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Forcing I1hubarb*
Claude Dyer, Canadian Trade Commnissioner, Leeds, Eng,

AOU I rc-quartrs ai the tata)iaillouint of iorced rhub;irl grown
in Ille United Kingdoin camnes irom

%witlîin a radius af ten miles of Lceds.
Fornmerly HIc proportian w:îs even higli-
cr. but the mcthods ai production in
L.ccds haîve lben graduially cxtcndcd ta

tiecr p:arts ai tlle coulitry.
The annual crop in the Lccds rhubarh

dlistrict is bttw-en twelvc and fourîcen
thousnnd tons, and is valucd ai fromn
$6ýjo,oooé tu S;9oo,ooo. Thec amiount of
capital suink in thic indusîry is estimatcdl
at $i,25o,ooo. London takcs the best
quality andi large quantitics arc bought by
othecr citics. Cansiderable supplies arc
-lsoé cxpartcd ta Germ-«ny and other
coilltrics.

'l'le nictband of cultivation in force rnnv
hbc: dcscribcd for thie becncfit of growcrs
in -Canada. In uts simple iorm the forc-
ingr process .vas nicrcly anc ai surround-
in" cach rhubar> roat wvith a pot for thue
purpase ai protecting it against the cold
and cxcluding thc lighit. Thec systeni has
now beené elaboraîcd. In place af the
crude environmeni of the pot, ig sliw.3s,
same afi tem with a floor space ai a1
thîousand squîarc yards, arc uscd. Hecat
is supplicd by eoke fires and file.- runuirig
the lengi ai the shedi, and the tempera-
turc can bc scicntifically rcgiîlatcd so0 as
ta ripen thec rhub.arb wlien il is requircd.

PROCEff OP> OROuING ZUIUBAiUi
Mie forcing of rhul>arbé is carried olé

in wintcr, the scasan lasting fromn about
Octobecr until MaNlrcli. Before bcing taken
ia thc forcing shecd the plant spcnds

two or thrcc ycars out in the open field
gathcring strengih. It yiclds no crop

'%cis.R risort to 1be DeputIrealt or 'frade
ad commr<*. Ottawa.

w~hilc out of doors ;the stnlks allé! leaves
grow but are not gathcred. Formcrly
this procss ai strcngth accumuùation
wvas considcred wasteiul, but experience
lias taught grovers thai leavcs are es-
sential ta, the building up ai thc plant. If
the leavecarc taken away the suppîy ai
carbanaccous matter is materially cur-
tailcd and thte plant is dcprivcd not mere-
ly ai strcngth but also ai the opportuni-
ty ai gathicring strength. The leaves
and stalks arc therefare now allowcd ta
rcmain until they rot away. They are
not, howcver, aîtogetner wasted mater-
ial, as the decaycd matter proves usclul
ta the soil. In this %vay fine productive
roots are built up.

Whicn thte forcing scasan arrives these
roots are ploved up, taken int thc sheds
and there plintcd close together. A large
shcd with an arca of a îhousand square
yards wvill take the yield ai anything
fromn twa, ta ive acres, accarding ta the
wvciglt ai thie roots. Light is etitircly

excludcd frori the sheds, rind through its
exclusion the forccd rhubarb is given its
distinctive dclicate eoloiing. In a icw
%vccks aiîcr planting, white shiny bulbs
.spring from the roots. These develop
int briliant ycllow lcaves, and at the
end of six ta cighî wveeks, the stalks,
pisik or crimson, are rcady for pulling.
The firsi roots arc transfcrrcd fram the
ficlds t thec shecds for forcing usivally ait
HIe end of October and tht ciop is rcady
about Christmas. A second lot of roots
thien gocs througli the samc proess, and
the produce is rcady for ma-rketing early
in Niarch.

Tlic suzc of the rhubarb farmis in the
ncigl>a)rliaotl of Lerds varies fromn a fkw
acres up ta fiity acres and ovcr. About

six thuuNand roots are plaîited ta an acre,
and if such a quantity yiclds four Illînu-
sand rciots suitable for forcing, the growv-
er issaifid Nutvadays the ruots, itre
cles.truyecl .îfter ysilding '.ni L.rUp (A
forced rlîularl>, Mllîc:î, foriîuerly îIl>
tt ere repl.întei in the grmàtid to lx: tused
again. The gro%%cr finds that if hc f<>rce%
the vicici of to-t liirds nof lus land lie cian
replant it ail froin tue crop uipon Ilie
otiier tluircl.

What Growers Say
W*hen potato growers have large

quaîni:ies of sced in be ireatc<l, for-
m.ildehyde gas, gcnerated by ic use of
potassiumll permang:tnnauc, is the most
practical <isinfecting aîgent. Place sced
tubers in bushiel craiecs or shallaov slat-
%vork bins in a tighit rooni. For cach
thonus:înd rubie fi-c i of p:îee spread twcnl-
tv-.thr(e ournces of pot.iuînii permanî-
gallate ovcr the hottot i of . large' pail
or pan in thec centre of the room. Pour
aver this three pints af formalin, lcave
the room at once and allowv it tu remain
closcd for twcnty-four or for..y-cight
bours. If one is obligcd ta plant scabby
potatoes, one of the rncîbods of disin-
fecting licre recommended should be
cmplaycd; but absolutely clean penatues
is a luxury which cvery farmcr should
enjoy.

Onion secd grotvn uuîder certain con-
d*tions sccmrs to dcvclop thik nccks.
O&r cxpcriments conducted ovcr two
years show two, definite causes for
thicl, necks. Ont wvas, climatic condi-
<litions and the second tlle date ai sowv-
ing. For ibis climate onc nccds sed
that wilI mature rapidly and the bcsqt
time ta sow is as soon as the grouind
will pcrmit.-G. W. Baker, Tamblings,
Ont.

In ordcr ta gct the maximum resuits
from staring any crop it is essecnti.-l
ta, lave the crop we'lI growa. In aIll
cases, wvith tIl cxceptinn or tamntoc-s,
celer and lthe like, whiclî of necessity
mutst be placeci in storage in an unripe
State, Ille produce ta, bc storcd sbould
bc ripe and sound.

In the c-arly flU a coud top dressinîg
ai hardwood ashcs for the strawbcrry
bcd is mosi valtuablc. l3cds supplicd
wvith this top dressing of ashes produce
fruits ai the fincst passible flavor and
color.-W%. A. Dier, Ottawa, Ont.

One goond rcqult fronit ransplanting
oclcry is tuait the straiglît root or tap
roui i% brakcn, enausing a large mass af
fibraus routs in bc formed.-F. F.
Rcteves, Humber Bay. Ont.

WVhen taking up celery plants in the
lu they must bc liandkcd carefully su

as not ta Jbrcak or bruise the stock, wvhich
hastens dccay.-J. C. B3lack, Truro, N.S.
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