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THE CANADA FARMER.

Fes. 28,

ONTARIO FRUIT-GROWERS' ASS0CIATION,

(For the Canads Farmer.)

The winter mecting of this socicty wse attended
by members from various parts of the Province, and
the proceedings were of a deeply intcresting charac-
tor. Delegates were prescnt from the Westeru New
York Horticultural Society.

Mr. Mooldy, delegate from the Weastern N, Y.
Horticaltaral Ractety, said that i Niagara chunty,
N. Y., where he resules, fruit 1s a staple produ-tion,
and that to sccure a ready saloit waa carcfully select-
od and nicely packed 1n the 1 <t and cleanest barels
ot baskets. It was of consulerable importance to
g8 the nicest packages po.sihle, for the first impres-
sion made upon buyers was of great i wrtance . As
:l illustration, a fruit-grower tovk a qu.n‘ sty of Bart.

et

ot prune quahity, anid packel thenn two
barrels.  The frutt in one barrdd wascarefully
wrappe L in punk tissue paper, and the barrel lined
very neatly with the saiu.; that ta the oiher barrel
was carcfully handled and nicely packed, but not
wrapnel in ticsuopper. not the birrel hacd with at.
The firat barrel soll st once for fifteen dollars, tho
other Larely Lrought tive,

A. M. Smith had sometimes, when short of new
Saskets, sent strawberries to market 1n baskets that
had becn us:d, and conscquently stained by the
becrien but the fruit in thoss saied baskets would
barily br.ng two-thizds of the price that 1t dud when
put up in now clean baskets.

Winter Pears, and the best Varieties.
A. Morss had this season kept the theldon, White
Doycone and Beurro d'Anjou quite sound up to the
rosent time.  He wrapped the pears in paper and
i1 thein on shelves i bus cellar, which he kecps as
coo} as possible without frost.

C. Arnold places the Winter Nelis first as bein,
thamost rehiable.  The Vicar of Winkfiell, will sel
about as well. The Duc do Bordcaux 18 a very

romising variety, also known by the name of Belle

pine Dumas. The fruit is of full medium sze,
greenish-yellow when ripe; with a buttery, half-
melting, sweet sad juicy flesh, of a peculiar davor.
Itis usually rips in December and January. The
tree is vizorous and a good bearer.

A. B. Bennett keeps bis pears in a cool and some-
what damp cellar,  He thinks there is something ex-
ceptionally favorable to the keeping of pears this
season, as ho had never been able to keep autuma

20 lo:gobefore. Ho advises that the Beurre d’
mberg uld be picked early

Joha Grey, Taronto, said that in his vicinity the
Winter Nelis and Viear of Winkficld were good;
that i some anils the Beurre 4’ Aremberg s gritty,
while in others it was very fine. The Beurre d’
Anjou bad not proved to be very good, so far, about
Toronto. Easter Beurre 18 fine, needs nich culture.

'W. Saunders, London, had auccess wath Glout
Morceau. In sandy soil the Lawrence had not berne

E.Moody had found the Lawrencean abundaut bear.
or and long keeper.  The Josephinode Malines is one
of the very finest of our winter It 1 of full
mediam size, pale, greenish yellow color, and the
fimh is stained with a most dcheate pink shade,
which is juicy, melting, and swcet, with a delightful
aroms. it is usually nipo in Jaouary and February.
Thinks much remains to be learned ‘about gathenng
and keeping winter pears.  Qur fruits aro usually
not picked early enough. When the leaves begin to
[ Eu. all that they can do for the fruit has been
done, and then it should be gathered.

A. M. Smith said that at Grimsby, the Lawrence
and Vicar of Winkfield did well, but the Beurre d’

cracked badly, and the trees of the Glout
Morcesu di viththezlight.

The President spoke favorably of the Winter

x 2. The Novesu l:‘o”iitun, kee, a.‘x:g::h w’;llxl.

& vigarous grower an early T, .
fruit is wcy, melting, withra very refreshing
fiavor. :’?ilnceé‘:‘ﬁad foundtz be a sh
bearer, thongh in the Niagars district it bears w
The Josephino de Malines is one of the very best.
DelicenXie Hardenpont is beautaful and delicious.
Do'ﬁnogf(knﬁngthergnhnou todeloqul. It
keope until now, is a fine, v ,
larger than the White Doyenne, o y pott

The Secretary remarked that he had found the
Glout Morcesu very subject to blight.

