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mcot at 10 P. L. for busincss,

On the 16th tho forenoon should be
devoted to papoer on smuil fruits and
The aftornoon
would bo givon up to a drivo round
tho noighbourhood and visits to some
‘The ovening of the

d public

discussions of thewm,

of tho orchavds.
15th thoro would bo a gran
meotin
dors,

with address from Prof, Snun-
on, Mr. Joly do Lotbinidro and

Mr. J. C. Chapais who aro Dircctors

and oxpeoted to bo presentand others.

This is the first summer moeting of

the kind to bo held in this Province,
and it is ocarnestly hoped that all
lovora of fruit and thoso intorosted in
horticulture will make a great oftort
to attend, Knowlton is first noted for
its beauty the lovely Lalo of Brome
and many beautiful drives aboat it,
whilo thoe peoplo of Brome County,
maintain & florishing Fruitgrowors
Association and have done considerable
towards tho introduction of many
now varictios of apples, ete.

‘Tho Divectors and membors of the
Association aro particularly requested
to como whilo aﬂ the public are cor-
dially invited to attend the meoting
and partako of the benofits which are
sure to be dorived from the papers and
addresses of the leading fruit growors
and exporimontters of the Province.

Dear Mr. JENNER Fosz,

Tho above oxplains itsolf. I was
deputed to propare an item for the
Juurnal of Agriculture which is sure
to reach tho hands of all who are
intorested. Will you kindly seo that
this gets into tho July number? Wo
shall sond the detailed Programme for
tho August number. Allow mo to con-
gratulate you on the great improve-
ment in the Journsl. With kind ve-
gards, T am

Yours very truly,

Sypney Fisuer,

— - —ne

MONTREAL HORTICULTUBAL
SOCIETY

AND

Fruit Growers Association of the Pro-
vince of Quebec.

A PEW REMARKS ON STRAWBERRY
CULTURE.

Any ono in possession of an acro or
wore of good doop land, underdrained,
and if possible within reach of a suffi-
cient supply of water for the purpose
of irrigation (1) at tho timo the straw-
berry plants require that supply in no
slinted allowance would, with the
above requisites muko a success that
would satisfy tho most ambitious
strawberry grower. The above would
form an ideal strawborry farm to be.
gin with, Tbe process of proparing
the land for succossful strawberry cul-
turo diffors littlo in tho way of prepar-
ing the ground from tho manner ex-
plained in a {)mvious articlo on pre-
puring the soil for fruit culture in go-
neral that it need not bo all ropeated
hero; only tho strawberry will be able
1o tako tho bonofit from s very much
more liboral application of well rot-
ted manure worked well'into the soil,
than ivas adyised in tho proparation
of the soil for apy of tho tree-fruits

Yy Complon to wit.~Dbp.

to a committoe of Messrs Shophord
Brodio and Dunlop, though tho gen-
ornl outline of it was deoided As the
trains rench Knowlton early in tho
ovening il was agreed that on the
evoning of tho 14th thore should be a
meoting for an nddress from the Pro-
vident on Summor apples and o dis-
cussion and that the i)lroctors should

