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STATE OF THE CROPS.

Hay—Weeds —OCloyer—Grain— Poase
—Qrasshoppers—Siloas— Potatoes
—F1uit—The dalry.

—

HAY.—~The crop of hay Is not nearly
up to last year's, although there Is o
faiv erop, it is8 pretty genorally of good
quality. The Dalsy crop has not sufter-
vd much, it looks as if In some seetions
there was very little else, the yellow
buttereup s very plentiful too, while
in some scctions the wild mustard is
an exceedingly good crop. Come, negli-
gent farmers, get o galt on you and n-
stead of growing such good crops of
dal y, Dbuttercup and wild mustard,
grow clover fnstead, the cows theive
nuneh l..\ettcr on it. Clover.—This crop is
not very plentiful this year, whether
tt wag winter killed or not 1 cannot say
oy whether it was owing to thie cold dry
spring, that prevented it from making
a1 good start, at all events there fs ra-
ther an ordinary cron of clover,

WHEAC~Wheat is looking very well,
1ot i great acreage sown this year but
the appear-uace of a good crop.

oA TS—ate doing well; some tields are
alveady headed out, all early grain is
very good.

BARLEY.--8ome odd fields are too
heavy the recent rains and wind storis
have caused some to lodge, but an in
11l a good crop.

PEASE.—~They scem to be a much
hetter crop than last year, or even for
some years back, should mildew not
make its appearance pease should bhe a
fair average.

RYE—A few flelds in Joliette and
Berthier counties have been sown last
fall, but the grasshoppers are making
sad havoee i3 it, they are even making
quite a sweep with all kinds of grain
and grass In that locality.

CORN.—A good deat of this crop ral-
sed this year, the most of it for the silo.
‘he silo has come to stay although
some are not In favor of it, those who
bave tried good ensilage are well plea-
sed with the results, like most other
things therd is zood and bad. \When a
silo Is properly constructed the corn in
right order and a little attention paid to
the filling, ensilage is che cheaprst food
ret grown,

POTATOES.—Are looking first class,
tiie Colorado Leetles or hugs ave not quite
£0 namerons as former years, new po-
tatoes are in market now of a good
fize and from accounts are of good qua-
lity.

Other vegeiables, turnips, mangels
and carrots are doing well, and have
the appearance of a vigorous growth.

SMALL FRUITS.—A good crop, not
yuite up to last year, but a good ave-
rage.

ADPPLES.—The trees were loaded
with blossoms, in fact the young apples
were too plentiful, many dropping off
with the high winds, and now the crop
it deing well and should be much larg-
cr than Iast year. In coming from
Lome yesterday quite o lot of apples
were shipped by boat to Montical, it
seems strange that people would buy
half grown apples, but the highest price
for the whole scason usually is the
ficst lotsa.

BUTTER.—IIas been ruling low for
the whole season, there is much more
made this year than ever before in Ca-
nade. The shipments are very much
greater than last year. -

OCHEESDB.—Thls commodity has been
lower all the scason until now than for
many years, there will not be so muckh
1aade in Canada this year as usual,maovy

of the small factories will be closed
suon (no great loss).

PASTURES.—Are not quite as luxu-
vinnt this year, owing to the cold dry
weather early in the yeary, and now on
the north shore of the St. Lawrence the
giass-hoppers having appeared in great
numbers (I also see by the papers they
are bad In some parts of Ontario) has
had serious effects on the pastures.

Taken all in all we have great reason
to> be thankful: hay a falr crop, grain
wood, pastures falr, fruits and vegeta-
hles good; the only drawback ls the
low prices for beef, pork, grain, butter
and cheese, bue we shall have an abun-
dance for both man and beast.

PETER MACIFARLANE,
Chateanguay, July 10th 1896,

COLD STORAGE.

Advantage of to producers and con-
sumer—Purity of atmosphere as
necesgary as refrigeration—Che-
mical and mechanical action em-
p'oyed to produce the best resulte,

The advantage of a perfect system of
cold storage, bLoth to producers and
consumers  canpot he overestimated.
Ic is all Important to place all easily
perishable products on the market in
the best posgible condition as to fresh-
1ess and purity. This remark alludes
especially to dairy preducts find to but-
ter still more particularly. Not only
should it be kept in a low temperature,
Lt in an atmosphere perfectly sweet,
pure, and entively free from all germs
which might have the effect of dete-
riorating its flavour or quality.

Nothing will so readily absorb, and
assimilate foreign odours, or flavowrs
a3 butter; hence, the absolute necessi-
{y of storing it where there is no pos-
«ibility of thelr presence.

