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PREFACE

THE object of this volume is to give full descrip-
tions of the vegetabies common to the gardens of this
country, together with the most approved methods by
which they are raised, preserved, and used.

That it may be acceptable to the agriculturist, seeds-
man, and to all who may possess, cultivate, or find
pleasure in, a garden, is the sincere wish of the au-
thor.

HincuaM, May 1, 1866.
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FIELD AND GARDEN VEGETABLES.

CHAPTER I

ESCULENT ROOTS.

The Beet. — Carrot. — Parsnip. — Potato. — Radish. — Swede or Ruta-baga
Tarnip. — Salsify, or Oyster-plant. — Sweet Potato, — Turnip.

THE BEET.
Beta vulgaris.

HE Common Beet, sometimes termed the Red Beet, is
a half-hardy biennial plant; and is cultivated for its
large, succulent, sweet, and tender roots. These attain
their full size during the first year, but will not survive the
winter in the open ground. The seed is produced the sec-
ond year ; after the ripening of which, the plant perishes.
‘When fully developed, the beet-plant rises about four feet
in height, with an angular, channelled stem ; long, slender
branches; and large, oblong, smooth, thick, and fleshy
leaves. The flowers are small, green, and are either sessile,
or produced on very short peduncles. The calyxes, before
maturity, are soft and fleshy ; when ripe, hard and wood-
like in texture. These calyxes, which are formed in small,
united, rounded groups, or clusters, are of a brownish color,
and about one-fourth of an inch in diameter ; the size, how-
ever, as well as depth of color, varying, to some extent, in

the different varieties. Each of these clusters of dried
1 1
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calyxes contains from two td four of the true seeds, which
are quite small, smooth, kidney-shaped, and of a deep red-
dish-brown color.

These dried clusters, or groups, are usually recognized as
the seeds, about fifteen hundred of which will weigh one
ounce. They retain their vitality from seven to ten years.

Soil and Fertilizers.— The soil best adapted to the beet
is a deep, light, well-enriched, sandy loam. When grown
on thin, gravelly soil, the roots are generally tough and
fibrous ; and when cultivated in cold, wet, clayey localities,
they are often coarse, watery, and insipid, worthless for the
table, and comparatively of little value for agricultural pur-
poses.

A well-digested compost, formed of barn-yard manure,
loam, and salt, makes the best fertilizer. The application
of coarse, undigested, strawy manure tends to the produc-
tion of forked and misshapen roots, and should be avoided.

Propagation and Culture. —Beets are always raised from
seed. For early use, sowings are sometimes made in No-
vember ; but the general practice is to sow the seed in April,
as soon as the frost is out of the ground, or as soon as the
soil can be worked. For use in autumn, the seed should be
sown about the middle or 20th of May ; and, for the winter
supply, from the first to the middle of June. Lay out the
ground in beds five or six feet in width, and of a length pro-
portionate to the supply required ; spade or fork the soil deep-
ly and thoroughly over ; rake the surface smooth and even;
and draw the drills across the bed, fourteen inches apart,
and an inch and a half in depth. Sow the seeds thickly
enough to secure a plant for every two or three inches, and
cover to the depth of the drills. Should the weather be
warm and wet, the young plants will appear in seven or eight
days. When they are two inches in height, they should be
thinned to five or six inches apart, extracting the weaker,
and filling vacant spaces by transplanting. The after-cul-
ture consists simply in keeping the plants free from weeds,
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and the earth in the spaces between the rows loose and open
by frequent hoeings.

Taking the Crop. — Roots from the first sowings will be
ready for use early in July; from which time, until Octo-
tober, the table may be supplied directly from the garden.
They should be drawn as fast as they attain a size fit for
use, which will allow more time and space for the develop-
ment of those remaining.

For winter_use, the roots must be taken up before the
occurrence of heavy frosts, as severe cold not only great-
ly impairs their quality, but causes them to decay at the
crown. 1

In harvesting, avoid cutting or bruising the skin ; and, in
removing the leaves, be careful not to cut or wound the
crown. After being spread a few hours in the sun to dry,
they should be packed in earth or sand, slightly moist, and
stored out of reach of frost for the winter.

If harvested before receiving injury from cold, and prop-
erly packed, they will retain, in a good degree, their fresh-
ness and sweetness until the new crop is suitable for use.

Seed. — To raise seed, select smooth and well-developed
roots, having the form, size, and color by which the pure
variety is distinguished; and, in April, transplant them
eighteen inches or two feet apart, sinking the crowns to a
level with the surface of the ground. As the stalks increase
in height, tie them to stakes for support. The plants will
blossom in June and July, and the seeds will ripen in Au-
gust.

In harvesting, cut off the plants near the ground, and
spread them ip a light and airy situation till they are suffi-
ciently dried for threshing, or stripping off the seeds ; after
which the seeds should be exposed, to evaporate any re-
maining moisture. -

An ounce of seed will sow from one hundred to one hun-
dred and fifty feet of drill, according to the size of the
variety ; and about four pounds will be required for an acre.
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Use. — Roots of medium size are generally to be pre-
ferred for table use. When their growth has been rapid
and unchecked, they will be found succulent, free from fibre,
and of good quality. The deepest or brightest colors are
most esteemed.

The young plants make an excellent substitute for spin-
ach; and the leaves of some of the kinds, boiled when
nearly full grown, and served as greens, are tender and well-
flavored.

Some of the larger varieties are remarkably productive,
and are extensively cultivated for agricultural purposes.
From a single acre of land in good condition, thirty or forty
tons are frequently harvested; and exgeptional crops are
recorded of fifty and even sixty tons. In France, the White
Sugar-beet is largely employed for the manufacture of sugar,
the amount produced during one year being estimated to
exceed that annually made from the sugar-
cane in the State of Louisiana.

For sheep, dairy-stock, and the fattening
of cattle, experience has proved the beet to be
at once healthful, nutritious, and economical.

Varieties. — The varieties are quite nu-
merous, and vary to a considerable extent
in size, form, color, and quality.

