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' THE FRUITS OF THE SEASON,
JANUARY AND FEBRUARY,

Truke to the character of January, let us look tpon the past frults as well
as those of the present—not merely upon thosa of past monthe, hut of those
of past years, and cenfuries of years. Let na sing a song of former day
whilst, we tonch the strin )
modemn times,

thanks are due to our gardeners’ skill that they are so. Glasa fo exolnde
the cold that prevails withont, and to retain ths heat imparted avkificinily
within, enables us thus to retard them and defy the seasons.

. Grapas at this season are merely preserved npon the vines ; foreing them
18 an achievement of comparatively modern date. No such trimpphhad
been accomplished by the Romans, though Luculing brought cheries from
Pontus, though he paid eighty thousand pounds for his villa at Misenum,
and thongh, in passing from one residence to another, ‘*he chapged his
climate with the storks and the cranes.” !

. Althongh foreing the graps was unknown to the Roman gardaner, yebhe,
like his English successor, though less successiully, endeavoured to prolong
the enjoyment of ita fruit until * the time of its vintage came again.?®

It seems that the Romans preserved the grapes in ylass vessels upon the
vines. In Martial's Epigrams occurs an allusion to this practice, which
Fletcher thus faithfully, though not elegantly, translates (—

Who that the famed Aleinons’ garden s2es

Many well prefer, Entellns, thins to hie

Laat dgplng wineer plerins the purole grapes,
Axdon the vines sumet frosts comamit their Tapes,
Thy vintage in a gem enciomd les.

And the geapes covered, not higdon from onr eyes.
Ho famnle shapes shine throngh their tifeny,

And pobbiles in the waters numbered be

What would not natuzs free to wit fmpar?,

Einve winter's male an sutumn by thy art?

From this passage BirJ. Banks inforred thiat the Romans oiltivated the
vine in glazed buildingz: butthat it mercly alludes to the practice wa have
mentioned ia confirmed by the more explict narrative in Phuy's “Natird
History.” Thab historian atates (1. xiv. ¢. 1) that in his fime the varietics
of grapes were infinite, differing in sige, colour, tasté, &o.; some purple,
others red, and®a third sort green; a'ne white and black were common

everywhers. Some were late, others early; snd, whilst some reguired
to be eaten ns spon as ripe, others would keep for a long Hme in
good preservation, Some kinds had their bunches inelo in glass

vessels whilst hanging on the vines, and melted pitch was used to ‘pxeluds
the air from entering round the stalks, and thus old grapes wers preserved
upon the hranches until new grapes cams.

In England, even as late as 1629, Parkinson, #ie gardener of his day, tells
us enpugh to show that the grape-vine was sc arcely attended to then, even
when grown against a wall “and so far wers gardencrs in those days from
attempting to grow grapes to ripenin winter, that hedots ot even mention !
aucha?ossibility. but has a chapter in his ** Paradisus " devoted ) the
mode o ? The Hme for the
eulture of grapesin the vinary was dawning, however, for mention is made
of glasses for the protection of plants, and of trees being grown in boxes
placed under temporary structures, and of **some (comfort belng given
them in the colder timeshy a stove.” Nevertheless, nearly a century elapse:l
before anything like  hothouse for the culbure of the yine was erected, and
the honour of being the birthplace of such-a strueture belongs to Belvoir
Castle, the seat of the Duke of Rutland. The desﬂlﬁi‘gﬂcn of this structnre
occurs in Bwitzer's * Practical Fruif Gardencr,” published in 1724, which
work has a chapter devoted to the “Forcing of G'-!r_)sipcs. &e.” The erection
of this vinery was rather the reanlt of aecidentthan of design. *“ Aboub
1715 hollow sloped walls wera buils at Belvoir, accorling to the design of
Mr. N. I"asio Dailhicr, then tutor to the Marquis of Tavistock, and the
ripening of the grapes was endeavoured fo be bastened by having large fires
burning behind the walls from Lady Day to Michael Lawrence’s *Fruit
Gardener's Kalendar," 1718, p. 22.) Tho walls, failing to produce tho early
ripening effects desived, were next covered ‘with glass, and this led to the
erection of the first regularly glazed Icmglag‘.-hnusg_' or vines in this country
of which we have any account.—(Switzar™s **Fruit Garden,” p. 318.) It seems
extraordinary that the employmeént of such a stricture for thispucposs was
not hefore suggested, for we know that the forcing of cucnmbers bad been
practised. and greenhouses and hothouses, for preserving exotic shrubs
through our winter, had been inusehalfa century. Evelyn mentions Loader’s
orangery in 1662, and thoseof the Duke of Lauderdale and Blr]El’_Gmg]GapuL
The last-mentioned éﬁ'ﬂﬂeman-!ﬂso had a myrillitim  The greanlionse and
hothouse in Chelsea Garden werenoticed by the same author, as we'll as by Ray
in 1685. *“What was very ingenious,” says Evelyn, “wis the subterraneois
heat conveyed by means of & stove under the conservatory all vaulted with
brick, so that Watts, the gardener, has the doors and windows open in the
hardest frosts, excluding only the snow."” In our days ‘‘Grapes in January”
are as usual as “ Tee in June," and on New Year's Day blagk Hamburg
prapes may be purchased in Covent.garden Market at from five to seven
shillings per pound.—J/ofinson on the Vine,

Pears ave now in season, and among them some of our best vavieties.
How muarvellonsly has this friit been multiplied in the number of its
varieties, a8 well as improved in gqnality snd in rapidity of fruitfulness !
Formerly the distich was not much of an exageration,

Fe who 3anfn pears
FPlauts foehis helm,

reserving them through thakb season in sand

gs of an appropriate accompaniment of move |
Onr Ariist has represented grapes among the fruits of the season, and %

the oidest of all the varietigs ab present cultivated, that it is the Crusiu-
i of the Raer tazeribed by Pliny, and that at the epening of thy
Chyistinn ora it received its present name. The Winter Nelis was raised by
# gentlentan of that name rveeiding at Mechlin, and fivet came into repute

N N o aiios, il 0 aioo v gt of
ut we must 3om 18 guinee, wh A o uiinrly a fruit o
hese mon B kq | palate that wa.!pli‘coi applaisive of &

ths, and we never knew a
1 ngled with tho sliced fruit of an

f fhis froit’s marmalads 1
_ Tt 18 prohable that the quince was the Golden Apple fabled as
the Gurdens of es, for ab Tomo o etatue of Hercules
; med holding in his hand three quinced, which coincides with the
narrative thof that heathen deity rolibed thoes gardens of thelr golden fruit,
Coineiding with the fahla is the fant that o variety of this fruit was called
by the Romans Chrysomela, or tha Golden Apple

Filberts arc another fruit of the winter months, and may he preserved
plump and juicy nntil the time of fitbortsagain nrrives by kesping themina
stane jar in a dirk. cold cellar, and without having (heir husks taken off.
They are nabives of Ponbne, whence they were first culled Pontic nuts by
the Romans, but Pliny tells us that, being eultivared largely ahout Abeliing,
they soon acquired & name from: thence, and to this may be traced the
French name for thisfrait, Aveline. The English name of Filbert is believed
to be derived from the shapgy end or berrd of the husk, . Filberds (full-
beards) was the earliest mode of spelling the name of this nuk.

Capsicum, or Guinea Palzp_er. 8 the Last seasonable fruit for the mention
wof which we have &-:_an at pomymand. It was only fust introduced into
Eﬁ%}a};ﬁ whan old Gerarde, the herbalist, wrota in 159

W
o

* 'He says, * Thesa
t5 pre bronght from forsign countries, as Ginnle, India, and thoss parts,
Bpain and %t&ly, from- whenva we have received seed fny our English

‘wi'w gy come to fruit-bearing: hut the eod doth not'come to
o olotir which naturally it is possessed with, which hath hap-
pened hy reitson of these unkindly yecres that ave passed, but we expect

.‘\k,___tprw?:rﬂlﬂa&p shall xuﬁ:.ﬂiue o h?:’?}dm i o 3 111-; s verie ;;'eil

nowne in the shops an Hillingsgat © Ime nie Hopper, where
it is nsually to ba l‘;':u'ght i ?mgga-and commercial localities h£££:hnnged
since Genirdvs era. Then “Ginafe Pepper” pods wars braught by the
French boats to Blilingagate and sold to the retailers of simples: but now
wa find t-ham'i?: Oovent garden Market, for our gardens yield it annually,
whether the * yeere” bo indement o ** hot and tﬂmpﬂmzﬁ-.. o

In connection with tho'fraits of this sedson we may record that there is

1 guston in gowne conntics, on New-Year's Flve, of wassniling the orchards,

alluded to by Howisk, and not forgotten in Sussex, Devon, and elsewhere.

- A troop of boys visih tho different o &, and, encireling the apple-trees,
they repeat the following words (— o~

Btand fast zoot, bear wall tap,
+Pray dod soud vs s goid howtine crop
Ry twig, apples biys

Rvery borgh. apples siow,

Flndz iall, cans mall,
Full guicter s -ks fll

They then shonk in chorus, one of the hoy's aeecompanying them on the
cow's-horn. During this ceremony thoy rap the trees with thelr sticks.

An orauge. stuck with cloves, ap) 4 to have been p new-year's gift.
Ho, Ben Jonson, in his Chyistmus Masque:—** He has an orange and rose-
miry, but not a elove to stisk in it" A gilt nutmeg is mentioned in the
same plecs, and on the same oceasion, Theuse, however, of the orange
stuck with cloves may be ascertained from the “ &soond Booke of Notable
Thinges,” by Thomas Lupton;—** Wyne wyll be pleasine in toste and
savour, if an orange or a lymen (stickt round sbout with cloaves) be hanged
within the vessel that i tonch not the wyne: and sothe wyne wyll be pre-
served from foystiness and evyll Bavour.” ;

In the South Hams of Devonshire, on the eve of the Epivhany (Twelft,
Day), the farmer, sttonded by hisworkmen, with a large piteher of cider
goes to the orehard, and there, eneireling oneof the best-bearing trees, they
drivk the following toast three several times :—

Haore's to thea, old apple-tree,
Whenoa thon mayst bad, and whencs thon may:§ blow,
And whenee thou msyet bear auples enow !