Mr. Barnes has two hundred pear trees, and thinks
that he has preserved them from b_ight by placing two
shovels full of iron filings aroun 1 ecach tree, and by
alitting the bark in June the wiole length of the

¥y

.

trunk, making three or four slits each year in & new

lace.
T3 Mills had tricd the rame experiment sad had
0o blight 1 his pear trees siace.
Application for Trunks of Fruit Tress.

Mr. Chambers had used an application of cow-dun;
to the trunks of hix trees, put on with a stiff brush,
amd then allowed his sheep to run in the orchand;
they did not gnaw the bark, and the codlin moths,
which had been very injorious disappeared.

Mr. Barnes used lime, sulphur, and soot made into
a muxture with water snd applied with » stuff brush
or broom.

Mr. Bennett used lune, sulphne and cow.dung,
mited with water sad apphied with » brush, and
found it to keep off mice aad Lice.

Mr. Arnold used lime and soft soap: sulpburhe
thought to be ton drying and mixed 1t with a httle
tobacco water—it was a complete succese.

Orying Fruits,

The Secretary stated that he had received a Jetter
calling attention to ** lel(fdcr'a Amecrican Fruit Drier.”
The contnivance seetned to bo very mumple. 1t con-
sisted of & stove set upon its foet in & level place and
cncased with o fourdanch brick wall, but with the
front wall brought up tizht against the stove, so as to
leave the front of thie stove, ncluding tho stove door,
on the outsule.  Opemings sre left near the hottom
of the br.ck wall to admut cold air to the air chamber
whicltsurrounds the etove within. These openings
should be threo or four anches square, and below the
buttom plate of tho stove, say threo on each side, and
twoateachend. The air space between the stove
sud the brick is from four tomx inches. Tho wall is
carnted some ten suches higher than the top of the
stove at the front, upon this the tower end of the
drying box rests, the upper end raiwsd about three
feet bigher than the lower. The top ,late of the
stovo 18 covered with a course of brick I 4at and
covered with mortar to prevent the fruit fron. secom-
ing scorched. ‘The wall 1a then closed up to th iry-
ing box and around tho stove-pipe, and the heating
apparatus 1y complcte. Trays, with slat bottoms, are
made to fit niely wto the drymg box, thene are
tilled with fresh pared fring, properly cat for drying,
and putin at the Jower ¢nd over thestove. Aseach
tray 13 fllled it is putin and ite predecessor is gushcd
on up the inclined plane of the drying Lox. By the
time the tray of frut first put in has reached the top
of the inchined drying box 1t wall usually Lesuflicient-
ly dried. The advantage clamed for the inclined
position of tho drying box is that the hot air which
passcs through the trays never again comes in contact
with the fruit in the other trays above, but passes
on over them, carrying its losd of moisture out of the
box. “lusisintended for drying fruit on a large
scale. For drying fruit for fanuly use, & very conve-
nient contrivance wasexhibited at the mectin{: of the
Western New York Socicty, consisting merely of &
sort of tin oven with openings at the bottom and top,
which was made to be clasped around the stove-pipe,
snd might be used for drying frwit, warming plates,
and the like.

By this system a quart of fruit could be reduced
in weight to two ounces, and yet when wanted for
use could be swclled out to its normal size without
loss of flavor or appeavance. Fruit dried in ths
way sells for twice as much as that dried by the old
methods. The dried apples sell readily at 18c. per
pound, dried tomatoes at 75¢., dried raspherries at
45¢., and dned sweet corn at 25¢.

Messrs Dennett, Martin, and Johnson had dried
grapes of Roger's Nos. 3, 4, 9and 15, so that they
were a8 fine a3 any ra.ine.

Fliberts grown in Ontarlo.

Mr. Craddock stated that one of his neighbor's
had tried them, but had not succeeded ; perhaps the
winters were too scvere,

Mr. Arnold had found the hazel-nut growing wild

very good; the variety known as filberts were as good | POO

as those of Eogland, and he had more faitk ix the
improvement of our native varieties than he had in
those imported from Europe.

The President had for years raised English filberts
here, but thinks they need to he sheltered. Some
seasons he had gathered excellent crops, and beheved
thatf properly cultivated and p they should do
well in this latitude.

Mr. Glass, of Guelph, raises English filberts, and
some years they do excellently.

Ashses for Frult Trees.

Mr. Moody used unleached ashes ver‘y liberally, and
found the result to be good sound wood and fine frmit.
He preferred a bushel of good unleached ashes toa

on load of bam-i:ml manare. Heused about one

d bushels to the acre, scattcred broad-cast.

r. Brooking had found ashies to be just the thing

for peaches.
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B | raised in tho townshup.

Effoct of FrultCanning an Price.

