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Bordeaux the spo -es wvhicb alight on them
are killed and infection prevented.

The wvay the tubers become affected is flot
so clear, but it is probable that the spores,
on falling to the grounid, are offen wvashed by
rains tlîroughi the soil to the tubers, into
wvhich they force an entrance and set uip conl-
ditions which give rise to the rot. In some
plantations this 3year only the uppermost
tubers are rotten. This would secm to favor
the idea that the r6t -%vas produced by spores
wvasbied down by rains.

As the winter spore of this fungus is flot
knowvn it is stipposed by many authorities
that the funguis w~inters over as thread ini
diseased tubers, and that after planiting the
tubers the followingl season the threads
growv into the newv shoots andl into the newv
leaves. If this is the case, it becornes imi-
portant to plant Il seed " potatoes fromi the
localities xvhere the bliglit xvas absent the
lîrevious se;ison.

Somneauthorities are of the opinion tbat
the fungus winters over as a thick-wvalled
spore in the tissues of the dead leaves and
stalks. This supposition is a quite proba-
ble onie, for niany closely related blights
winter over ini this way, and their w~inter
spores are not diflicult to find. But the po-
tato blighit wvinter spore lias, as yet, flot
beeti found, hence the various suppositions
as to the method the funigus adopts to sur-
vive the winter. If the blighit has a wvinter
spore, then ail thc clead stalks and rotten
tubers sliould be bzzrnecd. They should never
be thrown on the nianure beap, for wvith the
application of this nhanure to potato -round
the following year many spores -milI be dis-
tributed, andi rcady to infect the nlew plants.
At this juncture it would be advisable to re-
iove the dead stalks froni the ground be-
fore digging Up the tubers, for it miay pre-
vent further infection of ilhe tuber andi sub-
sequenit rottin.

111 FU I T S
T-I E I3AR'FLETTI ILUM

O NE of the niost delicious plunlis tliat isnow on the market is I3urbank's
I3artlett. A small dli!sh of theim Nviii soon
fill a roonm w'ith a delicate aronia, w'hicli
stronglv siuggc-ests Iaaas n fact, tie
children insisteti tuat bainanas ivere on thc
sideboard uintil tliev 'vere tolti to go and
take a l'ook atîti a siiill. No'.v, whlen tbce'
srncell bananiab, they want l3artlett plunis.
This pluni is about the sh'.c of a Tragcedv
prune, ycllowish grcen Mien at the riglit
stager to pick andi ini a day or tivo ivill turn
a dark, shinv reti. Thle tleshi is soft andi
Juicy, decep yclltw, aund lias a decided Bart-
lett PC.-r ilavor. The skin is verv iliii andi
tender, lias no sour or astringent tastc coi-
Mion to nîlost plunîis, andi cr'acks if lic.aývv
dcws fitîl on ià Mben aillowed to ripeni flîlly

on the trees. It is decidedlv a pluni for- the
hiomie orcbard, anid slouli le ini every one.
Mie tree is il- particularly prolific, althougb
it bas aIll it cati carry this y-ear. Tfhe two
previous years the crop miay liave been
lîglit.

Clinvix is considcrcd a choice pluni froni
sonie accounts, but lon the sandy soi] of the
poniona v'allcy it lias riroved a failuire. [t is

d ine lookin-g pluni, but docs flot becar wvitb
us. 'Ne bave f.tilecd to secure a good speci-
ienl, fior what fewv set biave lwavs fallenl Off

before thcy thorouglv ripeincd. Shiro is a
niost wvonderful bearer, is a- fille Iooking
plunii, but l;îcks flavor w~ith us-. It maiz-kes a

goodt siliicpr, for it is ririi ;uid a beautiful
lemlon veilow. Ini sihaple Iilniost perfcUy
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