such as apples, &c¢. A vory liboral
quantity can bo applied if proporly
mado and properly incorporated with
tho soil. Tho soil best-ndapted to tho
succeesful culture of tho strawberry is
a rathor heavy loam; and in weurly
ovory placo whero this sort of a soil is
to bo found it is deop; nnd tho straw-
jborry domands that tho soil must bo
ropared deoply and well cultivated ;
oosoning tho bottom soil to the dopth
of two feot at loast; nover turning up
this bottom soil. Ilow many havo
impoverished their Iand for yonrs and
years by simply tvonching up the
poor hottom soil, and putting the
ood soil away down in the bottom ?
t is when the plants are young that
thoy require sl tho nourishment thoy
can got, and the cultivation of any
orop properly is in the assisting of na-
turo to supply the domand made on
tho soil. Any ono may observo that
nature supplies all her fertilizers; or
nearly all of them that we term ferti-
lizors from the surfuce of tho soil, dis-
tributing thom with the raius and che-
mical action to all parts surrounding
the roote and that especially whero
young plants start lifo near tha sur.
fuce. With the proper appliancos and
& more oxtended knowledge of the re-
quiroments of our crolps wo could ap-
ply & great many of the fertilizors
now in the market with decided beno-
fit by giving it to our crops in smaller
quantities and oftener, Natural ferti-
hizexs have all to undergo the process
of decomposition; in faet it is during
that very process that tho valuable
properties of decaying vogoetable mat-
ter aro being continually trapsforred to
tho surrounding soil; collecting as
they advance; or distribating as tho
case may be thier own and other suit-
ablo olements of plant food to invi-
gorate and sustain the crops in their
immedinte vicinity, The wholo mean-
ing of tho torm cuitivate is in assiting
by every availablo means the supply
of plant food, togethor with koeping
down all other growth but that in-
tendod ; vigorous dotermined war must
bo continually practised against alt
weeds, The proper way to conduct
that war is to nevor allow the enemy
to show his face on the place, or get
possession of a single cornor : Scuille
and hoe bofore the weeds do more
than germinate is the most snccessful
means of wholesalo destruction to
them. This serves the double purpose
of killing weeds and in dry weather
Eropares tho surfaco of the soil to im-
ibe & considerable amount of mois-
turo from tho passing atmosphoro.
The mode of propagating the straw-
berry in quantity perhaps can be
worked out by each according to his
own conveniences. A good plan is to
raiso young plants in pots and set
then out early in August in well pre-
pared soil.  Keeping it cloan of weeds
afterwards being about all that is reo-
quired, until they commenco to send
out ranners next season, Thege must
be controlled. If onough plants were
set out at first the runners should at
all times bo romoved unloss those
wanted for future planting,

(To be continued.)
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MIXED FLOWER BORDERS.

The fashion of bedding out subiro-
pical plants certainly produces magni-
ficent offects of color in flowers and
folinge and cannot bo dispensed with,
But it is & pity that it should have
ever beon allo ved to supplant the
mized borders of ‘annual, biennial, or
perennial plants, so-dear to our fore-
fathers. The masses of rich or delicate
haes cf the various species, of tropical
plants; if properly arranged, aro duz:

zling and enchanting to tho beholdor,
and givo amplo scopo for the artistic
skill nnd tasto of tho florist, but whon
the plants have attained to a certain
degroo of porfoction, they romain the
samo thvoughout the summor, and
lose part of their charm by this vory
mounotony.

On tho other hand the border in
whioh herbaceous plants are judi-
ciously mixed yiold & continuous
charm of kaleidoscopic boauty from
early spring until lato autumn, each
suocoeding tho others in their soason,
ovor varying, over new. To tho true
lover of flowere there is more senti-
ment, more delight in matching tho

rowth and developement of each
ovoly gom of Flora in its turn, than
can bo gathered from all the rich
mosaic of the geometrically correct
partorro, at least after the first glimpse
or two of its beauty has left its 1m
pression upon the mind.

It has been said that

* A thing of beauty 18 a joy for ever"

which is no doubt true, but beauty,
may pall upon thoe appetite oven as
rich viands or luscions wines pall. Who
has not experienced o thrill of pleasuro
at tho peef)ing out of her wintry pri-
son of the delicate snowdrop, first
barbingor of spring, soon to be suac-
ccodod by the modest Hepatica, Crocus,
Violet, Tulip, Primrose, Narcisus,
Heartsenso, and later by tho moro gor-

cous and imposing, poppy, Peony,

arkspur, Golden rod, Anemone, and
as summer advances by the elegant
and attractivesword-flower (gladiolus)
in all its varieties. Tho many hued au-
tumnal Phloxes,prim Dahlia, orstately
Hollyhock, while annuals and bien
niul, such as the Phlox Drummondii,
Aster, Zinnia, Dianthus, Astor, Wal-
flower, Stock, Mignonette, &c., may be
introduced with advantage and will
fill their propor places.

Tho planting and care of these
mixed borders will tax the skill and
knowledge of the gardemer no less
than the sub-tropical beds, not so
much as to pictorial effect as to know-
ing which should bo planted in the
front, or which in the middle or rear
ranls, thorefore the growth of cach
individual speciza must be carefully
studied.

