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Amateur Gardeners
The Summer Garden

Timely Hinis on the Planting of Tender Flon>ers-Some Noble Plants Seldom Seen-A void Mono!ony

By E. T. COOK

THE weather of the past few days
has certainly not sent a thrill of
exultation through the heart of
the amateur gardener, but, per-

haps, the cold spell is for the best. The
torrid heat that came suddenly about
three weeks ago caused much anxîety
and the freezing temperature that fol-
lowed in time to check a precocious de-
velopmnent was generally welcomed. At
the time of writing, weather conditions
are decidedly wintry, but it is neyer
safe to plant tender flowers until quite
the end of the month, meanwhule "bard-
ening" them off to adapt the growth to
changed conditions. Many of the
failur'es with tender plants may be traced
to hurried development and their sickly
shoots are not prepared to face, perhaps,
cold nights and piercing east winds.
Even in the early days of june whenA
purchasers insist upon receiving strong
plants that have not been nurtured in a
forcing temperature, this advice applies equally
to vegetables and flowers.

One of the cardinal virtues of thoughtful gar-
dening is an avoidance of mono-tony. There is a
certain sameness in the general composition of
flower beds or masses of plants, and when repeated
year after year an impression is formed that only
a few types of plants are capable of supplying ef-
fective showing. Large green-houses, conserva-
tories, and general accommodation for tender plants
of marked vigour of growth are increasing yearly,
and these, during the wînter months, may well
shelter the few kcinds that are mentioned, or, if
these cannot be spared wholly for tliat purpose, a
cellar, absolutely frost proof may be brought into
service. TUB GARDENING.

A simple f orin of gardening is appropriately de-
scribed as "Tub gardening," and it consists of
growing certain shrubby flowering plants in tubs
and placing them about the garden from early
summier until the frosty days. Parns'are very
beautiful in their cool leafiness, but they are friends
we should value more if they were sometirnes less
in evidence. It is then the fiowering shrub steps
in, as it were, to give variety a wvelcomne break-away
from imere routine. What are these plants? it may
well be asked. I shall confine the list to the Af rican
Lily or Agapanthuis Nerium, better known, per-
haps, as Oleander Orange, including Citrons,
Abutilous, Myrtles, Veronîcas and Hydrangeas.
The sweetly scented Cape Geraninnis or Pelar-
gonitums might be added, but those named will
suffice a't first. There is nothing troublesome to
overcomie in their cultivation, and though the Aga-
panthuts and Abutilon May flot be f amiliar to many,
that is no reason why we here should flot enjoy
these lovely fiowers as well as those who have their
habitation 'in other lands. TIhe shrubby plants 1
have namned, as many Canadians well know, are
muich used in Great Britain, France and Germany,
and those who have visited the gardeas of Mr.
Leopold de Rothschild, New London, 1_ngland, will
recall the great tubs of shrubs, the chief attraction
of which are the fiowers. Oleanders are grown
with great success in the Dominion, and it would
be pleasant to see their popularity increased. The
cultural details are simplicity itself. Two essentials
to success are stishine and abundant waterings.
The bud dropping, so often complained of, is simply
the result of a dry soil, which is only necessary
when the growth is at rest, A coach-house, en-
tirely frost proof, or a warmn shed, will give thiern
the reauiired shielter during winter. When springz
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Africa. Its colour-a true blue-is unfortunately
not too common, and when the tubs containing
the plants are placed against a dark green, leafy
background, there is no doubt about their beauty.
It is known botanically as Agapanthus Umbellatus,
and a white counterpart exists to the blue, but
begin with the type first. I should enjoy seeing
this flower as plentiful as the big flaming Canna,
and wish that the samne could be written of it here
as in Europe. "TPhe blue Agapanthus everybody
grows in tubs." 1 had almost forgotten that the
plants must be f ull of roots before a host of flowere
comes to greet the summer and fail months, and
neyer stint the water, supplementing it by a dose
of liquid manure each week.

OTHeR FýLoWtRINÙ SHRUES.

