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tivate for this specinl purpose.  Lhe
following notes are prepared wilh a view
of Lriefly answering these questions.

RAISING PLANTS.—T'he sumnmer sea-
son of Ontarlo amt Quober Is not long
enough, to admit of the profitable culti-
vation of tomatoes without the ald of &
greenhouse, hot bed or window box in
sturling the plants in spring.

SO1L I'OR SEED BOXES :—The soil
should not be too rich. A mellow loam
ol good quality, with sand added to the
extent of oue-fifth of its volume, will
produee stronger and healtlder plinis
than will the leaf mould one fregquently
meots with  In window boxes. 1f a
greenhouse Is avallable, the socd may
bLe sown about the middle of March, or
a month earlier if the plants are intend-
ed to serve the needs of the home mar-
ket. A high temperature, 65 degroes to
70 degrees at night and 80 degrees o
83 degrees in the day time, will preduce
Jarge, succulent, but taxier plants,
A oo low temperatime will produce
stunted  weaklings., Noither chiss are
desirable. It is better to have it flightly

100 warmm than too cold, In cwon-
sideration of the nature of the
plant. Sow the seed thinly In rows

six inclies apart, pressing the soil fim-
1y over the rows. The seedlings should
b transplanted at least twice before
setting them in the field. This treat-
1aent gives strong, stocky plants. I¥
arowa in the greenhouse, the seedlings
should be pricked, after the true leaves
appeatr, into * flats, ” shallow boxes, set-
tlug them two to threc imches apart
cach way. From these ¢ flats ™ they are
again removed when they begin to
crowd each other, to the cold {rames
or hot bed, setting them six to elght
inches, apart each way, or {urther it
the plants are Jarge. By the middle
or in a backward season, the last week
in May (in this district) they will have
made large, stocky plants and are reuly
for the fleld. The sashes, or other covens
used to protect the frames, should be
Kept off the frames for some time pre-
vious to setting them out, in order to
handen the plants.

Wiien the seed is sown directly in the
bot-bed, this should be done eariy in
April. A strong, oven heat Is desirable,
such as may be scoured from o two
oot bed of horse manure. Sow tie seal
ufter the heat bas subsided o 79 de-
grees. Other frames sbhould be providod
for the roception of the plints when
they are removed from the sesxl rows.
Trapsplant twice, If possible, bofore
settdng in the field.

IN WINDOW BOXES; Falrly gxal
plants may be grown In boxes of solr
or flower pots placed in well lighted
rooms, but owing to the fluctvations of
the tomperature of dwelling houscs and
the lack of light, they are often stunted
and injured. When any consideratie

Jumber Is required, a hotbed should be
ewployod. The romarks made above
on transplanting apply, with cqual
force, whether plants are grown in the
grconhouse, in the hot-be@ oc in the
dwalling house.

FIELD COULTURE.

SOIL :—It {8 2 mistake to plant toma-
toets on poor s0il. 1t Is true that a warm
and somewlbat light soil will produce
Lelter plants and eaxller frult than
will a heavy clay, but a large crop of
smooth, well grown tomatoes cannot Le
cusured unloss the soll Is fairly wall
curichied. Poor solls produce .small,
ecarly and lLadiy wrinkled tomatoos.
Sondy or ligat clay Joams, well drained,
will give the best returns.

1
DPRBPARING THE (.‘rROL'ND;A—l

I'lough deeply in the fall, In the spring

*
npply Larmyard manure, 20 tons to 30‘
tuns to the acre, and harrow smooth

two or three weeks before planting

time. Marrow agaln just Defore mavk-'

g out the rows, to destroy the first

@op of woods.

SETTING ‘THE YLANTS:—It is
botter to set the plants in rows 5 x 3
feet aparl, rther than 4 x 4 feet apart,
cach way, as the wider space facilitates
the work of plicking the fruit, Planting
will be expedited if a light furrow is
opened In the line of cach row.