Autumn is the best timo to prepave
such a bordor. In tho first place it must
be thoroughly drained, Then the
maiden carth removed, if poor, and a
compost of well decayed sods and leaf
mould substituted,—or if the earth is
alroady good, an addition of the above
may be used, Rich manuring of her-
baceons borders is not advisabls, be
causo many specics do not reguire, or
flourish s6 well in rich soil, and to
those which do, manure either in so-
lid or liguid form csn be applied.

Tho bed having been propared early
in tho antumn, most of‘tge hardy kinds
of Horbaceous plants and hardy bulbs
can be put in and will givea fair show
of flower the following season, while
such as will not stand the wintor,
annuals &c., can be added in tho spring
—places being le”, for them.

Tho caroful cultivation of these
bordors so #s to prevent oven the first
appearanco of weeds is a “ sine qua
non '—noatness, as to staking such as
require it ; reducing rampant growth
of some, and removing dcad flowers
and stoms, must be duly attended to,
then the mixuwd border will be a con-
stant, because over changing sourco of
delight.

I'remember when the main alley-of
our kitchen garden used to be lined,
on oither side with such & border and
waga “midway plaisance ” if not so
oxtensive and- curious, quito a8 onjoy-

ableas tho'celobrated one at the World’s

Tair, Oh yo lovors of flowors, for
thoir own:, eakes, no less than for the
brillant offcots that can bo produced
by contrasting or harmonizing their
colours—dont lot tho good old mixed
border bo entirely neglected and for-
gotton. [t is an old but plonsure giving
fashion not to bo despised.

Georax MooRe.

The Dairy.

CHLESE-MAKING

Notes for July.

Ixamino every can of milk carefuily,
rojoct all cans that are of a bud flavor
or turned sour, * givo your patrons
line upon lino, precopt upon precept,
on the aeration of milk, cleanliness
of all vesssols that como in contact
with the milk; and also show by your
own cleanliness, in and around the
factory that you practise what you
preach.

As soon as the milk is received,
heat tu 85 or 86 F.; try your milk
with tho ronnet test, not 8o much to
advance it but to know in what con-
dition it i8 in, and in case some havo
not preserved the notes on April and
May, I will again repeat the instruc.
tions. After the milk in the vat is
hoated, as above, take 8 oz, of milk
from the vat; drop a speck of a burnt
match into it, take 1 drachm of rennet
extract (a common teaspoonful isabout
that quantity); drop the rennet in
with a teaspoon and stir rapidly, with
a circular motion, for 10 seconds;
noto the time from the moment you
drop in the rennot until the black
spock stops, and if it takes from 17 to
20 seconds to congulato, your vat is
roady to sot. A very slight variaticn
from this may be necessury tosuit the
different localitios, or perhaps different
kinds of renunet, but after a few trials
you will soon get acoustomed to it,
you should have all the whey ran off
the curd in 3 hours after sotting.

Should you wish to make colored
cheese, add your coloring matter say
5 minutes before adding the rennet,
mix the color and ronnet with cold
water ; use rennet onough to have it
fit to cutin 35 to 40 minutes after
adding therennet ; cut, when it breaks
clean before the fingers, with tho hori-
zontal knife first, finish with the per-
pendicular one ; cutclosely and evenly,
remove the curd from tho side and
bottom of the val with the hands, stir
vory gently abfirst; heat to 90° F,,
remove, suy, balf of tho whey as soon
as possible’; stir well in the whey and
get your curd firm if possible before
the acid starts Draw off all the whey
when the c¢urd shows from } to not
more & an inch by the hot iron test,
and continue stirring until tho card is
firm onough (although .it is better to
stir well in the whey); pack or pile on
each side of tho vatorlift into tho curd
sink to allow it to drain. Do not allow
the whey to gather round the card
in pools. In 30 minutes cut ‘into
strips and turn over, then every 20
minutes turn your curd over piling
double ; continue sadding each timeo
you turn until you haveit atleast 4
deop, keep it botween 94° to- 989,
When your milk is well advanced, use
samo quantity of ronnet, cut finer, heat
to 100° F,, draw off nearly all the
whoy, stir well and do not give quite
so much acid in the whey. hen the
curd has that nice glossy, butter alp
pearanco, grind it at 90 to 92° F. In
caso of gassy curds, mature well bofore
grinding. Air it well after it i3 ground
and sult at tho rate of 2% 1bs por' 1000

Ibs-of milk, in case of moist curd uio



