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Fail Work in The
B3Y P. D. Powe,DUPRING tlle precnu ycar tiîre lias

heen :a large mniiler of ncw mnîa
staricil mbi tuie maîrket g.irden

business %wlio hiave littlc or no cxperiencC
in tlîis line of %vork. To thrn the foi-
lowing niny bce ai use:

Roots sliottît be pîtîfec or plowed
out on a dry day, wvlîcn tie soil is dry
cnougyh ta sMicof.Te leaves shlît
bc removcd with a kîife or twisted off
just above thec crown. WVlîen cureti. thc
tops make a fie feed for the wintcr
montlisç. Wlîc tlierc is no silo, the
follotving lias lice:> mimd ta, -in.svr
well :

A broad, fIat trench, cight ta ten
indcs dcep, slioîîld lie dug in a %vcll-
draineti spot. In this the fres.li lcaves
arc plaiceci ciglit inclics <ieep. liîcviiy
strewn xvith sait aint tiien tliorotugiiy
rolet1 down. (Voia can't p:ack t00 wird.)

Mien a frcsh layer ai lenves, sa-ltet iand
packcd as before, s acl<icl. and whien
voit have ill your ice useti tp finish
tlle lîcap wvith a coat or çtr.t% tlîre in-
ches dcp. TMie sal remnoveti fromi UIl
trench is pricked avcr ail1 ta keep oui
xviter andi air. Thiis coat slîoîld lie
about thrce inchec cicp. In eight %weclks
the ensilage %viil lic tiîoraîîghly ctîrzd,
andi shoulti ie iuecd beforc yotî stairt on
cair rMots.

STflhttN THEI RO<OTÇ
Tnie roits tliisclvesq siiouîlt now b

tendiet. Wliilc a gondi roûthoîîs ib
vcry dcsirablk, il is liy no mecans a ne-

esil V. 'Mangcis, iurnips. parsnips,
anti carrois may lic -. çnred in hcaps un
UIl fueld. A layer ai cdean -.staw îs
%prend i tpon the izmoiînd iwn incliec clc<j
andi four Io %W~ fct iii dim'cr .pou
tIli% hutilti a pyraiîld in a1 1,u11ît e, ilia
fn :inrc moits cain 1)c piaceti on top.
The Pite is tien corcet) ii ib lrc
int-ies oi clean slraw antidrn 10 a
clîinncy i ilue peak to Iel off thc gis.

Themi caver the -,imnle %viil ilîrcc incln.5
of diri. WVlîcn winirr re.iiv cets an,
îacrc.le thîi5 ta six inchîc'.

Po>io<5 shilti lic hîre tlicbr
"Itli (crk- or wvifli a potato digrcr.

#%ibuwt I!icr to dry for a coupk of liaurs
licforc s:ýàthcrinig. Thîis cn<urc% ricaner
poIaIncs andi oiten lircwints roi. Store
in a dtarI, pli or clilar ai a tçnilJKraIUe
o! îinîyri-fnlr Io îhîirty-six degrces Fali.
reahicit. >oacslezc alfout fifîcen -per
cent of ibeir ~viilduring %viiter.

Cabiag ba c N'ery eca%-ily liî.ndhlec
duringz %îinicr by ,çtniti- in pius. Take

a wviI.raned c 01 landt, plac tlle
ralîaîte togilier withl ùfc aîîiule

leaes ilon. Stand thetît lcat <iown
asq lotç Ingrtwr -te asîm. Cae

Niliî rîiîll 10 Ir" inrili l. %%'*'Il %%,nik-
cd i .rmuuîd ib Pia1111.. N~fier a frrq

li-ard fVcJ<:, cav le hi,îineuiii ..
or old corn.staIks.

FIORTICTJLTURIST

Vegetable Garden
Cainsville, Ont.

In storing ceicry, place cadi plant,
with a bail of carîli adliering to the
roots in a box, roots lonasclose
aîs po.scihlc. Cover wvit1i straw and place
in acooil cellar. Anothcr methiod is Io
niake rows, tlarc ta six plants widc. on
a risc of -round andl as long as requir-
cd. Bank up ta the tops of the Icaves
with six inches af straw, and on top of
the strawv place tliree incites of dirt.

TUE 0.\10\ 11AItVFST
Onions slîould, bc lîarvcstccl as soon

as the tops (lie down. Pull tlicnî and
zalloir ilîrni to lie in the rowv for a wekl
under ordinary conditions. A dry lime
sliould bc cho.çcn s0 that the onions

nuay bc vc]l dried. If il rains tapon
Ille onuons, tuirfi Ile lot as soon as
possible. WVlien tlicy aire tlîoroxagll

