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The Pre-cooling of Fruit for Shipment
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apple exporter. Space ShLould ha arrangadI
fonlyw5Ol,000n barrels,-andhthatiso'alsmall part
of a good crop. Stock should be sent di-
rect from the orchard. Arrange exactly
how you want your goods stored, whether
by season or the month. Give specifiê di-
rections as to your stowage, whethar on
heads, face down, or bilge, or on bottom
with heads removed. Parties who have test-
ed the St. John bouse have only good words
for the facilities offered,' and good foremnen
can easily get plenty of help, with one or
two years' experlence as packers, residept
in the winter port. Parties shipping boxed
apples will find mills turning out an excel-
lent article right at tbe storage doors inSt. John. As shipments from this bouse
mnay ha routed direct to London, Liverpool,
G lasgow, Manchester, Belfast, Bristol,
Havre, Rotterdam, Haxnburg or Capetown,
littie is left to be desirad as to accommo-
dations. All the Montreal lines run to St.
John in winter.
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