The kinds now in cultivation are as fol-
low ; viz.: —

Barike Root broadest near the crown,
skinned: 1 thence tapering regularly to
a point ; average specimens measuring four
inches in their greatest diameter, and one
foot in depth. Skin dark-brown, thick,
hard, and wrinkled, much resémbling the
bark of some descriptions of trees; whence
the name. Flesh deep purplish-red, fine-
grained, sugary, and tender.

Bark-skinned Beet.



THE BEET. 5

It is an early French variety, of fine flavor, excellent for
summer use, and, if sown as late as the second week in
June, equally valuable for the table during winter. Not
recommended for field culture.

Bulb flattened ; six or seven inches in diame- Bassano.
ter by three or four inches in depth; not very  masssro.
regular or symmetrical, but often somewhat FXTRABARLY:
ribbed, and terminating in a small,
slender tap-root. The skin is of fine
texture ; brown above ground; below
the surface, clear rose-red. Flesh
white, circled or zoned with bright
pink; not close-grained, but sugary
and well-flavored. The leaves are nu-
merous, erect, of a lively green color,
forming many separate groups or tufts,
covering the entire top, or crown of
the root. -

It is an Italian variety, and gener-
ally considered the earliest of garden-
beets, being from seven to ten days
earlier than the Early Blood Turnip-rooted. ~The flgsh,
although much coarser than that of many other sorts, is
tender, sweet, and of good gunality. Roots from early
sowings are, however, not suited for winter use ; as, when
overgrown, they become too tough, coarse, and fibrous for
table use. To have them in perfection during winter, the
seed should not be sown till near the close of June.

In dry, poor soil, it succeeds much better than the Early
Blood Turnip-rooted.

Bassano Beet.

A sub-variety of the Long Red Mangel-wurzel, Cow-horn
growing mostly above ground. Root two feet wursel.
and a half in length, and nearly three inches in “™Hise ™

diameter at its broadest part; often grooved or furrowed
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lengthwise, and frequently beht and distorted, — the effect
either of the wind, or of the weight of its foliage. Flesh
greenish-white, circled with red at the centre.

It derives its different names from its various contorted
forms, sometimes resembling a horn, and often assuming a
shape not unlike that of a serpent.

The variety is much esteemed and extensively cultivated
in some parts of Europe, although less productive than the
‘White Sugar or Long Red Mangel-wurzel.

?esiz_'gurldizzrlx- Aside from its smaller size, this variety much
resembles the Common Red Mangel-wurzel.

It is remarkable for the symmetry of its roots, which
grow rapidly, and, if pulled while young, are tender, sweet,
and well-flavored. Planted the last of June, it makes a
table-beet of more than average quality for winter use.

When sown early, it attains a large size, and should have
a space of twenty inches between the rows ; but, when sown
late, fifteen inches between the rows, and six inches between
the plants in the rows, will afford ample space for their de-
velopment.

Early Blood The roots of this familiar
Turnip-

rooted. variety are produced almost
Tones Bepr.  entirely within the earth, and
measure, when of average

size, from four to four and a half inches
in depth, and four inches in diameter.
Form turbinate, flattened, smooth, and
symmetrical. Neck small. Tap- root
very slender, and regularly tapering.
Skin deep purplish-red. Flesh deep
blood-red, sometimes circled and rayed
with paler red; remarkably sweet and

tender. Leaves erect, not numerous, and of a deep-red

Early Blood Turnip-rooted.
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color, sometimes inclining to green, but the stems and
nerves always of a deep brilliant red.

The Early Blood Turnip Beet succeeds well from Canada
to the Gulf of Mexico; and in almost every section of the
United States is more esteemed, and more generally culti-
vated for early use, than any other variety. Among market-
gardeners, it is the most popular of the summer beets. It
makes a rapid growth, comes early to the table, and, when
sown late, keeps well, and is nearly as valuable for use in
winter as in summer and autumn.

In common with most of the table sorts, the turnip-rooted
beets are much sweeter and more tender if pulled before
they are fully grown; and consequently, to have a contin-
ued supply in their greatest perfection, sowings should be
made from the beginning of April to the last of June, at
intervals of two or three weeks.

The roots, especially those intended for seed, should be
harvested before severe frosts, as they are liable to decay
when frozen at the crown, or even chilled.

Sow in drills fourteen inches apart ; and, when two inches
in height, thin out the plants to six inches apart in the
drills. An acre of land in good cultivation will yield from
seven to eight hundred bushels.

Animproved variety of the Long Red Mangel- German Red
Mangel-

wurzel, almost regularly cylindrical, and ter-  wurzel.
minating at the lower extremity in an obtuse cone. It grows
much out of ground: the neck or crown is quite small; it
is rarely forked or deformed by small side-roots, and is
generally much neater and more regular than the Long
Red. Well-developed specimens measure from eighteen to
twenty inches in length, and seven or eight inches in
diameter.

For agricultural purposes, this variety is superior to the
Long Red, as it is larger, more productive, and more easily

harvested.
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German Yel-  Root produced half above ground, nearly
low Mangel- . . . . .
wurzel. cylindrical for two-thirds its length, termi-
nating rather bluntly, and often branched
or deformed by small side-roots. Well-grown specimens
measure sixteen or eighteen inches deep, six or seven
inches in diameter, and weigh from twelve to fifteen
pounds. Skin above ground, greenish-brown; below,
yellow. Flesh white, occasionally zoned or marked with
yellow.

‘While young and small, the roots are tender and well-
flavored ; but this is a field rather than a table beet. In
point of productiveness, it differs little from the Common
Long Red, and should be cultivated as directed for that

variety.

Half Long Root produced within the earth, usually

Qooda. . . . .

Dwazr Broop.  Ineasuring about three inches in thickness near
Dwi¥e.p.  the crown, and tapering regularly to a point;

the length being ten or twelve inches. Skin
smooth, deep purplish-red. Flesh deep blood-red, circled
and rayed with paler red, remarkably fine-grained, and of
firm texture.