Mr. Smith thonght that canning eetablishmente
were excellent affairs.  That et Grumaby had beem
very successful this past year, even in the '
and foreign marketa, where Canadisn fruite take ex-
cellently.” There were now soma forty acres of berries

During the psst year had
been put up :—7,000 quarts of strawberries ot 8¢;
4,000 of raspherries at Sc each; 2,000 of Lawton
blackbeerics at 8c; 150 bushels of red cherries at §t 25
to 81 5); 130 of white English cherrics at $1 75 te
$200; 5 of red English at samc ptice; 1 of black curs
rants at 4c to 5c; 50 of pears at $1 50 to §2 50; 96 of
plums at $1 25 to 23: no peaches, because they could
vot compete with the Amcricann; 75 buabels fall
pippive at 60c each; 1,000 1bs grapes at 8¢ to Yo ;—
m il 49,000 (30,000 oll frait) tmoquart cane of fruits
and vegctables, 1ncluding pie- , peas, beade, corn
and tomatoes. Thedcmsandiggmwggmhm.

The Secretary belicved the improved drying pres
Cestcs Posscss somo alvautages over the o

pecially forah:gpmg long distanccs, It in claimed thet
one pound of the dried tomato is equal to eight quarte
of d, and one pound of dried blackberries or

raspbernies equal to four quarts of the ssme fruid
canned.  1f thus be correct, the diminished bulk and
weight must tell immensely in their {avor for
transportations. Ho believes thero is mowa
opening in the fruit-producingsections of the Proviace
for these canning and_drying establishments, where
tauch more fruit could be grown than is evem now
produced, if thero wero acertainty of market for
‘:‘:“"‘lf?l“b'.'md what waa consumed in o fresh
L)

New Varities of Apple.

The explained that it was intended to
draw out information concetning cettain varietios of
apple which had heen for some timein cultivation, but
were not generally known, He montioned the Swaye
:lz,? Pomme (l;’nsc [u an eump‘lo; [ nne that had

en grown by a few persons for orty years.
Norton's Mclon, and Early Joe, \c'.agcne’r. and
Benoni apples were varictics of the same character ;
~f the very higbest-excellence, in his estimation; yet
he believed they were not known to one ia a hundred
ot ttuse who raised apples in thus P'rovince.

Mr. Voody knew the Norwon's Melonaad Early Jos.
They wers fruts of the very best quality ; but the
trees wero poor growers,  People Lke large grovua
trees. The ’nimate was anather excellent apple
the samo halnt o growth. Nurserymen csunot self
tho trecs, and therefore do not grow them,

John Freed thought highly of the Red Quarrenden.
Tho Swayzio Poinme Grise is the best apple growing,
and our people ou&xt to learn to prize the quality of
such a frut, and willing to pay such a price for
the trees that the nurserymesn can afford to grow and
sell them. .

Chas. Arnold named the Benoni, s delicious apple,
spicy, ripening gradually through a penud of five to
six weeks, in August and September. The tree is
hardy and productive. Grimes' Golden Pippin is &
splendid apple. The Moyle is & atrange sport or
bud variation from the Spitzenburg, and @ valusble

sort.

W. Saunders referred to a seedling spple grown
Mr. Arnold, his number 4, which he comuod .ve?y
fine apple, preferning it to the Spitzenburg.

Mr. i’hnm spoke of the Hawthornden, as s greas

cropper.

Lll)r Beadle admitted it was a great bearer, but
thought it very deficient in flavor.

Mr. Arnold thought 1t not fit to be eaten, it wasso
wanting in flavor ; it would coak well.

Mr. Brooking called sttention to the Fallawater.
He had found 1t an excellent market apple, fres from
the Codlin moth, keeps well until May, and doss not
rot from a slight bruise.

Mr. Beadle thought the Fallawater an apple of
r quality, snd could not recommend it for general
cultivation.

Mr. Morse, said one of his neighbors had & tree of
the Fallawater, and thought ao little of the fruit tha
Ye wished tobe rid of nstree. He named the Dutch
Mignonno as & splendid apple, and the Pownal Spits-
enburg, which he thouggt superior to the Esopus
Spitzenburg.

Hybridizers of Frult,

Mr. Amold, Paris, referred to the Wilson straw-
berry as an instance of what had been effected by
cross-fertilization, also the Rodgers hybw
and bricfly alluded to his own experiments t fruite
and grains, particularly to the unmistakeablo evidence
of the influence of varions Bollenunpon an ear of corn,
which he had made the subject of experiment. .

Mr. Saunders gavoa short sccount of his experi-
ments in cross-fertilization.

Ad ourtmd to meet in Chatham at the call of the

en




