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STATE 0F THE COP.

Hay-WoedS -Olovr-Grain- Peaue
-Granshoppern-Silos-Potatoes
-Finit-The dairy

HIAY.-The crop or lay la nlot nearly
t'p to ruat year's, althougir there la a
fair crop, It is pretty genoriully of good
quality. 'Tite Dilsy crop lias nlot stYf'er-
ed nuci, It lools ais if in somue sections
(liere w-as very litile eose, the yellow
littereup is very plentiful too, wh!e
in somte sections the willd muîrîstard la
aun exceedingly good crop. Coei, nîegli-
gnit farniers, get a gait on you ind li-

at:id of growirig suri good arops of
fail y, buttercup and wIld mustard,

grov clover Instad, the cows thrive
iuicli better on It. Clover.-This crop la

nrot very pleutiful (his year, whether
it was winter killed or not 1 cainirot say
or whether it was owing to flie cold dry
sprhiîs, thnt prevented It fromt umaking
Il good start, at alit events there Is r:a-
tier an:i ordinary trop of clover.

WlilEA. -W iets loolnug very well,
i.ot a great ireaîge sown this year but
the appear-mce of a good crop.

OATS-ai e doiig wveil; sourie tields are
aiready headrd out, atl early grain Is
very good.

BAiltLEY.--Some oU fields are too
lieavy the recent rains and wind storms
have eausel soie to lodge, but ail In
iill a good crop.
P'E.\.E.-he' seeln to be a Iecl

Ibetter crop thanî last year, or even for
>omie ye:rS back, shoild ilihdew not
iiale its appeamnee pease should le a
f:ir averaga.

RYE.-A few fields ln yoIlette and
Iterthler counties have been sown last
fall, but the grasshopper are imaking
satl havoe la it, they :re even making
quite a sweep witli all kails of grain
:d grass lin that locality.

CORN.-A good deal of this crop ral-
sud tis year. the nost of it for the silo.
''he silo lias corne to stay althiiough

soue are nlot ln favor of It, those who
bave tried gootd ensilage arc, well plea-
sed with the results, like nost other
tinigs there is good and bad. Wheu a
silo is properly constructed the corn lin
right order and a little attention palid o
Ile lilling, ensilge is ele cheaprst food
yet grown-i.
PO'T'ATOES.-Are looking first class,

th'e Co:orado beetles or lugg are not quitie
so i'uiierous as former years, new po-
tatoes are lu market now of a good
size and froi accoutis are of goud qua-
lity.

thier vegetablrs, turnips, mangels
und carrots are doing well, and have
<lin appearance of a vigorous growt h.

SMALL FRUITS.-A good crop, not
quite up to hast year, but a good ave-
rage.
.t'1LES.-T le trees were loaded

witli blossomris. in fact Ile young apples
were ton plentiful, nnny dropping off
nItih tIre Ilighi; wintds, and now the crop
iz doing well aund should be muach larg-
ar than last year. In coming from
bome yesterday quite a lot of apples
w-ere shippei by boat to Montreal, it
eeuis strange thiat people would buy

hialf grown apples but the iiglest price
for the w'hiole season usually is the
fi'st lots.

BUTTER.-Hlas been ruling low for
the whole season, there Is much more
inade this year than ever before In Ca-
iade. The shipmients are veriy much
greater thian ast year.

CHEESE.-Ths commodity las been
lower ail the season until now than for
mnainy years, there will not be so much
n:tde lu Canada thLis ycar as usunl,many

or the smal factorles will be closcd
soon (no greant loss).

PASTURES.-Are not quite as luxu-
riant this year, owing to the cold dry

veather early 1in the year, and now on
f lit north shore of the St. Lawrence the
g ni.hopper iavilng appearcd hi great
nmiilbere (I also sue by the papers they
are bad i somte parts of Ontario) has
had serious effects on the pasures.

Taken ail In all we have greant reason
t.o he thankful: lay a fuir crop, grain
good, pastures fair, fruits and vegeta-
bles good; the only dravacl is tlCe
low prices for beef, pork, grinîr, butter
and cheese, bue we shal ha.v uan aibun-
fance for both mlian aind beast.

PETEl MACh'ARLANE.
Chateauguay, July lotih 189l.

COLD STORAGE~

&avantage of to proattcors and con-
suer-Purity of atmosphere au
necosiary as refrigeration-Che-
mical and mochanical action em-
p'oyed to produce the boit remultp.

The idvantaige or a perfect systei of
cold storage, both to producers and
Ponrsumrers Cannot he overestimated.
Ir is ail important to phice ail easily
porish:ble products on tlie market in
the best possible condition as to fresh-
i.ess and purity. This renark alludes
especially to dairy products and to but-
ter still more particularly. Not only
should It be kept ln a low teuperature,
but lin au atmosphere perfectly sweet,
pare, and entirely free fromn ail gernis
whlih mriglt have the effect of dete-
riorating its flavour or quality.

Nothing will so re:îdily absorb, and
assinilate foreign odours, or flavou's
as butter; hfence, the absolute necessi-
ty of storing It where thore is no pos.
.jibilty of their presence.