It is an excellent half-early garden variety, sweet and well-
flavored, a good keeper, and by many considered superior
to the Common Long Blood. When full grown, it is still
tender and fine-grained, and much less stringy and fibrous
than the last named at an equally advanced stage of
growth. It may be classed as one of the best table-beets,
and is well worthy of cultivation.

I:'[mpxiglve?i This is an improved variety of the Common

ong ood., o .

i s Iiong.Blot.)d,.attammg a much larger size, and
Bloop; differing in its form, and manner of growth.

When matured in good soil, its length is from eighteen
inches to two feet; and its diameter, which is retained for
more than half its length, is from four to five inches. It
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is seldom Bsymmetrical in its form; for, though it has
but few straggling side-roots, it is generally
more or less bent and distorted. Skin smooth,
very deep or blackish purple. Flesh dark
blood-red, sweet, tender, and fine-grained, while
the root is young and small, but liable to be
tough and fibrous when full grown. Leaves
small, erect.

This beet, like the Common Long Blood, is
a popular winter sort, retaining its color well
when boiled. It is of larger size than the last
named, grows more above the surface of the
ground, and has fewer fibrous and accidental
small side-roots. =~ 'While young, it compares
favorably with the old variety; but, when full
grown, can hardly be said to be much superior.
To have the variety in its greatest perfection
for winter use, the seed should not be sown
before the 10th of June, as the roots of this,
as well as those of nearly all the table varieties,
are much more tender and succulent when
rapidly grown, and of about two-thirds their
full size.

Lonxénlgl?o‘:le%eet.

The roots of this familiar variety are pro-
duced within the earth. They are long, taper- Tong Blood.
ing, and slender, and vary in size according to Lowg Broos.
the depth and richness of the soil. Skin dark-
purple, sometimes purplish-black. Flesh deep blood-red
fine-grained, and sugary, retaining its color well after being
boiled.

It is one of the most popular of winter beets; but, for
late keeping, the seed should not be sown before the middle
of June, as the roots, when large, are frequently tough and
fibrous.

The Improved Long Blood is a variety of this, and has, to
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a considerable extent, superse(ied it in the vegetable garden ;
rather, it would seem, on account of its greater size than
from any real superiority as respects its quality, or keeping
properties.

Lﬂng Red Root fusiform, contracted at- the crown,
angel- . . . . . .
wurzel.  which, in the genuine variety, rises six or

Rep Maxori-  eight inches above the surface of the ground.

When grown in good soil, it attains a large
size, often measuring eighteen inches in length, and six or
seven inches in diameter. Skin below ground purplish-rose,
brownish-red where exposed to the air and light. Leaves
green ; the stems and nerves washed or stained with rose-
red. Flesh white, zoned and clouded with different shades
of red.

The Long Red Mangel - wurzel is hardy, keeps well,
grows rapidly, is very productive, and, in this country, is
more generally cultivated for agricultural purposes than any
other variety. According to Lawson, the marbled or mixed
color of its flesh seems particularly liable to vary: in some
specimens, it is almost of a uniform red; while in others
the red is scarcely, and often not at all, perceptible. These
variations in color are, however, of no importance as re-
spects the quality of- the roots.

The sced may be sown from the middle of April till the
last of May. If sown in drills, they should be at least
eighteen inches apart, and the plants should be thinned to
ten inches in the drills. If sown on ridges, the sowing
should be made in double rows ; the ridges being three and
a half or four feet apart, and the rows fifteen inches apart.
The yield varies with the quality of the soil and the state
of cultivation ; thirty and thirty-five tons being frequently
harvested from an acre.

While young, the roots are tender and well-flavored, and
are sometimes employed for table use.
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Root somewhat fusiform, contracted towards the crown,
which rises six or eight Iong Yellow '
inches above the surface wﬁ%ggi'
of the ground. Size re-
markably large; ‘when grown in deep
rich soil, often measuring twenty inches
in length, and five or six inches in thick-
ness. Skin yellow, bordering on orange-
color. Flesh pale-yellow, zoned or circled
with white, not close-grained, but sugary.

The variety is one of the most pro-
ductive of the field beets; but the roots
are neither smooth nor symmetrical, a
majority being forked or much branched.

In the vicinity of Paris, it is exten-
sively cultivated, and is much esteemed
by dairy farmers on account of the rich
color which it imparts to milk when fed
to dairy-stock. Compared with the Ger-
man Yellow, the roots of this variety
are longer, not so thick, but more taper-
ing ; and the flesh is of a much deeper
color. It has also larger foliage. Long Yelloy Mangel-wurzel

Recently introduced. Bulb ovoid; inter- Ohve-shaped
mediate in form between the Red Globe and ~ warzel (Red).
common Red Mangel-wurzel; smooth and e
symmetrical. Flesh solid ; somewhat varia- Ao
ble in color, usually white, shaded or zoned with red, but
sometimes with very little coloring. It is hardy, grows
vigorously, and is said to yield quite as much to the acre as
either of the last-named varieties.

A recently introduced sort, like the fore- Olil\ieagg:l?ed
going, which it resembles in form, hardiness, wurzel,
and productiveness. Flesh solid, white, zoned i

YE]!\‘,ILONW; OvaL
or clouded with different shades of yellow. Wonzsi.
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gine-aple Root of medifim size, fusiform. Skin deep
ort ‘I'op. 3

Hov. Mag.  purplish-red. Flesh very deep blood-red, fine-
grained, as sweet as the Bassano, tender, and of excellent
quality for table use. Leaves short, and few in number, red-
dish-green ; leaf-stems and nerves blood-red.

In its foliage, as well as in the color of the root, it strong-
ly resembles some of the Long-Blood varieties; but it is
not so large, is much finer in texture, and superior in flavor.
It is strictly a garden or table beet, and, whether for fall or

winter use, is well deserving of cultivation.

Red Castel-  This beet derives its name from a town in
naudary. . : s
Trans. the province of Languedoc in France, where

the soil is particularly adapted to the growth of these vege-
tables, and where this variety, which is so much esteemed
in France for its nut-like flavor, was originally produced.
The root is little more than two inches in diameter at the
top, tapering gradually to the length of nine inches. The
flesh, which is of a deep-purple, and exhibits dark rings,
preserves its fine color when boiled, is very tender and
sweet, and presents a delicate appearance when sliced.
Being small in its whole habit, it occupies but little space
in the ground, and may be sown closer than other varieties
usually are.
Not generally known or much cultivated in this country.
There is a variety with yellow flesh.

