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Filghtin~ Onion Milde-w

;ers in various sections
ly troubled with Onion

mnd frequently whole
troyed. Several means
:Lhe disease have been
most cases the ravage
'checked.
W. J. justice, of Barrie,

.ving a large pateli of
-omi sets. In a recent
IIorTicui.ruRisT., Mr.

the bulbs reimain very smnall. After the
fungus has secured an entranice into the
onions it is difficuit tÔ cure. Ail we
can hope to do is prevent it from spread-
ing. In thle early stages it can be check-
ed by dusting with powdered quicklime
and sulphur-twice as mudi lime as
sulphutr. This is best applied with a
beilows when the plants are damp.
Suiphide of potassium may be used one-
quarter ounce to a gallon of water.

'Prevention rather than cure should
be aimed at, and this can be assured if
the known mneans are thoroughly car-
ried out. The first appearance of the

fipnt-plclç dn n ri rpçýtinc n n f ~-fl1-p

that no other variety filled out as well
as does the Paris Golden.

Mr. Courtice said that the suipplying
of a suitable market until late in the
season is as important as the production
of an ideal crop. Black swamp soils
are suitable for producing celery for the
early mnarket, but if celery is wanlted to
keep late in the season it should be
planted on a mnoderate grade on higher,
well-drained s63.1. This soil must be
kept continually cultivated. Celery of
better keeping quality can be produced
froin planting in single rows than by
the- double row systemn. It should not
be planted too early in the season.

The secret in producing long-keeping
quality is to have the crop out as late
as possible in the fal. He preferred not
to, take it in before November 10, and
said tlhat every three days it is left out
after that tixne meant three weeks in
the keeffinz quality and also makes it
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