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Sec. IV.—GRAINS.

13. AVENA sativa. Common Oats. —A grain very commonly
known, of which we have a number of varieties, from the thin old
Black Oats to the line Poland variety and the celebrated Potatoe-Oats.

These give the farmer at all times the advantage of a change of
seeds, a measure allowed on all hands to he essential to good husban¬
dry. The culture is various; thin soils growing the black kind in pre¬
ference, which is remarkablj hardy, where the finer sorts affecting a
better soil will not succeed. It is applicable both to the drill and
broad-cast. The seed is from six peeks to four bushels per acre, and
the crop from seven to fourteen quarters.

14. CARUM Carui. Caraway Seeds. —The seeds of this are in
demand both by druggists and confectioners. It is cultivated in Kent
and Essex; where it, being a biennial plant, is sown with a crop of
spring corn, and left with the stubble during the succeeding winter,
and after clearing the laud in the spring is left to go to seed. It re¬
quires a good hot dry soil; but although the crop is often of great va¬
lue, it so much exhausts the land as to be hazardous culture in many
light soils where the dunghill is not handy.

The seed is about ten pounds per acre, and the crop often live or
six sacks.

75. CORIANDRUM sativum. Cor.iANDr.n —Is grown in the stiff
lands in Essex, and is an annual of easy but not of general culture.
The seeds are used by druggists and rectifiers of spirits, and form
many of the cordial drinks.

The quantity of seed and produce are similar to those of Caraway.

16. ERVUM Lens. Ientiis. —Once cultivated here for the seeds,
which are used for Soltys ; but it is furnished principally from Spain,
and can at all times be purchased for less than it can be grown for.

11. HOKDEUM dislulion. Common Two-bowed Barley. —A grain
now in very general cultivat on, ami supposed io be the best kind grown
for malting. The season for sowing barley is-in the spring, and the
crop var es according to soil and culture; it is sown either broad-cas't,
diiiled, or dibbled. Tim quantity of seed sown is from three peeks to
three bushels per acre, anil the produce from three to eleven quarters.

As the process of malting may not be generally understood by that
class of readers for which this woik is mostly intended, I shall give a
short sketch of it.—It is a natural principle of vegetation, that every
seed undergoes a change before it is formed into the young plant. The
substance of the cotyledons, which when ground forms the nutritious
flower of which bread is made, changes into two particular substaun ■,

D



26 TIANTS USEFUL IK AGRICULTUEE.

i. e. sugar and mucilage; and whilst mankind form from it the principal
staff of life as an edible commodity, the same parts of the seed in barley
are by certain means made into malt, which is only another term for
the sugar of that grain. To effect this, the barley is sleeped in water,
and afterwards laid in heaps, in which state it vegetates in a few days,
and the saccharine fermentation is by that means carried on to a cer¬
tain pitch, when it is put on a kiln to which a fire is applied, and it is
by that means dried. It is then perfect malt, and fit for the purpose
of brewing.

Pearl and Scotch Barley, used for soup and medicinal purposes,
are made from the grain by being put into a mil!, which merely grinds
off the husk. ThePeail barley is mostly prepared in Holland, but the
Scotch is made near Edinburgh in considerable quantities. A descrip¬
tion of an improved Mill for this purpose is to be seen in the Edinburgh
Encyclopaedia, p. 283.

78. HORDEUM vvlgure. Bere, Big, or Winter Barley.— This is
a coarser grain than the Two-rowed Parley, and hence it is not so well
adapted to the purpose of malting. It is grown on cold thin soils, being
much hardier than the former.

It is now often sown in October, and in the month of May or June
following it is mown anil taken off the land for green fodder. The plants
will notwithstanding this produce in Augusta very abundant crop of
grain. Hence this is a valuable mode of culture for the farmer.

The other varieties of Barley are,

79. HORDEUM hexastichon. Six-rowed Barley. —This is also a
coarse grain ; and although it was once in cultivation here, it has been
altogether superseded by the Bere, which is a better kind.

SO. HORDEUM zeocriton. Battledore Barley. —This is a fine
grain, but very tender, and not now in cultivation in this country.

Naked Barley. The two first species sometimes produce a variety
which thrashes out of the husks similar to wheat: these are very heavy
and fine grain, but they are not in cultivation: for what reason I
know not.

81. PANICUM miliaceum. Millet. —Millet is of two kinds, the
brown and yellow. They are sometimes sown in this country for feed¬
ing poultry, and also for dressing; i. e. it is divested uf the husk by
being passed through a mill, when it is equal to rice for the use of the
pastrycook. The seed used is from one to two bushels per acre. This is
more commonly grown in Italy, and on the shores of the Mediterranean
sea, from which large quantities are annually exported to the more
northern countries.

82. PAPAVER somniferum. Maw-Seed. —The large white Opium
Poppy is grown for seed for feeding birds, and also for pressing the oil,
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to the acre.