Red Globe Root nearly spherical, seven or eight inches
Mangel- . 4 . . .
wurzel. in diameter, and nine or ten inches in depth.
e Skin smooth, and of a rich purplish rose-color
below ground, but brown above the surface where exposed
to the sun. Flesh white, rarely circled with rose-red.
This variety is productive, keeps well, and, like the Yel-
low Globe, is well adapted to hard and shallow soils. It is
usually cultivated for agricultural purposes, although the

yield is less than that of the last named.
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In moist soils, the Yellow Globe succeeds best; and, as
its quality is considered superior, it is now more generally
cultivated than the Red.

An improved variety of the Yellow Globe _ Sutton’s
Large Yellow
Mangel - wurzel, recommended for size, sym- lobe
Mangel-

metry of form, and solidity. It is also hardy, wurzel.
yields abundantly, and appears to be adapted to all descrip-
tions of soil.

A sub-variety of the Yellow and Red Globe, White Globe
which in form, and manner of growth, it i
much resembles. Skin, above ground, green ; below, white.
Flesh white and sugary ; but, like the foregoing sorts, not
fine-grained, or suited for table use.

Productive, easily harvested, excellent and profitable for
farm-purposes, and remarkably well adapted for cultivation
in hard, shallow soil.

Root fusiform, six- White Sugar.
teen inches in length, Wmire Siwesuax.
six or seven inches in its greatest di-
ameter, contracted towards the crown,
_thickest just below the surface of the
soil, but nearly retaining its size for
half the depth, and thence tapering
regularly to a point. Skin white,
washed with green, or rose-red at the
crown. Flesh white, crisp,and sugary.
Leaves éreen; the leaf-stems clear
green, or green stained with light red,
according to the variety.

The White Sugar Beet is quite ex-
tensively grown in this country, and
is employed almost exclusively as
feed for stock; although the young White Sugar Beet.
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roots are sweet, tender, and .well-ﬂavored, and in all re-
spects superior for the table to many garden varieties. In
France, it is largely cultivated for the manufacture of
sugar, and for distillation.

Of the two sub-varieties, some cultivators prefer the
Green-top ; others the Rose-colored, or Red-top. The lat-
ter is the larger, more productive, and the better keeper ;
but the former is the more sugary. It is, however, very
difficult to preserve the varieties in a pure state ; much of
the seed usually sown containing, in some degree, a mixture
of both. A

It is cultivated in all respects as the Long Red Mangel-
wurzel, and the yield per acre varies from twenty to thirty
tons.

White Tur- A variety of the Early Blood Turnip-rooted,
nigrogted. | ith green leaves and white flesh, It is sweet
and tender, but, on account of its color, not so marketable
as the last named.

Wyatt’s Root sixteen inches long, and five inches in
Dark Crim- . . . e
son. diameter. Crown conieal, brownish. Skin

smooth, slate-black. Flesh deep purplish-red, circled and
rayed with yet deeper shades of red; fine-grained, and re-
markably sugary.

The variety is not early, but of fine quality; keeps well,
and is recommended for cultivation for winter and spring
use. Much esteemed in England.

Yellow This is a globular-formed beet, measuring
géf_%sﬁ_' eight or ten inches in diameter, and weighing
arorange  ten or twelve pounds'; nearly one-half of the
gel-wurzel. root growing above ground. Skin yellow,
where it is covered by the soil, and yellowish-brown
above the surface where exposed to light and air.  Flesh

white, zoned or marked with yellow; close-grained, and
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sugary. Leaves not large or numerous, erect, green ; the
stems and ribs paler, and sometimes yellowish.

The Yellow Globe is one of the most productive of all the

" varieties ; and, though not adapted to table use, is particu-
larly excellent for stock of all descriptions, as the roots are
not only remarkably sugary, but contain a considerable por-
tion of albumen. It retains its soundness and freshness till
the season has far advanced,
does not sprout so early in
spring as many others, and is
especially adapted for cultiva-
tion in hard, shallow soil.

The yield varies from thirty
to forty tons per acre, according §
to soil, season, and culture; &
although crops are recorded of
fifty tons and upwards.

Sow from the last of April
to the last of May; but early
sowings succeed best. If sown
in drills, they should be made
twenty inches apart, and the Yellow Globe Mangle-wurzel Beet.
plants should be thinned to ten inches apart in the drills:
if sown on ridges, sow in double rows, making the »idges
three feet and a half, and the rows sixteen inches apart.
On account of its globular form, the crop can be harvested
with great facility by the use of a common plough.

A sub-variety of the Early Blood Turnip- Yellow Tur-
h 3 n nip-rooted.

rooted, with yellowish-green foliage and yellow
flesh. :

Not much cultivated, on account of its color; the Red
varieties being preferred for table use.

Additional varieties, and more complete descriptions of
many of the foregoing kinds, may be found in the “ Fierp
AND GARDEN VEGETABLES OF AMERICA.”
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THE CARROT.

Daucus carota.

Soil, Sowing, and Culture.— The Carrot flourishes best
in a good, light, well-enriched loam. Where there is a
choice of situations, heavy and wet soils should be avoided ;
and, where extremes are alternatives, preference should be
given to the light and dry. If possible, the ground should
be stirred to the depth of twelve or fifteen inches, incorporat-
ing a liberal application of well-digested compost, and well
pulverizing the soil in the operation. The surface should
next be levelled, cleared as much as possible of stones and
hard lumps of earth, and made mellow and friable ; in which
state, if the ground contains sufficient moisture to color the
surface when it is stirred, it will be ready for the seed.
This may be sown from the 1st of April to the 20th of
May ; but early sowings succeed best. The drills should
be made an inch in depth; and, for the smaller garden
varieties, ten inches apart. The larger sorts are grown in
drills fourteen inches apart, the plants in the rows being
thinned to five or six inches asunder.

