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What shall be Our Standard Apple Box ?

R. M. Winslow, Provincial Horticulturist, Victoria, B.C.

a subject I approach with a good

deal of caution, both because I
have given the matter considerable
thought and because advocates of one
size or another have accused me of biag
in the opinions 1 have expressed. It
will be my endeavor to preseat the argu-
ment both ways as fairly as I can, leav-

T HE proper size of the apple box is

rox11x20 inch box, now used in Canada,
are law and custom. The Inspection
and Sales Act, Part g, Section 325, Sub-
section 3, requires that: ‘“When apples
are packed in Canada for export, for sale
by the box, the inside dimensions of the
boxes shall not be less than 10 inches in
depth, 11 inches in width, and 20 inches
in length, representing as nearly as pos-

value. This is perfectly true but, unfor-
tunately, the result so far has been dis-
crimination against our box, and conse-
quently our fruit, rather than for it. The
short box is well and favorably known,
and the Canadian market believes it to
hold more fruit than the long box.
Advocates of the short box have claim-
cd as an advantage (e it that it holds
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An Evidence of What Ontario Can Do in the Box Packing of Apples. A Portiontof the Essex County Exhibit a2 the last Ontario

Horticultural Exhibition.

ing the readers «f The Canadian Horti-
culturist to draw their own opinions
from the presentation of what I believe
are the facts.

1 supposce all will admit that the box
package must be suitable to the com-
modity, to the market, and to the pack-
cr, providing that cost and convenience
are kept in mind throughout. The ex-
pericnce of the Pacific coast enables us
to eliminate all but two widely used sizes
—the Californian, which is 20 x 11 x 10
inches, inside measurement, and the
Northwest Standard, which is 18% x
11¥x10i4 inches. It is as to the adop-
tion of onc or other of these, or of both,
that the present discussion throughout
Canada is about. Fruit growers gener-
ally express a wish to discover and adopt
the most suitable size now, rathar than
wait through futurc years, until the
weight of custom makes any change,
however desirable, almost impossible.

Two strong arguments favoring the

sible 2,200 cubic inches.””

The Inw does not require any particu-
lar size or capacity for sale in Canada,
but the export requirements have led to
the adoption of 1his box almost univer-

sally for our home markets.
ROTH STYLES TRIED
Before the Act was passed, the box

now known as the *‘Northwestern Stan-
dard (183x1134x10% inches) was used
in British Columbia, but on the passing
of the Act, the legal export box was
adopted for all purposes, cxcept in the
Similkameen Valley.  Since that time
our packers have all been trained on the
long box, the growers arc accustomed
to it and many of them have developed a
sentiment in favor of it.

1t is truc that the use of the long box
distinguishes it from American fruit on
all our competitive markets. The dis-
tinctiveness so imparted to our product,
as against that of the Northwestern
States, has, perhaps, some advertising

U3

from three to five pounds more fruit,
while some advocates of the long box,
now used in Canada, have claimed as
an advantage for it that it holds three to
five pounds lcss than the other. Neither
is correct.  Painstaking investigation has
proved that the same npplcs, packed with
cqual tightness, will go into one or the
other box with cqual facility. If our
Amcerican competitors have put more
fruit in their boy, it has been solely due
to tighter p'xcl\m:: and a fuller bulge.
The boxes are approximately the same
in :ubic capacity and properly packed
hold the same amount of fruit.

The apple box is in favor of the West
very largely because its neat appearance
has an advertising value. Advocates of
both styles claim that theirs is the neater
and the more attractive. It is the gen-
cral concensus of apinion in the grocery
stores, however, that the short wide box
has a plumper and fuller appearance,
which appeals to the customer in a way
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New Bruaswick Fruit Growers Are Bogioniag to Use the Box. A Sample of Their Pack

the more graceful shape of the long box
does not. The customer is inclined to
think he is getting more for his money
and this is no inconsiderable factor when
selling in competition.

Both boxes would cost the same sup-

posing both to be in use together. It is
a fact, however, that the long box is
.costing our Okanagan growers fifteen
cents this year, while the short box is
costing our Wenatchee and Yakima
competitors cight and a half cents. The
causes of the difference are many and
not casily removed. Because of the dif-
‘férence in style, our shippers are not
able to secure the best possible quota-
tions from Washington Mills, so that
possibly some of the advantages of com-
petitive manufacture are lost. The dif-
Tercnee in the cost of the package alone
removes about half the protection of the
tarilf on apples, thirtecn oents a box.
More competition for our box business
might have some cffe-t in cqualizing
prices. Our principal Fox manufacturers
are quite willing to adopt tic American
sizes however, ~

No one, we think, has questioned the
extra strength and rigidity o) the short
box due to the much greater width of
sides compared to \he length. Its extra
strength is of advantage in handling,
especially for the cxport market. The
boxes break less, twist less and there

is not so much splitting. Of most im-
potance, there is not so much side bulge
die not only to the stronger sides but to
the two-piece tops and bottoms as well.
These spring more easily than the single
piece tops and bottoms in use with the
long box and do not bulge the sides,
which may cause so much bruising when
the boxes are piled, as they always
should be, on their sides. We believe
that the short box carries the fruit with
less bruising and more safely than does
the long one.

It is a great defect in the use of boxes
for fruit and vegetables that so many
miscellancous sizes have been developed.
There is economy in uniformity and stan-
dardization. Our principal fruit pack-
ages, the apple box, the pear box and
the peach Lox are of three different
depths, and two different lengths. To
illustrate: Apple, 20x11x10 inches; pear,
1S¥x11x18}% inches; peach, 18%x11r4
to 5 inches.

The pear and peach boxes have been
narrowed from eleven and a half inches
to conform with our apple hox. They
hold less fruit by threc to five pounds
than the American packages. This han-
dicap could be removed by adopting the
Northwestern apple box, and with it the
standard pear and peach boxes used by
our competitors, and until recently by
ourselves.

. boxes.
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Our American competitors use hoxes
of the following dimensions in which the
uniformity in length and width may be
strikingly noticed: Apple, 183{x1174x
10} inches; pear and crab apple, 18y
x11}4x8% inches; peach, pear, plum,
and tomato box, 18%x11%4x4 to 5
inches.

There is no question of adopting hoth
No advantage in any market,
nor any convenience in the packing,
could compensate for the added cost and
inconvenience. We do not think our
growers would even consider such a
thing; they have had too much'ex-
perience for that.

ABSOLUTE UNIFORMITY IMPOSSIBLE

Fruit packages cannot be absolutely
uniform in all dimensions because as
great a weight of soft fruit, such as
peaches, cannot be packed as in the case
of apples and on the other hand the
smaller packages would b far too costly
for the hard fruit. There is no reason
from the packer’s standpoint, however,
why boxes should not be uniform in
length and width. This effects economy
in several important particulars. It suits
the manufacturer better because all the
top and bottom pieces are the same
length and width for all three boxes.
Then defective apple box sides and ends
can be cut down to make the same
pieces for the pear box or for the peach
box without sawing anything off the
end. Then, again, surplus apple box
sides and ends may be split to make
peach and tomato sides and ends. Lum-
ber for box material is cut to fewer sides
as well.  All this makes for economy in
manufacture.

) HANDLING SINPLIFIED

More uniform sizes also simplify hand-
ling in the warehouse and in making up
the package. This is a considerable
item where box shooks are handled and
where fruit packages have to be made
up rapidly. Convenience in loading cars
is even a greater factor in saving ex-
pense. Packages must be of the same
length to load well in mixed cars. Dif-
ferent-lengths usually require extra brac-
ing and the cost may run several dollars
a car higher.

It is quite true that the same saving
in handling can be had by lengthening
the pear and peach box to correspond
with the apple box. It is generally con-
cededed, however, that ‘a peach box
twenty inches long would be too fragile
to carry safely; the apple box would
have to be shortened instead. In the
Northwest standard box, 18Y{xr1¥x
1034, all the apples are packed on the
side; they carry quite well and the ap-
pearance is much better than if packed
stem or blossom: up. The danger of cut-
ting is eliminated. The lining paper for
apple and pear boxes could be cut to
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one size instead of in two sizes, as at
present.

