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The samples sent by Mr. Glen are truly excellent, but differ from the
coiion Canadian Snow apples. They evidently belong to the Snow apple
family, and are probably McIntosh Red. A colored photo of which was in

our Journal for November, 1893, and was highly commended except for its
fault of scabbing almost as badly as the Fameuse. No doubt there would

be money in growing it, for its quality is about equal to the Fameuse, and
it is larger and more showy. The Scarlet Pippin, figured on page 382, is
another apple of this class, which may possibly be entirely scabproof; and,
if so, will also be a most profitable apple for any market.

Beurre Bose Pears in New York Market.

Sm,-I stopped at the fruit stand of James N. Bagnali, at the corner of W all and
William Strtets just as he was opening a keg ( barrel) of the finest and largest Beurre
Biosc 1 ever saw. He only paid $1.25 for the keg. Why ? Bfecause they were hadly
packed, and whcn they reacled this market were bruised, and the bruised spots were dis-
colored. The best of tiein lie was selling for 5 cents each, or threc for 12N cents. Just
beside thie hal some very handsone Beurre D'Cortice which came fromn California.
Tlhey haid been carefully packed ini soft papers, and the skin waS not in the slightest
degree bruised or disfigured. lie was selling then for 10 cents each or threc for 25 cents.
ie bas been thirty-five years in the fruit business at that corner I made a mistake in a

previous letrer in saying lie had been there for twenty-tlhree years only. He sells the
chtoicest of fruits of all kinds to the wealthy bankers and brokers of the Street. He
seldomn displays his fruit before 10 a m, in the morning, and closes his business soon after
4 p t. iii the afternoon.

Tie object of tiis leter is to einplasize the value of careful packing. Had the Beurre
Busc have been careftlly packed, they would have readily sold for $3.5 or $4 for the j
barrel.

Dated October 21st, 1896.

Those Snow Apples.

Sm -- Yours tof the 10th inst., came duly to handi, contents are noted, ani in reply beg
to say : Ii m1y opinion you are mistaken about the apples I sent you betiig McIntosh Red.

I cormpared theli with Fa-neuse front Montîeal, Western New York and Pennsylvania, and
I am confident that they were genuine Fameuse. Since I sent thein to you, I found soute

Fameuse at the opposite side of Wall Street just as handsome aid as large selling for One

rient each ; they were fi-omît the Southwest. Skin very thick, flesh far from firi, fiavor too

mild to be refreshing or appetizing. The person I hought those of which I sent to you, is
an old gardcier and has sold fruit from the sanie stand for twenty-three years. and is as

good ponologist as I have met since I sold out my interest in the Rochester Commercial
Nurseries.

I have no interest, direct or indirect, in any nursery, or in any firm or corporation

selling trees. My only desire is to promote the growth of such fruits mn Ontario as will

command a profitable sale in the continental market
Thbe South and CaliforLia can heat Ontario in pears, peaches, early plums and grapes,

but Ontaiio and Quebec eau beat any part of the United States in apples and late plums.

My opinion is that the foreign demand wili relieve this market of the surplus of handsome

fruit (appes) and tien the market will be opened at good prices for fruit of prime quality,
sucli as Ontario and Quebec can give us. If you send your fruit to Europe now, you will

compete there with a surplus front this country and be forced to sell at comparatively low
prics. On the contrary if you place your prime apples in dry cold storage and then offer

thenm for sale in Boston, New York and Philadelphia, Cleveland, Detroit and Cincinnati,
laLer in, the seasoi you will conmmand better prices than you will if you ship thein to

Europe.
I refer te primei fruit only, put up in comparatively small packages or quarter barrela.
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