Harvesting. — The roots attain their full size by the
autumn. of the first yecar, and, as they are not perfectly
hardy, should be dug and housed before the ground is
frozen. When large quantities are raised for stock, they
are generally placed in bulk in the cellar, without packing ;
but the finer sorts, when intended for the table, are usually
packed in earth or sand in order to retain their freshness
and flavor. With ordinary precaution, they will remain
sound and fresh until May or June.

Seeds. — The seeds of the several varieties differ little in
size, form, or color, and are not generally distinguishable
from each other. They will keep well two years; and if
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preserved from dampness, and placed in a cool situation, a
large percentage will vegetate when three years old.

In the vegetable garden, an ounce of seed is allowed for
one hundred and fifty feet of drill; and for field culture, -
about two pounds for an acre.

An ounce contains twenty-four thousand seeds.

Use. — Though not relished by all palates, carrots are
extensively employed for culinary purposes. They form an
important ingredient in soups, stews, and French dishes of
various descriptions; and by many are much esteemed
when simply boiled, and served with meats or fish. They
are also considered valuable for almost all «descriptions of
farm stock, and are more or less extensively cultivated
throughout the country for this purpose.  For horses, they
are palatable and healthful ; and for dairy cows, few kinds
of food are better suited, as they are not only highly nutri-
tious, but impart color and flavor to butter.

The varieties are as follow: —

The Altrincham Carrot measures about four- Altrincham.
teen inches in length by two inches in diameter.  irmivoma.
It retains its thickness for nearly two-thirds its
length ; but the surface is seldom regular or smooth, the
genuine variety being generally characterized by numerous
crosswise elevations and corresponding depressions. Neck
small and conical, rising one or two inches above the sur-
face of the soil. Skin nearly bright red ; the root having a
semi-transparent appearance. Flesh bright and lively, crisp
and breaking in its texture ; and the heart, in proportion to
the size of the root, is smaller than that of the Long Orange.
Leaves long, but not large or numerous.

It is a’ good field carrot, but less productive than the
Long Orange and some others ; mild, and well-flavored for
table, and one of the best sorts for cultivation for market.

In seedmen’s lists, it is frequently but erroneously called

the Altringham.
2
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Early Frame. Root grooved,.or furrowed, at the crown ;
Foraa P ors. Toundish, or somewhat globular ; rather more
smorr Saszier. than two inches in diameter, nearly the same
in depth, and tapering suddenly to a slender
tap-root. Skin red, or reddish-orange ; brown, or greenish,
where it comes to the surface of the ground.
Foliage small, and finely cut or divided ; not so
large or luxuriant as that of the Early Horn.

The Early Frame is the earliest of all varie-
ties, and is especially adapted for cultivation
under glass, both on account of its earliness,
and the shortness and small size of its roots.
It is also one of the best sorts for the table, as the flesh is
peculiarly mild and delicate.

Where space is limited, it may be grown in rows six
inches apart, thinned to three inches apart in the rows; or
sown broadcast, and the young plants thinned to three inches
apart in each direction. '

Early Frame.

Barly Half- Root slender and tapering, measuring seven
long Scarlet. 2 3 3 o P
HazrLowe Ren, O €ight inches in length, and two inches in

vil. its greatest diameter. Crown hollow. Skin

red below the surface of the ground, green or brown
above. Flesh reddish-orange, fine-grained, mild, and pleas-
ant. Foliage similar to that of the Early Frame, but not
abundant.

The wvariety is remarkably productive; good soil and
favorable seasons often yielding an amount per acre ap-
proaching that of the Long Orange. Season intermediate
between the early garden and late field sorts.

Early Horn. Root six inches in length, two inches and a
Dozem HO=X-  half in diameter, nearly cylindrical, and taper-
ing abruptly to a very slender-tap-root. Skin orange-red,
but green or brown where it comes to the surface of the
ground. [Klesh deep orange-yellow, fine-grained, and of
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superior flavor and delicacy. The crown of the root is hol-
low, and the foliage short and small.

The variety is early, and, as a table carrot,
much esteemed, both on account of the small-
ness of its heart and the tenderness of its fibre.
As the roots are quite short, it is well adapted
for shallow soils, and, on poor, thin land, will
often yield a greater product per acre than the
Long Orange or the White Belgian, when sown
under like circumstances.

Sow in rows one foot apart, and thin to four
inches in the rows.

Early Horn
Carrot.

Root long, thickest at or near the crown, TLong Orange.
and tapering regularly to a point. Size very
variable, being much affected by soil, season, and cultivation.
‘Well-grown specimens measure fifteen inches in length, and
three inches in diameter at the crown. Skin smooth, of
a reddish-orange color. Flesh comparatively close-grained,
succulent, and tender, of a light-reddish vermilion or orange
color ; the heart lighter, and large in proportion to the size
of the root. Foliage not abundant, but healthy and vigor-
ous, and collected into a small neck. The roots are usually
produced entirely within the earth.

If pulled while young and small, they are mild, fine-
grained, and good for table use ; but, when full grown, the
texture is coarser, and the flavor stronger and less agree-
able.

The Long Orange is more cultivated in this country for
agricultural purposes than all other varieties. With respect
to its value for stock, its great productiveness, and its keep-
ing properties, it is considered the best of all the sorts for
field culture. A well-enriched soil will yield from six
hundred to eight hundred bushels per acre. The seed is
usually sown in drills about fourteen inches apart, but
sometimes on ridges eighteen or twenty inches apart, formed
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by turning two furrows togeth.er; the ridges yielding the
largest roots, and the drills the greatest quantity.

Two pounds of seed are usually allowed to an
acre; but, if sown by a well-regulated ma-
chine, about one-half this quantity will be suf-
ficient.

Ilugglzi Eﬁd Root very long, fusiform; when

grown in deep soil, often measuring
twenty inches in length, and nearly
three inches in diameter. The crown rises four
or five inches above the surface of the ground,
and is of a green color; below the surface, the
skin is reddish-yellow. Flesh orange-red.

