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TOMATOES.

Like the peach, the tomato is a product adapted to only short periods of refrigera-
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"°^^ **«"'» "''^ *»»« t°°>«t« "»der refrderation bTt uTto

«8.p.d flavour. Tomatoes for cold storage should have a very firm flesh a"dlhondbe free from cracks or injuries. For this reason it is advisaM^to pick toma oes whhout leaving any stems on the fruit to puncture.
wmatoes with-

Life of Tomatoes in Ston ce.

Variety.
Temperature.

32° K.

Kemark».

Earliana °?>''-

Barliett of All ,,,
ChallM .Jewell '/,,/[

'
' {V

Li vingstong Favourite lo
l><iniini(>n Day jo
BruceV First and Best .... ! 14 im
iRnotum

j4
June Pink in
Daniiih Export iu
Dwarf Champiun in
Alacrity ,,
8uccejw ,2
Bonnie Be«t

j^

Fairly goi.l shipper.
A good ahii >ier

Tendency to' mould.
IXms not Btore well.
\ good Hhipiwr.

.y .Hum to good Hhip|)er.
irour shipper.
One of the best shippers.
jNot a good shipper.
Medium shipper.
Uoes not store well,
tiood shipper but doen not stor* well.

CUCUMBERS.
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completely. The action seems to be one that breaks down tS^
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