The market is, after all, the final court
of decision where any trade practice is
concerned. If our markets demand one
box rather than the other, thut box in
spite of all other arguments is the one
we must eveniually use. If our com-
petitors are using it and we are not, the
handicap is just that much greater. Our
market commissioners in the prairies
have reported consistently for the last
four years that the prairic and coast
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markets prefer the short box. This
market takes ninety-five per cent. of our
fruit. The Australian market, which
takes most of the balance; does not dis-
tinguish between boxes at present. Most
of the fruit they receive now comes in
the short box. The English market first
became accustomed to the long box and
at that time preferred it. At the present
time the best apples they are receiving
are coming in short boxes from Wash-
ington, and while there may be some
sentiment at present in favor of the long
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box, it is not, in my opinion, likely to
cndure.

To sum up, we may conclude the box
at present in use has in its favor law,
custom, and the favor of certain mar-
kets.. The short box is commended to
us by reason of its uniformity with other
standard fruit packages, with conse-
quent convenicnoe in manufacturing,
warchousing and in loading cars. It is
a more attractive package and possibly
a cheaper onc and, above all, it has the
favor of the coast and prairic markets.

Handling Tender Varieties of Apples in Quebec Province

Rev. Father Leopold, La Trappe, Que., President Quebec Province Fruit Growers' Association.

Picking and packing apples in the
right way is a science. Ignorance in a
large measure accounts for the serious
loss that results from off condition of
apples on arrival, in transit or in stor-
age.

When should we begin picking? As
a general rule the apple is ready to pick
when the seeds turn brown and the stem
separates with comparative ease from the
spur, but this rule is not definite. A
man must know from the general ap-
pearance of the apple when it is ready
to pick, and this he can orly learn from
experience. In a way the color is the
best guide. For instance, in the case
of Wealtay, Fameuse and McIntosh ap-
ples the color must be a mature one.
Duchess may be picked before it reaches
its full color, if we intend to export it.
But even in this case T would not recom-
mend at all picking Duchess too much
on the green side.

An apple is generally ready to pick
when it is well ripe. This does not mean
that the apple shduld be ripe enough to
be caten, but ripe enough to be shipped,
keep well and have a good taste. To
pick apples at this stage is very impor-
tant. As all apples on a tree do not
mature at the same time, like in the case
of Duchess, we generally make two or
three pickings.

AVOID OVER-RIPENESS

With red apples there is a growing
tendency on the part of some fruit grow-
ers, on account of the beauty of a bril-
liant red color, to allow apples to hang
too long on the tree. Disappointment is
many times the result of such a line of
conduct. Last fall many growers were
just glowing ovér the nice weather we
had, when there came a big wind storm
that made windfalls of half of their crop
of Famcuse apples. But this is only one
side of the matter. .

An apple that is allowed to remain
to0 long on the tree is beautiful in color,
tempting to taste, and as far as casual
nbservation goes is in perfect condition.
This is what fools many a grower. Such
appics are neither in a fit condition to

carry far or to hold up in cold storage.
Inability to judge the proper maturity
for picking brings back many complaints
from dealers. One ycar especially, after
a very dry and warm summer, we left
our Mclntosh and Fameuse too long on
our trees, and the falling down in our
cold storage plant was very noticeable.
An apple will keep just so long under
perfect conditions, and we should en-
deavor to know just when to pick at
least the two best varieties that we have
in our Province of Quebec—the Mcln-
tosh and Fameuse.

The picking of our apples is done
every year by our Fathers and a few
good students of the Oka Agricultural
Institute, under the personal supervision
and guidance of one of the Fathers. No
matter how perfect may be the picking
equipment, good results can not be ob-
tained unless the fruit is handled very
carcfully. There is no doubt at all that
a big percentage of the damage done to

our tender varieties of apples from broken
skins and punctures takes place before
the fruit reaches the packing house. So
we train our pickers and do not leave
every student who is able,to climb a lad-
der or eat an apple, in our picking or
packing crew.

EXPERT SUPERVISION .
The superintendent sees that the fruit

is taken from the tree without breaking
off the fruit spurs, and that the apples
are carefully placed in baskets (made
especially for the purpose with osier by
one of our old Brothers.) These bas-
kets hold about onc-half box of loose ap«
ples. We think it would be better to
line each basket with burlap. Apples
should be handled as carefully as eggs
for once bruised they da not keep long
and have a bad appearance. More ap-
ples are bruised in putting them into the
baskets, we believe, than in emptying
tt e into the boxes or sorting tables.
We always insist that our pickers put

now

‘at the Monastry at La Trappe, This Tab
e N e Pacippe. Que. This Table
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The wagon used in the orchard ut, La Trappe. Que Note the strong springs used to protoct
the fruit from bruises.

their hands clear down into the baskets
until the apples can be placed carefully
upon the other apples already in the
baskets. Care must be exercised in all
points. After the picking crew is pro-
perly instructed it is absolutely neces-
sary to insist that these instructions
are carried out to the letter at all times.

We find that a hook of wire in the
form of a letter S is a great help to
do work quickly and better, as then one
has his two hands with which to work.
One end of the hook catches the basket
and the other end a limb of the tree or
part of the ladder.

The Jadders we use are light but solid.
A great many fruit growers think that
any old barn ladder that you can lean
up against the trees will do all right,
but we must to-day adopt modern ways
and equipment. Light ladders that are
convenient to carry and move around a
tree and so compact that they will be
casily placed between the limbs instead
of against them, should be used. They
should be strong so that they will last,
and give you also the fecling that you
can climb them safcly, even with a bas-
ket full of apples. Avoid ladders that
lean up against a tree because they not
only break the limbs but the bark, Wher-
ever the bark is broken, an opening is
made where some of the many diseases
now prevalent will have a chance to en-
ter. We have tried types of ladders ad-
vertised in The Canadian Horticulturist,
and found them quite satisfactory.

SORTTNG AND GRADING

Sorting and grading the apples should
be done with care, all apples bding
handled one at-a time. We used to sort
our apples in the orchard and continue
to do so in the case of apples going into
barrels. But with such -varicties as
Duchess, Wezlthy, McIntosh and Fam-
euse we think it better to do the sorting

and grading in the packing house. We
shall mainly dwell here in our remarks
upon the grading of apples that are for
box packing, as our best tender varicties
are all going to be packed in boxes in
the near future. It seems really a pity
to put up fancy and number one Fam-
cuse and Mclntosh apples in barrels,
now that we have begun to take to the
box. Of course ‘e are speaking only
of the best grades as we never put on
the market our culls and number three
apples. These invariably go to our
cider mill or to our canning plant. We
still continue to put up in barrels the
number two grade.

We think it best to sort the apples
before they go to the packing table, as
we are not yet trained enough to do good
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sorting and packirg from the same pile
of apples on a table. It is certain that
it is less difficult for our young students
to pack the apples in boxes after they
are carefully graded beforchand. Also
it is presumed that a sorter, having only
one thing to perform, might be able to
do it better than a packer will, hav-
ing to pack the apples at the same time.

After a basket is full the picker
empties very carefully the contents in
an orchard box, which is then put in
the express wagon, and after a load is
ready the apples are brought to the
packing house. Here we should ‘insist
upon one point. 'Every grower intend-
ing to pack apples in boxes, should be
provided with orchard boxes. The only
way to deliver clean boxes to our cus-
tomers is to use orchard boxes. There
is nothing that spoils the reputation of
a grower more than a bad appearance
of his barrels or boxes. The orchard
box is made a little larger than the or-
dinary box and has cleats on the top so
that the apples may not be bruised when
the boxes are piled on top of one an-
other. These boxes will last long if well
cared for.