This variety, like the White, originated in Bel-
gium. In Europe, it is much esteemed by agricul-
turists, and is preferred to the White Belgian, as
it is not only nearly as productive, but has none
of its defects.

YELLOW
BELGIAN.

Long Root fusiform, three inches in diam-
Yellow.

Y eter at the crown, and from twelve to
LEMON.

fourteen inches in depth. Skin pale
yellow ; flesh yellow ; the heart paler, and, like
that of the Long Orange, of large size.

The Long Yellow is easily harvested, and is
‘ very productive, yielding nearly the same quan-

Long Red Bel- ¥ X
gian Cammot ity to the acre as the Long Orange, which variety

it much resembles in its general character, and with which
it is frequently, to a greater or less extent, intermixed.

Long Surrey.  This variety resembles the Long Orange:
Lowe Reo.  the Toots, however, are more slender, the
JAMES'S SCAELET:  Jeart is smaller, and the color deeper.
"It is popular in some parts of England, and is cultivated
to a considerable extent on the Continent.
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An English variety, of recent introduction. New Interme-
diate.

Root broadest at the crown, and thence ta-
pering regularly to a point. Well-grown specimens measure
nearly three inches in diameter at the broadest part, and one
foot in length. Skin bright orange-red. Flesh orange-yel-
low, fine-grained, sweet, well-flavored, and, while young,
excellent for table use.

t Very hardy and productive; yielding, according to the
best English authority, a greater weight per acre than any
other yellow-fleshed variety

Root fusiform; fourteen inches in length by  Purple or
. G it Blood Red.
two inches and a half in diameter at the top or vil.
broadest part. Skin deep-purple, varying to some extent in
depth of shade, but generally quite dark. Flesh purple at
the outer part of the root, and yellow at the centre, or heart ;
fine-grained and well-flavored.

Not much cultivated for the table, on account of the brown
color it imparts to soups or other dishes of which it may be
an ingredient. It is also inclined to run to seed the year it
is sown. It has, however, the reputation of flourishing bet-
ter in wet, heavy soil than any other variety.

Root very long, fusiform, frequently White Belgian.
measuring eighteen or twenty inches in  G®EEx-Tor Witk
length, and four or five inches in diameter. Skin green
above, white below ground. Flesh white, tending to citron-
yellow at the centre, or heart, of the root ; somewhat eoarse
in texture. Foliage large and vigorous.

The White Belgian Carrot is remarkable for its produe-
tiveness, surpassing in this respect all other varieties, and
exceeding that of the Long Orange by nearly one-fourth. It
can be harvested with great facility, and gives a good return
even on poor soils.

The variety is not considered of any value as a table escu-
lent, and is grown almost exclusively for feeding stock ; for

-
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which purpose it is, however, esteemed less valuable than
the yellow-fleshed sorts, because less nutritious, and more
liable to decay during winter.

.The same amount of seed will be required as of the Long
Orange ; and the general rhethod of culture should be the
same, with the-exception, that,in thinning out the plants, the
‘White Belgian should have more space.

THE PARSNIP.
Pastinaca sativa.

The Parsnip is a hardy biennial, and is cultivated for its
roots, which are fusiform, often much elongated, sometimes
turbinate, and attain their full size during the first year.
The flowers and seeds are produced the second year, the
plant then measuring five or six feet in height, with a
grooved, or furrowed, hollow, branching stem. The seeds
ripen in July and August ; are nearly circular ; one-fourth of
an inch in diameter; flat, thin, very light, membranous on
the borders, and of a pale yellowish-brown or yellowish-
green color. They vary but little in size, form, or color in
the different varieties, and retain their vitality two years.
Six thousand seeds are contained in an ounce.

Half an ounce of seed is usually allowed for one hundred
feet of drill, and six pounds for an acre.

Soil, Sowing, and Cultivation. — The soil should be mel-
low, deep, of a rich vegetable texture, and not recently
turned from the sward. As the roots of most of the varie-
ties are long and slender, the deeper and more thoroughly
the soil is stirred, the better. Where the soil is thin, and the
subsoil clayey or hard and gravelly, the Parsnip rarely
succeeds well ; the roots being not only short and branched,
but deficient in the mild, tender, and sugary properties
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which they possess when grown under more favorable con-
ditions.

The Parsnip is always propagated from seeds sown an-
nually. As early in April as the soil becomes dry and warm,
prepare the land as for the Carrot and other esculent roots,
raking the surface fine and smooth ; and sow the seeds rather
thickly, in drills fifteen inches asunder, and an inch and a
half'in depth. When the young plants are well up, thin
them to five or six inches apart, and cultivate in the usual
manner during the season.

The roots are sometimes drawn for use early in Septem-
ber ; but they are at this seasbn generally small, and compar-
atively flavorless. Their full size and excellence are not
acquired till the decay of the leaves, when they are ready
for harvesting.

Harvesting. — The Parsnip sustains no injury when left in
the open ground during winter ; and it is a common practice
to take up in the fall a certain quantity of roots to meet a
limited demand in the winter months, allowing the rest to
remain in the ground until spring. The roots thus treated
are considered to have a finer flavor ; that is to say, are bet-
ter when recently taken from the ground.

In taking up the crop, remove the soil, and be careful not
to break or bruise the roots. The thrust of the spade that
easily lifts a carrot without essential injury, will, if applied
to the parsnip, break the roots of nine in ten at scarcely
half their length from the surface of the ground. As the
roots keep much fresher, and retain their flavor much better,
when taken up entire, the best method is to throw out a
trench beside the rows, to the depth of the roots, when they
can be easily, as well as perfectly, removed. They should
be dug in pleasant weather, and laid on the ground, exposed
to the sun for a few hours to dry; after which remove the
foliage, and pack in sand, dried leaves, or common loam not
too moist. Thus treated, they will remain fresh, kept in

almost any location, either in the cellar or storehouse.
"\ B £

/,,_
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If the roots which have remained in the ground during
winter be taken up in spring, and the tops removed as before
directed, they may be packed in sand or earth, and will re-
main fresh, and in good (iondition for use, until May or
June.