PLANTING : = Before  lfting the
plants out of the boxes or frauus the
s0l In which they are growing shoulid
Le thoroughly watered, so that It will
he saturated to the depth of the lowar
extramities of the roots of the plands,
A few hours after Hus Is donethe plants
may be taken up with a ball of ocarth
about the roots of each by using a sharp
irowel or spade, If they are far cnough
apart w allow of the use of the latter
finploment. The plants should then be
placed In carrying boxes, and be tmus-
ported to the field in a cart or wlhed-
barrow, amd set in the freshly openext
farrows. Whon plantid, the bLall of
carth should be about an inch balow the
surface, and the soil shoull be firmly
pressed about the lower roots. About
{hree thousand plants are required to
set each aere, when plinted approxima-
tely 5 x 3 feet apart. If by any mishap
the plants are tall and spindling, they
shiould be set in 1 slanting posture, with
a view of covering the procumbent stem
with soll so that it may sfrike root. (1)

CUL/PLVATION.

Shallow and level culiivation should
be given for a month after setting. It
is advisable to attach the moulding
wings to the cullivator and with these
throw soil to the plants, the operation
is finished by making with a hoe, about
cich plant, 2 broad, sloping mound two
or three inches in height. This will
iemd to distribute the fruiting branches
and will, by shedding min, to soine ex-
tent lessen the tendency to rot. After
ailling, the level surface should be cul-
tivated as long as possible without In-
jury to the planis. If growth Is unst-
1isfactory, it may bLe stimulated by 2
light application to ecach plant of mu-
riate of potash, or wood ashes uzud ni-
trate of soda. Murate of potash, 1C0
1r-unds, aad nitrste of seda, 200 pousuds,
or wood ashes, 1000 pounds per acre, it
seattero@ around c¢ach plant  before
Witlling, will undoubtedly prove beneli-
cial.

TRAINING :—Under field culture, it
dves not pay to train tomato plants to
stakes or trelises. These systews bo-
long to the ganden of the amateur, and
uay thoce bo prctised with cconommy

stum end downwards, wiping such spe-
cimens as are sollad ; finish the pack-
age with a smooth face. Strong bus-
hets—veneor 1s bettar than the splint—
chonld be used, and thase covered with
a stout frame—lke covar made of the
voneer trinnning material, but cenlerdd
with loeszo.

PACKRING FOR IFOREIGN SHIP-
MENT :=If the frult is Intended for
the Buropean market, it should bDe
picked when full grown amul Just begin-
nivg o change colour—if it is to be for-
warded in thoroughly refrigerutod com-
partments. Specimens partly coloured
sent last year, arrived in England in an
vrorripe condition- with Imperfect lee
refrigeration. If shippod by ondinary
frefght, which may be successfully done
with good ventilation, the fruit should
be packed whar fully devdlcped, but
»wet green In colour.” “The frult
should be carefully graded as to shze
and with regard to lts chawweteristie
colour when mature. Scarlet and pur-
plish red varieties should not te packed
togzether in the same case.

PACKAGES :—Light, strong wooden
wentilated cases are recomanonded. A
ciase of the following dimensions will
hold 20 1bs. of medium sizexl tomatoes,
two rows or layers deep. <The two
layars should be separated by a sheet of
sUfL cardboard, unless each fruit is
wrapped in tissue or light. printers papes.
To prevent the fruit shaking, plice a
layer of cleinr excelslor on top before
nailing down the cover.

The words * Canadian Tom:toes™
should be branded upon the ewds of
each case. The naume and address of
the grower should appear on a printed
sheet withia, ,

DIMENSIONS OF CASE OUTSIDE.
—Length 22 inches, width 10 inohes,
depth 5% inches. 1t should be providal
with a partition cross-wise In the mid-
dle. The boxes should be made of plan
od lumber and ventilated by holes or
open slits at the sides. Such a case will
Lold about four dozen medium size to-
matoes and weigh 20 to 253 poumls
Thickness_of lumber, cixls and parti-
tion 5§ inches sides, top and bottom 3.
Ventilation could bLe provided for by
using slightly narrower side picces
than called for by the depth of the box.
The top and bottom picces should come
fiash to the corners. This would leave a
slit the lopgth of the case without
weakening it to any extent.