Our sorting table is quite a long one,
so that apples may be put on the entire
length without piling them up too high
upon the canvas covering, thus avoiding

bruises.
THE PACKING TABLE
Our packing tables can accommodate

two men at a time. The boxes are in-
clined towards the packer in such a way
that he picks up each apple from the
table with the right hand and grasps the
wrapping paper with the other hand.
We sort the apples in two grades only,
fancy and number one_ordinary; it will
not pay to pack more than two grades,
as every time that an extra grade is

The Packing Table, Paper Holder, Basket and Box Press as Used at La Trappe
In 2 note Fathor Leopold adds: “The latter ;u bor:&&hmuh an advertipement in The

ey
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introduced it adds about five cents ex-
tra per box to the cost of packing. Only
perfect fruit goes in the fancy grade.
Number one grade includes only fruit
that is a little below fancy, and not per-
fect. 1 believe it ulways pays to keep
above the standards set by the Fruit
Marks Act; then we never get in trou-
ble with our customers, and our name
holds good everywhere,

As to the size of the apples, we first
sort them with grading boards which
have holes in accordance with the grade
size decided upon at the last Dominion
Fruit Conference held at Ottawa. Mec-
Intosh generally are graded to one hun-
dred and twenty-five, one hundred and
thirty-eight and one hundred and fifty
apples in a box, and are alla 2-3 diag-
onal pack. Fameuse may range from
one hundred and sixty-three, one hur-
dred and seventy-five and one hundred
and eighty-eight apples in a box, all 2-3
packs also. These packs all contain five
rows of apples and only vary in num.
ber of apples lengthwise.

We believe that every package of fruit
should be lined with paper. We feel
certain that when apples are wrapped
they carry better, bruise less, arrive in
better condition and keep longer than
unwrapped fruit. The packing paper
consists of a layer of paper of a spongy
nature (don’t get glazed or semi-glazed
paper) for lining, and a soft tough paper
like the “Duplex,” for wrapping. We
find ten by ten to suit us very well,
though eight by eight would do for the
Fameuse.  Part of the wrapping paper
is stamped with our College motts in
red color. This paper is used on the
1op layer at least, so that when a pack-
age is opened and displayed, everyone
may know where the box came from,
cven though the label on the end is in-
visible.

Don’t buy cheap paper. One ncver
saves anything by doing so. Cheap
paper will break or tear when wrapping,
so that the time lost, let alone the ap-
pearance of the pack, will more than
offset the difference in price of first and
second class material. A tray for hold-
ing the wrapping paper is found very
convenient, This tray is made so that
it can be fixed on the side of the pack-
ing box. We avoid in mostly all cases
using the staight pack and find that
all 'our Duchess, Wealthy, McIntosh and
Fameuse can be accommodated with the
dingonal 2-3- pack.

PAORING HOUSE L3SENTIAL

A packing house is essential when a
fruit grower wants to put up cxtra fine
fruit. It should be well lighted, of con-
venient size, and well arranged for
carrying on this important part of the
fruit problem. In order to put up ap-
ples in the most perfect condition it is
ncoessary after picking to get them
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quickly into a cool place, where they
will be protected from the sun, When
the grower packs in the orchard the ap-
ples absorb heat from the sun. The less
heat there is in an apple when it is
shipped the better it will carry and the
longer will it keep in cold storage.
Not only must we have good packing
houses to protect the apples from the
sun, but we must do our packing as
soon after picking as possible. There is
nothing equally responsible for damages
to the crop as allowing the apples to
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remain unpacked from one to three
weeks. The sooner the apples are pack-
ed after they are picked the better their
condition will be when they are in the
hanis of the consumer. What we ali
should try to do is to give satisfaction
to t. - consumer.

Let us hope that the fruit-growers
all over our province may live up to the
best in modern orchard management.
They will be well repaid for their trou-
ble in many ways.

Packing Apples in Barrels

A. G. Turney, Provincial Horticulturist, Fredericton, N.B.

wick apple crop is marketed in

open barrels. The fruit is picked
into baskets, emptied loosely inte bar-
rels in the orchard, stored in bing in the
cellar and afterwards placed on the local
market, a few barrels at a time, un-
headed. However, a considerable amount
of early and late fall apples and some
winter varieties are exported or shipped
such distances within the province as to
render good tight packing absolutely
essential.

The minimum size of a standard barrel
containing ninety-six quarts, and made
from twenty-eight inch staves, common-
ly known as the Nova Scotia barrel, is
used here. The dimensions of such a
barrel as given in the Inspection and
Sales Act, are as follows: Between
heads, twenty-six and a half inches in-
side measurement; head diameter, sev-

ﬁ LARGE portion of the New Bruns-

enteen inches inside measurement; mid-
dle diameter, eighteen and a half inches
inside measurement,

The hoops are made of birch or alder
and are often split. The split hoops
while lacking in neatness are cheaper
and uvsually stronger. To prepare the
barrel for filling, we drive the quarter
hoops down firmly and securely nail the
face end. This is done by driving nails
obliquely through the upper hoop, the
end of the stave, and into each corner
of each piece of the head. An additional
nail or sometimes two should be driven
into the side pieces. In driving these
nails we start them as .low down on the
end hoop as is possible but do not let
th*m come through the head. Use five
penny nails for this purpose.

Head liners are hardly used here at
all, although they should be more gener-

[ —— -~

Picking Gravenstein Apples in the Orchard of Josey b Kigsmap, Lakeville, Kings County, NS,
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New Brunswick Apples as shown at the Provincial Horticultural Exhibition.

ally used. They make the barrel safer
and stronger and are really cssential for
export trade. Two liners over the ends
of the picces forming the head should be
used, driving four to six nails through
cach one and clinching them on the out-
side of the barrel.  We secure the quar-
ter hoops by driving two nails, one on
cach side of the barrel, in a slanting di-
rection, clinching them on the inside.
If the hoops are split we drive an extra
nail through the lock or lap of the hoop.
We use three-penny nails for securing
these hoops and for liners.

We place the barrel on a good stout
plank and put in one of the heavy paper
heads commonly used for this purpose.
This gives a neater appearance to the
barrel when opened and keeps the face
apples cleaner and brighter. The face
layer should be representative, in size,
color and frcedom from blemish, of the
entire package. If it fails to do this
then the pack is dishonest. Dishonest
packing has thrown hundreds of thou-
sands of apple trees into neglect and de-
cay. Why? Because it doesn’t pay.
With a stemmer we cut off the stems of
all the apples for the face layer and place
them in position, stem end down, in a
series of circles starting at the outside
and working to the «centre.  The layer
should be firm and uniform, but a not-
iccably smaller or larger apple should not
be used just because it will make the
layer tight.

The barrel is now faced and after care-
fully placing apples so as to cover the
open spaces in the face layer, it is filled
by emptying the apples in very carefully
from the basket. As each basket or two
baskets of apples arc placed in the bar-
rel, the barrel is grasped at the top and
raised first one cdge and then the other,
see-saw iashion, about two inches from
the plank on which it is sctting, being
dropped back each time sharply but not
looscly or violently. A harrel should be

racked at least three or four times dur-
ing the filling.

When filled to about two inches from
the chime the barrel is ready for tailing
and is prepured for this by using a
barrel “‘follower,’’ which consists of
round piece of plank smaller than the
head of a barrel so that it will fit nicely
inside and padded on the underside with
felt. This is placed on the apples and
held firmly when giving the last rack to
the barrel. 1t leaves a fairly even sur-
face on which to arrange the top rows,
or “tail up”’ as it is commonly spoken of.

Tailing is the most difficuiv part in
the packing of a barrel of apples and is

often only half done or omitted to save
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time, The object is to arrange the las
two rows of apples as firmly as possible
ard in such a way that when the head it
placed on it will touch every apple.
evenly distributing the pressure  down
through the barrel. The apples of thie
last layer should be placed stem end up.
the stems being shortened as in the face
layer, and should bring the surface ol
the fruit level with or slightly above the
tep of the stave, depending considerably
on the variety to be packed and the dis-
tance to be shipped.

