduced prices
in our estimation furnish good for resort-
ing to the old method of preserving0 fruits when
a method cheaper and better in every respect pre-
sents itself we harbdare heard theilia expression
our mother made preserves so and so and

there can be no better way such persons aaze
a matter of course have the tighdightoto follow init tthehe

of their and grandgrandmothermoth erfers nor
is it likely that they alone will ever turn the world
right side up they are old fogiesbogies whether
masculine or feminine

Is it not written that all our fathers and
mothers have inherited lies and vanity and things

there is no profit that is they made
peach preserves out of sugar and peaches boiled
to such a stateslate that the peach so far from beinbeing
preserved entirely lost its identity and becambecamea
no moremure peach but a pulpy receptacle for clari-
fied syrup

the american agriculturist for july contains
the followingt remarks and directions for puttingI1
up fruit and presentingpre it fresh and aaas nearly as
possible in its natural state as to flavor ana
aappearanceppe arance

our longtimelong time readers know that we havehive utterly con-

demned aaas unfit fortoror human food the old style pre-
serves we have for averalseveral years tried to inculcate
the fact that there Is less listrisk of loss lesslegs troubletroubie and
less expense in preserving fruits freshtresh or nearlyneatly in their
natural state than in stewingsowing them down with sugar to a
keeping condition while by the newer process they are
vastly moremire healthful and more palatable what we

have recommended to others we have ourselves prac-
ticed withwilh entire success and action we armare at thisthin
season constantly u ing the various smaller and larger
I1 its little altered from their condition when firstfarst gather
ed the main thing Is to ant up the fruit freedtreedtree from air
and then keep them from its contact

formerly we ddpended almost wholly upon what are
called airnirairtighttight geiftelf sealingng tin cans these have proved

though there hahas always ben the objection
that with acid fruits or when the closing has not beenteen
enlieniteni telylelyiely perfect there laIs apt to be a little corrosion of the
tin and a slight liability orthe0 the articles becoming colored
or flavorlavondd with the salts ofbf tin thus formed with pro-
per experience and care in putting ups there laIs no trouble

in this respect especially with the ieslesless add forlor sour fruits
we boballh allail continue the use of at least a part of the tin
cans we have and by the way somegome which have been
used three years are yeyett very good

wavre have found the style of tin can manufactured by

urmr lockwood of stamfordstamslam lordford quite convenient these
are closedclow at the top with a littletonlittlittleletintin cup into which cold

water Is pouted for cooling the wax and warm water torfor
Inorooloosening it when removing wetee fruit some improve

toantsritstits in the top orof the can are promised for this season

59 considered we think glass or well gladglazed

earthen ware preferable in all cases or especially for sour

fruits for rhubarb pieplantpie plantyplant tomatoes and the like
provided convenient vessels could be prepared we have
sugussussuggested several plans from kimeilme to time to glassglan manu

f but until this year have been unable to get
just those we have deemed to be of the beltbest form

lattlast year we tried rommoncommon glass bottles with wide
necks flaring at the top stopped with corks and covered
with cloth dipped in a preparation of one ounce of tallow
melted with one pound of resin these succeeded very
well we have peaches strawberries cherries rhubarb
etc nowrow in good order the glass is not corroded of

course and the fruit looks better lain the transparent bot-
tles we hayehav this year procured a lot of yeomans fruit
bottlesbottler which are in just the form we recommended two
years gincesince and tried to getgt manufactured but without
guesuesuccessessest

thecietb accompanying figurs shows the fonnfona it liIs similar

to an ordinary wide necked bottle buttrot the neck lais pro-
vided with a shoulder on

I1 W tl
the inside for the cork to
rest upon when filled the
close fitting flat chikiscork Is press-
ed in down to the shoulderjer
leaving room above it for a
thin layer ot0 wax or cement
totai be poured in fotro con-
veniencevenvedivenilenceenceenca of removing the
cork it is well to layisy two

cs crossicroscras liagng each other
at right angles upon the top
ol010 the batile and put the
cirkcork upon these when push-
ing it down or better stillsstill
tie the two strings loosely
around the cork and thesetheo
will serve as a handle tor
drawing it out with a hookbook or bent wire

we have generally medwed common beeswaxbees wax for sealing

both glass bottles and cans A better preparation and a
cheaper oneyonesone Is made by melting and stirring well togeth-
er very nearly one ounce of0 tallow to a pound of resin
ur say one ounce of tallow to seventeen ounces of resin

when glass bottles of any kind are used they should bobe
set into a wash boilboilerbollerer oior any convenient vessel and cold

water poured ataroundbroundund them up to the necks they will
need a cover or weight to keep them down heatneat the
water to near the point this gradually heatsbeats
the glasglass and prevents breaking when hot fruitsruita are
dutcut in

MODEmone OF PUTTING VPup FRUITS
the orof whatever kindskiddkind should be taken isas nearly

ai11 possible fretrefrehh picked and at justjuit the ripening point
lotloi over ripe nor in the least stale

