
tUarvesting and Storiris Vegetable Crops
HF, Wprinciples that are involved iii atwre, nearly to freezing point. 1Somne hastens decay. Leave thiroots on and

thle storing of vegetable erops vegetable gardeners claim that if the eut off a few of the loose outside stalks
di1ffer witli the varions classes. cabbage is allowed to freeze ini the fail and anythat xnay have got bruised or

One of the niost important points to and kept so aIl winter it wiIl keep ini broken, then cart to the cellar.

bear i~n mind is the fact tliat inuch of good condition tintil March or April. "H~ave on hiand sorne damp, not wet,

the deeay of vegetables ini stor>age is not Tis niethod is dangerous, however, as sawdust anid somne boards. Begin next

-te faiult of the storage, but is due to the there is ~a great liability of Iosing the the wall, and lay first about tluree inches

wo4rk of diseases witb wbich the crops entire crop when the heads dry out in of sawdust and saturate it well with

are infested lbefore they are put in stor- the sprhxg. The best and safest rnethod water, then pack one tier of celery as

age.Disard ll peciiuens that are is to keep the cal>bages as near freezing close together as possible and bapk wt

brusedandwhih re lkey to decay. point as possible, at a nearly constant sawdust slightly nxoist. Set aohr

Tepractice of a few prorninent growçrs teraperature, witbouit allowmng themi to row simnilarly and pack as before, bn-

zpzy bcread in the following paragraphs: becomne act3aally frozen hard. In this ing about one-haif or two-tbirds of th

PO'rATOES AND GADE ROOTS manner $iey will keep until spring and height of the stalks. Set thepat

"TIhe best place to store potatoes and remxain in goodcodition. upright or they will gxow crooked

~garden root crops[" said Mr. jas. Guthrie " aecuilwr head about October "Follow this plan until a space is set

of Dii, n. to TH HOTCLUIT 1,' said Mr. T. W. Stephens, of Aurora, about threefeet widethen place a board

bakwthearth about2Y feet deep,
usin sos a-firt ter ext he ood

Keep~~ ~ ~ ~ ~ the hos lrbu eni