Use.— The use ‘of the Parsnip as an esculent is well
known. The roots are considered healthful, and are es-
teemed for their delicate, pleasant flavor. They contain a
considerable portion of sugar, and are considered more nu-
tritive than carrots or turnips. -

Aside from the value of the Parsnip as a table vegetable,
it is one of the most economical roots for cultivation for
farm-purposes, as it not only produces an abundant and
almost certain crop, but furnishes very nourishing food par-
ticularly adapted to and relished by dairy-stock.

Varieties. — The varieties are as follow : —

Common, or The leaves of the Common, or Dutch Pars-
Dutch. Trans. .
Lowe Swoors 1P, are strong and numerous ; generally two
Dures:  feet long or high. The roots are from twenty
to thirty inches in length, and from three to four inches in
diameter at the shoulder, regularly tapering to the end, oc-
casionally producing a few strong fangs. The crown is
ghort and narrow, elevated, and contracts gradually from
the shoulder, which is generally below the surface of the
ground.

Seeds from America, Holland, and Germany, sown in the
garden of the London Horticultural Society, all proved
alike ; though some were superior to others in the size of
their roots, owing, it was thought, both to a careful selection
of seed-roots, and to the age of the seeds. It was found that
new seeds uniformly produced the largest roots.

Early A recently introduced variety, similar to the
Short-horn. . .
Melnt, Turnip-rooted, but shorter. Very delicate and

fine-flavored.
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The leaves of this variety grow much Guernsey.
stronger and somewhat taller than those of Lox:’:::;ﬂ_
the Common Parsnip. The only distinguish-
able difference in the roots is, that those of the Guernsey
Parsnip are the larger and more perfect, being sometimes
three feet long. Roots produced from seed obtained from
Guernsey were evidently much superior to those which were
grown from seed raised in other localities; from which it
would appear that the Guernsey Parsnip is only an improved
variety of the common, arising from soil and cultivation in
that island. Dr. McCulloch states, that, in Guernsey, its
roots grow to the length of four feet, In its flavor, it differs
little from the Common Dutch Parsnip.

In this variety, the leaves are shorter and not Hollow-
so numerous as those of the Common Parsnip. Tane
The roots are oblong, eighteen inches in length, and four
inches in diameter at the shoulder, more swollen at the top,
and not tapering gradually, but ending somewhat abruptly
with a small tap-root. The crown is short, and quite sunk
into the shoulder, so as to form a hollow ring around the
insertion of the stalks of the leaves, and grows mostly
below the surface of the ground.

It is a good sort for general cultivation, especially as it
does not require so deep a soil as either the Common or
Guernsey. There is little difference in the flavor or general
qualities of the three varieties,

Root fusiform, varying in length from fifteen The Student.

. . . SurToN's

to twenty inches, according to soil and culture, . Sropesr.
The crown is broad and rounded, hollowed at the insertion
of the leaves, and, in well-grown specimens, measures nearly
three inches in diameter, Compared with the Common
Dutch or Hollow-crowned, the root is more free from
fibres, and tapers more suddenly, and with greater regularity,

from the crown of the point. The flavor is peculiarly sweet,
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mild, and pleasant, and is described as excelling that of any
other sort now in cultivation.

Student Parsnip.

This variety, so recently brought to notice,
and so strongly commended, is of English ori-
gin, and was obtained from the wild Parsnip by
Prof. Buckman, of the Royal Agricultural Col-
lege at Cirencester. It was introduced into this
country soon after it was publicly offered in
England, and is now quite generally dissemi-
nated.

Turnip- The leaves of this sort are few, and
TPrems. o not exceed twelve to sixteen inches
in length. The roots are from four to six
inches in diameter, tunnel-shaped, tapering very
abruptly, with a strong tap-root; the whole
being from twelve to fifteen inches in length.
The rind is rougher than cither of the other
sorts ; the shoulder very broad, growing above
the surface of the soil; convex, with a small,
short crown. It is much the earliest of the

Parsnips, and, if left in the ground, is. liable to rot in the
crown., The leaves also decay much sooner than those of

Tarnip-rooted
Parsnip,

most other sorts.

It is particularly adapted to hard and
shallow soils, and, from its coming into use
much earlier than any other kind, very de-
girable. In flavor it is mild and pleasant,
though less sugary than the long-rooted kinds.
The flesh, when dressed, is more yellow than
that of any other variety,
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THE POTATO.

Solanum tuberosum.

The Potato is a native of Central or Tropical America.
In its wild or natural state, as found growing on the moun-
tains of Mexico or South America, the tubers rarely exceed
an inch in diameter, and are comparatively unpalatable.
During the last half-century, its cultivation within the
United States has greatly increased; and it is now con-
sidered the most important of all esculent roots, and next
to the cereals in value as an artiele of human subsistence.

Soil.— The soils best suited to the Potato are of the
dryer and lighter descriptions; pasture-lands, or new
land, with the turf freshly turned, producing the most
abundant as well as the most certain crops. On land of
a stiff, clayey texture, or in wet soils, they are not only
extremely liable to disease, but the quality is usually very
inferior.
 Where the land has been long under cultivation, they
seldom produce well, and the quality, even when quite free
from disease, is usually much below that of tubers raised
on new soil.

Fertilizers. — If the soil is good, but little manure will
be required. In highly enriched soil, the plants appear to be
more liable to disease than when grown in soil that is natu-
rally good.

The best fertilizers are those of a dry or absorbent na-
ture, as plaster, lime, superphosphate of lime, and bone-
dust. For wet soils, these are particularly beneficial, as
they not only promote growth, but prevent disease. On
dry, warm land, muck-compost or barn-yard manure may be
applied advantageously. Decaying leaves make an excel-
lent fertilizer ; but all applications of very rich manure, par-
ticularly in the hill about the sets, at the time of planting, .
should be avoided. Ashes are a safe manure, and crops in
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England treated with these alone suffered very little from
disease ; while others, under the application of manure in
the ordinary forms, were more than half destroyed.

