
NOTES AND COMMIENTS.

This year hie liad made a shipmnent ta
Great Britain, and had received as ighl as
6s. a bushel box for them, w'hich wvas quite
satisfactor,.. For the home markets thiere
seems ta be very littie nioney in growving,
tomatoes unless they are very early. Many
growers make contracts wvith the canning-
factories for their crops, wvith permission ta
ship the early ripe fruit, up to a certain
date, after wvhich aIl are ta go ta the fac-
tory, which is a very fair bargain. The
contract price sa fiar has been 2o cents a
bushel, but, awing ta the advance in the
canned goods, the factories ini the Niagara
district are already offering 25 cents a bushiel
for the crop in 1903. This should pay the
g.rower, wlien one considers that there is no
commission, baskets or express charges ta
pay-
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SiR,-In consequence of an enquiry which
1 irade as to why ap-icots were rot growvn more
extýensively in Canada, Professor Saunders sent
me last jure a letter containing an extract from a
report Nvhich you had made an the subj ct wvhich
terîninated with the statemnent that you were con-
ducting fuither experiments.

Mr. MacKinnon, Chief of Fruit Division, was
here a couple of dys ago, and in the course of
conversation lie mentioncd also that lie had during
bis visit here been struck wvith the large number of
apricots, and how advantagcoui to Canadian fruit
growers the increased production oi this fruitw~ouid
be. You are a;vare that aprîcots are iniported just
as fresh fruit, also as pnilp for jani making, dried
and canned.

1 shall be interested Io learn the resuits of your
further experiments, and this is rny reason for
writing ta yotu. HARSNWfl

Curator Canadian Section Imperial Instittîte,
London, England.

At Maplehurst we have been trying ta
grow apricots on aur sandy loamn for rime
vea rs past. We planted every variety of-
fered by the nurseries, but have had no
fruit ta speak of ail these years. One eN-
planatian seems to be their early blossomi
ing, wvhich exposes theni ta injury from
spring frasts ; and anather is the ravages of
the curculia, which usually causes ail their
fruit ta drap before inaturity. About twvelve

y ears ago we plan ted a dozen Russian apri-
cots, but every one lias proved wvortluless.

Unless therefore the soul or climatic con-
ditions elsewliere bring about resuits differ-
Cnt from ours at Maplehiurst, we cari en-
courage no one ta undertake apricat grow-
ing for profit.

If there were a demand at paying prices
for peacli or raspberry pulp wve couild see
business ahiead, but experiments; already
tried by a conmmittee of aur Association of
wvhiclî Mr. I3oulter, of the Picton Canning
Factory, w.as the chief experinx.nter, dis-
couragye that enterprise, because the prices
were not remunerative.

California is undertaking the export of ail
kinds of fruit pulp in rectangular bricks
ruade by Ilboiling down the fruit pulp ta a
sugar until the desired consistency is reached
-%vhen the mixture is poured into pans, and
permittecî ta dry siowly for teti hours," being
eventuaily cut in bricks and done up in
wvaxed tissue paper. Strawberry pulp in
canis is muchi in demand for flavoring of ices
and soda wvater.

FRUT'n INSPEJ"CTIOWtS REPORT.

T 1-IE Fruit Division at Ottawa is render-
ing good service ta fruit growers by

reparting ta them upon the sales in Great
Britain, and upon its condition on arrivai.
Far example wve hiave just received following,
dated Glasgowv, Nov. î7th, regarding, fruit
ex SS. Lakonia :

IlH. Gardon Bail, Niagara, Ontario.-xS
cases King Pippins. These were withaut
exception the mast perfect and finest lat of
apples wvhich have cam-e here this season ;
everv apple wvas wvrapped separateiy in paper,
and each case was perfection froru top to
bottani. Utifortutiateîy, the Iids of the cases
wvere anly of >'ý inch wvood, which allowed of
easy access ta the contents. It seemed
incredibie that the packer of such apples
should scnd the boxes away with sucli poor
lids."


