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Canadian National
Exhibition

TORONTO
AUCUST 29th — 1909 — SEPTEMBER 13th

$50,000
IN PREMIUMS

FOR PRODUCTS OF THE
HOME, GARDEN
DAIRY AND FARM

ENTRIES CL?SE AUGUST 14TH
For all information, write

d. 0. ORR, Manager,

CITY HALL, = S TORONTO

USE FOSTER'S POTS

THEY ARE THE BEST ON THE MARKET
WE MANUFACTURE
STANDARD POTS
FERN PANS
AZALBEA POTS
HANGING BASKETS
SAUCHRS AND

STRAIGHT PANS

Canada’s Leading Pot
Red Pots Manufacturers

The FOSTER.POTTERY CO., Limited
Main St. West, Hamilton, Ont.

Mention The Canadian Horticulturist when writing

¢ HE BE ST MADE

FOSTER'S
STANDARD
POT

4 N\
Pack your APPLES in

BARRELS

THE BEST PACKAGE

and for prices on Staves, Hoop
.and Kiln Dried Heading, write

to
JOHN HAYNE
Brigden, e - - Ontario
\ o 499,

WANTED
APPLES

25,000 BARRELS

We need well packed Fall and
Winter Apples. Wire, phone or
write your lowest cash F.O.B. price

Geo. Vipond Co.

606.608 ST. PAUL ST.
MONTREAL, QUE.

BRANCH: WINNIPEG, - MAN.

THE CANADIAN "HORTICULTURIST

Go to St. Catharines

A great horticultural week, September 13
to 17, is assured for those who attend the
Niagara District Horticultural Exhibition
and the meetings of the Society for Horti-
cultural Science and of the American Pom-
ological Society to be held in St. Catharines,
Ont. Great preparations are being made
for these events. The opportunity for seeing
a grand exhibition of fruits, flowers and
vegetables and of meeting with and hearing
the leaders of horticultural thought and
practice on this continent should mnot be
missed. Excursions to various points in
the Niagara District and to the Ontario Ag-
rieultural College, Guelph, have been ar-
ranged.

Among the questions that will be dis-
cussed by noted authorities are: Influence
of soil and climate on varieties. Adaptation
of varieties to certain conditions. The
financial side of orcharding. Sulphur sprays
for winter and summer use. Grading and
handling winter and summer fruits. Nut
culture in the east and south. Newer var-
ieties of grapes in the east, west and south.
Present status of Oriental - pear hybrids.
Diseases of stone fruits. Orchard manage-
ment in relation to fertilizing. Demon-
stration orchards. Citrus culture in the
Gulf States.

The Niagara District Horticultural Ex-
hibition, which wag established five years
ago and which has gained a provincial repu-
tation, promises this year to surpass all pre-
vious records. It may be taken as an un-
questionable fact that never before in this
country has there been such an exhibition
of fruits, flowers and vegetables as will be
seen in St. Catharines on these days. The
fruit crop of the district is a bumper one,
especially in peaches, .and this exhibition,
taking place when the peaches are at their
best, to say nothing of pears, plums and
other fruits, will tend to show what the far-
famed Niagara district can.produce in the
fruit line.

In addition to the competitions for the
regular prizes, which aggregate $1500 ; there
are to be competitions for the Wilder silver
and bronze medals offered by the American
Pomological Society. This vompetition  is
open to the continent.. KExhibits of new
fruits, of collections of seedling or hybrids
and of fruits showing the influence of cul-
tural methods, are especially desired. All
exhibits should be forwarded, express pre-
paid, to W. B. Burgoyne, St. Catharines.

Canned Apples for Export :

Editor, Tue CaNADIAN HORTICULTURIST :

Now that the season for canning apples is

about at hand I should be glad if you would
publish the following extract from the re-
port of the Cargo Inspector for the Domin-
ion Department of Agiirulture at Glasgow
in which be refers to the vi.ndition and qual-
ity of the canned apples siipped from Can-
ada to K Glasgow last year and: points out
wherein some United States brands are con-

.sidered by the trade to be superior to the

Canadian pack. The eliminaticn. of these
defects would mean a much more prfitable
export trade for Canadian canners. Follows
ing is a copy of the extract referred to:
“There 1s a considerable trade in canneg
arples to Glasgow, of whose requirements
Canada supplies the bulk, but this year, in
common with most exports from Canada, a
slight falling off is observable. x
“I find receivers well satisfied with con-
signments, and generally speaking the
pack seems well handled, there being a very
small percentage of blown or defective tins
as ‘a rule. This year receivers point out
some defects which it might be advisable
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for canners to rectify, as presently Canadian
canned apples, although supplying the bulk
of the Glasgow market, only. occupy second
place in point of quality. A New York firm’s
product commands from 1 shilling to 2 shill-
ings more per case and the general opinion
is that Canadians compare favorably with
this firm’s brand. Some objections to Cana-
dian canned aples are: including defective
fruit and including, in same pack and cook,
kard and soft varieties, consequently tins
cpen up uneven with hard-and soft pieces
together. Several such cases have been
shown me at various periods; the tins open-
ing up with brownish and clear colored fruit
together. It would be ‘a decided advan-
tage if canning factories would cook, as far
as possible, varieties of one hardness and
censistency together, and softer varieties
separately, and it is felt here that if can-
ners would state on the cans the varieties
included in the cook in would enhance the
value of the Canadian pack.. .Some import-
ers state that cans opened up fiavorless and
hard, and one objects to what he. considers
the undue proportion of juice in Canadian
cans, there generally being about one pound
out of tins weighing six and three-quarter
pounds, whereas in the U.S.A. brand “Cur-
tis Brothers,”” the cans are filled with apple
and just sufficient juice to cover the fruit.”’
—W. W. Moore, Chief, Markets Division,
Ottawa.

A remarkable yield of tomatoes is men-
tioned in. the .advertisement of the King
Construction Co., that appears in this issue
on page iv. If any vegetable growers can
beat this record, they are asked to say so
in a letter for publication in THE CANADIAN
HorticurrUurIsT.

GOES LIKE SIXTY $
SELLS L \4

SELLS -Ir:: s 65 p

GILSON

GASOLENE
; FEENGINE
r ing, Ci
Separaton.o Ch:rr::t‘&’uhﬁg
chines, etc. FREE TRIAL

f / for catalog-all sizes
GILSON MFG. Co. 104 York St. QGUELPH, ONT

UPEElOE

RUBBER
& STEEL

! 'MFG. C%,. STAMPS

o 93 CHURCH ST. STENCILS
| TORONTO. SEALS &c

52 Doe's Your@ranite Dish
r Hot Water Bag Leak ?

ENDETS

They mend all leaks in all utensils—tin,

<> ( brass, copper, granitoware,hot water bags,etc.

<23 Nosolder, cementor rivet, Anyone can use

R them; fit any surface, two million inuge, Send

v for sample é)kg.. 10c. COMPLETE PACKAGE
C.y

ASSORTED SIZES, 25¢., POSTPAID, Agents wanted.
. Collette MfgCo., Dept. V. Collingwood, Ont.
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HERBERT RASPBERRY

YIELDED 173 BOXES BERRIES
at one picking from 12 plants at
the Central Experimental Farm at
Ottawa this season. It is the larg-
est, most attractive and best rasp-
berry in existence. We control the
originator’s stock of plants. Don’t
get fooled with spurious plants,
but buy direct from the introducer
and get the genuine thing.

&W. J. KERR, prop. OTTAWA NURSERIES, 0TTAWA. GAN.
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