Hata fail, enpa full

Bustisl—Bushel-racics foll,

And wy pocketa full, tos | Mitem !

This done, they return to the Louse, the doors of which Lhey nre sure to find
bolted by the females, who, be the weather what it may, ave iuexorable to
all entreaties to opan them till rome one has guessed what is on the spit,
which is'generally soms nice litfle thing, difficuls to be hit on, and is the
reward of him who first names it. The deors gro then thrown open, and
the Iucky clodpels receives the tithit as his recompense. Some are so
superstitious as to belisve that if they neglect this custom the trees will
bear no apples that year,

A Nettinghamshire correspondent says, **that when he was a schoolboy
the practice on Christmas Kve was to roast appleson a string till they dropt
into u large bowl of spiced sle, which is the whole composition of lamb's-
teonl.” It is probable that from the softness of this poplar beverage it has
gotten the above name, Seo Shakspeare’s ** Midsuminer Night's Dream " i—

Bometimes Tuvke T Ina gossio’s bowl,
T E R

And wl o B

And on her withes'd dewlap pour the ale.

On Canidlemas Day (Febmary 2) our ancestors wore sadulous in removing
from their rooms the relics of Ohristmas fruits, Thus Herrick says i—

But nowssby dink of graffing and good cullivatisn, both scedlings and
established trees are rendered productive in a very few years.

In 1629, when Parkinson flourished, there were but sixby-fonr vavieties of
peens bat now Dr. Hogg, in his * Froit Manual,” enumerates more than
two hundred and eighty which are in various degreses worthy of cultivation,
but there are many hundreds more of inferfor qualify. Among the best
now, ‘‘melting and perfumed,” for dessert, are the Easter Beurrd, Forelle,
Jean de Witte, Ne plus Meurls, Suzette de Bavey, Winter Bon Chretien, |
‘Winter Nelis, and Zopherin Gregoire. Lot us jot down afew notes on some |
of these. The Forelle, or Trout Pear, is so called on account of its being
dotted over with red spots like that fish, though mu:h moreabundantly : it is
believed to be a native of North Saxony, and was introduced into this
country by the late Mr. Knight about the year 1820. The Winter Bon |
Chretien, besides being one of the most deliclons pears for which we are |
indebted to the French, has the additional interest that it is believed to be

Down with the roremary, and so

Dovwn with the bates and miseltos £

Drown with the hotly, ivie, all

Wherewith ye deck the Christmas hall

Hu vhit the superstitions find

Not ono least benoch there left behind,

For look, how many leaves thnoe be

Neglected there (uaide trust to mo)

So many gobling you rhinlt see.—Brand 5 ** Mopudey Cestome”

The fallowing

ald proverb tells how anxious were our ancestors for
Tainy weather ab

B SEAS0N i—

The hind hind as liof sea
His wife on n hier

As that Cantlomans Day
Be pleasant and clear

5
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THE FRUITS OF THE SEASON.
MARCH AND APRIL.

ArrAova this is the awakening time with all the plunts of our gaviens, 16
i n time of dearth with ther frnits. Among pears we have afew still
rerviceable and lingering from: deeay, such asthe Avgelique do Bordeausx,
Taster Bergamot, Beurrd Rande,-and Chaptal, bub the gemsof the genus
are passed away, 27t A ! £ o
Many of the best, bowever; bf onr nw&-am in petfection, apd refoting
the miicis?x of Prince Caraceiold, that thd ouly ripe fruit in Bogland are
roasted apples. bl e " .
This fruit has bheen our gueéen of fruits fram that pericd when our
anthentic history commencaby) We sve even fully warranted in heleving
that this fruit was known fiid caltivated by tHe Britons hefore the arrival
of the Romans upon our shores, for in the Weldl, Comnish, Avmoricin, ane
Trish Janguages and dinlcc{q;__j&i: denominatod the Avall or Aball. The
fruit, therefore, hnd a native'name, from which our present name, apple, iz
evidently corrupted, and tle Hudul, inhabitants of the mddqni'éorx_ilﬁﬂé‘h—
shire, appear especially to havégultivated thisfriit. Their chisf fown even
derived its name from the ‘cirdnmstivics of its being surrounded by groves
of apples, for it was known 28 Avallonia (apple-orchard) when fivss visited
by the Romans Glastonbiry standd noon its ancient site —(Richards'
Chron., xix.) The cultivatipn’of the apple was not confined to otr goith-
western districks, for there wasanother town, named after it Avallang, in the
north of Bngland ; snd in thd conrse of the third century we liave decisive
testimony that the Roman settlers had introduced fresh vavioiies of this
{ruit, and that its enltivation had Become so extended that large apple-
orehards had been made asfir northas the Shetland Islands,—{8olinus, eap,
xxv.) 'Traces of ancient orehavds dve still existing in those liigh northern
localities; snd one in the Hebrides, belonging to the Monastery of St
Columb, is deseribed by Dr. Walker asthaving existed probably from the
sixth century.—(Essays, i, 5.} Others arementioned by Camden and Leland
It is quite certain tl_mt;_—j;h_‘the middle ages, the apple had become one of
onr staple vegetable prbdiets ; for, whenever the chroniclers speul of tinies
of dearth, apples are ulimost always mantioned as articles eausing distress by
their searcity ; and il the' Remenbrance Officen M8 exists, in Henry VIL's
(1485-1509) own handwriting, in which heréeords that on one oepiasion apples
were from one to two shillings each, o red une fitching the highest prics.
When vnr agriculturel #nd hortiealtural litérature commences, we find
that Fitzherbert, i his % Bavk of Husbandry," tﬁuhﬂsﬁaﬂ in 15698, has
many, and in most instances good, direetions for the culture of the apple.
They ave—unlike the works of their contémporaries and immediate sue-
cessors —the evident yesult of experience, and nof mers translations from
the classic Geoponis rs. Thus, of grafting the apple, he says, “Graft
that which is got of4 sle-frae first, for that will bad hefors the graft
got on a youny apple-tres ted in. For all mantier of apples a crab

stock is good, but th 4 pﬂ ree stook miteh hebber, y
The varieties of ?%pl&?had oW @gsi? ingreased, for. Dodosns,
writing in 1583, says they were so numeroys ** thaf i immya,mﬁhnr
her il the kinds” Gerarde, writitig of this fruit in his

necessary, tonum
** Herball,” during 1597; alsg
hut seoms to attribute the van 1 i
hi goes on to say. t'{tith‘gi:tiﬁn‘ﬁ"ih # t?las of 1hout sortd but I have seen
in the pastures and hedge-rows abuut the groutids of & worshipfl gentle-
man, dwelling two miles from Heroford, éalled Mr, Roger Bodnome, 80
many trees of all sorts that the servinis for %&ﬂ!_ﬂsbpm“ﬁ. drink 1o other
drinic but that which is made of the a.'rrpfa'éi. e gnantity is such that the
parson hath for tithe many hogshieids of syder; The hogs arefed with the
fallings, which are g0 many that they #ill nof taste of any but the best.”
Though the varieties are #o numerons Guvarde gives drawings of bus six,
which, we may presume, were most in favouy, and wera the pome-water,
haker's-diteh, king-apple, o or i pple, pearmain, and
winter pearmiin, Heresbash, who wrote. o litfle earlier—in 1570—8ays,
Pha cheefe in price were the pippen, the romet, the pome royal, and the
marligold.”

Hir T. Hanmer, writing about the year 1600, says, * The prineiple appled
were the summer pepin, Holland pepin, russet pepin, Kentish pepin. The
best supposed in England are the russeting, gilliflower, 1nuseadinie queen,
John-apple, king-apple, golden runette; the royal, Lollow-erowned, and
common pearmaine; old wife, noneseh, figg-apple. All these #re sold at
2d. the tres except the Agg-apple, which is §s. =
Such is the very limited list of onr superior apples exactly two centuries
ago; but now we may make choics fromn an wray of nive hundred sand
| forty-two varieties. described in & goodly volume now before us, Dr
Hogy's ** British Pomology.” Lst us place beirs gur readers what he says
of tewelve of the best of the varieties, still excellent for dessert purposes :—

Ashmead's Kernol.—This delightful apple was raised at Gloueestar, abimit
the beginning of the last century, by Dr. Ashmead, & physician eminent in
that city. 'The orlginal tree was destroyed when Clarence-strest was there
constructed. It was cultivated in the Brompton Park Nursery in 1750,
where it was then introduced from Mr. Whesler's nursery at Gloncester.
Mr, Whealer was anthor of ** The Botanist's and Gavdener's Digtionary."

Cockle Pippin.—This excellent dessert apple is of the finest quality, and
remains excellent from January to April.  Ie is & greab favourite with
Tondon fruitists, and is cultivated extensively for their supply in Burrey
anrl Bussex.

Cornish Gilliffower.—This valuable apple was bronght into siotice by Sir
Chuisgopher Hawking, who sent it to the London Hortieulbnral Soclety in

speaks of the jnfinite varicties of the apple.
fﬁmu.m'uuh to the coilatid climate * Kent,”

o | the siipplies to accompuny our * wihe and walnuts.

