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“In the popular and mnst instructive
Working Dairy, under the shilful manage-
ment of Mr. G M. Atlendee, of the Ayles-
bury Dairy Company, the programnie car-
ried out each day includes practieal exensphi-
fieations of butteranaking trom whole wnlk,
from cream raised on the Auterican gystem,
frow crent vaised on the Dawish and Swed-
ish sy stemy, and from sweet eream obtained
Ly the wmechanicat separator, followed by
illustrations of butter-wo:king and butter-
packing for marking. ‘The “whale of the
operations arg explained to inquirems by My,
Arthur Carey. A most valuable feature in
this dopartment is the neid amt admirable
lectare on the principles ot butter-making,
delivered at hallpast two o'clock on each
day of the show, by De. Voelckee, There
are three especial novelties.  One is an ap-
paratus in which mitk for creameraising is
set in eyhndrieal vessels immersed in water,
with the water not only surrounding each
vessei but also passing through a tube tormed
in the centre of it.  This new apparatus is
cheaper than  the  Aweriean  * Cooley
crenmer for the same purpose.  Another
novelty is the Lefeld centrifugal machine for
areun-raising, operating in a dilerent -
ner from the Laval separvator; and the thivd
now machine is a centrifugal ereameraiser,
only just procured frome Demmark by the
Aylesbury Dairy Company. ‘This machine,
driven at guly 3,500 iustead of 5000 revolu-
tions per minute, as in the case of the Laval
separator, takes out the cveam perfeny from
120 gallons of milk in an hour, which is about
four times the rate of performonce of the
other. Laokiug into the top of the whirling
ey linder, the milk and creamn are seen stawd-
jug up in two distinet white walls around
tle vessel, and a couple of brass syphons
dipping in run off the two products as they
colltet inside.”

Curent Garden Muarkel,
London, fth August, 1881.

Messas. Jack & Deut, Hulifuxr.

Deur Sivs,—The near approach of aun-
other apple season is sufficient excuse for
our writing you such particalars as are
likely to benefit you and yr friends.

Being one of the oldest, if not the
oldest firm in the fruit trade, we are best
qualified from actual experience to give
such hints as must b € benetit to those
who intrust their goods to our ¢are. Al
the commencement of each scason we
make it our business to learn the pros-
pects or each scction of the different
apple growirg districts, and our friends
at regular intervals advise ws of any
change as to the crops in Belgium amd
Holland, whence supplies come to all our
inarkets. Qur firm, Messrs. Simons, Jarobs
& Co., of Glasgow, are in constaunt com-
munication with their agents, and their
information is such as can be relied oun.
Our advices from these countries state
that their crops are lurge; but, as the
quality is generally inferior, they are not
likely to contend much with those grown
in your province.

‘Lho great fruit growing sections in
England are Middlesex and Kent, both
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in cloge proaimity to London.  In these
two countics nearly the whole 5t the bust.
chisses of apples are grown, and from
them London s supplicd. T years gone
by when Ameriean or Nova  Scotian
apples were nhmost unkoown (perhaps
with the exception of Newtowns) these
growths wore much sought after,  The
importation of American apples to Liver
pool and Glasgow haviug increased to an
tmmense extent, the London dealers at
intervals purchased at thess ports, and,
within the fast two or threo years, have
learnt that tho best vavieties both for
eating and keeping are those that are
shipped from New York, Montreal, and
yuur province.  We feel convineed that,
as years roll on, late varieties of English
apples will die out and none but eanrly
Full truit be grown,  One of our personul
friends in Kent (the Jargest fruit growers
in England) assures us that in his dis-
triet all late varieties have been cut down
aned it will be but a very little time
betore the London markets will have to
depend on Awerice solely for their sup
plies.  This may appear of very little
importance, but when it is taken into con-
stdertion that Londonalone has4,000,000
inhabitants, we are sure this market wll
in time vutrun all others in demand.

The scason now approaching is one
that will requise a great deal of care and
attention on the part of shippers, and we
feel certain that any of our friends who
follow our advice will be sure to have
satistictory results.  Having been in
correspomdence for many years with must
of the best shippers in the fruit growing
districts of Nova Seoily, we ean confi
dently refer to them as to our having at
all tumes been currect in oun 2stimation of
the prospecle.

‘Coo muclt stress cannot he laid on the
care and attention required in the pack-
g of the frait, as the best gowds at all
times realize the higiest prices.  Bugers
having to resell their pwichases, they
strive to buy those brands that have
turnesd out to their satisfaction.  The
mode of solling in Covent Garden Market
is such as must meet the approval of
those interested in the welfure of the
fruit trade.  The plan is simple and
satislactory to both buyer and owner
Goods ave at ounce landed, stored and
assorted according to marks and varietivs.
When the buyers assemble (having been
advised by circular) samples are taken
from the piles, two barrels being opened
in ordinary parcels. If the buyers wish
for more two more are shown. If samples
open indifferent a couple more are opened
at our risk, in the interest of the owners.
The goods are then at once put up ut
auction and seld to the highest bidder.
The plan adopted by us in opening just
before sale is much the best, as the fruit

is seen to best advautage. In all other
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markets, with tho oxcoption of Glasgow,
they are opened from two to three hours
before sale, and unless seen at onee toeiv
appearanee 15 much depreciated aud prico
rles acemrdingly.

We learn that a regular line of steamers
is to be put on to onr London maket,
amd we have wranged  with the owners
i 1e o get all the accommodation our
freends requive. I any difliculties aviso
we can arrange, without loss of time, for
a spectal steamer to eall at Halitux or
Auntpolis,

We would recommend so apples being
shipped in the early part of the seasun
with the exception of Ribsfon Pippius.
This variety is much appreciated here,
and should they rveach us in good order
they at all thmes command high prices.
Should there be no direet steamer to
London, arringements can be mado for &
through rate by any of Messrs, J. & A.
Allan’s steamers via Liverpovl.  There is
no delay in transhipment, and as a rale
they reach London quicker than by direct
steater.  The immense quautities of
apples which are shipped to all our
markets trom Montreal, Boston and New
York in the carly part of the seasen,
induce us to advise all our Nova Scotinn
friends to hold their fruit wntil the be-
ginning of the year, when supplies get
much shorter and prices increase rapidly.
Of course this dees not apply to Green-
ings and other varicties that are best
shipped when they aro certain to reach
us in good order,  Auny information that
is required we shall be most happy
afford.  Hoping the ensuiug season may
be a satisfuctory one to all concerned.

We remain, dear sirs,
Yows faithfully,
Gancta Javoss & Co.

P. 8.—All expenses are included in
our charge of 3 per cent,, excepting
market dues, 13 per barrel, receiving
and delivering 2. per barrel, aml cartage
same as paid by us.  Cash remitted im-
mediately after sale.

Tar foliowing description of the Best
NEW StarawBeeriks, by Mr J. E
Faicweather, of Lower Norton, King's
County, New Brunswick, is copied from
the Muritime Farmer, and will Le read
with interest by onr readers :—

* Last August, I wrote for the £ mer
a sketch of what I then knew about
strawberries.  Having now had another
year's experience, I suppose I am in
position to write more definitely, as well
as more fully, [ stated last year that I
had imported from New York and New
Jursey ten or a dozen varicties of straw-
berries as well as currant, raspberry, and
gooseberry bushes. Of stmawherry plants
I procured of extma early varictics,
“ Crystal City,” “ Duchesse,” and * Cres-
cent Sevedling”  Of medium ripening



