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wag,to pubon teo thick a layor of excel-
sior, baereby taking the place of at least
two.layers of applee.  Buyers vbjected to
paying for apples and buying so much
packing,  When apples wero first sent to
tho London market, on the head of each
barrel was a placand stating the variety,
and this notice : “This fruit, it properly
stored will retain its flavor till June”
—or May, as tho caso might be. DBut
these placards aro not now used. The
barrels are marked with the name of the

rowor, and the-mark of tho shipper, as
ﬁlf.] or [W. S] or [*]. Onreaching Lon-
don they are placed in the warchouses,
onu barrel of o lot opened and placed on
“ghow,” and the entire lot sold by the
sample displayed.  Duyers have frow
filteen to twenty wminutes to examine the
fruit and then the sales begin. All
salea are by auction, and often from fif
teen‘to twenty auctions are held in the
samo room in a day—-and night; the
sales usually ‘beginning at 4 o’clock, and
frequently held up to 12 o’clock at night.
After tho sale, a punted return of each
lot, with the shippers, and packers,
mark «nd name printed in the margin,
and-the price at which the lot sold prin-
ted: in-figures is returned to the shipping
agant, so that each packer can see his own
standing-in London market, and the price
his-apples brought.

The shippers here have some advan-
tages over us inthe States, Thocrop here
is later"than with us, and by means of
storage -warchouses they are enabled to
hold the erop to tiako advantage of mar-
ket. Oceasionally smell lots are sent
forward for the Christmas market, bug
usually the bulk of the crop is not ship-
ped before January, and from that on
to March., The apples are uniformly
bareeled .in the fall by the growers, none
are stored in bulk. To some exicent the
practico oblains hero of selling the fruit
from the orchards in bulk, so that the
grower has nothing whatever to do with
the harvesting or growing—the fruit
being sold on the trecs.

I asked Mr Whitman & question as
to the probable influeuce of the prospec-
tive Jarge increaso of apples on the supply
of the Foreign market ; whether ther
would not be danger of overstocking the
market. . None whatever,” he replied ;
“npg if Nova Scotie could ship five hun-
dred thousand barrels a year. There is
always a demand for them, New mar-
kets are opening. Ilull, Bristol and other
large English cities are becoming good
apple markets. They have been good
orange warkets and apples are suro to
follow oranges. A lmge crop is better
than 2. small one, and leaves as much
mongy to the producer. DBeside it gives
more.freight to.be handled, adds.to the
general health by placing -them. within
tho reagh of mechanicsand working men,

and is better for all concorned, I want
to sco,” he added with forco, cheap
and abanduant fruit, especially apples, the
prince of fruits fur everybody.”

In addition to apples large quantities
of grapes, cherries and small fivits are
being grown here, especially of strawber-
ries. The last named are raised to a
considerable extent in and about Middle-
town, in the upper Annapolis valley, and
theroe they have a Small Fruit Growers’
Association of which Mr. G.C. Miller is
Secretary. Somwn growers have as wany
as two or three acres in strawberrics, and
one grower yestenlny sent five thousand
boxes to Dar Harbor and Boston, On
account of the lateness at which they can
be placed in the warkets, (from July
10th to 30th), this Province is suze to
tako leading rank as a strawberry growing
and ex porting section.

AttexTioN has already been called, in
the newspapers, to the carly presence
(15th August) of the Potato Fungus,
Peronospora  infestans  in its  perfect
sporiferous form, which indicates that
suitablo meterological conditions are only
required to bring absut great destruction
of our potato crops.  The potato disease
oceurs in two forms:—

1. In the first uhe fungus threads cf
Peronospora infestuas, or potate.mould,
spread slowly over tho plaut and through
its tissues in o creeping way, first dis.
coloring and finally causing the decay of
the part. . This is the prevalent form of
the disease in Nova t3cotin. Persons who
have scen only this form of the disease,
and are not micruscopic experts, arc apt
to overlovk the fungus altogether, and
consequently to dispute the * fungeid
theory,” as it has been called, but which
is no theory at all but simply a plain
observation of fact,

2. In the sccond form of the discase
the fungus acts 0t only asinthe first, but
it forras erects stalks shooting out from
the breathing pores (stomates) and other
parts.of the '~f; theso stalks bear acrial
spores or seeus, termed “ conidia,” which
are easily detached and scattered so as to
propagate the fungus just as weeds are
increased by running to seed.

The first or vegelative form of the fun-
gus is, as I have said, the ono usually
seen in Nova Scotin.  Its growth and
consequent deleterions influence on the
potato is slow and local, for the fungus
threads extend merely to adjoining parts,
or {0 leaves in contact.  Very dilterent
is the reproductive form, the form that
sheds conidia. These are preduced in
countless numbers and blown over the
fields, and.thus spread speedy devasta-
tiun, This latter is the English.form of
the potato discase.

A -microscopical examination of -the
leaves:of.potatoes- of .difierent kinds, has

recentlyshown thatall,except the very.lato
sorts, have already upon them an abuu-
dant growth of the fungus in its Englisk,
o most destruetive forwy, the stalks boar-
ing and shedding conidiu abundantly.
This isa fue! of great practieal importance
to tho farmers of the Provincu,

The presenco of Peranospora infestans,
in this form in our Province, fortells
soveral things, of which it will bo well to
take warning :

1. Our markets may bo glutted with
early potatoes at unremunerative prices,

2. Large quantitics of discased pota-
toes will havo to be fed (or lost) at taking-
up time.

3. Much cellar room will not bo re-
quired for sound potatoes,

4. If there chould be any foreign
markots this winter, which wo all of
course hope for, then potatoes will bo
scarce and dear next spring:tiue,

Tue last quarterly record of the Royal
Botanie Society of London contains the
following of interest to Nova Scotians in
tho notico of the meeting of Kellows of
Juno 26th last.

Dr. Cogswell exhibited soveral dried
specimens of Canadian Ericace:e, collecteid
by him chiefly in the neighbourhood of
Hulifax, Nova Scotiy, in 1847, which he
thought might be interesting to the
Fellows at the present moment as ina
manner supplementary to the show of
Rhododendrons now going on at the
Gardens.  The first ho would notico was
tho Epigwu repens, tho local Mayflower,
it being the badge of the Royal Province
of Nova Scotia, or New Scotlund; and
it was rather curious that the people both
of Old and New Scotland should have
agreed upon o plant of the same natural
order ns their favourite, .though in the
former case, not national emblem.,  At-
tempts had been made to introduee tho
flower into gardens in Nova Scotia,
though hitherto with indifferent success,
but it grows frecly at Br. Waterer's
nursery at Woking. A wax model of
the plant was handed round the room
and much admired.  From the beauty
and fragranco of the rose-coloured flowers
growing in small axillary clusters, the
plant might be worthy of mors attention
than it had hitherto received in this
country as a desirable addition to
bouquets.

The next specimens were the Gaylus-
sacia resinosu, locally called the whortle-
berry, the Vacecintum Peunsylvanicum
and V. corymbosum, or blucberry, and
the V. macrocarpum, or cranberry, all of
great economic value in producing fruits
in abundance more than sufticient to sup-
ply the market. ‘There was.a xegular
succession of wild- fruits in Nova Scotia.
Fivst the-strawborry, then the raspberry,
blueberry, whortleberry-or huckleberry,