Dalecamp considers it the cestiana of Pliny. Itis a valuable dessert apple,
its seadon extending fromn December until May. :
Coe's Golden Drop—This very superior variety wag introduced to notice
by Gervase Gog, of Bury 8t Bdmunds, who rvaised the golden deop plum.
15 ds gen Iy helitved t6 be & very old varisty, known for many yearsin
some of 11;11‘1‘? ;;ﬂrcg;nga;gt sex, but was propagated andsold By Coe as o
) Go&_ el Piypif-—(ﬂé of tha oldest and by far the most highly esteemed of
oir ipples s}? neither the borsdoffer of the Germang, the Feinvtte of
rutifly Hor the W pippin of the Americans, will ever sceupy, in

tha csfitiation of the Lgli the place now accorded to the golden pippin.
It alsy fn Bxeetiont ok _ﬁ;il%plg. 1t is in saason from Noveruber to April,
When aid ijaw the pippin was firsk discovered are now matters
of nueertsinge, but al

ol
F’tﬁ_’:ﬁhﬁp agree in aseribing to it an English origin,

ol Some live supposed thal ks birthplace i8 Parham Park, near Arundel,
in Sussex. Although nof tecorded ab so early a period as fome other
'n?p}ekmyaitﬁmis yio doubt thik it is 1 very old v Whather because
it was but le'rk_im_'am. or its gualities were not appraciated, it is
eorlain thit the Wwitters of the seventeenth penbury were very restrictive in
their praises of the woldehi pippl Evelgy certainly stafés that Lord
Olatendon eulbivated it bus only dsa eider apple, for he says, At Swallow-

fiskd, Berks, there 8 au orchard of gne thousaud golden and other cider
pipging®" Bwitzer more justly writes of it a5 “the most ancient as well
a8 most excellenf Of apples ” Ti the Bromptun Favk Nursery, where the
anme galden pippin was eultivated for nearly fiwo centuries, ang eontinued
from year to year by grafts takeh from young frees, Dr. Hogyr states that he
never gaw in it the least dizsposition to dizease, cankér, or decay of any kind
But, on the contrary, » vigorous and healthy growth. =

Golden quneg.—“ No garden which can contain ten tregs shonld be with-
out ono of tlils it is one of the riehest and most excallent of our dessert
apples, and will keqil urrt?_tmny. Parkinson mentions it, probaliy, in 1659,
45 ““The Hurvey agfilk, _

Tts birthplice is New-

# fati; greatly good apple,”

Newtown Pippin—Thbis i an okl American appla.
town, on Long Ishind, and it Was introduced into England about the middle
of last contury. 1t was eultivated in the Lrompton Park Nursery (now
veeupled by the Hortleultural Boeiety's new garden) so early as 17§8, under
the nnme of ths * Newtown Pippin from New York." Forsyth considered
thab i was originaily from Devonshire, but there ara no traces of it to be
found in fHab covnty. It is extensively cultivated abouk New York, and
all the middle of the United States, bub especially on the banks of the
Hudgon, where ara the finest American orchards. Immense guantities
produged there ars paeked in barrels aid exported to this country and élse-
whore 'T'he month ¢f January i8 geherally the time of their frst ardival,
and then they are the wmost attrachive of dessovt apples in Covent Garden
Market. Many inferior varieties are 8old under its assumed name.

Nonpareil (Braddick's)i—0i8 of the best of winter desserh apples, in nse
from November to April. dnd tonsidered by many xmore sweek and tender-
AMeshed than the old nonpirdl,  Is was raised by John Braddick, Hsq , of
Thpwies Diston. . i

Noapareid ( Olel)—This is genetally #llowed to have originated in France.
Switzar, writing o confiiry s, eayd, “1t s nostrangerin Bogland ; though
originally, perlings, from Franee; yeb there are trocs of the nonpareil about
the Ashtuns in Oxfordshire of alous obe hundred yesrs old, which (as they
huve ib by traditiony were first brought ot af ﬁ‘_iﬂrf_ﬁi!’ and planted by «
Jesuit in Queen Mary or Queen Blizabeth's tline® 15 is stravge that this
ghould be the eailiess notive in this conniry 6f an apple £o superior in i
qualities ; and sl tore sleaiige, that it is entitély passed over by almost
itll the early Continental Ebmu]ta;‘i.is!-a. Tvenin Alisfies, at the precent day,
it is little estéetned, which, however, is only one gvidence among many that
& varigty charsetorised by iy excellenties in dome soils and clitnates
Lclri@re: them altogether when transplanted to other widely-differing soils and

Ates.

Leenb Abbey Poaviiein, — A dessert apple of firskrate excellence,
ohnricterised |ty g@reat tlehuese of fiavour and its long confinuanee in per-
fetion. 1t often Temiins nnsbrivelled ab the close of April. This varicty
was raised i the year 1804, by the wife of Nell Maleolm, Esif., of Lamb
Abbay, near Dartford, in Kent, from a pip of an importel Nowtown pippin.

Wiken Pippin—A delicions dessert apple, said tn have originated from a
pip saved from an apple which Bord Ordvent had eaten while travelling from
Frumze to Holland,  Phe pip wia sown af Wyken, shout fwa imiles from
Covenlyy. The original tre, Hhen very old, was in existence thera in 1827,

Hesftioted ns are, ab thia sedsom, our nafive fmits s to variety, it i
forbtitiate that commerce brings thuse of more sunny €8 10 strengthen
¢ these in gitantify are cotoanuts. Dalicate lpshte»;: and
dyepaptic stomaehe have buk o cold greeting fov this ebild of the palm-
groves, bit we ean plead earngstly in its behalf, for we have partalen of
its milk fresh within the tropies, and we have eaten of if8 dirry. Oh! ye
disiples of Kitchener, i(& know not what i curry unless ye have Parmku:_\
of that cocoatiit marcellous compound in the Iand of the Gaiges !

1t is ?utm certain that, where the digestive powers can congher it the
ko6l of the cocounut is very nutritious, for 16 cohfains 71} per cent of
oil, and the remainder containe fiueh pum dnd sugar, This nut is
une of the most useful of the végetable products of Indis. Its oil is
the feed r of tho lamps, an ingeedient in all the coolkery, and a purt of
evary tiler, The fibre of the huslk tnmqtuulr spts and watting which
Tegiin now to be appivelated in Hogland.  Tha sl is formed into varions
vessels, and forns tha bady of the h\iiﬂtﬂ% filkhives' siaking Spparatus,
therad teda hble-bubble,” and wliel; When superasded by a crystal

1813, It was diseovered, abont the commencenient of the present century,
prowing in a cottager’s garden near Truro, in Gornwall. The nime Hluly-
flower * i yery oiten applied to this and some ofher varieties of apples, buk
this 4 only & corruption of the more correct name, gilliflower, which is
devived from the Fremch, girofle, signifying & clove, and hence the flower
il fucs the scent of that spicé is cnlled giroflier, and this has, wikh us,
heen corrupted into gillifiower, In Chaucer's “Romaunt of the Roge" he
thus spells it

% Thare Waseks WeCynEg Tuany o spice,
Ag clowe, gylofre, and liguorice.

| Purner, our oldest writer on plants, writes it gelower and gelyfloure  The
name of the apple refers to its spi::y flavour, and not to July, for thatis
not the time of it ripening.

Court Pendu Plat.—l:-"fhe name of this apple is derived from court pendi,
signifying ** snspended short,” the stalic being 80 deficient in length that
t1ie fruit site, as ib were, upon the hranch, The name captndu, or eapendng,
is mentioned by the earliest autiwors, bui applied to different apples.

vase and bedecked with gams, is more widely kiowhn as the “hookab

Our artist furtier intimates the deficiency of our native fruit-stores by
depictivg a jar of tamarinds or of guava jelly. :

lig tamarinds from the East Indies are the best, Bit are rurely purchase-

able. They ave known, if g‘raseirved whola, by havitig six or sven seeds in
each pod, whereas West Indian tamarind pods have Uit three or four seeds.
However, Bast Indian, or blagk temarinds as they are called, are usually in
the form of a dark reddish-brown mass entirely devoid o_E geeds. The
tamarind-tree (Tamarindus indica) attains a height of more than fifty feet

The goava is produced by a tree sbout twenty fect high, known to
botanists as the Pridivm pyriferum, or pear-bearing psidinm. The fruit is
about the size of 4 tennis-ball, with a rind russet colovred tinged with red.
The pulp is aromatic, pleasant flavoured, and contains numerons small
White seeds, 'The rind, when stewed, is eates with iuille, and is preferred
by West Indians to auvy other stewed fruif. From the rind, also, marma-
lade is made, buf gusvs jely is propared from £he wlhiole fruit boiled in
SUgAr.
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THE ILLUSTRATED LONDON ALMANACK TOR 1861.

THE FRUITS OF THE SEASON.
MAY AND JUNE.

Now is the season of that universal favourite the strawbeivys anf, when
we run over the forly-three superb varieties now in eolfivgtionymwe ligain
marvel that these have all hesn raised by the gardener’s s e
Parkinson wrote as follows, in 1629, of theénly vavicty then kuown besides
the old Virginian:—*The Bohemla strawberry hath hoene with us but of
‘1ate dayes, butb is the goodliest and greatest, both for leafe next to the Vi
ginian, and for besuby farre surpassing all, for some of the barrics hate
beene measured to hee nears five inches about. Master Quester, the Post-
Tster, first Drought them over into our counfry as I understand, buf I
know no man 86 industrious in the carefull planting and bringing them to
perfection in that ﬁuﬁmﬂf-mm\' as Master Vincent Sion, who dwelton
tbe bank side neer the old Paris garden staires, who, from seven rootes, as
hee affirmed to me, th one yeareand a halfeplanted halfe an acre of ground
with the increase from’them, Desides those he gave away to his friends,
and with him I have seene puch, and of that bignesse before mentioned.
The berries are often brought to table as a reare service, wherennto clarcs
wine, creame, or milgf, is added, with sugar as every ona liketh, s also at
other times bothmi’ “the better and meaner sort, and arvea good, cooling,
and ploasant diskiin the hot summer season.”

o Bwitzer, i hils * Practical Froit Gardener,” published in 1721, only
mentfons four ‘of Btrawberries, the red and white wood, the Virginian
or American, agd the Inrge hanthoy or Polonian, which probably was the
Bohewian mentioned by Parkinson.