Hlow to accomnplish tihis lias been a
probleni whicli lias talken years of sien-
li«ic researeh and experiient to solve.
lethods, which depended for refrige-

railon uion storing away large quan-
tilles of comoun Ice In connection with
tise storage, did nlot prove satisfactory.
beause the continuai inelting of the
ice was productive or a certain degree
of moisture, and it is an established
faet that the bacterla, whihr produce
dccoupostUon, are only generated In
damp Placez.

Dryness then is a prime necessity to
the successful preservation of so deII-
ente and perishable an article as butter,
and all products of a like nature.

Perfect refrigeration of store bouses
in whleh to keep trese goods for any
lengtlh of tiîîne nust be accompllshed,
without Iloss of oxygen, and so a current
or excessively cold and pure air must
be introduead and kept neting regularly
and uniformuly.

A visit to the "Fraser Cold Storage",
Wellington Street, Montreal, revealed
to me the fact that hure these condi-
tions have been car.rled out to the letter.
ln the storehouses, no pipes are used
from which any evaporation of moisture
<nn take place, but cold air, purifled by
cliemical action, Is introduced by ments
of wooden boxes, or trougbs. ranning
on the celling the whole length of the
building. On one slde ls another
trougi or box, fron whii the air bas
been exhausted by means of a rapidly
ievolving fan, placcd wliere aWll the
trouglis, used la the various' rooms,
centre. By this means, all the surplus
of warrm or impure-air la absorbed and
carried off, and a -perfect and uniforn

elrculation islu naintalned. The effect
produc4d upon the visitor la simllar to
that experlenced on a briglit, clear, zero
day li this chinate, Ili mîîidwinter, umd
is iost pleasant and exhillrating. It
could nlot fall to nimpress the mîost scepti.
cal Vith the tact, that it ls the very
place lu which ail perishablo dairy,
fari, and orchard products eau. he kept
la a perfect state of preservaton, intil
a favourable time has come to place
(hein on the market.

Now, let us glance, for a moment, at
the good the use of cold storage la a-
pable for the Dalrymnu, Farmer, and
Fruitgrower.

And, .i'haps, the ensiest way to arrive
at a correct estimate thiereof Is to
contrast the Old murethods witlh the np'.

As to butter, for 'nstance, the buyer
wvould go linto a h:'ality, inspect a lot
of butter, purchase It at the price for
1rst uiilty, but, alas w-hen lie recelived
It lie found It w-as flot up> to the' stan-
dard, caused probably•by having been
stored lin soue wari, daiip, unwholeso-
file shed or cellar during the interval
Itieli had elapsed between its purchase

and dellvery ; wliere It had lost ILs
flavour or perhaps acquired a bad onle.
.t chance was also given to a tricky
dealer to ilid fault after lie had the
g-ods lin lis premises (I don'e say this
i.ver occurs, but t might.) By this means,
the venidor Is liable to trouble, loss, and
delay.

On the other band, suppose a frmvier,
or dairyimanr is making butter, ie can
niip It tu the cold storage Immediately
* ls made, and as soon as be ha.s a lot

worth wiile eau invite cotul:etition
amiongst. buyers, sali his lot for cash, as
it stands, pocket bis money. aud go
.one rejolcing withlout any fear of

trouble or impending lawsuit to keep
;.:iî awaie ail niglit, as the Storage
Company nay act as bis agents, and
i robably make a butter sale than he
cotld himself.

I have mientioned butter chiefly, as
ieing the most easily damaged by lin-
proper handling before it Is conisuned;
but the sane argument will apply In the
case of all perishable goods. The trade
ror fruit for export cnn be greatly In-
creansed and rendered profitable by tie
adoption of cold storage. Fameuse ap-
plus are greant favorites In the Englisi
muarket, wlen tlhey are lu gooI condition,
lut If packed as usual, i, barrels, and
exposed to the action of air and heat,
If they are not entirely destroyed. they
lose thelr peculinrly delicate flavor, and
are no more like the "fameuses" tiey
w-ere when they left hure than "chalk
Is like cheese." Now If these were
î,acked ln shallow boxes, p'aced Imme-
dIately they are gatherd (which should
nîot be unîtil ftlioroughly ripe) ln cold sto-
rage, say 33o F. to 34o F., shipped In
vessels, refrigerated aiso, and then
placei on tlie Covent Garden Market a4
cholce Montreual fameuse apples they
would command a price whieh w'ould
be more tan a compensation •for tie
extra cost of careful liandling, pack-
ing, and sbippIng.

A muovemlent is now on foot to en-
courage the exportation of ripe tonia-
oes. and there is no doubt that If the

Instructions lately publIcheid by Profes-
or Cralg are faithfully carried out, hie

Industry may be rendered a highly pro-
iltable one, but I aum ln favour of ai-
lowing themt to ripen well before they
are packed, then resort to cold storage,
r.ad they wilH arrive In butter condition
than If gathered ln a partlally ripe state
as the lIavour will be liner, and If pro-
perly selectei and packed, there will
tbe no danger of decay.

Finally, T believe thiat If we take ad-
'rntage of the means' now offered to


