1873.

THE CANADA FARMER.

319

Hture.

Hovticn

EDITOR-D W BEADLE, CoRONESPOSDING Vi*MRER OF THE
1oval HORTICLTURAL SoclEry, EXatasp.

m— e a— e ———— o ———

THE OROHARD.

Pruit in Nova Beotiz.
Boine almost surrounded by the ocs. & ¢ur climate
i« mueh more like that of Fngland than yours of
we-tern New York 1t ig warmer in winter, but,
alas, cooler 10 summer  gowd fur the tounsts, but bad
for the peaches and melons. The thermometer seldom
{2112 to 7ern In winter, or nises to 90 10 aumimer. —
Ve have little tioable with frnt trees or vines heing
winter-hillvd, var difficalty lies in aother direction;
our average summer temperature 13 too low to nipen
the terder vareres of frmt The grape vine wall grow
L ore finely withont winter protection, but I have
nc-er knwwn 1t to npenats fruit i the open ar in
this country Yarmouth.) In some parts of the
Provinee it does better 1 think with proper treat.
ment, however, we may be able ta induce 1t to ripen,
and we shall want you to tell us how to do it i The
Iecorder

I the matter of sml, we have httle to complamn of.
There 14 great vanety, from barrens to some of the
most tertde intervals in the world.  Thoe common soil
13 astrong loam,wcll adapted to agricultural purposes
The moist climate and gand sail make this an admir-
ahle grazing eountry  An mtelligent farmer of this
neighborhood cstimates that o gets ono 1. of butter
trom cvery 10 quarts of nulk from lus herd of cows,
and from the midk of g lest caws he gets one lb for
cvery cight quarts 1 think this would he considered
gool even in New York.

Mauy varietics of apples do very well here.  The
Red Astrachan, Duchicss of Oldenburg, Gravenstemn,

Ubston Pippun, Northern Spy, Nonparail, Vandevere,
Warcna amd Tallman Sweet, all do well  The yield
13 fair and the quabty remarkably good. Nova Scotia
apples took the first prize at the world’s fawr m
London, There are some lacal vancties which are
cxuedlontimguality and prodactiveness The Baldwin
dnes nat secm to do well, but perhaps it has nat had
afar trial The harer and codling moth, I behieve,
aro unknown here.
m the market.

"The pear has not been suficiently tried yet. 1have
knowii some spceimens of the diearf pear to do well.
The Viear of Wankiicld and Flemmsh Becuty succeed
well here.

T'lums and «herries of vanous kinds will grow and
bear, but have not been fairly tried

The only two varcties of strawherries which have
been tried m tlus place are the Agricultunst and Wil-
sun's Albany. The former fatled, the Iatter succeeded.
But it will never become popular it 1s too sonr It
18 sar cxeelled m flavor by the common wild straw-
Lerry which 1s to be had 1n abundance at from five to
etht cents lper pound. 1t 18 also some days latcr
than U wild vnes, but un acvunt of 1ts fine appear-
ane amd s1ze 1t sells at frum 15 to 30 cents per quart
s tlus market,  But what a cancature on the true
strawberry flavor 1t1s.  There must be many seed-
Lings among thy wild ones, Lut there appears to be
Ittle variety. There1s a white kind commonly called
the Fnglsh strawberry which 1s a fine berry. It
always parts trym the bull in gaching,

Raspliernies {olluw, and are to be ?x.ul in any quan-
taty deum the pastures and Jdeanngs, but little notice
of them 18 tahen. They wre muoch fested with
msets, and, 1 muast conicss, mnselts are, in general,
pretty good Judges of fruat. The flavor is not bad
after 2 persun takes the trouble to get at it, but I
dun t thuuk 1 should tancy a dish of turpedoes if they
wote steepd i nectar. Sume wlute ongs are occa-
swonally fuund.

Neat cumes blucberries and huckleberries.  They
grow best on rocky, barren land, which has been
burned over. Largo quantitics aro gathered by the
French Arcadxps, and are sold at four or five cents
po-xl-lq tart, Somec varietics of them are as white as
niilk.

Blackberries nipen soon after raspberriss, and con-
tinue tall the frost cuts them off late in the fall.
There are three or four distinet varietics, sonre of
them much larger and sweetor than others. We
never cultivate them, but depend for our supply on
the fence corners and new clearmgs, and cdges of the
forest. 'They sell i the market at about fire cents
per pound,—Cor. o Recorder, Carlton, N. S,

Go~d apples usnally bring §4.00 | P

Gathering of Ripe Fruit.