There is a class ot shrub so easily grown that
it is surprising it is not everywhere, the Veronica,
and the wine red V-speciosa and the purple V-im-
perialis are the giants among the speedwells. They
are of the saine race as the sweet littie speedwells
that seem to blink in the summier sunshine. 'Phese
shrub Veronicas will stand even rough usage, but
must liave sjielter from f rost, as in the case of the
African Lily. 0f the Abutilon I shaîl write lit-
tle, 'becatise as f ar as 1 arn aware it is very rare,
but there is no reason why, as horticulture and an
appreciation of fine gardening deepens, these beau-
tiful flowering shrubs should not be grown in tubs
by aIl who wish for striking effects in sumimer and

fali. The growth is flot entrancing, but the wealth
of flower belîs drooping f romn the siender stems
will captivate the almost callous. These bells are
sometimes pure golden yellow and rich crimson,
but the shades of colouring are innumerable and
tuever tinpleasant. These f ew notes will, it is

hoped, arouse some interest in a class
of shrub that is unknown to many, and
there is happily small risk of f ailure if
the most ordinary care is taken during
the various courses of the plant's
growth.

A Popular and Wholesome
Vegetable

Notes about thec Cabbagc Tribe u>htch is flot sa
mucb understood as it should Be

By GEORGE BALDWIN

T HE Cabbage is too well kont

one of our most valuableclasses of veg-
etables. It is eaten in three popular
formns, which vary much in -respect of
their wholesomeness. These forms are:
the sliced raw cabbage, pla in boîled

le. cabbage, and saîted cabbage, or sour-
crout, the favourite dish of the Ger-

Mans. In the first form, raw cabbage is sliced
fine and eaten with vinegar, cither quite cold or
hât enough merely to wÎit the vegetaPle.' It is
oneý of the lightest and most wholesome foods in
existence and cannot be too highly recommended.
Boiled cabbage takes longer to, digest, and Sour-,
crout almost as much so as boiled cabbage. The
other forms of cabbage, such as the caulifiower,
broccoli, kale, etc, supply the epficures of ail colin-
tries with sonie of their greatest delicacies.

Much has been written of cabbages, and yet
they are strangers to snany a garden. 1 hope that
this article will suggest soine idea that may prove
of practical value. As there are upwards ci fiËve
hundred kinds of cabbage, it would bie difficult
to go into detail, so we will confine our remarks
to the varieties Most suitable for an ordinary
garden. T Ht S m -D

The first question of importance is the seed.
Everyone is aware that to get good results you
Must procure the best seed. I have found froin sev-
eral years' experience that our seedsnien are reliable,
although years ago you could not rely upon them.
I do not recommend sowing seed for the very
early cabbages, as very few people have the f acili-
ties, but the plants can be bought at a reasonable
price. F~or the late or main crop, by aIl means
sow your own seed about the end of May,
either in a f rame, or ini the open, providing you
have a warm corner. Sow seeds thinly, about
haîf an inch deep, in rows 4 inches apart; thin
out the seedlings in the rows to 4 inches apart.
Af ter they 'have formed the second pair of leaves
plant them into their allotted place as soon as
large enough.

TEZ Soi.

ltuis a well kçnown f act that cabbage, if properly
attended to, will grow on almost anY kind of soi,
but the best is a rich clay loamn. A stiff dlay,
which is frequently found in the gardens of new
bouses, where the clay f rom the cellar is 'ncor-
porated with mortar,' brick rubbish and building
material of ail descriptions, is certaiflly not an
idleal place for cabbages. It inust be cleared at

once of ai rubbisii, and some mnanure and sand,
if possible. must be well dug in. No inatter how

gcod the soil is, large quantîties of rotten manure
are very beneficial. in the event of being unable
to procure mnanure, the next best thing to do is

to get about fifty pounds of f ertilizer (suitable for
vegetables) f rom your seedsmnan, who bas it bagged'
up ready for delivery. Eifty Pounds is sufficient
for a garden 25 f eet 'widle by 60 f eet long. TIhrow

this on broadcast, after the soil bas been dug, then
rake it in before planting, giving each plant from
eighteen inches to two f eet of space each way.

INiS£CTS.

There are two insects whicli inf est the cabbage
most, and they are the green cut-worlll in the

youn'g plants, and the green caterpillar. 1 fi nd
f rom experiencec that these two pests. are the most
trouhlesolTlC, At the stage when thie plants are
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