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292 THE FARMER’S ADVOCATE FOUNDED i^fl6
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IOn the newly-cleared, rich lands of 
this Province it did remarkably well for a number 
of years. Gradually it worked its way westward, 
and on the rich virgin soil of the Western prairies 
of Minnesota and the Dakotas it seemed to find 
congenial conditions for perfect development. The 
City of Minneapolis is called the Flour City, and 
to the traveller, the chief interest is in its im
mense milling industry, for it has the largest mill 
and largest milling capacity of any city in the 
world ; its reputation for high grades of 
world-wide.

ever saw. refuse to receive for registration any variety of flour, rich in all that goes to make a high < ;ilss 
wheat from districts where wheat is grown chiefly article of bread, 
for export, if the variety is known to be of poor 
quality.

v
The miller does not always know a good mill

ing wheat when he sees it, as witness the recep- 
All this goes to show that the propaganda in tion given the Red Fife by them when first in

favor of good seed, improving the quality by troduced. The deciding test is with the baker 
selection, has not been started any too soon. It is the breadmaking quality that counts.
And just here I would refer to a remarkable state- Most valuable work is being done at the 1)„ 
ment made by Mr. T. G. Raynor at the Winter minion Experimental Farm in the breeding and 

is t11"' rZ ’ , at. hc knew a man in Renfrew County testing of wheats. In th report of 1901 117
who by selecting for a series of years had pro- varieties of spring wheat were under test 
duced a crop of Red Fife wheat that ielded 30 the Fife wheats stood well to the front. ’ 
bushels per acre. pleasing to note that 54 of the varieties
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And if the traveller asks for 
son for all this, he might truthfully be told that 
it consisted of two things—the great water-power 
and the hard Fife wheat.

and 
It is

. , tested
were cross-bred sorts, and that in a select list of 
48 varieties of the best spring wheats, the Fife 
wheats and their crosses stood well to the 

Dr. Saunders began work along with average yields at all the farms
this line several years ago, and now has several 32 to 35 bushels per acre. Dr. Saunders was on
promising hybrids in cultivation, nearly always, the right track when, in looking for a wheat that
. thlnk' _usinS the Red Fife as one of the parents, might be a worthy successor to the Fife, in case

in originating a hat variety should deteriorate and fail, he looked 
uch as David Fife’s reat protegee has o the country from which the Fi wheat came 
tself, it will be worth vast! more to the nd, although the Ladoga proved failure itself
than the total cost of all th experimental as a substitute (I n te that it comes next to the 

. . , is pleasing to note that this work ha bottom of the select ist), yet, by crossing it with
lately been taken up also at Guelph, with som the Red Fife, he has produced a wheat—The Pres
very interesting results. ton-that bids fair to rival the old stand-by .Î

And now a aplf- In the report of 1904, at the Brandon 
word about the fall wheats, which now constitute ''arm, Red Fife stood next to the top, with a 
the bulk of wheat grown in Ontario. In the y'eId of 36 bushels and 40 pounds per acre and 
early seventies the old Soules and Dhiel, or Delhi. at Indian Head it stood eighth in a list of 36 
were the varieties grown in this county. Then a but on the same Farm, in a field test with eight 
little later the Treadwell was introduced. At first varieties, in plots of from two to ten acres (the 
it was not in favor by the millers. It had a eight varieties were nearly all the Fife wheats and 
very thick bran and gave a small yield of flour their crosses), the yield was from 31 to 42 bush 
But in a few years it improved considerably in e,s P^r acre, and the Red Fife on the 10-acre nlot 
this respect, and it always gave a good flour £ave a yield of 40 bushels and 57 pounhs 
This wheat or the Soules, mixed with a third of This was

The C. P. R., with the shrewdness Red I'ife, and ground in the old way—in the old lowed,
and foresight so characteristic of that company, atone grist mill—gave us flour that was a de-
carried seed of the pure Fife wheat free of charge, H had that moist, sweet, nuttv flavor
and the millers, especially the Ogilvies, furnished that wp rannot gpt nowadays with 
pure Fife wheat for seed at a low price—below 
actual cost, I think. And so, between the two. 
a propaganda was begun in favor of the growing 
of the famous hard wheat; 
had a far-reaching effect in re-establishing 
supremacy of the Fife.

rea- s<
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r:But selection is not the only means of improv

ing our seed grain. el
We may get, and no doubt 

have already, some valuable new hybrids by cross 
fertilization.