Josiah Deopes, who is good authority on every
subjcet connceted with fruit gathering, says :—

“In regard to the gathering of ripo fruits of differ-
ent kinds, no fruit should be taken from the tree or
plant during & damp tine, and especially when the
daew is plentsful in carly momin%. Nover bo so hurned
as to find cause for the excuse, 1 had no timo to hand-
pick my fruit, and, consequently, was forced toshake
themn off 3 for such is very poor policy. Fruit so
gathered will alinost 1nevitably decay from the affects
of brinses.  Each specimen ghould be taken from the
tree one by bne, handled as if they were so man
cggs.  Tho slightest bruise or cven abrasion of the
sﬁfn is the sure fore-runnerof a dark spot, which will
ovi.ntually change into some form of rot. The _pores
of sced of fungi arc always ready to assist 1 the work
of diysolution, and the slightest scrateh gives them
a foot-hold for their destructive work  Scarcely any
vartety of the largest {ruits color or ripen so well 1f
left perfect themselves on tho tree, and cspecially 1s
this truc in respect to pears.  Summer varictics, as
they approach maturity, loosen their hold somewhat
on the limb, and by gently raising tho fruit they will
casily detach themselves at tho proper period.  This
13 an excellent test, and may always bo relied on. To
color up fruit nicely, all that is necessary will be to
spread a blanket on the floor of a coolroom, and then
thinly and cvenly place the fruit on the floor. A
second blanket must bo spread over them, and in a
short tune the cffect of tho treat will he apparent in
the most golden-colored Bartlets, and rich, ruddy-
looking Seckels imaginable, DPears perfected in this
manner rarely have tho mealiness ot their natumlly
ripened eampanions ; nor do they prematurely decay
at the corc as when left on the tree. Ieaches are
too frequently gathered before attaining full a1ze, and
when this 18 the case we need not expeet full flavor
They must obtain this requisite betore gathering;
although it is not necessary to delay precking until
verymellow. As a general rule, all fruits are gathered
too carly; and, as bugh coloris not a sign of matunty,
many experienced frmt growers aro frequently mis-
lal.~ Never pick strawberries because they are red,
nor blackberries aolely on account of thewr dark
appearance.  Each should remamn on the plant for
some tunc thereafter. The Albany scedling straw-
berry changes to a deep crimson hue, and gains con-
tinually in sizo after its first coloring process. It is
then soft and exccllent cating. And s with black-
Lerries in like manner, many complamng of their
extremo tartness when the fanlt was m gathering .
erfect fruit.  The Lawton or New Rochelle variety,
1n particular, is dclicious cating, if allowed to remain
on the plant until soft, when tho slightest touch will
sever its hold.  Strawbernies picked with the calyx
{or hull) adhering, will always carry better, and be
less liablo to decay than 1f carclessly pulled off wathout
this appendage  The foregoing remarks in relation
to the proper time for gathermg frmits are cqually
np})lic:xblc to the grape.  These generally color long
before they mature ; and thus many a novice n fruit
culture frequently torms an unjust opmion of his
varieties simply from testing unnpe specimens
Grapes s]mul:l! always he severed from the vine with
strong sciseors or trimming shears, and never twisted
or broken off

* The nice appearance of fruits of all kinds, in their
boxes ur Laskets, in the markets, will always command
a better price, than when slovenly ‘doneup*”

PaRrI® GREFN FoR VINES.—It 13 not generally
known that Taris (ireen muxed in the propor-
tion of une panv by mcasure to twenty-five parts
of flour, w.l kill the striped lug from off
cucumbers. syu.shes, musk-melons and other vines
except water-mecluns, the lcaves of which latter are
sometimes spotted i the mixture be ased strongly
It may be dustet on frum o gauze bag ordredgingbox
Usunﬁ’y too much of tho powder is cast on: the
slightest possible quantity cvenly distributed is suf.
ficient, and 1t shuuld by applicd in the morning while
the dew lics on the plants. — Western Rural.

