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roots anîd a smýall crop of fruit wvould resuit.
Careful stringing and continuai trirnining
Grives fruit ini grcatcr quantity and better

quality.
.'TIhe Greeni Fly and miildew are very trou-

blesonie iii forcicg toniatocs. Fumigation
withi tobacco kceps thec former in check, but
there semis ta, 1)c no cure for mildew if it
becomes establislicd. Sulplîur wvill check
its sprcad, but the main thing is to keep the
plants dry and maintain a frec circulation
of air. \*atcr shiould ilever be uscd unless

Keeping Potatoes

N ARI•IlT gardencrs will be anxious
ta Icarn sonie of the rnethods

adopted by MNr. Winî. Naisniiithi, of Faikeni-
burg, Nvlho lias wvon first prize for collection
of patataes at the Toronto cxhibition for 14
years ini succession. Mr. Naismiith went
into Mukkayears ago ta clear a plot cf
ground on w'hichi to inake a living. As the
land is specially adaptcd ta tlîe growing of
roots lie lias gollc into, th-at Elne extcnisivclv.
Particular attention lias becîi given to pota-
to growing and lie lias originated sanie new
varieties. I-is success is due in a gYreat
inicasure ta the care givenl ta thec selectian 4
secd. H-is ietlîod of storing, is inex.\per.-
sive, and thie potatoes; always camie out in
fine condition iii the spring.

"\he iggmg i patatoes,"' renîiarkcd
Nir. Naisnîlith, '«I always select those speci-
Mens whichi couic ucar to niy ideal for size
and sliape. 'flese zarc kept for secd the
following sprilig. This is the best and sur-
est way of raisitig the standard.

"'fie potatocs are always stored iiu pits,
or, pcrliaps, better câlled dig-outs. 13y put-
ting tlic pit in thc southi sidc of a banlk,
about 25 bac, in a pit, very littie covcri-.g
is uîe-eded. I put iup a fraine work ta k-elp
the dirt away from the pota-ztocs. Thie pit
is filled ta within about anc foot of tile ccii-
ing. 'rheiî si.\- iuches of liay or stra'v is

the suin is slîining brigbtlv. I1l'y ik
it a point ta do the wateringýy in the morning.
If the %veathcr is cloudy no hiarrn wil1 be
donc ta thec plants if tliey are Icft for four
or five days at a tinie.

"'If the beds are well attcnded ta and the
%%cceds -kcpt down the fruit wvill ripen by
Christmîas or carlier. Thiere is always a
brisk dcnîand froni the holiday season uixtil
April, but in Mka)' and june the muarket is
flooded witlî the crop grown ontside iii the
United States."

put on ta takze up what inoisture comues frozî
the potatoes. The six inchces of straw and
six inchies of air space alonîg withi a foot cf
carthi prevents any injury froin frost. I
]lave always used this staraac and ]lave fir-
class sccdluthe spriiîg. The potataes
ilever spraut and rein,.l perfcctly salid."

Cauliflowers Do Not Keep

1J.' lIE cauliflower, thioughl coninonly
i groiwn ini Canada, is not uisialyi

storcd w'itlî succcss. Tlîoughi bclonig<
ta the sainec class of plants as the cabbage,
it is vcry nîuichi less liardy and is very sciusi-
tive to adverse conditions. 'fic crop
ripeus vcry irgual and frcqucntly a
large pcrccîîtage reinains miiniature wlîcni
frosts cornle.

Sonie growcrs recoliîniend digginig up the
plants and putting, thicviii cold franes until
tlîcy mature. This, hiowcvcr, rîcaus niuchi
work and few grawers care ta go ta, tuie
trouble. In ordiiîîary»v stoarge miature hieads
(Io not k-cep longer thati Churistmas, and in
iuast cases those tha-ýt arc flot disposecl of bc-
fore thlen art lost.

"Istored cauliflower only once to mlake
any p)rofit." said M.\r. jas. Dandridgc. of
Hlumber Bay, ta The Horticulturist a shiort
tinie ago. '«That timie thley %verc pulled be-
fore frcusts caille and stored iu a long pit.
1 dug a trcnchi about iS luches wvide and
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