BERRIES for blackberries andrasaand rasp
take the clean dry fruit avoiding washing unless

ally necessary nilall the cans or heated jars fullsuiluliull then fill

the spaces between the berries with hot syrup we for-
merlyerly made the syrup by boilingbulling and skimming one
pound of good white sugar with one pintplat of0 water

sugar I1 bett lastbaat year we used torfor experiment
fronifrom 1212 to 3 4 1ibb ofI1 sugar to the pint the fruit kept
well A good rule Is to use about as much sugar for the
different fruits as will be required to fit them for eating
rather more laIs requiredrequired where the fruittruit Is to become satursatar
sted by long standing in the jarjarsa or cans than when to
be dimmed arelyabely used A email amount otof syrup will fill
up the spaces between the fruits

let the jars or cans stand surrounded with hothoi water
say ten or attart en minutes until adail stubblesbubbles of air leavehavehaeb
escaped then take ffromdomoneone jar enough fruit and syrup
enoughe onahtoto fill the othersothera jastjust up to the cork or cover the
covers may then be put ou to tin cans and when removed

from the water andanti wiped dry around the toptopi put enon
beeswax or thebe above cement enough to perfectly close
everyavery pospossiblepogilbesibe aperture for glass jars wipe the neck
and shoulders dry down to the fruit dip the corks into
the melted cement and press them down to the ghoulshoulderderp

with the strings around I1hemthem as already noted next
pour melted cement over the top of the coakscorks mr yeo-

man saysgays it Is enough to simply dip the necknerk of the bottle
into the cement we would prefer filling the small spaspaceco

above the cork entirely walwithah cement as it Is cheap and
this will more certainly prevent openings by air bubbles
or cracking the jn thus easily filled may then beset
aside to coolscool and afterwards be stored lain any convenient
placeeInin a chamber closet or paltry or in a cellar
the fruit will come out nice and ftreshrish at thehe end of six
months orpr a year the condition of fruit can be readily
examined from time to time this Is a decided advantage
of the glass farsjars and should there chance to be any fer-
mentation visible such fruit may be used

PEACHES CHERRIES PLUMS APRICOTS PEARS

mincesWINCES APPLESAPPLESs etc amsyrayrny altnil be put up lain the same
manner apples and quinces of coursecourses require to hhaveaveavo

the cores removed they may be cut into pieces of desired

size and form the pits should be removed from peach-
es and cherries are all the better fortor being first stoned
besides the advantage of geltingletting more fruit into a can

it Is better with all these fruits except peaches to cook

them in a separate kettle foracetotlot tivefive or ten minutelyminuminutetesytery and
afterwards dip them into the heated jars the main ob-

ject of heatinghearing Is to expel the enclosed air A little heat-
ing

beat-
ing after putting into the jars perfectperfects the removal of the
aairir the cooking shshoulduld never be carried far enough to

thodiscolor and soften the outside of the frutti apples may
be stewed into sauce ready forthefonfor the tabietable then sealed cpup

in the cans ready to be used whenever threesthree six

ninesnine or twelve months afterwards we have put up a
large thuithai at different periods of the year in
the winter taking jars that had previously been used torfor
the same purpose or for other fruits all kinds of stewed
sauce maybemay be seasonedseason edy then bottled and staledsealed and be
always ready for ttuettee

toafatomatoes1 OES we petpel up largely every yearyears and have
now iunelunejune a ffair supply aas good as if jastjust gatheredlathered andna

cooked these we skinsskin cut and bollboil down one half and
then bottle up prepared iniii this way they are so con-

venientvenient and of so good and fresh quality that we make
no special effort to secure early new tomatoes

riiRHUBARB stewed portnott sweetened as torfor pies and bot-
tled comes out nice and fresh in midwintermid winter or spring

CURRANTS and gooseberriesgooseberries are alsoaho similarly kept

but these should bobe mature not necessarily ripe and be

well cooked and sweetenedened with a strong syrup

GREENQUEEN PPEASE AS BEANSDEANS and CORNCOHN may also be kept

but they need to be thoroughly cooked before bottling or
they arebre liable to spoil

we repeat in closingclosings thatthai though we have made a
long chapter in giving particulars the process of putting
opup in bottles and cans we find to be less trouble and labor
than the old fashioned mode of 6 preserving in rugarsugar
while less sugar Is required and a sweetmeatsweet meat or t abuce is
thus obtained far superior in appearancesappearance lain taste and
especially lain healthfulness

the cut lo10 represent the improved preserve jar
we have heredere introduced that if they pleaseyplease our
potterymen may manufacture some after the
samegame model though glasselass is most preferable

we can getgel along very well with the earthenwareearthen wara

jars if thorothoroughly glazed as we have seen some

of thetire wares from our danish pottery inin theth
ad21 ward

besides the freshness and peculiar


