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& The Farm. »

The Sugar Beet Industry.

The possibility ‘of the growth of sugur
beets for the purpose of supplying the raw
material for the manufacture of sugar is a
matter which is now ocespyilig the at-
tention of our qeighbon to the south of us,
upeehlly in the States of the great north-
west. The consumption of sugar in the
United States is about five thousand million
pounds per annum, and not over oue-fifth
of this vast amount is produced in the
country, It takes overthree-fourths of the
whole amount received by the péople of
the United States for the wheat and flour

' that they export to pay for the sugar

they import. They send out of the country
over one hundred millions of 'doliars per
annum for sugar. It is claimed that the

Wintering Peaches and Plums. |

Mz, John Craig of the Canadian Egperi-
ment Fruit Farm read a paper bdo;e the
Michi, Frait-G g A re-
&nl)y, giving an.account: of some, experi-
ments with the different standard varieties
of peaches andplums, with a view of test-
ing their relativg ability  to produce fruit
after winters of unusual severity. Twigs
of L\le different varieties bearing fruit-buds
were taken from a number of localitiey in
the Dontinion, and’exdmined with a lens,
and most of the cions were placed in water

in a glass-house where the blossoms were | :

allowed to expand. Of course, the per-
centage of fruit-buds killed on a peach tree
is not the measare of loss to the crop the

prodfiction of suger from beets can be ef-
fectel so economically as to make all this
outlay upon foreign products unniecessary.
1t is guthoritatively stated that the process
of ‘production bas passed the experimeutal
stage ; and that the establishment of beet-
root sugar factories will mow be’ limited
only by the capacities of any particular
district for furnishing the raw material.
There are three factories already in opera-
tion in California, two in Nebraska, one in
Utah, one in New Mexico, and one in Wis-
consin, and there is an agitation for one to
be established in Oregon. The cnplul re-
quired for each factory s, however,  con-
siderable ; a factory using 350 tons of beets
per day would require about $500,000 capi-
tal, Such a factory would need wbout
7,000 acres of beet land available to supply
it with roots, that is 3,500 acres each year,
for the sugar beet-root crop is not growh
two years continuously on the same land,

We should like to see the probabilities
and possibilities of beet-root sugar manu-
fscture thoroughly investigated for Cauada.
Unlike our neighbors in the United States,
we have no competing sugar-cane districts,
The wiiole of the sugar we consume must
‘be imported. It is claimed that in some
parts of Cauada the sugar-beet thrives re-
markably well, aud matures with a rich
préportion of sugar, so that the profitabl,
m\mfﬂcture of beet-root sugar here is only
@ question of capital, It is not likely,
however, that an enterprise requiring so
much capital will ever be established in
any part of Canads until it has been auth-
oritatively proven that the beet roots do
well here, and this proof will not be undess
taken, we pregume, except by Goverument.
We think this is & matter that our Do-
minion Government could very reagonably
take in band, 1f our total consumption of
sugar could be obtained from beet rogts
grown upon our own farms, it would mean
ay immense accession to our annual agri-
aultural production. It is estimated that
it the United States manufactured from
Béet roots all the sugar they consume, it
would mean an expenditure on home-pro-
duced industries of more than twice the
money they now receive for all the wheat
they expoﬂ.-—anlng.

* * *
Cepth of Covering Seeds.

Alngmuln)e the smaller the seed
the lighter ‘should bethe covering. We
ate very apt to cover too deeply. Unione,

. parsnips, squashes and lima beans, such

plants, especially, as pushi up the shells of
t,he seed itself, find it difficult to force their
way up through mich depth of earth, alter
it is packed down by rains. 'A quawter, or
half an inch at wjost, is quite safficient for
these seeds.

‘Care should be taken that o lumps of
¢drth should be left over them. We like
1ang rows of beets, carrots, parsnips, ¢,
“d don’t believe in wasting half the land
in useless paths and walks with short rowd >’
‘nnping crosswise, Long rows are ‘more
cuilyworked and kept clean than short