The Alpine strawberry was introduced -into France in 1764 by M. de
Fougerow, who observed it upon Mont Cenis. Three or four years pre-
viomsly it cultivated in the neighbourhood of Londom; and 3L
Duchesne, writing in 1766, says that the King of England was understood
to have receivedithe first seeds from Tuarin. [t was such a marity that a
pinch of the sold for a guinea, but its fecundity very spesdily reduced
this price. 1t was introduced into England by the Duteh market-gardencrs,
who sold the plants at the rate of five livres per hundred. It was from
England and Holland that plants of this strawberry were fivst proenred for
the French'King's garden atT rianon.—(Duchesne’s ** Histaire des Fraistors,”
47.)  The exportation is now roversed, for Alpine strawberry-seed is com-
monly imported ints this country from Paris,

The Cappron, which was tioned by Quintinnie, was the first improved
garden variety, and was obfained from the seed of the waod strawberry.
Lt appears to have beon obtained at Montrenil, in France, by a strawberry-
grower named Plerre Fressant, about the year 1766, and was known as the
Fressant strawberry. The veriety is now unknown, bub has prébably been
an ancestor of some of our present improved varieties.

The Chili Strawberry.—The Spaniards conveyed the strawberry with them
to Bouth America, and at the foot of the Cordillera Mountains, near Quito,
onr present Chili variety whs raibed. It was seen there by M. Frezier
_d!zﬂnliuhis “*Voyage in the Sonth Sea,” and brought to Frince by him on
his return to Marseillea in 1716. 1t was called by the South Amerlean
Spaniards *‘frutills,” or little frultu‘aain?:hﬂy innppropriate name if the
comparison was with other strawberries, for it was then the largest of the
known vavieties. The French, Gallieising the name, ealled it * le frutiller,”
and it appears to have been first successiully and Iargely eultiveted by them
ab Bresk. Thence it wus procured by the plant-dealers of Amsterdam,
and Miller imported it from Mr, Cliford’s en at Hartecamp, near that
city, in 1727, It had bloomed in Miller's garden at Eithawm, in 1730, but
had niot borne fruit; and even as late as 1766 Duchesns says that Miller
considered its enltivation abandoned in Engiand on aeeount of its sterility.

The parentage and birthplace of the Piue Btrawberry 18 uncerfain, 1t
first became known to the English and French ieners al the. [
of t Q'm_cm._,mmhwne seems fo consider it o hiybrid bétween the
scarleb and the | . but Miller considered it a new species, At first, i
1759, he believed that 1t was a native of Lonisiang, butin later editions of
his ] - hie seems to doubh H:a&% try, Virginia, and
Surinam. Duchesne is quite right m&m er tropical locality
o0 hot to have been its hirthplace, It rea & anon gardens in
1762, in company with other pﬁm from C and Vir

The Searlet, known nlso as the Virginian and Cabadian strawherry, is,
maost probably, a native species of North Ametries, and brought into England
hefore the middls of the seventeenth century. Bradley, in 1720, and
Switzer, in1724, mention it in theiv lists of garden strawberries. It was
included mwmgamtﬁcnmm in 1623, and more fully iriged
by Parkinson in 1636, Mortimer, writing in 1707, saye it was lately intro-
duced. It was usially considered by botanista 48 a distinet species, but
Duchesne thinks it an offspring of ths woeod strawberry. i

mt century, snbsequently to Enight's experiments and practioal

The prese
directions in hybridizing, has been the birthtime of mun{ﬁv:irhﬁa& Ths | Bocie
] ear Al een, in 1810

Roseberry was raised by Robert Davidson, Esq.,n
Wilmot's Superh, of great size bub deficient
Grove-end Searlet, raised by W. Atkinson, Heq.,

rove End, Patdingion,

at ]
in 1820; Keen's Seedling, raised by Mr. Michasl Keen, a m BT | |

at Isleworth, about the year 1523 ; Elton, rajsed by T, A. B
1828 ; Downton, raised in 1816 by the same distingnished hortienlturist;
and Myatt's Pine, Prince Abert, Eliza, and British Queen all raised by Mr.
My;rtk, merbk!at-gatdam at Deptford, within the last few years.—Johnson
on. (e Siranberryr, e :

D, Hogg furnishes us with the following list of strawherries most worthy
of be ectgfﬂ {fhﬁ euttivation, and keeping up a supply prolonged to the

endof July, esp Black f‘rinm and Keen's Seedling are the earliest in
produe el the Biton the latest :—Black Prince, British Queen, Cavolina
Superba, Dt ing, Dichusse do Trévise, Mlton, Highland Chief,
m&ss_ s Kliza, Osear, Princess Royal of England, and
Swain 5 Beud —-meu Manual.”

Our Artist hits ventiured to intro _u@wsspplc a8 still a fruit of the season,
and he must have besn led o this by & grateful memory on his palate of
the fdvonr of a4 well-pr od Bturmer pPin. vnaof the very fow varleties
that retain their flesh unshrivelie sir flavour Wnevaporated thus late

his * British i
f the season, It isof first-rate
on ageount of its delicious Havour

fnto the year. * Thie,” says Dr. . mology,” *'is,
3, the most valnable desssrt
excellence, and exceedingly desirable

and ani'vlnfg At perfection at & period when the other favourite varieties are.

past, It is mob fit for use until the Ribstone pippin is nearly gone, and
continues long after the nonpareil. The period of ita perfection is from
Febrnrary until June. The Sturmer pippin was raised by Mr. Dillistone,
a nurseryman at Sturmer, near Haverhill, in Buffolls, and wus attained by
impregnating the Ribstone pippin with the pollen of the nonpareil.”

‘mnstors of vineyavds set a table either in

Well might the artist select a spray of apple-blossom to crown this
season’s Ilustration, for no object among onr hardy trees is more beautiful
tolook upun than an apple-orchard in the prime of its blooming,

There isno Ioveller scene fn nll the Iand

Aronnd the far a sweet enshantiment iles,

Fed iy tho wesping of onr spring-tide skiss,

And toucbed by Fanoy’s great, all-charming wand,

In Germany, on 8t Urban's Day (the 25th of May), all the vintners and
the market-house or some other
public place, und covering it with fine table-linen, and strewing upon it
green leaves and sweet flowers, pluce upon the table the image of that holy
Bishop, and then, if the day be clear and fair, they crown the image with
abunaance of wine ; but if the day prove rough and rainy they cast filth
and puddle-water upon the ima%:,cmrsmdmg themselves that if that day
be fair and calm their grapes, which then begin to grow strong, will prove
good that year, but if it be stormy that they will have a bad vintage—
Hrand's ** Popultr Antiquities?

This, too, s the beginning of the cherry season, for Belle d’Orlcans,
Baumann's Moy, Budy purple Guigne, and scme others, of which we will give
a lisk, are ripe sooner or later during June. How many reininiscences rush
upon us in connection with this frait ! In childhood we remember 1o have
wondered that we could rot see the fairies riding down to the ground upon
each putal of the cherry-blooms as they fell ! Then, where are the barrows
of cherriea and the women who impelled them somo half a century ago?
Wiio ever hears now that onee well-uttered cry—

P-,'-.,“"“" andwun]:l‘,l
nee s und,
Biyprhm eg:rrim L
This barrow-hawking of cherries is older than the middls of the fifteenth
century, for Lydgate, a poat of that period, says—
Hot pessods one to ery
ﬂtut‘m-n TFIN, ammmﬁ_: Hhe ryee.
That is, cherries on the bonghs, 1ise being o long branch or twig, and is a
word atill employed with that meaning in the vge'sb of England, :

Whoever goes now to a “cherry fair”? Yet we remember the day in
some far eastern corners of the land when the falrest and the wenlthiest
went to partake of cherries when in high harvest in the ry orchards of
the district. This was no madern custom, for as far in th as the time
of Ogeleve, about the ;—eu 1400, we read this line of his inditing—

his 155, Doy sone, Is but a chery feyra.

These enstoras are left amongst * things unused " in this age of progress,
and cherry-stones are 1o longer oyed in tho game of cherry-pit, nor
are they ground down into links for cherry-chains, :

Cherries ave natives of Pontus, in Asia, and when Lucullug, in his war-
fave against Mithridates, arrived at Corasus in that distriet this fruit there
beeame first known to the Romans, Cerasue, now called Keresoun, is a
maritime town in thsl-‘f('ﬂrklﬂlqdpmj:ﬁonx, “The cherry (says Pliny) did
not exist in Italy before the period of the victory gained over Mithridates
by Luenllus in the yoar of the City 630 (abous seven-thres years before the
birth of our Bavour). He wits fivet to introduce this tres from Pontus, and
now, in the course of one hul d and twenty-three years, it has travelled
ACLrDas I:ga ocean, and arrived éven in Britain,™ ;

The cherey, then, had beet infroduced into England about A o, 50, and
it will be Interesting to inguire what kinds were thus made knewn to our
antestors. Pliny seys that the Apronian was the reddest, and this is
believed to be our Kentish chetry, ol called the Flemish. At all events
it-has been hiere from * time to which the memory of man runneth not to
thecontrary.,” The Lutatian, saye Pling, was the bl anid wa eon-
ﬂdﬁ'ﬁi}t identieal with the Laeure, or * black hart," mentioned by Parkinson

There are now about ninety varicties of cherry in enltivation, and we will
just hog’{éimm onr note-hook some facts in the history of a few of them.

