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Duchess pears can be kept profitably until
late in Deceniber ; Fameuse, or Snow ap-
pies, until March or April. Thie time limit
bas to be detcrmined for each kind of fruit.

9. In addition to proper conditions in the
storage room, the most important points in
the storalge of fruit are thie.seleclion of sound
fruit, gnzdùzng into uniform sizes, one varicty
only in a case; and careful pnckingi. There-
fore, the resuits of these experiments can be
made use of' by the family, ini preserving
fresh fruit for their owvn use ; by the fruit-
grower, in securing bet ter prices for good
fruit later in the season, ini the local mar-
kcets ; and by the shipper, in enabling hirn
to take advanltage of thec highier prices of-
fcred in foreign markets.

lilEVAR-YING (>VAJaII'V OF '.IAGi*A
al>sANI) OT1IEI FUFITS

A MONG other fruits there is very little
appreciable difference ini natural

quality- To somce persons an apple is
simply anl apple. a p-2acli is only a peach, -

Uic varictv makes but littie différence if the
g-eneral quality be above a fair average.
XVithi grapes it is v'ery différent. 1E'very onc
is fainiliar with the old Concord and the
ncwer Niag.ira; %vith the Catawba and
Delaware; the imiported wvhite grapes, Uie
California Tokays, the wild Fox, and ic
fine ".1 hiothouse " v'arieties arc ail rccognized
y~'sight an d taiste, if flot ail by naine.

Euchi, too, lias its coterie of admirers, -and
justly so.

Tliere ks onc faict Mcatin- to ic Ni;îgUra
tlhat it ks desired to brin- out p,-articula«rly,
'vhichi is thit thecre arc two distinct qualities
according to theq stage of ripeiiing,. Those
bunclies of fruiit that have remaincd long on
the vincs and bcconie well developed hlavc a
pecîiliar distinguishing- favor -and a strong,
agrceable odor; fruit picked carly, thioti«-

ripe, arc not wvell developed, and the quality
is really olten poor, wvhilc the truc Niagara
fiavor is lost. As a rule, the wvell ripened
grapcs have a yellowish cast. The iieiv
Campbcll's Early is said to bc the better for
reniaining long on the vines.

Some apples arc noticeably different in
quality. The R. 1. Grcening is very often
poor and almost aistringent; Baldwin is the
same, but perhaps less frequcntly. Fine
specimiens of cither are of highi quality. To
a certain extent, the trouble with the apples
is simiiliar to that of the Niagýara grape-
they are not wel1i developed. But the non-
developement mnay not be thc result of thieir
being harvested too soon ; there are other
factors in the case. Overbcaring or a
weakceningr from the attacks of insects wvill
cause an carlier ripening or an impcrfect
dcvclopmcnnt. XVhen wvill cvery fruit-growv-
er Icarni that the best fruit is nmost profit-
able, and thait it is only ta be had by
thorough care and cultiv'ation. ?

The Seckcl pear is anathler instance,
though th cre mav be additional trouble of
anlother nature-namcely, tlîat the truc quali-
tics have been lost soniewliere ini course of
propagation. But the chief complaint is
agrainst the niiscrably growvn fruit that gets
into thc market-il-shapen, undcvelopcd
stuif that by nlo mecans szatisfies the lover of
this delicious varietv.

The Keiffer I'ear is cxccdinlyv variable,
and hiere a-ain dcpends upon thc care and
judgmcnt cxercised ini picking aniid -.ipeing.
This pear niay bc a delicious, juicy, soft-
gvrained fruit, or it niay b.- coarse, dry and
almost WorthlCss.

It Nvould bc disastrous ta allow a Clapp's
Favorite Pea-,r ta ripcxi on thc trcc, as it wvill
rot inside unawarcs. Pickccl carly -a-nd
ripeiied in the dark, it ripens unifornily und
is dclicious-ý.-.fccdw;zs' Mnk
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