Propagation. — The Potato is propagated from the tubers,
which are either divided into sets, or planted entire. Which-
ever of these practices may be adopted, experience has
proved that plants from well-ripened tubers are not only
more healthy and more productive, but actually come to per-
fection earlier, than those produced from immature sets.

Experiments for the purpose of testing the comparative
value of the tubers entire, or divided into sets for planting,
do not seem to be satisfactory. At the Chiswick Gardens,
England, the divided tubers gave nearly one ton per acre
more than those planted entire ; this excess being the mean
of two plantations, — one made early in the season, and
another four weeks later: while another experiment, con-
tinued through a series of years, gave a mean result in
favor of medium-sized tubers, planted entire.

The part of the Potato used for planting has been re-
garded as important ; the point, or top, being thought to pro-
duce the most healthy and productive plants. Though there
appears to be a physiological difference between the extremi-
ties, and though the results of the experiment made by the
London Horticultural Socicty gave a large amount in favor
of the eye, or top, of the tuber, still, practically considered,
the part of the tuber to be used for planting is unimportant ;
a paramount consideration being its complete development,
or full maturity.

‘With regard to the quantity of seed per acre, great diver-
sity of opinion exists among cultivators. Much, of course,
depends on the variety, as some sorts not only have more
numerous eyes, but more luxuriant and stronger plants, than
others. Of such varieties, a much less quantity will be re-
quired than of those of an opposite character. From a
series of experiments carefully made for the purpose of as-
certaining the amount of seed most profitable for an acre, it
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was found that from six to eight bushels, if planted in hills,
answered better than more: for, when too much seed was
used, there were many small tubers; and where the tubers
had been divided into very small parts, or single eyes, the
plants were more feeble, and the yield less in number and
weight, though usually of larger size.

Methods of Planting and Cultivation. — Potatoes are usu-
ally planted either in hills or ridges, the former method be-
ing the more common in this country. If planted in hills,
they should be made from three feet to three and a half
apart, the distance to be regulated by the habit of the va-
riety under cultivation. If in ridges or drills, they may be
made from two and a half to three feet apart; although
some of the earlier and smaller kinds may be successfully
grown at eighteen or twenty inches.

Of sets formed by dividing a tuber of medium size into
four parts, three may be allowed to a hill: if planted in
drills, sets of this size should be placed ten inches apart.
On light, warm soil, they require to be covered nearly four
inches deep ; but in cold, wet s1tua.t10ns, two and a half or
three inches will be suflicient.

Cultivation. — This should be commenced as soon as the
young shoots are fairly above the surface. As the season
advances, gather the earth gradually about the hills or along
the drills, adding a little at each successive hoeing for the
support of the growing plants, and to encourage the devel-
opment of the side-roots; for it is at the extremities of these
that the tubers are formed. After the appearance of thei
blossoms, cultivation should be discontinued ; and no further
attention will be required till the time for harvesting.

Forcing. — This should be commenced from three to four
weeks before the season for planting in the open ground.
The earliest varieties should be chosen for the purpose, se-
lecting whole tubers of medium size, and placing them close
together, in a single layer, among half-decayed leaves or
very light loam, on the surface of a moderate hot-bed.
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In a few weeks, the eyes will have started sufficiently for
planting out. Divide the tubers into sets, as before direct-
ed, being careful not to break or injure the young shoots ;
set them in hills or drills, and cover three inches deep. A
light application of horse-manure at the bottom of the hills
or drills will afford the warmth which may be needed early
in the season, and afterwards give support and vivor to the
growing crop.

Taking the Crop, and Method of Preservation. — The sea-
son of maturity of the earlier sorts will be indicated by the
decay of the plants. The later sorts will continue their
growth until checked by frost ; previous to which time, they
will not be ready for harvesting.

In summer weather, when it is practicable, the table
should be supplied from day to day directly from the field
or garden, as the tubers rapidly deteriorate after being taken
from the ground, particularly if exposed to a warm, light
atmosphere, or kept in a warm and dry cellar.

In the preservation of potatoes, it is of the first im-
portance that they be excluded from light. If this is neg-
lected, they become not only injurious, but actually poison-
ous; and this is especially the fact when they are allowed
to become of a green color, which they readily will do on
exposure to the light. In a state of complete darkness, they
should, therefore, be placed the day they are taken out of
the ground; and it were even better that they were stored
in rather a damp state, than that they should be exposed for
a day to the light with a view to dry them.

Varieties. — Messrs. Peter Lawson & Sons describe one
hundred and seventy-five, and other foreign authors enumer-
ate upwards of five hundred varieties, describing the habit
of the plant; size, form, and color of the tubers; quality
and general excellence; and comparative value for cultiva-
tion.

Few of these foreign sorts have ever been cultivated to
any extent in this country, and a large proportion are
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nearly worthless. Most varieties, from some yet unex-
plained cause, gradually deteriorate; and many kinds now
generally free from disease, and universally classed as
good, will probably soon be ranked with those unworthy of
cultivation.

Tubers yellowish-white, above medium size, Sebec.
somewhat irregular in form, but generally round-
ish, or oblong, and a little flattened ; flesh perfectly white
when cooked, with the delicate flavor, and dry, floury char-
acter, once peculiar to the Carter.

The variety is bealthy, very productive, of good quality,
and, whether for family use or the market, must be classed
as one of the best, and is recommended for cultivation.

Some samples in bulk resemble the Jackson White ; but
the growing plants of the last named differ in a marked de-
gree from those of the Sebec.

A Western variety ; grown also to a consid- Buckeye.
erable extent in some parts of the Middle States.
Tt is a handsome, round potato ; white throughout, except
a little bright pink at the bottom of the eye; very early, —
ripening as early as the Chenango ; attains a good market-
able size as soon as the Dykeman; cooks dry and light;
and is fine-flavored, particularly when first matured. It
throws up a thick, vigorous, and luxuriant vine ; grows com-
pactly in the hill, and to a large size, yielding abundantly.”

For planting for early use, it is a promising variety ; but
for a late or medium crop, upon strong, rich ground, is said
to grow so rapidly, and to so great a size, that many of the
tubers are liable to <ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>