. The lip, ond of our oldest, was raised at a village of that name,
between Sittingbourne and Chatham. Luke Ward's, so called after the
%ent-leman who * brought the same out of Italy,” eguonh Gerarde. Belle de
hoisy, raised at Choisy, near Payis, in 1760. Jeffery’'s Duke, vaised by 2
Brompton nurseryman of that name at the end of the Jast century.
Kentish, already mentioned, the stone of which adheres so tensciously to
the stall that it may be rveadily pnlled out, leaving tho fruit apparently
whole, If then luid on o sieve and dried in the sun, the froit becomes 4
luscions sweetmeat, somewhat like a large Sultana rmaisin, and may be
preserved for twelve months, Morello has beenin this eountry about two
and & hulf centuries, It is said to be named after the mulberry (Morws), on
mceonnt of the eolour of its jnice.  Waterloo, raised by K'ram'l'. . Stackpole,
a daughter of Mr. Knight, who was then President of the Horticultural
ty, and nammed the cherry because it fivst bore fruit in 1815, the year

iah vitkory was achieverd. Mask Bagle, raised abous the year 1806, by
g8 K. Knight, daughter of the ]'?ﬁiiﬂumnn nsl mentioned. Its parents
mﬂ FATIRAI, fertlli.m’dhy?’q en from a May Duke. Black Tartavian,
to have been brought from Russia in the gmr 1708 by the late Mr.
Downton, raised by Mr. Knight, at Downton Castle, and first

John Fraser.

it : | fruited in 1822, It was produced from a seed either of the Waterloo or

Elton, Elton, raised by the same geatleman, and fruited in 1806: its
mother parent was the Graffion, and its pollen parent, the Whita Heact.
Florence, imported from the Italian state the name of which it bears, by
AMr. Houblon, of Hollingbury-place, Hssex. Hatrison's introduced
by H.t-%hrrim when he returméd fro thqﬁgt‘;&iquﬂ' dras in 1710,
Whenve he obtained it is uncértain, not from Southern India, for there
are no cherries there, Itwas first cultivatad at liis sedt, Balls, i Hereford-
shire, He presented trees of it to George L, and these were flourishing in
Eensington Gardens in 1800, Bmall Black, known loeally as the Black
Mazzard and as the Merries, from the French name 3L 7 In Fssex
aﬁ? Suffoliz it is called the i’ulsmd, from the quantities grown about that
vi L

}%E- the following selected st of cherries and the months in which they
Tipen we are indebted to Dr, Hoga's “ Fruih Manual " :—

June—Belle d'Orleans, Early Purple Gean, Baumena’s 2May, Early
Prolific, Werder's Iarly Black, and Bowyer's Early Heprt.

July,—Enight's Barly Black, Black ., Watardoo, Governor Wood,
g_eﬂ'e' olsy, May Duke, Jefivey's Duke, Clovelana Bigarrean, Rockport

igarrean, Black Fagle, Biton, Osceola, Royal Duke, Delieate, Duchess de
Pallnan, Monst ﬁem-t, J sot, Mammoth, Mary, and Bigarreau.

Augnst.—TLate Duke, Florence, Kennicott, Red Jacket, and Tecumseh.

Seplember.—Coe's Liate Carnation, Buttner's Yellow, Bigarrcan de Hilders-
higim, and Belle Agathe.
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THE ILLUSTRATED LONDON ALMANACK FOR 1861.

THE FRUITS OF THE SEASON.
< JULY AND AUGUST.

Now is the harvest time of our non-keeping fruit—th seherty, that
berry quite suprems for making ples! S i "

'?f- B
First in tha spring thy leavaaeoeds seen
Thow Raioona Dt 10 o
Soon ceased thy blossom's Hitle ith of

¥ 4
O safer than the Aleides-conquered toeg, =
That grew the pride of the Hesperlan geuve,
No dragon does tharea; o, ._;

With quintessantial sting to- wor!

And guaid tliy fruit so e,

‘Thou vegetabla poronpingt
And didst hau seratoh thy tefiderarms,

AR

Tha?lh“t"ﬂ‘u:t‘ lﬂﬁ"tﬂ““"m
uur, 5
Uummiuﬂedmi‘élﬁh'r 'w_nll?;hf;“n'n_‘i 1
And they were well bestowed &
O .iana | with truth T wmm
And will not you, (u just reply;
Pralee my Pindaricode ¥
Passing from poetie wit to more useful prose, wo may observo’ that the
gouseberry i3 cultivated in eataf-f:;fae;ion in Iancaihlm than in any
othier part of Britainj m\i.ng;h to Laneashire, the climate and treatment
in the Lothisus seem, to this fruit. In 8 and Italy this' froit is
scarcely known, I it 15 neglected littlo esteemerd, In some
parts of Germany and Holland the moderate temperature and humidity of
the climate seem to suif the gooseberry ; but in mo country iaits size aud
teauty improved to the extent thiey are in Laneashire. Dr. Neill ohserves
that when foreigners are shown our Lancashire gooseberries they are ready
to regard them as borrics of quite a different kind from the gooseberry of
the Confinent. In Lancashire, and some parts of the adjoining conntics,
espéeiplly Yorkshire, slmost every eottager who has a garden cultivates the
ZOus! ¥ with a viewto qﬂf gome 06 or more of the prizes, con-
sisting of copper kaﬂ:lﬁ_n-.-%‘ skher hausehiold chattels, giveh a6 what are
called “ Gooseberry Prive Meetingse" Of these meetings antinccount iz
published annually, récordiags \h};ea, weighits, and growers of the
sugcessful varieties, Itig.gﬁ& The Manchester Goosebersy Book," and
is veally an interesting portion of ou."v petiodical literature., - There are
much lnrger prizes than those we have mentioned, and the whole pro-
lings of these gooseberry exhiblitors are reduced to. a very business-like
system, The exhibitions are i August, when the fruit is weighed, tasted,
and the prizes swarded. AttHeseshowa the sizs of the be uxhibited
is encrmeud:: For example, Roaring Lion, a smooth red variety, has reached
the weight of 31 dwts. 16 graids ; snd London, alsa a red berry, 86 dwis 10
grains, This was grown by Mr. Elliat; of Ormadale, in 1845. We balieve
that this sveighthas never bd surpassed, and that it remains ** the champien
berry of Bngland.” Tor all ‘culinary purposes the red Warringlon is the
best in ¢olour as well as flavour.™ ° H R

Currants have only risen into estimation within the last eentry and a
half, for even as late as 1675 Worlidge, in his * Vinetum Britannienm,”
says (—*The English curran, onge in estesm, is now cast oun of all good
gerdens, as is the black, which was never worth anything. The white
curran was not 1 since in most esteem, until the red Dutel cwrran
became muubive fo our soil, which is-dlga jmproved in seme rich moist
grounds fhat ib hath gained a higher name of the greatess 1od Dutch
curran. These are tho only fruits that are fitted to be planted for wine
and for the conrervatory.” By which last word Worlidge means the room
where culinary preserves were concocted. Currants have risen in estima-
tion since the dayes of Worlidge, and now no commaon fruit is mare fre-
quently placed in the'dessert-dish than the white Dutch and Knight's large
red curranta. Blagk currants, especially that called the Black Naples, are
our own alp_eﬁa'l_fqvwrit.sa. They were formerly colled squinaney berries,
on agcount of thely general use for the quinsy and other disorders of the
throali ; & use not abandoned even in our day.

Of plums, Gerarde, writing in 1507, says, “I have in my gavden ab
Holborn thres seore sorts, and all strange and rare.” He saya theve were
many mare ; et ha would have spoken in terms of higher admiration even
than of those *'to he found in' the grounds of Master Vincent Pointer, at
Twicknam," if he could have' perused the list of one hundred and fifty
varigties now befotens. Of these, for dessert, the following are best, not only
in 4 , butas affordi ional supply, arranged in their order of

ubas a Dpiy,
ripening. We mind&btgd for the list to Dr, iog’g'a * Fruit Manual" (—
gage, peach-plum, De Montfort, Denniston's superb, Pordrigon

Jinundation, The fruit serves the

gpecie, and deseribe it under the name of drmeniaca vulgaris. There is no
doubd that it is of Persian and Avabian origin, whence it was introduced to
Italy by the Romans. Pliny, as well as Linnmus and most modern
botanists, inelud ongst pluma the apricot (Prunus armendaca), a tres
most extensively cultivated, and which sows itself very in culti-
vated grounds gver Bouth-eastern Europe, Western Asia, and East India;
but iksnative country is very nneertain.  Targioni eays, on the authority

“| of Reyner, an Bgyption traveller, that it is of African ovigin, but daes not

give the preecise locality, and we have neither seen nor heard of any really
wild specimens, The anclents called it Armeniaca, as having been brought
from Armenia into Italy, where it is not indigenous ; also, preecoca, priecoqua,
and praseoces, and under one or other of these names it is mentioned by
Diogcorides, by Galen, by Columella (who is the first who speaks of its culti-
vation), by Pliny (who, about ten years after Columella, asserts that it had
been introduced into Rome thirky yoars), by Martial, &e¢. Demooritus and

 Diophanes give it the name of bericocea, analogous fo the Arabian berkae

and berikhach, the probable origin of the Ttalian names of bacoces, albi-
¢ocea, and even, according o Cesalpine, harracocen; and, lastly, Paolo
Egineta, aceording to Matthioli, has spoken of these fruits under the name
of doracia, Although some of these namses, even in meden times, have
been occasionally misappled to a variety of peach, yet they all properly
designate the apricot, and show that that fruit was known in remote times.
Having never been much appreciated, except for its odour, there was not
in former days any great propagation of varietics of it. Michuli, however,
under the Medicis, enumerates thivteen among the fruits cultivated for the
tabla of Cosman ITI.

Dr. Willinm Torner, in 1562, our earliest English writer upon planta, ealls
it *“the ahrecok-tree,” and says, * I have seno many trees of thys kynde
in Almany (Germany) and gsom in England, and now the fruith is called of

-som Englishe men an ativecok, but 1 thynk that an hasty (early) peche is

a hetter and a fister name for it.  But =o that the tre be well knowen I
passe not gretaly what name it is knowen by.” It had heen brought into
Enpland just thirty-elght years bafore Dr, Turner wrote, and we owe it fo
Woolf, gardener to Henry VIII, who imported it from Italy, There are
now twenty-five varivties eultivated dn this country, and of these for all
localities sonth of the Trent Dr. Hogg, in his ** Fruit Manual," reeommends
the following for walls :—Hﬁngﬁﬁ‘rk, Kaisha, large early, large red,
Moaorpark, peach, pineapple, Royal, Shipley's, Turkey.

