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aalforiaflrod~'~j~grow8 luxurianly and is casily cered for. Ani Jose employs1,O000 persans during the ieason,

sua-died fuit s oneof Cliforia'smore rchad in ull SaninaindtesviabiteoftSnputdisuple6t,0ut0p ca,00 ofe frurut
imprtntred uts e un Cdfrni' oreon Jase i8 usually estimnated te bc ivorth littlo less a day.

sands of boxes of raisins sent ta market au- Shn 1,000 per acre. Thc average yield issaid Fige bid fair to bezomoe a leading California

nually front that state are whoily cured in the to be 150 pounds to the treo. and 13e per paund crop, thongh as yet tho market value o! the

open étir, and prunes, apricots, poulics and for the re ri is calledl a low price. On produet is nlot very considerable. Notwith-

fige are trcatcd ini the samne way. Pears, aiea, this basis the net raturns of an acre in foul bear- standing richness of growth and delicacy o!
wer famery dicdnatraiy wth oodre- ing ought nlot ta bc lees than $200. The cur- flavor, the best authorities assert that no fige

suite, buo!elat thie nta of c oo rsae- ing i5 donc both in the suit and in evaporatDrs. arc yct grawn on the Pacifie coast equal ta the

changcd and a bleaching- process is found de- A Ieading pacl<ing bouse sziye in a recent cir- ordinary Smyrna fige in any of the essentials
sial.Crn ntesu emd asbeb cular that "the California prune is better ini o! commercial fruit. Sinyrna figs are

siac c rgi the pecliriie s thcmaetosibaeîy every %vay than the French. It in of botter everyvhere looked upon as7 the atandlard.
oneof hepeclirmi aof the prmesne quality when coolked and of botter flavor. It is Whetker California wrill bc ablo ta establish

etire abistene uin h sme mare like a date, and the western trade prefers a different standard is perhaps an open ques.
an utilemsur on the i urn hesm Calif anis prunes ta the importcd goods, even tion. Genuine Smyrna fige have net yet been

Until thrce or four yens-s ega evaporated a ghrpie." The opportnnity for ait en- raised in the state, although frequent efforts
fruit was more commonly met with. Paekers largement a! thus hranch of fruit raising appears have been madam in that direction. The variety

ithSatClr aly hrthbuiesta be excellent. knowfl as the WVhite Adriatic growe !reely and

has reached the lai-gest proportions, say that Nuinerous e.pricat orchards, as well us prunes, usnally produces large crope. The black fig
until 1887 craporatcd fruit brought 50 per recently started are îîow coming iota bcaring, wvas planted gencrally by the early settlers and
cent, mare in the castern marklets thon su. and this fruit also flods a reidy market, dried, continues productive, but is nlot a faverite with
dried fruit, la that ycar the harvesi. was un- east of the Rock mountains. The gruwvers are deaiers. The great confidence feit in this va-

usualy argeandtheevapratra culdDotnow laoking ta Europe for a st:ili wider dcunand. riety af fruit mnsLy be gathered front the fact
bndlly alaree the eva ap bo ta eou m fo New pcach orchards are hardly less frequently that ane capitalist in Ventura coanty bans grow-

and the archard owners were forceci ta resert met with, and natwithstanding their extent, ing, or soon will have, no lees thon 50,000 fig
te euo.drying in order ta save their czps the dcmand is mare than equai ta the supply. tress, mastly White Adriatic, If thc.m trees do
When the product thue prcparcd wa sent eu California peaches are speciaily valuable for as well as fig trees have elsewhere in Califarnia
the prices reaîized were, ta the great supie anoing. They growv ta a large size and are it is estirnitcd that the crop tan years hence
ot the shippers, higher thant fruit dried by rihin sugar. Single epecir 'nens weighiog' will amnount ta 1,1M0 car loade annually, which,
machincrv commanded. Tho natural method thrce-fourths a! a ponnd are commuan, whilo at lc. a pound green would bring in a grass in-
hms ccnsequently gaincd in popularity. Fruit large lots averaging hait a pound cach have coa af $250,000.
cnrcd in the opea air in niit climates 13 o! been rccived front time ta time at tho San Distance from market je the principal ob-
littît value, bot in S.auta Clara connty, Cal., Jase canneries. stacle ta the 'Pacific toaut dryiog and canning
the atmosphcrc e eo s dry tbat it is said that :Sorti o! tho lai-gest canning establishmente industries, as well as the shipmant af green
fruit has been perfectly curcd in the shade in in tho world are ta bo found in California. fruit. California fruit packers have ihitherto
dr&fts of cold air. Evaporatare, hawever, etill Packera wvln inako special efforts ta establish deali mare with Chicago inerchants than fu-
hcid their place, and tho quality o! Californis and maintain tJhe quality of thecir goods have ther =Lt. Their %varcs hava welI-establhed

Irat e al Iind pepaedanu saddrid ne diffBeulty ia finding permanent muid profita. reputati nls in aIl Mississippi valley dities and
riaumly ad atifcialyis nnullyinceu- c marketa& Tho reputation of Caiflasnia on thei Atlantic carat as well. lit future yease

aailyadatilily j nuUyiecs fruits ie dec in noa mall meastire ta tho canners tho recipts hero wilI doubtiese bo lai-ger than

Prunes are perhaps the leading fruit aold in o! the statu, who have made. aumnerana exhibi- heretoforo. Tho climatic conditions af Califes-
ni& are favorable ta an- enornious expansion cf

duc dried tari. Mtmy îucwos-chars-ehava beau tiens a! their output at fais-e in the United fruit growinZ ini its varions forme, an-d . favo-
%tes-ted during the puet few yens-- an-d %lie an- States an-d Europo, as welt as tisrough the or- 1 ble climate is the fin-t requisite for ptosperity,
sui autput is et»Aily -inereasing. The tras dioas-y chese o! trade. Oaa conë-ern lu Sau -a-rudadàrezs.