Flow to accomplish this has bheen a
problem which has taken years of scien-
titte research and experiment to solve.
Methods, which depended for refrige-
ration upon storing away large quan-
tities of common fce in connection with
the storage, did not prove satisfactory.
because the continual melting of the
ice was productive of a certain degree
of molsture, and it s an established
fact that the bacteria, which produce
Jdecomposition, are oply generated in
damyp places.

Dryness then is a prime necessity to
the successful preservation of so deli-
cate and perishable an article as butter,
and aill preducts of & like nature.

Perfect refrigeration of store houses
in which to kecp these goods for any
length of time must be accomplished,
without loss of oxygen, and so a current
of cxcessively cold and pure alr must
Le introduced and kept acting regularly
and uniformly.

A visit to the “Fraser Cold Storage”,
Wellington Street, Montreal, revealed
to me the fact that here these condi-
tiong have been carried out to the letter.
In the storchouses, no pipes are used
from which any evaporation of moisture
can take place, but cold air, purified by
chiemical action, is inttoduced by means
o wooden boxes, or trougbs. running
on the celling the whole length of the
building. On one side is another
trough or Lox, from which the air has
lecn exhausted by means of a rapidly
1evalving  fan, placed where all: the
{rougls, used in the various rooms,
centre. By this means, all the surplus
of warm or impure air is absorbed and
carried off, and a -perfect and uniform

(-lrcuh\tlon is matutained. The effect
producpd upon the visitor is eimilar to
that experienced on a bright, clear, zero
day lu thig chimate, m midwiuler, and
fs most pleasant and exhilirating, It
could not fall to impress the most seepti-
cal with the fact, that it is the very
place in which all perishable dalry,
farm, and orchard products can be kept
in a perfect state of preservation, until
1 favourable tlme has come to place
them on the market,

Novw, let us glance, for a moment, at
the good the use of cold storage s ca-
pable for the Dalryman, Farmer, aund
Fruit-grower.

And, perhaps, the easiest way to arrive
at a correet estimate thereof I8 to
contrast the old methods with the new.

As to butter, for ;nstance, the buyer
would go Into a lcoality, Inspect a lot

{of butter, purchase it at the price for

st quality, but, alas when he recelved
it he feund it was not up to the stan-
dard, caused probably-by having bLeen
stored in some warm, damp, wnwholeso-
me shed or celiar during the interval
wldch had elapsed between its purchase
and  deltvery 5 where it had lost its
flavour or perhaps acquired a bad one.
A chance was also given to a tricky
dealer to ilnd fault after he had the
zoods In his premises (I don’e say this
ever occurs, but 1t might.) By this means,
the vendor Is liable to trouble, loss, and
delay.

On the other hand, supposc a favmey,
or dairyman is making butter, he can
ship it to the cold storage Immediately
i1 Is made, and as soon as he has a lot
worth while can invite comjetition
amongst buyers, sell his lot for cash, as
it stands, pocket his money, aud so
lome rejoicing  without any fear of
trouble or impending lawsuit to keepn
inm awake all night, as the Storage
Company may act as his agents, and
1robably make a better sale than he
could himself.

I bave mentioned butter chiefly, as
belng the most easily damaged by fm-
proper handling before it Is consumed;
hut the same argument will apply in the
case of all perishable goods. The trade
for frult for export can be greatly in-
creased and rendered profitable by the
a2doption of cold storage. Famceuse ap-
ples are great favorites In the English
market, when they are in goed condition,
hut §f packed as usual, in barrels, and
vxposed to the action of air and heat,
if they are not entiréiy destroyed, they
lose thelr peculiarly delicate flavor, and
arc no more like the “fameuses” they
were when they left here than “chalk
s like cheese” Now If these were
packed in shallow Dboxes, p'aced {mme-
ately they are gatherd (which should
2ot be untll thoroughly ripe) in cold sto-
rage, say 330 F. to 3840 ¥, shipped In
vessels, refrigerated also, and then
placed on the Covent Gardea Market as
cholce Montreal fameuse apples they
would command a price which would
be more than a compensation -for the
oxtra cost of careful handling, pack-
ing, and shipping.

A movement is now on foot to en-
caurage the exportation of ripe toma-
toes, and there js no doubt that if the
instructions Iately publiched by Profes-
sor Craig are faithfully carried out, the
Industry may be rendered a highly pro-
titable one, but I am in favour of al-
lowing them to ripen well before they
are packed, then resort to cold storage,
ead they will arrive in belter condition
than if gathered In a partially ripe state
as the flavour will he finer, and if pro-
perly selected and packed, there twill
Do po danger of decay.

Finally, .X believe that it we take ad-
vantage of the means now offered to