The red raepberry is anative of Bagland ; butold Gerarde says, ‘It ie some-
times of a white colour.,” Theve are now twenty-seven varieties kniown ;
hut the follawing eight are the most warthy of enltivation :—Avtumn black,
Carter's prolifie, Fastolf, October ved, October yellow, Roger's Vietoria,
rovmd Antwerp, aud sweet vellow Antwarp. =

The melon is a native of Bayph 1t is cnltivated (says Haselguiat) on the
banks of the Nile, in the rich elayey earth which subsides during the
ana for meat, drink, and physic.
It i8 eaten in ab ) ring the even by the wealthier classes;
btut the common people, op whom Providence bas bestowed little beyond
poverty and patience. searcely eat anything else. They aceount the
melon season the festival tme of the year, as they are obliged to submit to
worse fare at other fimes. This fruit suppliesa them also with its
vefreghing juice as a drink, and hence we can understand the regret
exprossad by the Isrnelites ag\'.’ln_rllmm xi. 6) for this fruik. Its pleasant
liquar must have often guenched thelr thirst, and might be agpmprintcly
lingered for in the wilderness, 1t is not only possible, but probable, thata
knowledge of the melon may have been brought to Enpland from Palestine
hy tha Crusaders; bnt i6 {8 quite o mwistake of Gough, in his ** British
mpﬁm;ahy.” to gtate that melons were commonly grown here in the reign
of Edward 111.  Any one referring to Lyte's * Herbal " will soon perceive,
evan in the sixteenth gentury, the namne of melon was applied solely to
what wa now designate gourds and pompioms, The *muske melon” of
our old authors is the fruit we now cultivate as the melon. It was intro-
duced here from Italy abont the year 1520, and Geravde, writing in 1607, |
says. that hie saw at the Queen's house at Bt. James's very many ripe,
* through the dilllgmi and vurious nonrishing of thom by a skilinl gentle-
man, the keeper of the sald house, ealled Master Fowle.” ¢ The hest seede.”
says Pavkingon, dee come fo us ong of Spaine. Some have eome out of
Turkey, bot they have heen nothing #o good and kindly., Some are called
sugar melons, others peare melons, find others muske melons, They have
formerly heen eaten only hy great persomages, hecausp the fruit was not
only delicate but rare, sand therefore divers were broughf from France,
and eince were noursed up by the King's or noblamen's gardeners onely, to
eerve for their masters' delight ; but now divers others that have skill and

July green

violet hatlf, green gage, Huling's superb, purple 6, transg b age,
Abvricotderde Braunau, Jefferson, Kirke's, ﬁ]“;ﬂ?l, Coa's golden drop, Heine
Claude de Bavay, Coaper's large, late Orleans, and Coe's lata red.  We can
only afford space for notes npon a few of these,

The green gage is lknown on the Continent s fhe Reine Clande, and the
origin of its English name is said to be after thia manuer:—The Gage
fawmily, during the last century, procured from thie mionks of theOharfronse
at Paris a colleotion of fruit-trees. When they reaphed England the ticket
attached to the Reine Claude was lost. The gardener, when the froit
ripened, finding its colour green and its flavour execllent, paid tho li-
ment to his master of ng it the *‘green %" The name of Reine
Claude was applied because the plum was introduced from Hpain into
Frange by Queeén Claude, wife of Francis 1.

The perdrigon is one of our oldest plums. Hakluyf, writing in 15331,

says, 490f-later time the plum called perdigwenn was procured out
It:l viwith two kinds more, by Lovd Qremwell, after his travell.”

Tiio-Jeflersou 18 an American plum, named in honour of onoof their
Pri

8. 5 )

Kirke's is believed to be of foveign origln, though named after My, Kirke,
a nu man of Brom&m, swho first bronght it to publie notice,

dlﬁp'b'.- olden drop is not only in highest perfeetion when slightly
sl\rlw‘llig, but hasthe great mevitof being a good keeping plum. Mr. Lindley
tells us that, wrapt in soft paper and kept in dry paper, he has enten this
£t arcdedingly good in October, twelve months after it had been
gathered, It was raised by the late Gervase Coe, a market-pardeuer. at
Bary 8t, Bdmunds. He told Mr. Lindley, & brother market-gardener, that
it came from the stone of a green gage, and the blossom producing it had
been fertilised by the white magnum bonum.

The Late Orleans must not be confounded with the common Orleans of our
markets. The latter has Deen a parent of several improved varieties, and
eamo originally from the districs in France similar in name.

- The apricot, even as late as the commencement of the present century,
was classed by botanists with the plums; but they now consider it a distinet

gonveni of ground for them doe plant them and make them more
eommaon,'  “They cut out the inwarde ru!'pm and @ eate it with ealt, and
, and good store of wine, or else it will hardly digest!” Equally
ﬁggeauma was the only melon cultivated in the early park of the present
century, for af thak time none other was grown than the yeck or canteloupe ;
but we have now fallen upon better times, and have many tender-fleshed,
luscious varleries. A very nice little malon was sent ont sﬁa time ago by
the %tllrk_!uultuml Soclety, called the mesulapatam, or something like that.
Mr. Fleming's hybrids are generally fine-flavoured, but rather too pnmpkin
‘or vegetable-marrow looking. The Vietery of Bath is a %Iuo_ﬂ ~melon, but
with the long vegetable-marrow a\:a_tge. The Bromham hall, tha Beech-
wood, tha golden ball, and many of the Persians, are Eﬁsi delicions when
well ripened under a bright sun and a dry atmosphele. Kinds like the
an are very useful for small familice, as, being , many are
ueed in little space. A
£0 far from melons being now eultivated by King's and nohlemen's
gardenors only,"” that we now seco slices of them and of pineapples hawlked
about, and upon the street-stalls, at n penny ench. Birange vicissitudes
have we seen in those stalls, and fully do we sympathise with the old
remembrancer who writes—* What a goodly sight was Holhorn-hill in iy
timo! Then thers was a comely vow of fruit-stalls, skivtipg the edge of the
wwement from opposite the steps of B Andrew's Chureh to the corner of
hoe-lane. Tha fruit stood on tables covered with white clotha, and placed
end to end in one long line. The pears snd apples were neatly piled in
*ha'porths,’ for then there were no pennyworths ; a * pen’orth’ would have
been roove than sufficient for moderate eating ab one time, First of the
pears came the * ripe Kav'er'ens; ' thess were succeeded by *fine Windeors’
and * veal Bergamys.' Apples eame in with * green codlins,’ then followed
vgolden rennets, ¢ polden pippens,” and ‘ripg numfau'a!s.’ # Bueh golden
pipping o8 were then sold three and fonr for e Falfpenny are now worth
ponce each, and the trme golden renmet can only be heard of at great
frufterers, The decrease in the growth of this excellent apple is one of the
“ gigns of the timea."”
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THE 1ILLUSTRATED LONDON ALMANACK FOR 1861.

THE FRUITS OF THE BRASON.
- SEP‘IE}!BER AND OCTORER. \
Nuw a:tke Harvest time of the fruib-grower both from his walls and his
.ttty sutumn’s Tnkewarm dmmry '
Hhtzi‘ipeﬁmg‘ﬁu.{lrmﬂg}n{n to tha fraits
Baril's vazriovs Iap produoss, vigour givis
Frual, hterelmﬂnr il prain,
arrhes; and cky-ds'd Ahat i eon
r'.a punrr adnd o shlt s

mﬂ?ﬂua aeith gnr VE&” ph'lu

i

Bimh

’l‘ha pcach i5 mcnﬂnned Ty the earliest writers upon ¥
always under a name that points fo Persia ns the plmu of its o
among the Greels, Dioscorides (book L. chap. 164) calls it Pe

(the Parsian atgph% but the Per or Persilean of Thi
i{a:;‘ pmbably erges of medern botandists, and, if so, widely
it th

Thia Irmf, waa not known to_the eariiest Roman
mentimmed by Cato in his work *Da Re Rusties,
intn the culture of other fruit-trees: but, in additton to
evidence, we liave the direet testimony of Pliny, who wrote
History ™ in the first contury of the Christisn em, smd he there
the peach bad been infroduced aboub thirty ye
writer who dwells upon the enlture of the poseh is Co'fl!mﬂ 1
probably, about the latber half of the fist émﬁ\:]uf the Ohristian
whose writings are commended by Plngy. T lllth ook of G
“Tha Re Rustica is in verse, and ** On the :u-rlams,”
sponke of the pench (v. 405) as Inving been sent ‘Ery the Pexsians
nations for the purp‘;sc of pul.snn{ng the mbabitants: bugHeé s
48 & oera report, obsgrving that in Lis time flm fruit had nat
power of being burtful, but yielded *‘ambrosial juices,” tbough

retnining the name of the “ Persian apple.”  Plin, umtruvm:ta the
ment refative fo es{ommm quulity of the P
s&ya tllat the earlicst were produced in Gaul, bub that thnsa i
Asis wore glow in ripening, Palludius, who -wrote, ptobahl
%ﬁm Columella, gives mora (ull directions fur t
va.t.ion of . snd says there wore then ¢ kinds—viz, Du
h cling-stone variety ;
, anﬂ Armacnm, which is our
the peached. Besides thesa
mam Gallic and the Asiatic), Pliny ueu&m t WO,
pernantia, In*oduccﬁ in the Sabinc districk d Rn)% P¢
Tlm imc]emem of the tree forbids the supposithon that tbug
attempted its culinre in Brifnin; nor is there sny record justl
enppose that it was grown here before thereigh of Henry VIIL,
That Monarch sent his’ gardener, who was a French priest n
to travel on the Continent, especially to gain n.mprwe.mem
horticulture. Fo roturned with the apricet and other frufla -
garden at Nonsveh, mear Croydon (Gough's “ Topography;” 4.
smong these may hinve been the p&.noh and thus muchis ¢
Tugsor, a "fruits in our Euq] 1
three kinds of penoh»ths white, tha md and the i3
It was not ripemed well, how!.wor for I‘im‘haoh 4 eons
femporary of Tusser, eays its ur(ile\' rehthe, 4
meferred, “ bolng nsed 58 s mnt dainty among nohlamm" Dodoens,
another conteraporary, & tho white wd yeI!uw ﬂuh‘g wﬁt;

identical. Getarde, w‘ho wmta 8 very fow years
507—mys that thev'e were three or four kimia of