Tender skinned varieties such as the
MclIntosh Red and Northern Spy should
not be filled more than level with tis
top of the barrel, and perhaps even less
for comparatively local markets. On
the other hand solid, tough skinned vari-
eties, like the Ben Davis and Golden
Russett, should be tailed higher, as they
need more pressure to prevent slacking
in export shipping, probably about an
inch above the top of barrel for export
and less fur local markets.

In heading we remove the upper hoop
of the barrel and loosen the next onc;
lay the head in position, catch the screw
press under the barrel and arrange the
circular press head in position. Every-
thing is now ready for applying the pres:
sure, except that the top hoop is slipped
on loosely so that after the head has
been pressed down into the chime, the
hnop may be driven into place without
removing the press, first driving the scc-
ond hoop down into place. The head is
nailed in the same manner as in the face
end, using liners. The face is stencilled
and the barrel laid on its side.

Gathering the Apple Crop, Mr. Sterling’s Orchard, Kelowns, B.C.

~Photo by G. H. E. Hud- n.




A Quebec Province Rose Garden

F. E.JBuck, B.S.A., Experimental Farm, Ottawa

In this autumn season, one of the
sources of satisfaction in growing roses
is that many of the modern varieties
have a second, and one might almost say

of beautiful roses in both the June and
September seasons of bloom,

In regard to the beauty of the autumn
Bloom, Mr. MacGrady says that he

Mr. MacGrady in His Garden. —This G

8 General View of the Garden.

a continuous season of bloom. In fact
there is a little garden, about a quarter
of an acre in extent, not two miles from
the Parliament Buildings of the Do-
minion, whera they blossom in a riot of
variety and profusion.

This garden is at Gatincau Point, a
little Quebec village on the river almest
opposite the picturesque part of Ottawa
known as Rockcliffe. It is the creation
and almost constant resort of a Mr.
MacGrady.  Unpretentious in  many
ways, being wedged in bewween small
houses and rough boundary fences, it
impresses one for that very rcason with
the potentialities for rose growing exist-
ing in a picoe of land even in a climate
as cold as that of Ottawa.

it 1s first of all a rose garden, because
this flower, which is responsible for the
stirring of more gardening ambitions
than any other flower, holds premier
place. Roses with Mr. MacGrady are
not secondary, his garden was made for
them and the soil is ideal. For ycars
he has had good success with all classes
of this flower. His system of growing
does not differ materially from other sys-
tems Neither has he won success by any
secret or strange processes of culture.
\Wise consideration of the needs of the
plants and a1 measure of patient loving
care brings him a reward of thousands

finds *‘the quality of the flowers produc-
cd later in the season, and especially in
autumn, far surpasscs in size, form and
color those that are given in June.
‘These traits are particularly conspicuous

in the darle crimson varicties, and a
Pierre Notting of June looks like a peer
relation of the regal and magnificent
Pierre Notting of September.”

It might be remarked here by way of
parenthesis that the English growers are
very interested in having good beds of
autumn blooming varictics. In the trial
experiments with roses ut the Ottawa
Central Experimental Farm the present
indications are that in future lists many
of the recommended roses will be those
giving a good amount of bloom in the
autumn.  One reason for this is that
sometimes our season in June is so hot
that the roses are past all too soon.

Altogether Mr. MacGrady has about
four hundred rose bushes. Many of
these are of recent fame, since cach year
a consignment of the newer introductions
is imported from a firm located in the
Duchy of Luxembourg, in which are in-
cluded those brough. out by English,
French, German and Irish rose growers.

SOME GOOD VARIETIES

The foilowing list of roses was pre-
pared by Mr. MacGrady, by request,
as being roses which he has found the
best of the many varieties which he has
cultivated :

White—Frau Karl Druschki, Merveille
de Lyon; white with pink tins—Capt.
Christy, Clio; light rose—Pride of Wal-
tham, Mde. Gabrielle Luizet, Baroness
Rothschild ; bright rose—Eugenie Fremy,
Capt. Hayward, Magna Charta; crim-
son—Gustave Piganeau, Mde. Victor
Verdier, Eugene Furst; dark crimson—

A View of the Garden from Near the Arch Showing Roses in Every Direction
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A Rose Border in the Garden of Mr. James Gadsby, Hamilton, On:

Souvenir de Victor Verdier, Boncenne,
Princesse de Bearn; climbers—Crimson
Rambler (red), Mrs. F. W. Flight,
(pink), Baltimore Belle (white), Rubin
(red); yellow—Persian Yellow; moss—
Gracilts, Cristata, Crimson Globe, White
Bath; Rugosa—Conrad F. Meyer, Mde.
Chas. Worth, Nova Zembla, Souvenir
Pexposition de Bordeau.

He alsc speaks highly of Pernet
Ducher’s (the great French Rose Hy-
bridist) new introductions. Some of the
most remarkable are: Soleil d’Angers
with its conspicuous yellow centre and
carmine border; Rayon d4'Or, coppery
yellow ground striped claret red; Sol-
eil d’'Or with its almost undescribable
mingling of pleasing shades of rose and

amber on yellow ground, and others.
NOTES ON CULTURE .
Mr. MacGrady states that except in a

winter when the snowfall is light he does
not find much difficulty in protecting
the plants. At the end of the season
they are laid down as close to the
ground as possible without breaking
the stems, and arc tied “o low stakes to
prevent the weight of the siaow either
crushing or breaking the stems. Earth
is drawn up around the base of the
plants, forming a small cone-shaped hil-
lock. The plants are then covered with
thick wrapping paper and around this
odds and ends of boards are placed to
keep the covering in position.

As the rose has enemirs of several
types, Mr. MacGrady has tried a mix-
turc which he thinks is fairly cffectual
against insects and fungous troubles. It
is made by him as follows: “‘Stcep onc-
half pound of cheap tobacco in one pail
of water. Then add to this half a pound
of powdered hellebore, a few teaspoon-

fuls of Paris green znd about half an
ounce of sulphide of potassium. The
sulphide of potassium is added no: to
ward off insect attacks but to guard
against mildew and leaf-spot, fungous
diseases to which come varieties are
very subject. The tobacco extrace kills
the plant lice, the Paris green and helle-
bore poison the eating insects and
siugs.”” He finds, like most growers,
that the sickly plants are generally those
which are attacked by incects and fun-

gous diseases.
RENOVATING OLD PLANTS
Mr. MacGrady has had good suc-

cess in renovating old rose plants and it
may be well to pass on the idea. Old
plants which, from any cause, have be-
come feeble in growth and unproductive,
m2ay be made to take on a new lease of
life by taking them up early in the
spring, when they are dormant, pruning
the roots of all old dead wood, cutting
back slightly the green wood and then
replanting in a new position. After such
treatment they will in most cases form
fine satisfactory plants. This same
method is also practiced in the autumn
we believe with very good success.
To again quote Mr. MacGrady: “My
ambition has been to have an old-fash-
ioned garden in contra distinction to
the more formal types.” Therefore, in
addition to his garden being a rose gar-
den it is a galaxy of -color during many
seasons owing to the fine clumps of well
known flowers scattered here and there
both among the roses and bordering the
walks. Foxgloves, Canterbury Bells,
Larkspurs, Sweet Williams, Lychnis,Or-
iental Poppies, Phloxes, Hollyhocks,
Tulips, Pansies, Primulas, Hyacinths,
and many others, thrive in ideai condi-
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tions and brighten and cheer with theit
blaze of colors.
PAEONIES 8TRONG FaVORITES
There is one flower which has not

yet been ientioned, but which in this
garden is prized next to the rose. This
is the Pzony. The Pzonies, together
with the early roses and several other
flowers of that scason, make the most
gorgeous show of the ‘year. About three
hundred Pzonies are grown, many of
which are fine named varieties. In one
year fifty of these plants were bought
fron. Dessert, the noted Pmony grower
of France. '

In addition to imported plants, Mr.
MacGrady has about thirty seedling
plants of his own raising. These were
produced from seed sown in the autumn,
and which germinated the follewing
spring. But it was three or four years
before any of the plants reached the
blooming stage. Three very noticeablc
ories bloomed this_year for the first time,
one fine satiny pink, another a good red,
and the third a pretty single.

