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seets that infest the rose, he finds that
common soap suds sprayed on are the
best remedy.

The barn and garage ore situated in
the centre of the back end of Mr. Meth-
crall’s property On cither side, and
separated from thom by fenes, are his
vegelable garden and nursery  ground.
Vs Mr. Metherall hae only ouned this
property for some cighteen months, the
accompany ing illustrations serve to show
the amount of work he has done to
bring it up to its present attractive con-
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ditien. He is expecting better results
as the years roll on, and as he is one of
nature’s gardeners, although he never
dreams that hie is a goud one, he expects
Py reading, expenimentang, and hsten-
ing 1o others, o achierve suess m tns
line s he did commerdially in days gone
by, Qne puint 1 have noticed as 1 visit
difficremt gardens is that their proprie-
tors all tahe The Canadian Hortcul-
turist, and they all state freely that it
has helped them to achicve the success
with their gardens that they hane.

Harvesting Onions
P. E. French, Dept. of Agriculture, Victoria, B. C.

I’ the onion tops do not fall down flat
en the ground ot the proper time
about the middle ol August to middle

of September, it is good pradtice to go
over the patch and pound the upright
ones down. Harvesting should «com-
mence as soon s most of tie necks have
turned yellow and are considerably wilt-
cd. Do not delay harvesting simply be-
tause there may be some green tops
when the main crop is ready.  If left too
long the bulbs are liable to make new
roots, especially if the weather is damp,
and the quality of the onion is injured.

Pull the onions by hand and deposit
them in windrows containing the onions
from two or three rows. If they are
taken out with vakes they are apt to be
bruised, and thus will not keep as well.
The crop is left in the windrows until
fully cured, which takes about ten days
in good weather.  During this time they
should be topped with knives, cutting
the tops off aboud half an inch from the
bulb. On bright days the curing will be
hastenced by stirring with a wooden rake,
being careful not to bruise the bulbs, If
there is danger of a rainy scason, the
onions may be cured in open sheds or on
the barn floor.  Alter the crop is cured
the Lulbs should be sorted and properly
stored. Al weeds and refuse should he
removed from the ficld, and, if possible,
a fall crop grown.

Onions should be sold as soon as a
fair price can be abiained, and not stor-
cd for the winter unless there is a very
good chance of a rise.  If you have an
extra  favorable scason, they may be
shipped right from the ficld, but it is
generally advisable to empty them out
n apen sheds and pick them over again,
Al the small anions should be picked
out and sold separately for pirkling pur-
poses.

It is nnt advisable for the inexperienc-
cd grower tn try  winter storing, of
course,
hulbs will sprout, while others with only
a slight bruise will deeay.  There will
be mnre or less sl okage, and a larae
pereentage of the oninns will be Jost if
proper care is nnt given tn venlilating
and maintaining the desired tempera-
ture,  However, it is desirable that

Unless therougrhly cured, many -

growers should understand the condi-
tions necessary to keep onions through
the winter months, so that they may
store part of their crop. I would not
advise storing very many unless one
has the fadilities for doing so. It is
essential that the bulbs should be well
matured, thoroughly cured, not bruised,
and an a perfectly dormant state for suc-
cessful winter storing.

Onouns may be wintered by two differ-
ent processes—namiely, by freezing the
bulbs and keepirg them in this condition
all the winter, or by storing them in a
dry apartment where the temperature
can he maintained just above the freez-
ing point. The former .ncthod is very
satisfactory where the weather is cold
during the entire winter.  The onions
are placed in a barn or outbuilding and
allowed to freeze. They are then cover-
ed with hay, straw, or bags, and arc
allowed to remain in this condition all
the winter.  The covering should not be
removed in the spring until the bulbs
arce entircly thawed out. The tempera-
ture should not run above thirty-two de-
grees or below fifteen degrees Fahren-
heit.  Successive freezing and thawing
or severe freezing will injure the bulbs.
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Lifting Rhubarb for Forcing
Jokn Gall, Weston, Ozt.

Mot persoos will admut that to,.eg
thubarh in pomt of flaver  surp. ..
that growa naturalls.  This is one .
the resaons why it s su cagerly suagin
Aer. To obtain the catliest sup s
the fiest bath of routs should be L.,
as soun as the leaves of the past seasa, sy
crop have died down. A sharp frost o
a coatinuation of cold, damp weathe
will soon bring about this conditiun
plants of this subject.

If the roois on being lifted are Ieft
exposed to the open they usually start
into growth better when placed in heat.
The roots should be lifted so as to aveid
damaging them more than can be helped
Large roots need to have a trench dug
all round them, otherwise it is impos.
sible to get well down under the ronts
which is quite necessary if Bifting i< to
be done properlv Rhubarb roote after
forcing are not usuallv replanted.

The earliest batch of lifted roots
should be plined in boves, barrels, tuh,
large pots, or any receptacle  large
enough to accommodate them, this cn.
abling the grower to move them abont
from time 1o time. TFairly light sl
should be placed about the roots. A
suitable compost may be made up of leaf
mould and good garden soil.  As a mat
ter of fact, any good soil will suit the
purposc very well.

An excellent position for these rerep
tacles is under the stage of a wamm
grccnhousc, where the temperature ran
be maintained at from forty to forty-fine
degrees. By these means a supply of
rhebarh may be had at  Christmac
Warmth and darkness are essential fac
tors in the suceessful forcing of rhularh,

The lifted roots should be taken i
doors from time to time in successinn,
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