Gurm de'a ¢ Kerball." in 1623, fays—"*Thera are divers ports
four set forth by onrauthor, and which may be had of my friend er,
in Old-street—viz , two sorls of nutmeg peachea, the queen's
Newingtan pee.aﬁ the grand carnatd the blaur, tlm
melocotone, the white, the Roman. the Alberm, the is!and, and h@h de

Troy. These are all zond. He hath also of that kind of peach w some
eall Nueipersioa, or Nectorius, thess following kinds: ‘Ehsm (t&m
best of fruits), the bastard red, the little dninty o yellow, th

white, ind the Tnssst, which 1= 1ot 50 Zood a8 tho e.st." Ha ﬂsfa ﬂmiﬂ:la
d'avant peach was the Persiva pracocia,  Great attention was now paid to
this fruif, for Parlkinson. whose “Paradisus’ was published in 1639, en-

merates tw -cne varleties, end’ savs there wers others without names,
and six of wtadnnsk which, he sdds, “*have been with us not

many ym”—.-’m:w)ra o3 the Péael
een o m pinoappla.l !’;
b Hael o

Now, too, g h seagon, is “},lmﬂ
gt fe N St m‘:,m o
) FEES !
nntional mmn ¥ withouk B

st 15 | &

greab and
might be cultivated as thaaaem‘bh'u.tﬁ (B’urf.rs Armn:{g
Yot the fruit of the pineapple had been made known in Fnglind in 1857 ;

for an %mh“ o to thin countyy from fiﬂnguvin i
rs fo hnve eapplmthme‘maymm 0 er 2

agahieahnﬂ’, whnwas secrotiry ﬁm v, describes the fruih v
correctly md]"ve]yn,[uhis“my under the data of 'hheﬂthi}ik'u

1661, sexs, T first saw the famous queen ‘trrongiﬂ: from Burbadoes,

and premnterl o his BMajesty (D‘harluﬁ IL ) Eghm tho (st that were ever seen
in England were those sent to Cromwell four years shiee.”"

It muy be that from tho crowss of ,and of others micntioned by
Evelyn na eent to the King from the West Indies in 1008, that Mr. John
Rogo, hiy Majesty's gardener, succeeded in raising a frui of the g]ne-np%‘&
in {lis country. Wesay it may be, beeanss there i3 a portrait, in
colours, of Rosze, st Kensington Palace, represeating giving ‘a pine-
apple to Charles 11. Raose was then gardencr to the Duchess of Cleveland,

: o Caragon,
‘collected
had not yeb

the red-fleshed, the d'avant, and ithe yellow. o add E, "Iha‘!a L
in my g«:d:g, with many other soris” (* Herball," 1250), The d'a wa |
may concl was of French extraction. Johnson, in his editlon of |

| coruing to extract honey from the, bnagr:! ‘the ﬂ?;fe’r,

and the gard(m :n rosant is being made wasa that at her Grace's

Eﬂ‘ We do not know whether this is

mmlé ora &ﬂi?]i 1re, ones in the saanninn of Rarl

gﬂﬂm y&, wan beqnaathe Lmngoo.;g
[7]) .

or 8o forbunste, as to rl imeapple in
aftersnirds a lost ark, {g:. Evv’éy:l,
pmk of it as an ohicet of cud ‘Soon

in i7 enltivation was mcasalully
] ]E'&Le[)nu.r (or Ln Court, as written
sish merchanﬁ vho had an excellant en

ed an aeccount in 1782, and
Miller and Justice, who_#peale of
of gardening in his time,

Tiradley), who
g )

uoin;: and
seed

that

ded in

on of the

enya; ﬂm;y Were

i muplt hnilt
ark, and he atmployed
Afr. Telonde employed
dn of the tem;)mm he used ;

FET to ba

Nebcher, in
‘g ba tlmmi; it

o6 15 & landsca:
ia there sta
at Sir M:

My heen
im ovlng

}- 1 h our
Jamaics, Mmm@

o this sem‘nxbohg found wild
erimeon borries, 36 er when
iful, gtmis‘!; for f.ha inner-table.
8 of seh fi of the barberry
. shielter ves under their
effect upon them: but, if
it of aﬁc-.k they
rinst th e st
o anther el(
with a blunt
h eannot injure the
8, by meansof a
) e filament is pro-
iz of the stamens is owhig to
ho ﬁlammt next the germ, by
s!ﬁa becomes shorter than the
hent wards the

ent is towards the germ.
ﬂowe-m mnly fo far
‘oft. If the

ginal place. On Being toncked
' a5 befere, and this may be
repea 3 or four times.

The mpnsa which this curicus contrivance of nature answers
In tho original position of the ammons the anthers are W ¥ rain
by tho eoncavity of the petals. 1 {1l some inscct,

the filaments, and almost unavoidably touches them i‘n
part, and, ﬁlthuhﬂsﬂyinthnﬁnamnywe&thsr that insects are on the
wing, the_pnﬁen i3 also in such weather most fit for the purpose of

ation.
mﬁmﬁ also now is ripe for gathering, en: smber the fourteenth
Ho}ymod Day, was considered by our nnccs‘burﬁ the ‘be%;nﬁ:g of this
4 uit harvest. Thus in the old play of “Cxim the Collier of

oemmnwsagc—-
r, fa H
mﬂrﬁwwh 3700 T

mmma W
(ctober 31st is Alhallow Eveh, and whe hag not Reard of the nut-
- | burning on Mwﬁﬁo t— i
] ﬁ%‘ﬁ”m' a m«

ﬁa‘mﬁwﬁ tnugn m»m

In Seolland the damsels not only Bum nutd, Bub pull cabbago-plants
Blindfolded. According as the stem is long or shorf, crooked or straight,
g0 will be the stature and form of their husbands.

r
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THE TLLUSTRATED LONDON ATLMANACE FOR 1861.

THI FRUITS OF THE SEASON.
NOVEMBER AND DECEMBER,

“Tar close of the year!”—Thatls a sombre sentencs—as eyerything is
sombre which ‘tells us that wd sisibees ip 0% more. AW 6615 takd a
stroll in the orchard. ARW!Tit/1§ Tl %ﬂ% )

branches; yet they have buds iy
when a fow manths are pas ien,
and 1862 will have arrived,
eountenznea than his old
stvongly-barred doot intds
over the close of the yo
readers & hint or two a
stored fruft-room, dnd’
bushels of walnus and f1%er
always do when we visit our fr

Eeep your apples and pears ok
onee keu{ them i bushel-sized 5 Pofthem
in cavefully, each sort by itself; bont to dish them
for dessert, Lot the fruit-room W the house. Kdep
your walnuts and filberts in similly the Jatter in
their husks, and the former with over them; ory)
what is better, dipped in ealtand w, hen puk back
into the pan withont being wiged. S

We have now in season of dessert-a) iy Tl'B_nﬁl:&}.rix.nset,

Claygate pearmain, Downton wongp Hardey, Bunnington’s
pearmain, Ord's apple, and Sam Yo sathg otherseqnally good,
Of pears we huve fit for tabla< ' Arembery, Beurré Diel,
Chaummentsl, Glout moresau, Vicgouleuse, and some others, iy
We have also filberts. Anil Beve let ugtell—what fs not ienerally knowi—
that there is o yast differencein thegxesllepeo of the kernel andin the

keeping qualities of these, N il for these Gualitfes to the
Costford and Lambert F‘l?_ﬁl'ﬁ- gnore gonqrally knuwn o the
Kentish or filbert cob. ;1 % FTLI l ae X
And now lotvs glide'cn {0 B=thnt time whedloranges and
lemons are crushedyin hijeat selg eandied and earved in
gvery form sud mo‘c& ] k! confectioners can gom 'Za.l
A rare and prolifis? he wrangtiind lemon ; fogdliey ave |
brethren, though of ¥emper of divers acidity ; aud they haveothir Iy u%;m
of equally joyous asavelations, gvoif theeitton, the shaddock, and the line.

Why, we have here before us af entire volums npen this haus] family,

) dtaiys. It appears, howey,
S In "

; T
: ﬁ;’_fhﬁ:hnﬂduck is belipved
H to Envope, Most o ¢

Ato, the south-sastarn ’-ﬁxtmmihgl

lenown hybrid by graf

85, Dominie planted an orange for the Convent of 8. Sabina in Rome in the
year 1200, In the course of the thivieenth century the Crueaders found
, oranges, and very abundant in Palesting; and in the
fourteenth both oranges and lemons hccam{) common in several parts of
that the original importationof Jemons from
Avabin and Syries eccurred abaub a contury later than thab of

to bnve ful‘fnwed slx ?jﬁcn‘.;it mu{t&inmitx_i migra-
dantly eultivated in, and possibly indigenons
! ;i L ‘ 'ﬁf the Asiutie continent, it is ;‘:id to
have been castied thencs fo ‘the Wost Iodigs, and from Jamafes and
Barbadoes to Bpgland, early in the cighteenth century. It was, Bowever,
; previonsly known in Jialy, for it is deseribed and figured by
, I 1646, a8 having been sent from Genoa to the garden of Carlo
lhis, near Naples, There i8 no record of its frat introduction to Genon,
sthér from the Fasthor the West. J
Inpurmerable varisties of citrons are cultivated at Floremee, where they

diagnito

i

| hibve ever bean grent favourites as objects of curivsity ‘28 well a8 for their

| flowers and frilts. Among them 1s a very singular one called Bizzarvia,
o ralisd by by :‘llaj.‘ng and cross grafring, in whigh the same tree produces
oringes, Temons, and oftrons, often ou the same lranch, and sometimes

combined into one fruit, s curious ease, and one analogous tothat of thewell-
ting between tho Cylisus laderain and O, purprirens.