.. oiiiTAKlSrvinnneims Canary-Seed.— This is grown mostly
• 8.t ,7 f rlanet andsent to London fee. for feeding Canary andin the Isle of Ihanet and seat' to Btable c t0 the farme r.ntbpr son^-birds, ami considered a \ei> H' i
oilier son a on », huantitv of seed is about one bushel and aIt i> sown in April, and the quantity v
half per acre.

„„ ,. * T „. p.,__The Gray Hog-pea used to be the

only one considered ,, the ^"7 »» r y Oner varieties
since the improvement»«««^™™ J is about tw0 oushels aml
cultivated ,n large quant*«j ™«£ frum thrcp l0 le „ q » arters .
a half per acre, and ^e piodnce van ^ ^

The varieties of Peas are m.ny,bu the p 1 ^^
culture are the Early (.hai It .i Pea ,hUJ ^
Bine. All these: are dwarf ^""^ ™* if tbe femer >s landSn^-vys^*»•■» *»> t,,ey ™m fet ° h a cousiderabiy
^vaS ffare'found to boi, are either used whole, or split,

u- , ■ Il„„ hv steeoine them in water till the cotyledons swell, after
Snicn ILv are d,td on a kiln and passed through « nrill j which just
breaking the husk, the two cotyledons fall apart.

SK POLYGONUM Fagopyrum. Bock-Wbeat.— This is usually85. rV^WL e. r. he seed ls the best food for
sown in places where ph. asa its are, ore ,

and cakes made ot tbe nowc often

b-shels are us^.y S;r p™. ™^» y tluck on the land,
Phelps t £» *5 ™* e" a S a " th f Wn s ThC Cr° P d06S ^
stand on the ground more than ten or twelve weeks.

86. SECALE cerml^J^-^^
* \t the request of Sir John Sinclair I made an experiment, from

directions give], by a French emigrant of roB mg Peasew.thurmem
which had been steeped a cons,, en.We qua ./^^ ^In the course of twenty-four horns they had ™°» » '
thevwere put into the ground. An equal quantity were steeped in
later- and the same quantity also that had not been steeped, were
own in three adjoining spots of land. There was a d.fierence in he

coming up of the crops, of some days in each ; but that with the above
pre arat on took the lead, and was by far the best crop on the g, ound
T i an experiment worth attending to. 1 IS usual to prepare wheat
in a similar way, but no other grain that 1 have ever heard of.
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green food, by sowing it early in the autumn, as it is very hardy and is not
affected by frost. It grows fast in the spring months, and affords a very
luxuriant crop of green fodder. 'I'ares and Rye are frequently sown
mixed together fur the same purpose, and the Tares find a support in
the stalk- of the Rye, by which means they produce a larger crop than
they make by themselves. The grain is the next in estimation to
Wheat, and is frequently used for making bread. The quantity gown
per acre is the same as Wheat.

S7. SINAPIS nigra. Black Mustard. —This is grown in Essex in
great quantities for the seeds, which are sold to the manufacturers of
flower of mustard, and is considered better flavoured, stronger, and
capable of keeping better, than the white kind for such purpose. Ir i*>
also in use for various medicinal preparations; which see. About two
bushels of seed sown broad-cast are sufficient for an acre.

This plant affords another striking instance of the care of Providence
in preserving the species of the vegetable kingdom, it being noticed in
the Isle of Ely and other places, that wherever new ditches are tin-own
out, or the earth dug to any unusual depth, the seeds of Black Mustard
immediately throw tip a crop. In some places it has been proved to
Have lain thus embalmed for ages.

Flower of mustard, which is now become so common at our tables,
and which is an article of very considerable trade, is but a new manu¬
facture. A respectable seedsman who lived in Pali-Mall was the first
who prepared it in this state for sale. The seeds of the white sort had
been used to be bruised in a mortar and eaten sometimes as a condi¬
ment, but only in sma!! quantities*

When used fresh it is weak, and has an unpleasant taste; but after
standing a few hours the essential oil unites with the Mater which is
used, and it then becomes considerably stronger, and the flavour is im¬
proved. It is prepared by drying the seeds on a kiln and grinding
them to a powder. As this article is become of considerable impor¬
tance from the demand, it has occasioned persons to speculate in its
adulteration, which is now I believe often practised. Real flower of mus¬
tard will bear the addition of an equal quantity of salt without its ap¬
pearing too much in the taste. In an old work, Hartman's Treasure of
Health, I find it to have been practised by a noble lady of that time
to make mustard for keeping* with sherry wine with the addition of a
little sugar, and sometimes a little vinegar. Query, Is this, with the
substitution of a cheaper wine, the secret of what is called Patent
Mustard ?