Tax FuxcrioN oF Guys v Praxrs.—From ex-
periments made with pyrogallic acid, Struve con-
cludes that gums perform a function in plants analo-
gous to that of blood in animals. Pyrogallic acid in
contact with alkalics oxydizes rapidly, becoming a
dark brown color ; with other substances, such as
qum arabic and blood, the oxydation is slow, a yeilow
colar is produced, and long ncedle-liko crystals form,
which are insoluble in water. The least trace of this
yellow substance produces an intense blue with am-
monia or the other caustic alkalies. The exact com-
position of this curious substanco has not yet heen
ascertained. —Prince Edward Islander.

THE FLOWER GARDER.

Qoraniums,.

Tricolor and Golden Bionse.

Havmg tned numerous varictics of Tricolor Gera-
mums in cvery conceivable situation, I am forced to
the conclumon that for Flower garden decoration in
this ** Canada of ours,” the varietics at present in
cultivation are utterly worthless. With mo they
will neither grow nor retain their leaf-markings.

Y | When planted out m the full blaze of the sun, the

grand total of a summer's growth will amount to
twn, or at most, threo joints  When bedded in the
shade more growth is made, but in cither case the
glorous coloring of the foliage—which constituto
their chief beauty—is entirely absent. 1am there.
fare compelled to discard them altogether for out-
door work at present. 1 xay at present, becauscl
beheve we shal! yet have--and that ere long—varic-
ties which will make o fair amount of growth, and
at the same time fully develop their rich colored va.
riegation under the almost vertical rays of our scorch.
ing sun. That this is much to he desired all will
readily admit who have witnessed the effect produced
in “Oll Country” gardens by gorgeous masses of
Mrs, Pollock when bedded alone, or in some combi.
nation with blue or purple. For effect—ecither closo
by, or at a distance—a mass of this (our oldest Tri-
color) margined by a broad belt of the old Purple
King Verbena appeared to my cye unsurpassed,

It is some consolation, however, to know that as
vot-plants, we are able to have them at a time when
we can perhaps botter appreciate them.  From Octo-
ber, when they begin to assume their beautiful tints
and dechicato pencillings, all through our long and
dreary winter until the hot days of June again ar-
nve, we have them i all their glory, challengingour
attention, whether wo meet them in the farm house
window or the princely conservatory. As pot-plants
their culturo 18 extremely simple. Thrifty young
plants can readily bo obtained from any of our nur-
serymen or florists in the Spring, at a small cost.
These should be enconraged to grow as much as pos.
sible during tho summer months, by repotting them
nto larger pots, as tho ones they occupy get filled
with roots, and standing them in a position whero
they wall not receive the direct rays of the sun;
those who are fortunate cnough to possess a glass
structure of any kind, will find it better to let them
remain in-doors in some shady corner where there is
a good current of air. If it is necessary to placo
them out of doors, they should be placed on™ coal
ashes, to prevent worms entering thepots, and should
heavy rains at any time ensue, it would be advisable
to place the pots on their side, as owing to tho deli-
cato nature of the roots they are peculiarly suscepti-
ble to stagnant moisture, for this reason careshounld
bo taken to cnsurc thorough dramage by placing a
few pieces of broken potsherds in the bottom of the
pot when potting. It has often struck mo that more
plants are lost through over-potting, viz.: placingin
too large pots—than by all tho other ills to which
they are subject put together. This applies to all
kot plants generally, but with more force to the ono
now under notice. It would therefore bo much safer
and better for amateurs to have ther plants in pots
a 5120 too small than 1n ones a size too large. Like
other Scarlet Geranwms, the Tricolor delights ina
Ight friable soil, but unlikc the others, they aro
greatly benefited by the addition of a quantity of
well decomposcd manure to the soil ; indeed, cither
this or an occasional watering with weak liquid ma-
nure 15 ndispensable to the full development of their
rich colors. ~Keeping the flowers closely pinched off,
has also the cffect of materially improving the fol-
iage.

In watering, care must be taken to do so rather
spanngly. 1 do not men by this, & small dubble of
water sufficicnt to moisten the soil about an inch
below the surface, (another fruitful source of much
muscluef) what I do mean is not to water yntil the
soilin tho pot is quite dry, and when this is found to
be s0, gave them a soaking of rain water which will
saturato every part:clo of soil thoroughly.

In Eropagating, those who have a frame with 2
little bottom heat will have no difficulty in gettin;

soft young shoots to emit roots in the Spring, or we!