ones, and the labor for the same number

of plants in is less thau in short
oneo.—-lu-mxm o

g year, If a fruit get for every bud
that opeuned, thinniug would be absolutely
necessary, and the frosting of some buds
might prove & help to thecrop, Again, the
specimen twigs may have been largely cut
from the lower branchesof the trees, where
the temperature is colder at critical periods
than at the top of thetree, where the great-
er part of the fruitis found after severe
winters. The tables presented, therefore, [
of the different varieties of peaches and
plums grouped jn relation to the power of
the fruit-buds in ‘resisting frost, are merely
tentative, although they have some value
as a list subject to revision. Several inter-
esting | facts, however, were ngted. For
example; tendey fruit-buds are not always
associated with tender leaf-bude. As an
instance, the pluin glasé—seedling suffers
less than most varieties at Ottawa from the
winter-killing of terminal shoots, but it
bears no fruit ‘except after very mild win-
ters. _Other varieties which have their
fermihal wood killed back annually, like
the Damsons, mnevertheless produce
fruit regulirly on epurs of the older
branches. This means that in the north
there is much to learn on this subject, and
after the selection of varieties of merit and
of known bardiness the advice to cultivate
80 a8 to encourage tle ripening® of both
wood and fruit-buds is the” most practical
that can be given.—[Garden and Forest.
A * k *
Canadian Trade with Japan.

Marquis Ito, the formost statesnan of
of Jupan, whileon his way to England to
attend the Queen's Jubilee, spoke some
plain truths in Montreal. He commented
particularly upon the ignorance in this
country regarding Japan, which is really

our next-door neighbor, although it must | |

be admitted that the neighbors live at some
distance , from each other. Marquis Ito
holds that Canada could establish an ex-
tensive and profitable trade with Japan, if
she would only turn her attention that way.
The cost of making butter and cheese’ and
of raising cattle is such in Japan thatj,
Canadian article could be sent over,

Aati

refyig -nd :

proper
bring & bandsome. profit to
“ It is only due to urdu-
ness of Canadians,” said \g ub,
“ that this market has not been’ workex up
long ago..  You do not seem to, appreciate
‘the number of consunters we haye in Japau,
and the fact that we are able to pay for a
few lyxuries outside of our rice, whteh.

!upp(.te. you. think is all we live tm P

—an ing.
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ST, MarTIN, Que., May 16, 1895.
C, C. RicHARDS & Co.

TLRMEN,~Last November my. chikl

GrN
stuck d nail in lis knee causing infla
tion so, vmthn I was advised to |

MESSENGER AND VISITOR.

[4791 15

With a shar rp stick
you: can turn up-the dirt and get ground ready
for pl:mnn&—but what a clumsy, slow, labori-
ous, inctiective way of going to work! Not
\U much: ‘more so, though, than the old
*},‘ fashioned way of washing. Think
‘-r‘ v‘t N e S of it! - Grinding the clothes up
and down on.a wash-board with nothing but soap
“nd main strength to get out the 'dirt.  Then
think how \an}rg_ '\mI casy is Pecarline’s way
y——wakmg benling? rinsing.
Y ou neéed Pearline for all
your wnshmg and cleaning.
You need sométhin better than TN
_soap ora sharp sticﬁt when- re deal;ng with dirt.

S o

OGILVIE'S
Hungarlan Flour.

THIS ‘FLOUR 5 the Mightst Gabde' itale, cor this Continent,

No other Flour will make as tiuch bread to the barrel.
" Bakers mke 150 two-pound loaves from one barrel of Ogilvie's Hungarian,
THE !l How so rear that of Ontario flours, that you wonld loce

b buy\ i
':m;: <. &Ong more ‘water than any other known flour ; therefore, tife
o HTUN ARIAS is made from No. 1 Hard Manitoba Wheat (acknowledged
the best in the world), and scientifically milled by the latest improved m‘ethnti.:.' .

I‘/'I&A@‘e m%xHEA em;‘hhu uten éh?:l any cg(her wheat,’and

Tuten propert; wheat which , A more healthful

fhian starch, which o thy principal clestent 10 vintes wheat, | . s

ARE YOU using H n in your home? Ifuot,gwennmn) and you
will mnu.dbeoom convinoed that it is the best. and most wholesome Jour that you have
ever

THE BEST PUBLIC cooks in Montreal use nothing bnt Hun-
garian for + 88 it makes the very mxy if you will only use mgh water.

O READ use more water with any  other flour. -Give it time to
absorb the nw and knead it thoroughly ;-set to rise in a deep pan, and be sure your
sponge is soft enough,

IF YOU follow the above directions you will have better bread than it is
possible to get out of any other flour.

-J.S. HARDING, St. johu, N.B
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