TARIETIES :—If it is Intended to
ship the fruit to distant points, medium
gsized, smooth, solid bright colored va-
rictics should be mainly zrowmn. Most
extra carly kinds are inclined to be
rough or wrinkled. Among those that
seem best suited for export purposcs, as
tested here, are :—Longkeeper (Tlor-
burn), Stonc (Livingston), Favourite

l(l'.ivingston), Liberty Beil, Cook’s Fa-

as to spaoe, and satisfaction as to gene- 'y nite.

ral results. In the field, some attention
stiould be given towards secuting o
vroper disposition of the natumily
sprawliog branches, to prevent too much
fnterlacing and to sccure their propar
distribution.

TICKING AND PACKING FOR THE
BOME MJARRKET :—Pick the fruit

Rotes by the IWay.

ROTHAMSTED EXPERIMENIS—
If any one of ounr readers will take the

‘trcuble to examine the reports of the'

careful cxperiments conducted by Siv

now bolng carvled on at the Obhlo ex-
periment statlon, potash scems to have
1o effeot on the whent-crop, whether
used alone ot In combination with any
other mamuds. TIn Iientucky, though
potash has lmrgely Increasod the crops
of corn, hewmp, tobacco, and putatoes, it
has utterly failed to exert any hfluence
on wheat, whether used ulone or in
combination.

NODULE-BACTERIA.

The followirg two examples of the
proper use of * nodaile-bacteria’ wil),
we hope interest omr rveaders. The four
pots are supposed to be sown with the
ordinary pea, and inoculated with noda-
le-bacteria from the Frenci-bean (pha-
seolus), trifolium (clover of some sort),
Robinia, (@ pod-bearing trec like the
acacia) and from the pea itself. The
plants of the pea, as given in the cut,
when treated with its own private
uodule-bacteria, is seen to have grown
luxuriantly while the others did not
take to the addition of the same dose at
ali, though thie whole four plants belong
to the same order, the “leguminosen.”

In thg 2ud cut, it will be noticed the
¢ IMalse-acacia” docs not at all approve
of the provision made for it of the
nodule-bacteria of the pea, but flourishes
amazingly on its own kind.

Pea Plants (Pisum sativam) inoculated
(1) with nodule bacteria from Pha-
seolus, (3) from Trifolium, (4) from
Rolinis, (2) from Pea.

We now really may lope that the
novel fertiliser we mentioned in the
Diecember number of the Journal under
the name ** Nitragen,” will turn out %o
Lo jiractically useful, in spite of the ap-
parant absurdity of the statement that

Iiobinia DTlanits (RoWinia psoudacacia)
inoculated with (1) nodule bacteria
from Pea pliat (Pisum  sativum),
(2) nodule bacteria from Robinda
osendacacia.

for G0 cents enough may be bought to
dress an acre of land: We remenber
too well how all English farmees look-
od askant, when they were first told
that 3 cwt. of Peruvlan guano was a
full dressing for an acre of wheat, {o
'lmvc much Incredunlity left when matters

when fully coloured, belng careful 10 351, yawes and Sir Joseph Henryof sclentific fnvestigntion are conccinad.

avold bLruising it, Discand all ill-shapen

Gilvert, which were Legun in 1843, and

or Ulomished specimens. The fruit still continue, e will find that the ap-

should e carried to the sorting shad
and carofully packed fo the shipping
baskets or packagos.

11) Very good advice~Rd.

Place the fruit!

ication of superpbosphate, without
potash, to the wheat-crops, enabled that
crop to take up an increased amount
of potash compared with that in the un-
manured crops. In cerlaln experiments,

ROOTS AND CORN.

Sir John Lawes ind Sir Hoory Gil-
begt agree with Mr. W, Ewing, of
Aontrenl, in the opinfon that, although
the soil and climate of this pact of the