Mr. MacGrady receives quite &4 num-
ber of visitors in his little secluded gar-
den and he takes a pardonable pride in
showing his much beloved flowers.

HousePlantsforFalland Winter
P. D. Powe

Although we will soon have to give up
our outdoor favorites we can still re-
sort to the house window. A good
south window is best, but where not ob-
tainable an east window is next choice.
In these fix up two layers of shelves
upon which to place your plants,

The plants which will be found to
give greatest satisfaction to the house
window gardener are the geraniums.
Young plants from September cuttings
bloom best. Fuchsias, Mysatiens, Ox-
alis, Primrose and Abutalions are easily
grown and give good results. Cycla-

. men, with its marbled foliage and unique
bloom, mukes a very beautiful plait for
the table or window. Palms and rub
bers are also finc for the hovse. A few
pots of bulbs should be grown, as noth-
ing can be more beautitul, and they re-
quire but little room.

BULBS FOR TF.E HOUSE

The double and single Tulips, Hya-
cinths, Fréesias and Narcissis, make a
grand display. Obtain your bulbs as
carly in September s possible, getiing
as much of a varicty as you can. Take
some four inch pots, place drainage in
bottom and fill up with good soil. Take
vour bulb and cover till only the very
tip is showing. Water well and placein
a dawnp cellar or under heavy shade,
and cover with litter for eight wccks.
Then bring them to the window, and the
beautiful bloom will soon make you fed
repaid for your labor. If a proloaged
period of bloom is desired remove a lot
to the window each week, J.




Preparations for Winter and Spring Flowers

Quite naturally September is looked
upon as the end of the gardening sea-
son. But to those who would have
those early blooms next spring, it is
just the beginning.

The peony, which has very truthfully
been described as the ‘““Queen of spring
flowers,’’ should be planted this month.
It is of easy culture, and enjoys that
immunity from insect pests and disease
that few other plants possess. An open
border is the most suitable place to plant
peonies, though they will thrive almost
cqually well in partial shade.

Spade the ground to the depth of two
feet and incorporate a good dressing of
thoroughly decayed barnyard manure. If
the ground can be prepared some time
previous to planting it would be a de-
cided advantage, as there would be less
likelihood of the manure coming in con~
tact with the roots, which undoubtedly is

the ~ause of many {ailures.
SBETTING THE PLANTS
Set the roots just deep cnough to allow

four inches of soil over the crowns, and
place them four feet apart in the rows.
Quite frequently it is found that too deep
planting is a cause of failures that were
attributed to uncongenial soil and weath-
er conditions. The roots exhaust their
food supply before the young growths
reach the surface of the soil.

As the peony season lasts a month at
the most it is well to give some atten-
tion to the selection of varieties, so as
to have a fair range of colors. Dor’t be
misled by the extravagant claims made
for some of the novelties, which are high
in price, and very often unsatisfactory.
Many of the old varieties are still un-
surpassed by any of the recent introduc-
tions, and for the amateur are likely to
prove the most satisfactory. The fol-
lowing is a list of varictics that have
proved all that is claimed for them:

White—Festiva Maxima, Couronne
d'Or, Duchess de Nemours, Marie Le-
moine, Octavic Demay and Marie Jac-
quin,

Pink and white—Umbellata Rosea,
Golden Harvest, Madame Coste, Ma-
dame de Vatry, Princess Beatrice and
Beaute Francaise.

Red—Augustin de Howe, Louis van
Houte, Henry Demay, Dr. Caillot, Felix
Crouste and De Cardolle.

Red, various shades—Meissonier, Mon-
sicure Marchel de McMahon, Madame
Burquet, Rubia Superba and Emperor
Nicholas.

Deep pink—Madame " Ducal, Living-
stone, General Bertrand, Modesie Guer-
in, Alexander Dumas, and Modele de
Perfection.

_PURCRABE BULBS NOW
Now is the time to purchase your

steck of bulbs which are to furnish you
with flowers during the winter indoors,

Henry Gibson, Staatsburg

and out in the beds and borders in the
carly spring. Don’t buy cheap bulbs;
they are dear at any price. You will feel
amply repaid for any extra outlay hy
the increased quality and substance of
your flowers compared with the poor,
weak specimens produced from cheap
bulbs.

One of the greatest mistakes the ama-
teur makes in purchasing bulbs is that
he wants too many varieties. If you
only want a few dozen bulbs don’t get
as many varieties as you would if you
were getting a few hundred.

Of all spring flowering bulbs, tulips
are perhaps the most popular. Their
briliancy of colour, beauty of form,
and gorgeous shades render them the
most effective of all bulbous plauts for
bedding and planting in groups or bor-
ders. For pot culture and forcing for
winter bloom in the window garden there
are many desirable varieties.

Tulips should not be planted too soon
out of doors as they are liable to get
caught by late spring frosts, Wait un-
till the early fall frosts have cut down
your bedding plants, and then set them
out. Plant the bulbs five or six inches
apart, cach way, and six inches deep. In
the meantime if you have received your
bulbs, spread them out on a dry, cool,
cellar floor, where there is a free circula-
tion of air. They will then keep in first

class condition until you can plant them.
DWARF VARIETIES FOR POT CULTURE
Duc Van Thol tulips are of dwarf

habit, growing only about six inches
high, and are the best for pot culture.

Five or six bulbs to a six inch pot will
be enough. Plant them deep enough so
as to allow the top of the bulb to come
on a level with the soil, which when
firmly pressed down should be at least
half an inch below the rim of the pot.
Give them a good watering and sel
them away in a cool place, covering
them with about five inches of sand or
ashes.

Dutch hyacinths are indispensable
where a variety of bloom is required.
They are not onlv suitable for pot cul-
ture and planting i the open ground,
but they are admirably adapiced for grow-
ing in glasses. TFor pot culture select
heavy bulbs, and plant as early as pos-
sible, using a four inch pot for a single
bulb, or thrce of one variety may be
put into a six inch pot. Plant and set
away as directed for tulips.

For planting in the open ground these
subjects like a deeply cultivated soil. The
kulbs should be planted as evenly as
possible, about six inches deep and from
five to six inches apart, setting cach
bulb in a handful of sand to ensure drain-
age.

BULB OULTURE IN GLASSES

Bulb culture in glasses is not prac-
ticed nea:ly so much as it should be. It
is one of the most fascinating phases of
indoor gardening. A glass with a wide
top is required so that the bulb can be
rested on it without falling into the
water.  Glasses made for this purpose
can be purchased from almost any flor-
ist for a nominal sum. Single hyacinths

An Avenue of American Lindens
Oanadian Citles Nead More Sireets of this Character.
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do best in glasses as they produce a
much finer spike. Place the bulb in the
glass which should be filled with water
so that it touches the bottem of the
bulb. Put away in a cool place or on a
shelf in a dark oart of the cellar for
six or seven weeks, changing the water
every two weeks.

THE CAN

At the end of that time remove them
to the light in a cool room with an even
temperature. They will produce spikes
of bloom that will keep fresi: for a sur-
prising length of time. A piece of char-
coal placed in the water absorbs any ob-
noxious gases that may arise and helps
to kecp the water sweet.

Preparing and Packing Vegetables for Market.

By P. D. Powe, Cainsville Ont.