And in our own great West, with the great 
mills of the Ogilvies, Lake of the Woods, and 
other companies, and the long line of big ele
vators
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stretching along the railways and looming 
up huge and massive in all our lake ports, the 
Fife wheat has had more to do with all this de
velopment than most people have any idea of.

The ability to grow this wheat is one of the 
most valuable assets of our Northwest to-day. I 
remember a time, back in the eighties, when the 
Northwest was in a fair way to lose its reputa
tion. There had been frequent damage from 
frost, and it was thought the Fife wheat was too 
slow in maturing; also that there 
kinds that would not only mature earlier, and 
thus escape the frost, but at the same time give 
a larger yield, and so they began to sow other 
varieties.
disastrous, and would soon have ruined the 
tation of our Canadian West tes a producer of 
hifÿh-standard milling wheat. But two large 
corporate interests came to the rescue and saved 
the situation, because their own interests 
going to suffer if they did not—the C. P. R. and 
the millers.
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were . , . Per acre,
on land which had been summer-fal- 

In view of all this, is there any reason 
why I anada should not retain her supremacy as 
a producer of the best hard wheats in the world ?

Should the Fife wheat fail or deteriorate or 
m common phrase, ” run out,” there seems to be

evidence that 
will have
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some vari- tuand that action has eties of its luiprogeny 
worthy to take its 
place.

the Sa
The dete-Dr. Saunders, about this time, introduced a 

new wheat from Russia, the Ladoga, 
thought this would be a substitute for the Fife, 
and would ripen earlier, 
showed it to contain 
gluten as Fife, 
equal, as there is a vast difference in the quality 
of the gluten of different wheats, and 
hear now of the Ladoga wheat ; 
a back seat.

Back in the seventies the Fife wheat was still 
being grown in Simcoe County, and was still do
ing fairly well on rich clay soils, but was show 
ing signs of failing in yield, 
a new wheat was introduced that was intended to 
replace the Fife, 
wheat.

■Æ rioration 
ning out of a vari
ety may be deferred 
for a long time if 
the propaganda of 
the

o r run-It was loi

î MAnalysis of this wheat 
as high a percentage of 

But that did not make it its
to, jSlfe Th- • u*

Seed-growers’ 
Association is suc
cessfully prosecuted. 
Of thislb

of
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Smwe never 
it had to take w e have 

abundant evidence. 
In the West they 
have the soil and 
climate for hard 
wheat ; the rest de
pends upon the skill 
of man. In the ex
periments being car
ried on at the Do
minion Farms and 
at Guelph in 
breeding and test
ing varieties, and 
in the work of the 
Seed-growers’ As
sociation, 
two strong factors 
in the problem. 
But there
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It was called the ” Farrow ’’ 
It gave a large yield, and in color and 

appearance closely resembled the Fife, though it 
was a little darker in color, 
semblance ceased, for when the flour of it reached 
the baker it was condemned, 
stocked their mills with this wheat found that 
they had a white elephant on their hands, 
gave a poor, weak, starchy, gray-colored flour 
that nobody wanted at any price. However, the 
White Fife, for a number of years after its intro 
duction, did very well; and on rich clay loam, 
where the land is rolling, and on high table land, 
it still continues to do fairly well. It is the best 
substitute

But there the re-

The millers who cross-

It
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i First-prize Shorthorn Heifer.- we have
Xml reserve for championship for best Shorthorn

bred and owned by I lis Majesty
at the Smithfield Club 

the King,
ShowlbOli.

1 s an
other most im- 
t goo seed of any 

I would

for Red Fife ever tried here, 
not know the origin or history of the White Fife, 
but it is no doubt a sport of the Red Fife, differ
ent in color, not quite so thin in the bran 
giving a strong, rich flour.