We have anly space to particularise what Dr. Mavtyn gathered concerning
tho‘ éllﬂ:mﬁduuhéﬁn.ot oranges(iuto Ig!-ugilmd-thaf -udi .

*The fizsh Clung orango (says Evelyn) that appeaved in Burope was sont
for a present to the old Conde Mellor, then Prime Mimstc‘? to the King of
Portugal; but of that whole case that cime fo Lisbon thérs was but one
m_ﬂy]? it which escaped the belng so apoiled gnd fainted thab with great
ciire it hardiy recovered to be since becoms the purant of all those
flourishing frees of that name coltivated by our gordeneds, thbugli not
without sensibly degenerating.  Receiving this otnt, adds ont

lanter, from the illustrious son of - the Conde, I thought it to mention it
far an insk of what industry prod in less than Half an age.
‘Bouth Ameries and the West Indies Nave heen furnished with this fruis,
20 snlutary and agreeable to the palates of the pevple, and so congenial tu
those hot climites, from Spainand Portugal ” S T :

My, Miller informs us that he sent two small frées of the true Seville
‘oranges to Jamaicea, where this sork was then wanted, and that froxh these
ity obar treas wero budded, which produced plenty of friit, - Some of
these were gent to England; and, although they were so longon their

a tzil follo of four hundred snd eighty pages, entitled “ Hesperides; or,
Four Bogks on the Culturg and Use of the Golden Apples.” 1b was
published at Romein 1640, and had as its gutbor o learmed Jesulf, one
John Bapbist Fervariud; and g jollyJesuit was ho;and, as he descants npon
& hospitality that wos 'to em] the whole world, we have no doubt he
knew wall how to. brow good punch by the aid of the fruits on which he
descanted. Lot our readers look into that yolume when the opportunity is
theirs, for in ik are engravings from the burins of ‘Greuter and Bloemart
that are worth's Casplan bowl ta look upon. .

A more rocent writer on! the orange family is Professor Tarpiond, of
Florence. Bu_.uhsl’crvﬁs't.hat thoy wre all of Hastern origin. and mostly
introduced into Europs in comparatively modern days, but of very ancient
and general cultivation in Asia.  The vorieties known are very numerous
and diffieult to reduce accurately to their species, on the limits of which
botunists gre much divided in opinion. Those who have bestowed the
most paing on the investigation of Indian botany, and on whose judgment
we should place the most confidence, have comue to the'eomelusion that the
citron, the orange, the lemon, the lime, and their numerous varieties now
in cultivation, are all derived from one botanical spocies, Cifrwt medicn,
indigenous to, and still found wild in, the mountains of Eastern India. |
Othezs, ibds true, tell us that the citron, the orange, and the lime are to ba
found as distinct types in diffeventvalleye, even in their wild states; but
these obsgrvatinns do not appear to. have been inade with that accaracy
and critical enution which wonld be nueessary in tho edse.of trees solong

and o generslly cultivated. ; =i £ Y0
With regard to the shaddocl (Oitius decwmand), 3% is dlmost u.nwwxa?ly
jmnitted us & distinet jes, although at present only known in a'state of

aultivatiu;t“ It must be admitted also that it sppeers to present moro
constant ghavaciers thian mest of the others in the pubeseence of its youny
shoots, nnd in the size of its fl , berides the dilfe 55 in the froik;,
but Dr. Hychanin Hamilkon, who is @ greab authority on Such matters,
and gomeothers, are inclined to believe that this wlso originated in the
Ciirus reddié,  This point requives much further investigation and a better
knowledge'df the flora of Bonth-castern Asiy before e can ¢ome to any
plausible concluslon.  Professor Targion! gives copions details of the intro-
duetion intoTuseany aud other parts of Ttaly of many of the varietics thure
cultivated, for which we must ‘refer to the work iteelf. It may suffics for
our present purpose to extratt a fow notes on some of the more important
THCES O cies, according @s- they may be considered. | Among them ali!
tbe curliest known was the cifrop: 16 is riot, however, that frnit, or any

citrus, acedrding to Professor Tiraiond, that we read of in the Bible under
the naine of %.;, ag is asserted By gome, neithor is i anywhere q&;;ind
to by Homer. The first mention we haye of it 1s in a comedy of Antiphanes,
quoted by iiﬁmt‘f'gusg, whish 1tds Ssid’that the seeds of the citron had
been rece : g the King of Persin as -0 presend to the Greeks,
Theophr: g st wiio déderibes i6: he tels vs the fruit was nob
eaten, bt i for s odote awd as s means of keeping moths off
woollen’ wrong ihe Romaswe find an allusion to thie citron in
Virgil's & it does nob ng\_:'enr-tﬁ-have been introduced into
taly ing  Virgil's t?th' made no mention of i, and
Pliny, 3} & “were of: the passaye of Theophrastus, adds

at t b plants of thé eitvon, which he

Assyria, into Ifaly, but without effect, as it

rand Persia.  Palladius, however, in the fifth

- ¥ : i

centhry, gives many-details of the modes of propsgating and cultivabing
thia§§i%ﬁﬁb%ﬁn s,7he had carsied on with success on his Sardinian
and Neéap ‘ppasmusions, It was, therefore, in all probability in the
course of the thirdor fourth cenfuries that the citron was infroduced and
established in Ifaly. \

The mass of evidence collected by Professor Targiond seemis to show that
oranges were fivst brought from Indis into Aralia in thul:qninth cen ¥
that they were nunknown in Europe, or at any rate in Italy, in the eleventh,
bub were shortly afterwards carried westward by the Moors. They wore
in cultivation at Beville towards the end of the century, and at
Palermo in the thirteenth, and probably also in Italy, for it is spid that

tly s
Bpain and Portujal, affording thres times the quantity of juiee.

In Englimd this tree bas bosn enltivated certainly since 1629, The firsk
shifts made to preserve it will not be uninteresting to the reader,

4 The orange-tree (says Parkinson) hath abiden with some extraordinary
looking and tending of ir, when ss neither vitron or lomon trees would
by iny menns be preserved aoy long time. ' Boma keepe them in great
square boxes, and 1ift them to and fro by fron hooks on the sides, or cause
them to be rowled by trandels, oremall wheeles under them, to place them
in an house, or clods gallerie, for the winter time : others plant them against
a bricke wall in the ground, and defend them by a shed of hoardes, covered
with seare-cloth in the winier und by the warmth of a stove, or other such
thing, jive them some comfort in the colder times, but no tent or meane
provision will preserve then"—Paradisus, 584, g

But Bishop Gibson, in his additions to Camden's * Britannia” probably
from Aubrey. says thab the orange-trecsat Beddington,in Surrey, intro-
duced from Italy by a knight of the noble ﬁ;mﬂﬁs! the Carews (Sir
Frangis), were the first thab were bronght into England; that they were
planted in the open gronnd under a movable cover during the winter
mionths ; and that thess had been growing there more than one hundred
years, thet is, before 1505—the’ first edition of * Camden," by Bishop
Gibson, being printed in 1008, 44 :

The editors of the * Biogrs{:hh Britannioa,” article ** Raleigh,! speaking
from o tradition preserved in itha family, tell us that these ombge-trees
were raised by Sir Francis Cavew from the seddd of the first oranges which
wera imported intp England h;{ Sir Walter Raleigh, who had married his
niece, the daughter of Str Nichalas Throgkmorton, But this is not probable,
for the plants rajsed from these sdeds wonld have required to be inogulated
in order to produce fruit.  And it is much more likely that they were plants
brought from Ifaly. ; ]

Professor Bradlay reports that they always bora fruib in great plenty and
Eerfectmn ; that they grow o the zouth side of awall, not nailed against it,

1t as full Hberty to spread. ~ And by the account of Mr. Henry Day, the
sgeardener, they were fourten feet high, the girt of the s 20 inches, and
‘the spreading of the branches one way 9 feef, and 12 feet another.

These trees wore entirely killed by the great frost in 1730-40. The year
befora they had been inclosed by a permanedt building, after the manner
| of u greenhonse, s0 that it is wuncertain whether the dampnessof the new
walls, aad the want of so wmuch air and light as the trees had been
m-.custogéed. to, might not have desbroyed them, if the frost had not
happered. -

]lli vonclusion, leb us revel a little among the Yule-tide festivities. and

‘eotnicnes by giving this well-proved recipe for that luselous bowl of con-
frrieties yclept punch— e

Ono of acid, fwo of sweetl,

Thres of steong, aml four of weak,
Now, that “strong™ shauld be equal parts.of rum and brandy, and thus,
thero being sive ingrediente, we have the key to the derivation of its name.
“ At Nerule (near Gon) is made the best arrack, with which the English on
$his coast make that enervating liguor called paunch (which 3s the
Hindostaxes word for fine) from its five ingredients.”"—Fryer's * Dravels in
i Euast Indies, 1672

And now, reader, 1st us conclude with this old Chrisbmas verse :—
onr joyful'st fenst

, yeb thoy were greal perior to any of the fruis imported from

Lo | siow 14 come

And overy post hiolly.
Now; all ont nafghbours® chimnies smoks,

And Chriktuas blocks are burniug ;
Their ovens thay with ianked measis choke,
And sil thelr spits are trning.

Without tha door lot Sorraw 1ie ;
And, Af Trom cold it haps to die,
We'll bury't fn a Christmas pis
Anid ever more be merry.

e
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