E Canadians are just ten years be-
Wbind' the times in regard to the

marketing of our goods. Very
few firms in Ontario use the up-to-the-
minute methods employed in the United
States and European countries. Having
made a careful study of their methods,
I will describe those that will have the
most cffect, and bear more directly on
our conditions.

I would advise the reader semewhat
as did the French cook, *“You will first
procure your rabbit before cooking it."”
I would say grow your vegetables in
such a manner as to produce the best on
the market. Not only are such vege-
tables far more saleable, but the quanti-
ty will appear Jarger if carcfully sorted
and packed, thereby increasing the re-
turns.

All root vegetables should be sorted,
washed, topped and tied in neat bunches.
Be very careful in grading, discarding
all small mishapen ones {these we sell
to chexp boarding houscs.) Wnashing
must be carefully done or the effect is
spoilt. This may be donc thoroughly
with a spray having a2 good pressure.
Potatocs look far better washed, though
they will not keep long.

CAREFUI GRADING NFOESSARY
All other roots should be washed and

sorted both summer and winter, and
carefully graded to sizc. Cabbage should
be graded and all ycllow and insect caten
leaves cut away. Never pick beans when
the dew or wet is on them, or they will
rust and be spoilt for sale. They sell
best packed in boxes or baskets.

1 know one dealer who keeps twenty
boys cmployed sorting the fruit and
vegetables he buys. In talking to him
he said he made from fifty to onc hun-
dred per cent. profit by this work, ow-
ing to poor packing on the part of the
grower. \Why should you not make this
profit yourself?

If you would have success these days
you must advertise. Every box, basket
and bag should bear your name and
slogan printad in plain type so that he
who runs may read. Your business will

soon show the cffect of such a course.
TRE WOXE HAMDPER
The home hamper is truly a Yankec

dodge and onc that docs eredit ta the
originatars,  To those who have not fal-
lowed the idea, the following may be of
interest:

Procure to start with, a fundred or
so card board boxes, such as florists yse
for large designs. Thess are cheap and
neat in appearance and will do until you
get well started. You will then want
some neat, light, wooden boxes, such as
drapers use. Your name will be printed
on the same and be a good advertise-
ment. Use plain lettering, as it looks
neater for this work.

The prices obtained vary from one lo
threc dollars each. The vegetables are
picked in the cool of morning, so that
they are fresh. The hampers are in de-
mand by all the select tradé in every
large town or city. In the early season,
of course, the varicty is limited, but as
the scason progresses we supply as large
a variety as possible. In buying the
hampers the houscwife obtains a selec-
tion of ail the seasonable vegetables
without the trouble of going to market.
At the same time she gets the best and
carliest vegetables that are growing. The
size of the hamper depends of course
upon the family of the patron. As the
price goes up with the size, one has no
kick coming.

FILLING THE NAMPER
The filling of the hampers is one of

the chicf matters of importance. Put in
two to threc bunches of asparagus, beans
of various kinds (sown at intervals of
ten days to cxtend the scason), beets
{planted cvery three weeks) made into
bunches of from six to cight, Brussels
sprouts, a strawberry box full, to a ham-
per, cabbage, all varieties, cauliflower,
spring, summer and fall planted, (lcave
the leaves one inch above the head and
pack so as to avoid bruising as they are
casily discolored). Carrots arc both or-
pamental and uscful. Celery is indis-
pensable.  Sweet corn is a favorite with
all. A bunch of herbs of all kinds finds
favor with the cook. Parsley is highly
prized, as are also carly potatoes as soon
as they arc the size of a large macble.

Tomatocs, when smooth, nicely colored
and without blemish, find favor the year
round. They may be had from the gar-
den from July to December if onc un-
derstands growing them.  Last year our
out deor grown toamatocs lasted until
Christmas. Each hamper contains her
rics of all kinds in scason (from onc to
two boxcs), and a bunch of flowers once
a week.  We also supply a quart or twvo
of cherries, plums, peachies, pears, or
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carly apples, while in our best hampers
we place a two quart basket lined with
fancy paper and containing a couple of
rosy apples, two peaches, two pears, a
couple of bunches of grapes or some
other choice fruit.

One thing about the hamper is the
show it makes. I know of nothing that
will give a better appearance and do it
cheaper than a few rolls of different col-
ored crepe paper.

Methods of Blanching Celery

Can you give me some up-to-date 'infor.
mation on the blanching of celery? I have
tricd blanching with earth, but this method
causcd the leaves to rust. T have been ad-
vised to draw the stalks of single plant<
together with strings and then wrap with
brown paper. If there is any better meth-
od would you advise me of the smac? 1
have only seventy plants, and could-there-
fore follow a method that might be un-
profitable on a large scale.—H. H. W,

The methods employed in blanching
celery depend largely on whether the
variety grown matures early or late. In
blanching early varieties the usc of soil
is apt to rust the plants. This is pro-
bably the reason for the trouble that you
have experienced.

When grown on a large scale the
blanching of early varicties is acoom-
plished by the use of boards. For your
purpose the method that you speak of
(tying paper around the stems) would
be just as convenient, as the plants necd
to be grown in long rows to make the
usc of boards advantageous.

The best method for blanching ceiery
on a small scale is by the use of ordi-
nary unglazed drain tile of about four
inches inside diameter. The stalks are
first loosely tied together with light
twine and a few of the outside leaves rc-
moved. The tile is then slipped down
over the plant, The lecaves spread out
over the top of the tilc and exclude the
When not in use the tile can be
stored away and thus be used from year
to year.

For the blanching of Iate varietics the
soil method is usually conceded to give
the best flavor. Good late varieties will
not rust when banked with soil.  Care
should be taken to prevent soil from
getting into the heart of the plant as it
causes decay.

When cclery is to be stored over win-
ter it will keep better if not blarched
too much. It can be safely stored in a
cool ccllar if some of the roots arc lgft
on the plants and covercd with meist
sand.

In digging the crop in the autuma, R
is an excellent plan to save the potatecs
from the very best hills to be used for
planting in the following season.—T'rof
C. A. Zavitz, 0.A.C., Guelph, Ont.
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Rotation of Vegetable Garden Crops -

H. F. East, North Toronto, Ont*

HIS is a subject worthy of the at-
T tention of those who aim to attain

the largest possible resuits and the
highest possible quality with every kind
of vegetable crop, for it conoerns the
natural relations of the plant and the soil
as to their several chemical constituents.
The principle may be illustrated by con-
sidering the demands upon the soil of
two of the most common vegetable gar
den crops.

We submit a cabbage to the destruc-
tive agency of fire and analyse the ashes
that remain.  We shall find in them, in
round numbers, eight per cent. of sul-
phuric acid, sixteen per cent. of phos-
phoric acid, four per cent. of soda, forty-
cight per oent. of potash, and hfteen per
rent, of lime. It is evident that we can-
a0t expect to grow a cabbage on a soil
that is destitute of these ingredients, to
say nothing of others.  If we submit a
polato tuber to a similar  process  the
ashes will be found to contain fifty-ninc
pes cent. of potash, two per cent. soda,
six per cent. lime.

Now the lcsson for the cultivator is
that to prepare a soil for cabbage, itis of
the utmost importance to cmploy 2
manure containing sulphatcs, phosphates
and potash salts in considerable quanti-
tr. As for lime, that can -be supplied
separately, but the cabbage must have
. On the other hand to preparce a soil
for potatoes we must strongly charge it
with salts of potash and phosphates.
But it need not he highly charged with
sod> and lime for we find but a small

proportion of these clements in the po-
tato.

There are soils so naturally rich in fer-
tilizing constituents that they may be
tilled for years without the aid of man-
urcs, and still yicld an abundant return.
But these soils arc exceptional. Those
that constantly neced manuring are the
rule. In almost cvery soil, whether
strong clay, loam, poor sand or chalk,
there are to be found all the minerals re-
quired by plants. Indced, if there were
wot, we should sec no herbage on out
of the way places; for instance at the
top of limestone rocks.  Usually, how-
cver, a considerable portion of those
mineral constituents on which plants feed
are in an insoluble form, and arc slowly
made available as the rain, the dew, and
sunshine operate upon them.