Speaking of varieties, Mr. Motherwell says, 
on page 60 : “ As to varieties sown, the Red Fife 
stands head and shoulders above all competitors.” 
I have always contended that 
grown here 35 years ago was as hard and as good 
in every particular as 
West.

These fall wheats after! I do a time began 
generate in yield, and new varieties were 
duced.

to de- portant one—the soil.

£srri]tr.r;“
healthy, strong plant, but the flour from it was l,v th PV phosphoric acid is always followed 
a disappointment. It was so dry and starchy p-Lin ” |lrobl'ct,on of I'oor yields of shrunken 
so low in gluten, that when baked the loaves ,0-0 ,11, , \rl°gl‘" lorces ,he leaf and stem
cracked open. ’Phis was a subject of general n .e,b..L, , . . presenae of phosphoric acid is
complaint, and was only avoided bv mixing it action of* vfStCü maturity. So strong is the
liberally with spring wheat for gristing purposes m-ituriiv 11, os,,horus ln this direction, that at
It is claimed that the new variety from Kansas m , h thp(*1uartcrs of the
Turkey Red, has high milling qualities- but with Y Fant 18 found
that exception, we "have notVad a  ̂

fall wheat since the days of the old Soules and 
1 read well.
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the Fife wheat

any ever grown in the 
In proof of this, Mr. Saunders, on page 

65, speaks of an old sample of Red Fife, groxvn 
at Ottawa in 1902, and used in the baking tests, 
which earned 104$ marks, the standard 
parison being that 100 marks signified 
strong flour, and 75 a

;

*
1

constituent takenmm of com 
a very

very weak one. Mr. 
Saunders attributes this largely to the age of tin- 
sample used. But that is not the whole 
Ln my own opifiion, it goes to show that if 
could find the conditions necessary in order 
get this wheat to groxv and yield in Ontario 
did 35 years ago. and furnish those conditions, 
there need be no fear as to its hardness.

On the same page Mr. Saunders speaks 
variety of Club wheat grown in Manitoba, 
has this to say of it
kernels, of a deeper red color than red Fife, 
commands a high price on the mistaken idea that 
depth of color always indicates strength.”
Ii-- goes on to say that this wheat gives flour 
a dark color, low in gluten and very deficient 
-dr- gfh, and should he condemned ; and. furl I 
he suggests that the Reed-growers’ Associai!

in the seed.
of potassium, which, he says, 

formation of all

He further:
!
! organic matter; and 

seems to aid in the construction 
L-arh of these constituents has 
"ork to do, and the absence 

any one of them will 
the incomplete development 

It is plain from all this that 
c ai,l „i the Xgricultural Chemist 

,,f the problems 
■ Why cannot

of lime, which 
of the cell wall 
its own particular 

deficiency of

The history of our 
The wheats

reason. wheat-growing is 
we grew 30 or 40 years ago 

or nearly all, good milling wheats When 
the yield began to fail, new varieties were mtro- 
iluoed, giving a larger yield on the 
but poor in milling quality, 
quite a long list of

! briefly. 1we this :
to were all. or

cause the 
of the plant, 

we must have 
in the solu- 

pri-sented ; and one of these 
hard son,, 1 produce fair yields of good
ago ?* \VhVh:a lrjI Ontario, as we did 35 years 

, . , 18 that, almost invariably when
give a laVer V* ,Mlth,'r Rprin* °.r fal1- that would
t~eriorated in 1" * 1 P6^ acr<>- it just as surelv de
li norated in breadmaking quality •>

a reason Can we not find it out »mm «SS*, «—i...

death oras it

same land, 
! here has ljeon

days of the old Soules and TrXuh^llV"hut'neariy 

all giving poor, starchy flour, of poor breadmaking 
Ot course, a certain amount

1 inm and
” It gives fairly hard

m i quality.
flour is always used in pastry 
all kinds of biscuits

and Athis
and the making of 

. But for th,- wholesome
spongy, moist, sweet bread which 
and which everybody wants and 
ashes, we must him- the hard wh, 
mill ing quai i t \ ,4,-4,
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