88. TRITICUM astivum. Spring Wheat.— Wheat is a grain well
known in most countries in Europe. It has been in cultivation fur
many ages. This species was introduced some years ago from the
Barbary coast, and has been found very beneficial for sowing in the
spring, when it often produces a large crop. It takes a shorter time
to-come to maturity than the other sorts; and as it is a more pro-
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fitableerop to the farmer on good soils than Barley, it is frequently
sown after Turnips are over. This has, perhaps, been one of the
<>fist improvements in Grain husbandry that was ever introduced, as
't gives the grower great advantages which he could not have under
the common culture of Wheat at the usual seed-time. This is little
different in appearance from the Common White Wheat. But there
Was a small variety of it with rounder grains sent to the Board of Agri¬
culture from the Cape of Good Hope about the year 1801, of which
1 saved a small quantity of seeds which was distributed among the
members ; and I have lately seen a sample of it in the hands of a gen¬
tleman in Devonshire, who speaks very highly of it as producing a large
crop in a short time, and that the Bower was so much esteemed, that
the millers gave him a higher price for it than the iinest samples at
market of the other kinds would sell for. I believe this variety is very
Scarce. It is now twelve years since 1 srew it, from which what I saw,
and all other in cultivation, if any there are, have sprung.

89. TRITICUM composition. Egyptian Wheat.— This is a species
With branched ears, and commonly having as many as three and four
divisions. It is much cultivated in the eastern countries, but has not
been found to answer so well in this country as the common cultivated
sPecies.

90. TRITICUM hylernnm. Common Wheat.— Of this grain we
ha\e a number of varieties, which are grown according to the fashion
of countries, differing in the colour of the ear and also of the grain.
The most esteemed sorts are the Hertfordshire White and the Essex
Red Wheat, which are both much cultivated and equally esteemed.
The season for glowing these kinds is usually September and October.
The drill, dibble, and broad cast modes are all used, as the land and
convenience of the farmer happen to suit, and the produce varies ac¬
cordingly ; as does also the quantity of seed sown. From two pecks to
two bushels and a half tire sown on an acre.

Wheat is liable to the lavages of many tcrrestrious insects which at¬
tack its roots; and also to some very curious diseases. One of these
oas been very clearly elucidated by our munificent patron of science,
Sir Joseph Banks, in the investigation* of a parasitical plant which de¬
stroys the blood of the stalk and leaves, renders the grain thin, and in
some cases quite destroys the crop, which has done that gentleman's
Penetration great credit. An equally extraordinary disease is the Smut,
Which converts the farinaceous parts of the grain to a black powder re¬
sembling smut: a circumstance too well known to many farmers.
Those who wish to consult the remedies recommended against this, may
yefer to The Annals of Agriculture, and most other books on the sub¬
ject. It is usual with farmers to mix the Wheat wiih stale urine or
°rine, and to dry it by sifting it with slaked lime, which has the effect

* Sir Joseph Banks On the Blight in Corn.
D3
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of cansing it to vegetate quickly, and to prevent the attacks of many
insects when the seed is first put into the ground. This is considered
as productive of great benefit to the crop; but it is also to be remarked,
that it is almost the only grain that is ever prepared with this mixture,
although it might be applied with equal propriety to all others. See
article Pisum sativum.

91. TBITlCtTM targUum. Cone Wheat.— This a fine grain, and
cultivated much in the strong land in the Vale of Evesham, where it is
found to answer better than any other sorts. It is distinguished by the
square and thick spike, and having a very bng arista or beard.

The following sorts of Wheat are mentioned as being in cultivation.
Eut 1 have not seen ihem, neither do I think any of them equal to the
surls enumerated above:

Triticum nigrum. Black-grained Wheat.
Triticum polonicum Polish Wheat.
Triticum monococcon. One-grained Wheat.
Triticum Spelta. Spelt Wheat.
Besides tbe use of Wheat fur bread and other domestic purposes,

large quantities are every season consumed in making starch, which
is the pure fecula of the grain obtained by steeping it in water and
beating it in coarse hempen bags, by which means tbe fecula is thus
caused to exude and d fTnse through tbe uater. This,from being mixed
with tbe saccharine matter of the grain, soon runs into the acetous fer¬
mentation, and the weak acid thus formed by digesting on tbe fecula
renders it white. After settling, the precipitate is washed several times,
and put by in square cakes and dried on kilns. These in drying part
into flakes, which gives the form to the starch of the shops.

Starch is'soluble in hot water, and becomes of tbe nature of gum.
It is however insoluble in cold water, and on this account when pul¬
verized it makes most excellent hair-powder.

92. Vieia Faba. The Bean. —Several kinds of Beans are cultivated
by farmers. The principal are the Horse-Bean or Tick-Bean; the
Early Mazagan; and the Long-pods. Beans grow best in stiff clayey
soilsj and in uch they are the most convenient crop. The season for
plant is either the winter or spring month, as the weather affords
op-por mil ,'. i bey are either drilled, broad-cast sown, or put in by the
dibble, which is considered not only the most eligible mode but in ge¬
nera! affording the best crops. The seed is from one to three bushels
per acre.

93 ZKA Mays. Indian Corn, or Maize. In warmer climates, as
the South of France, and the East and West Indies, this is one of the
most useful plants ; the seeds forming good provender for poultry, hogs
and cattle, and the green tops excellent fodder for cattle in general. I
once-jww a small early variety, that produced a very good crop, near
Uxbridge'j but I believe it. is not in cultivation.
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