As the rock slowly vields up its phos:
phates, alkalies and solutions of silica
to the wild vegetation that clings to it,
s0 the cultivated ficld {which is but rock
in a state of decay) yields wore readily
its constituents for the service of plants.
Beeause it is the practice of the cultiva-
tor to stir the soil and continually ex-
pose {resh surfaces tn the transforming
power of the atmaspherc, it has been said
that the air we breathe is a powerful
manure.  So it is, but not in the sense
that is applicablc to stable manure or
Fuano.  The air may, and docs, afford
to plants much of their food. Every frech
cxposure of the sail to the air, and cs-
pecially to frost and snow, is.gs the
opening of a new mine of fertilizers for
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the service of those plants upon which
man depends for his subsistence.
SCIENTIFIC PRINGIPLES APPLIED

The practical application of these con-
siderations is an extremely simple matter
in the first instance, but it may become
complicated if followed far enough. Here
we can only touch the surface of the
subject. Suppose that we grow cabbage
or cauliffower on the same plot of
ground, onec crop following the¢ other
for a long series of years, and never re-
fresh the soil with a scrap of manure. It
must be evident that we shall some day
experience a crop failure because of the
exhaustion of the soil.

But if this soil were allowed to lie fal-
low for some time it would again pro-
duce a crop of cabbage, owing to the lib-
eration from the unavailable state of
mineral matters which whesn the crops
were failing were not liberated fast
cnough. But as this method nccessi-
tates keeping the ground idle for some
time, it is obviously an unprofitable
mode of procedure and tends to sull fur-
ther exhaust the soil. Whether a soil
can be brought to a stage of utter ex-
haustion is at present unknown. In-
stead, however, of following an exhaus-
tive practice, we enrich the soil with
manure, and change the crops on the
same plot so that when one crop has
largely taxed it for onc class of minerals
a different crop will tax it for another
class.

Let us consider the arrangement of a
rotation. Beets contain very little sul-
phur, but both turnips and beets are
strongly charged with potash and soda

,(common salt.) If we take a piece of
ground on which is cabbage (which is
low in soda content) and wish to avoid
the failure that may follow the continual
growing of this crop, we may expect to
do well by giving the ground a dressing
of common salit and alkalies and then
crop it with beets.

DEEP V8. 6HALIOW FEEDERS
Crops differ in their mode of secking

nourishment.  For instance if we grow
cabbagc and «ther surface-rooting crops
until the =oil hegins to fail, a good crop
of parsnips or carrots might be obtained
from it for the simple reason that these
send their roots down to at stratum that
the cabbage never veached. Parsnips
can thus thrive on land that has boen
badly tilled for years becausc the root
pushes down to a mine that has been
bt little worked.

1t is quile proper to say that good
land, well tilled and abundantly manured
cannot he soon exhausted. But even in
this casc a rotation of crops is adtis-
able. A good rotation will include both
chemical and mechanical differcnces. We
grow decp fecders after shallow focders,
and potash-loving plants, say, after those
that draw more heavily on other fertiliz-

ing ingredients.
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Horticulturist and Beckeeper, $1.00 & year. Yor
United States and iocal subacrintions in Peter
boro (not called for at the Post Office), 25 centa
extra & soear, inoluding postage

3._Remittances shounld be made by Post Offoc
or Express Money Order. or Registered Letter

4. The Law is that subwcribers to pewspapers
are held reeponsible until all arrearasea are
paid and their paner orderad to Lo diacontinued.

5. Change of Address—When a change of ad-
drees ja ordered. both tho old and the new ad-
dreeses must be givon.

6. Advertising rates, $140 an inch. Copy Te
oeived up to the 20th Addreas 2 adverising
oorrespendence and oopy to our Advertising
Xanager, Petorboro, Ont

CIRCULATION STATEMENT

The following is a sworn staternent of the net
prid circulation of The Canadian Horticulturist
for the yoar ending with Dcoember, 19122 The
figures given are exciusive of samplesand spoiled
onpies. Most monthe, including the sample cop-
jeq, from 33000 to 15000 conice of The Canadian
Horticulturist are mailed to people known to
be interceted in growing of frulis, flowers
or wvegetables.

January, 1%S..... 9988 Augast, 912.......12.18
Fehruary, «+.10437  Scptembor. 1912...10.997
Xarch., 1912........ 10877 October, 1912......10971
April, 1912.........11,788  November, 1912 1062
May., 1%2..........12112  Decombor, 1912....111
Juane. 1912....000...10.946 —
July. 112..........20,906 132,55

Average each issuc in 197, €627
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Sworn ;leuilcd statementa will e maild
upon applioation.
pon 7 OUR GUARANTEE

We gustantee that eversy advertiserin this issne
is reliable. We are able to do this bemause the
advertising columns of The Canadian loriicul
turist afc aps carcfully odited as the teading
oolumns, and heemuse 10 protect our readers we
turn away all unecrupulous advertizene. Should
any advertiser herein doal dishoncstly with any
subscriber. we will make good the amount of
his Joss, Drovidod snoh transaction oocurs with-
in ohc month from dale of this jmuc, thas it ia
Tepotied to un within a week of ita oococurrence,
and that we find tho facte to be as stated. It
ia a oondition of this contract that in wtiting to
ad fscTh you wlate: I «w your mdvertites
ment in adian Hortioulturies.

Rogues aball ot DIy thelr trado At the cxponse
of ur subecribern. who are our fricnds, through
the medium of thoee colunna: but we shall not
attempt 1o adjuar triting disputon hotween eub-
acribera honourable hurinoss en w ad-
ve°° jations uhouk‘!.he addromed
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POWER FOR. PRE-COOLING

A factor that in the necar future is go-
ing to have a large bearing on the de-
velopment of wider markets for Canadian
fruit is the practice of pre-cooling before
shipment. Most particularly does this ap-
ply to the more perishable classes of fruits
such as peaches, plums, grapes and small
fruits. When fruit is placed in the ordinary
refrigerator cars scveral days clapse be-
fore the fruit becomes properly cooled.
When pre-cooled the heat is removed from
the fruit in a few hours, thus increasing
the distance for safe shipment and extend-
ing the market.

The greatest difficulty that must be met
is the question of procuring cheap power.
At the present prices at which power can
be obtained or produced, pre-cooling ptoves
cconomical on a large scale only,

In California, from which thousands of
carloads of citrous fruits are shipped an-
nually, pre-cooling plants with capacitics
as high as twenty to thirty cars daily have
been established. When applied on such a
Jarge scale as this the economical use of
pow-r is assured.

This power question is “the thorn in the
fle<h.””  Growers in the Summerland dis-
trict of British Columbia arc this season
working out a solution of the problem.
The Provincial Government, the Canadian
Pacific Railway and the municpality are
all cooperating to make the venture a sue-
cess.  In this instance the fruit is to be
r1c-cooled in a portion of the warchouse,
the cost of fitting being met by the depart-
ment.  The Canadian Pacific Railway will
provide free ice for onc scason, the part
played by the municipality being to supply
the clectric power gratis.

The carrving out of this scheme will be
followed with intcrest by Canadian fruit
gcowers in general.  The establishment of
pre-cooling plants in the Niagara district
nas often been sugrested and is a2 develop-
ment that is bound to come within the next
few years. Hydro-Electric may furnish the
solution of the power problem of this dis-
trict.

MARKETING VEGETABLES

To grow good vegrtables is one thing;
to market them to advantage is another.
Not a few growers have reaped but a
scanty reward from a whole scason’s work,
because they lacked o knowledge of the
cssentinls of good markeling practice.