<lricd rcrnove part of the roots :and tops
(roui Ille bulbs. Sort out all stiff necks

andîc soit onions fron Ille otiiers. P>lace
Illc good onions in open siat cratcs so
ilhat air may pass througi, and store in

a conl .%hcd or lof. Kccp them front

A LTIIOUGHIllei growing season is' LovCr, thtç vcgcltblc gairdcn de-
-nnî omec finail.-ttcnfion. \Vlicre

rrops aure stilli n thc grouind and %vccds
livc licen tllntcd ho gain tlle upper
liancl:, ciii eff wiolc wviîh a scythc nnd

hurn iicin, tutus manking il casier ta gel
atli Ile crops and also prcventing the

wf<.cl fron t sc(ding.
II is a grc.-t illistake to ailowv the

vegriîablc< ont inedt rot on the
groundl. Mhcy will pay li.inncimc for

lifting~ and -,Ining. A zoMd dry frosi-
prool relIai from wlich ai -irtiruii.l licat
15 excluadcd ie ain idcal place in wilrh
tn store ilcm. When such a place is
flot i one's dipsan stubstitle ma-y
bc bail by pairsiininir off part of thc
ciar anmâ providinc for .- nmple ventila-
tion fromx Ilic numide. Or a cold northi
roorn in iln hnirqc xvhce the %vindnv ran
ic lcpt open muon of the lime vildo,

vcz-y weli. In hIe l.itter case, boxes or
i> fc iticl %viih spaniîinu, are verv

'uuutahile. ms UIc epaglnum is lilit and
-. ,.For sioring in the <dli.r. dean,

dry sa.nd is zfcnenally xxisd for staring
nim<ts moit Tops wviih wvoîu1ldsii if
1<1: r\p wrd in dry nir.

In sioring fruits and N'c-!etatb1e.
se in il tuat ;hey are clean nnd

«iini-tîte -raks pot orbus is a
daaerrntre. cp ili tcnipcr.iltre

ewn eui- paneibl and igic :tir on ill
passile occasinsr. Keep an ce open
for raie and i uc.

Btrans mill in 1 green mtate çan lic
pickcd andi prcserveti in ntadern glass
jars. Thosc in a dry state and ibos
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liglit and just abovc frcczing poit.
Vhen' w:mntcd for markcet renmove the

roots ;andl balance of top.
PIREPA]tUNr PoiL 3<ulKET

Grcat c;are must bc c\xcrciscd in se-
lcîing for market only the snîootlî, re-

gularly slîaiped speciniens, wvlicli sliould
be graded ta si7c. Colour should also
lc coaîsidcred, as an attractive :appear-

lzucc rnca.ns much.
To liavc moots of good condition, thcy

mausqt be groivn qtuicklY. thercby ensur-
ing- îlîcm frcc front ail wvoodiness or
coair-e textuare. Thcey niaist be carcftilly
%v:aslied, elc:ancd, ani tyrimmed, while
bonxes, baskets indi b:ags shouild bc cdean
and present a1 nent, natty appearance.

Mie smnall, misshapen moots should bc
feci ta Ille catt!c, as ilicy dctract from
Ille value ai the gcods wlien nîatrkctcd.

Many farniels <la fot knoiv of the
anioncy to, bc- fle, %vith little wvorlc,
froin growing anangels. Tliese rcadily
finil at market ini town ;and City. One
mian, a nciglîbor of mine, made $2o i
nc day sclling them in bushiel lots, nt
.Vclnty-fivc cents a btushcl. Cin you

mk'moncy mîore qts*îchly?

partly dry rnay bc stored, vines and ail,
undcr covcr, and Iater pickcd and
shcellcd.

Ilects, carraIs, turnhps, andl parsnips
m:ay lie storcd in sand or nîoss. Cut off
thec taps wvitlîin an inch or two ai thc
rooi. Only suîfficient parqnips for imi-
rncdia:e nceds shoîtld bic lifîcti, as thcy
kcep quite wel in the gzrotinti during
wtintcr.

Calagend catuuiflawcr iiîay bc hung
up 1- hIe lîccîs in the ccla.r. If large
quanîiics of cabbage arc ta bc saved, a
trencli in the gardeai sliotîld lic dug and
UIl cabbaizc placed] in it. Covcr iviih

solfi ckdan strawv and tlicn soil ta the
depîli of tcn ta twclvc inclics.

P'ACK CFLIIl.Y WITHIM1OOT O\
Cclery can bce packed i narroiw boxes

on two or tirce inchecs of wet sand.
Lcivc UIc roots nti cartiî on; pack up-

riglit auîsd close to.retiicr. A sliglîî
frcezing wvill flot liur il.

Cucunibcrs, meclons, -tnd cgtzpl.tnis
cannaI bce kcpt ovcr 'vintcr, but if ilicy
~arc cul just bc(orc frosi, andi storeti in
a dry colti ccllar, tlicy wvill kccp good
fur -;onic lime.

Paitoes andi onions nîay bc stored
wViîllou: inyV covcring i aý cool, clark
ccilar. Potlaires arc best in a in of
rnnvcnicnt siy'c or licy nîaly bc placet]
iii a Corner of Ille ccllatr, ami kept in
place wiffi boards. Be -cure that the
onions irc perfcîly dry before putting

ibin ini thecir 1-inal siaring place. Per-
iiap.ç Iic lercccphacks for sioring
îlîcse arc sl.-îîcd barrcls or boxes, giving
fret access t0 air.

Storing Vegetables for Winter Use
Hleny Cibso, Staatsburir