Any ordinary grower cam get the ordin-
ary price. In the endeavor to obtain a
fancy or even a fair price on a glutted mar-
ket, the most nocessary «ssential is for the
producer to study the consumer's needs.
He who originates a mcthod of marketing
which places his produce in the hands of
the consumer in a more attractive form than
that of his competitors is the man who
wins out. Ja this tespec: our neighbors
across the line scem 1o be leading the way.
The "Home Hamper' method of marketing
vegetables deseribed in an article in this is-
fuc, shows onc example ef what can be
donc 1o build up a trade in a high class
product.

But this is only onc of many ways in
which the progressive groser, who is cour-
ageous enough to break awav from time-
worn mcthads and blaze a new tmail. can
find an outlet for his produce at remuncr-
ative figures. Instead of sticking to the

L
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style of package that bhas become common
in his ncighborhood he can originate one
that would catch better the fancy of the
buying bublic. Then, too, he can provide
his packages with an appealing labe! tha
will also serve as a trade mark. The trade
will become accustomed to his brand and
will call for it. Many growers make a
great mistake just in this respect. Tney
place both the poor grade and the h «
grade article in the same style of package.
The packagc therefore does not become
criterion of the grade._

Grading is most important. And tne
standard for each grade should be rigidlv
maintained in the face of all price fluctua-
tions. Oftentimes greater returns will be
realized by marketing only the higher
#rades and discarding the rest, than by
offering the entire Yot as ordinary stock.

The devclopment of marketing methods
offers wonderful possibilitics for the grower
to exert his ingenuity. Only the fringe of
this phase of the vegetable growing indus-
try hax yet been touched. Producers will
do well to give this matter serious atten
tion.

CENTRALIZATION JUSTIFIED

The Central Sclling Agency organized in
British Columbia this season is already
proving its worth. The organization is to
handle an order for thirty thousand boxcs
of apples to be shipped to Australia. The
bencfits of cooperation on a large scale are
at once apparent in a casc such as this
Only a large organization could handle an
order of this size.

The sccuring of this order indicates thar
Australia may become an extensive pur-
chaser of British Columbia fruit.  Thic
would rclicve to some extent the situation
in the west through the withdrawal of con-
sidcrable quantities of fruit from that mar-
ket. Cooperation on a large scale is all
that can bring this about. The relicf it
would cffect is much needed as this vear
\Vashington State growers are giving both
British Columbia and castern growers a
harder run than cver on the prairie mar-
kets. Freight reductions on the railroad<
controlled by J. J. Hill arc enabling them
to compcte with us to greater advantage
than cver before,

The United Fruit Companies of Nova
Scotia is proving the salvation of the apple
growers in that province. For example,
stcamers are chartered outright with the
result that the traffic congestions that were

+once so annoying arc largely a thing of
the past.  \With such examples of the bene
fits of centralization before us it is not
100 much to expect splendid results from
the recently organized Central Sclhing
Agency for Ontario.

The number of compliints emansiing
from fruit shippers and commission mea
indicates that the cemplovees of express
companics.are far too carcless in the hand-
ling of fruit shipments. If the companies
arc not able to irapress upon their employ-
ccs the fact that they are responsible for
the safe delivery of fruit handled by them.
then it is time that outside influcnces were
brought to bear on the matter. I 2»
inspector or inspectors could be apmint
cd 1o investigate the extent of the loss
that fruit shippers cxperience in the
same manner that Mr, Mcintosh has hand
led the question of freight rates. the
amount of damage reported would soon cox-
vince the Government of the need +f e
madial measures. Some actiom should b
taken without delay. The express compas
ics have managed affairs in their own waF
too long.
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There are two organizations in Canada
dircctly connected with the devclopment of
the horticultural interests of the Dominion,
as distinct from the fruit growing indus-
try. These are The Canadian Horticultural
Association and The Ontario IHorticultural
Association. The former is composed of
wholesale flower growers, retail florists, and
professional gardeners, and deals almost
exclusively with the professional side of
floriculture. The latter represents the ama-
teur interests. The sixteenth annual con-
vention of The Canadian Horticultural As-
<ociation took place last month in Peter-
boro. The papers presented were of a high
order of merit, particularly that by Park
Commissioner C. E. Chambers, of Toronto,
which dealt with Parks and Boulevards.
We are pleased to notice that since the con-
vention it has been published in full by a
number of local dailies. Separated as its
members are by the great distances which
prevail in Canada, this Association is ac-
complishing a valuable work in the face cf
considerable difficulties. It deserves the
support of all who are interested in any
branch of professional floriculture. By
identifying themselves with it, florists and
gardeners will advance their own interests
as well as those of the other members of
their profession.
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This is the scason of the ycar when the
minds of progressive fruit growers are occu-
pied with_thoughts concerning the market-
ing of their season’s crops. Morce and morc
are they striving to sce that their goods
are placed on the markets, both at home
and abroad, in the best possible condition.
This-is why the Annual Exhibition and Fall
Packing Number of The Canadian Horti-
culturist, issucd the first of September cach
year, is awaited with interest by fruit grow-
ers from one cnd of Canada to the other.
This is our third annual number of this
kind. We anticipate that it will meet with
the cxpectations of our readers. The arti-
ces are particularly timely and  helpful.
One of the most important discussions
that took place at the Dominion Fruit Con-
ference held last year, pertained to a pos-
sible change in the size of the standard ap-
ple box. One of the leaders in the discus-
sion was Mr. R. M. Winslow, of British
Columbia. At thc Dominion Confecrence
final action wa. deferred until the views of
the growers might be more fully ascer-
taincd. In the introductory article in this
issue, Mr. Winslow hias summed up verv
ably the arguments for and against the two
sizes generally advocated. It will be not-
iced that he favors what might be <alled
the United States as against the Canadian
box. As the subject is a timely one, fruit

growers are invited to continuc the dis-
cussion.

In Quebec and Eastern Ontario our fruit
grawers are awakening 1o the fact that in
the Famcuse and McIntosh Red apples they
Yave two varictics that for dessert pur-
poses are unsurpassed. For all such grow-
as, as well as for growers of ather varie-
ticc of apples, the article by Rev. Father

pold contains much that should be in-
structive and helpful.

In Eastern Canada, at least, the great
maority of apple growers are stil! packing
their apples 1n barrcls. The contribution
br Mr. A. G. Tumnes, Provinaal Horticul-
tunst for New Brurswick, was seccurcd for
their benefit. A glance thrzogh the flower
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and vegctable departments of this issue
will show that they also are filled with
timely, helpful information. While the
handling of the apple crop is always empha-
sized in this issue, it has been our desire
that none of the other departments should
be neglected, and in this we trust our read-
crs will see we have been successful.
* » »

Because The Canadian Horticulturist is
published only monthly its space is very
limited. This makes it ahsolutely impossi-
ble for us to publish as soon as they are
received, many of the articles that we ac-
cept for publication. In each month’s is-
suc we strive to have those articles that are
the most timely and seasonable. Thus it
frequently happens that an article crowded
out of one month’s issu¢ may be held over
and not'used until the corresponding month
of the year following. When correspon-
dents do not sce their articles published as
soon as thev expect, they are asked to re-
member that its non-appearance is not an
indication that it is not the cditor's inten-
tion to publish it.

@ ® »

The circulation of The Canadian Horti-
culturist and its companion paper, The
Canadian Horticulturist and Beckeeper,
continucs to increase. It is now greater
than ever hefore in the history of cither
paper.  We are pleased that this is the case
because we do not use any methods to
force an increase in circulation. Prem-
iums arc not given to subscribers to take
th~ paper.. The circulation of both papers
is high class and good. This is probablv
the main recason why The Canadian Horti-
culturist and The Beekeeper are such valu-
able aéd-ertising mediums.

® & 2

Th.s vear as usual The Canadian Horti-
culturist will be rcpresented in the Horti-
cultural Building at the Canadian National
Exhibition in Toronto. Readers of this
paper are invited to pay us a visit.

Potato Canker Danger
H. T. Gassew, Domisien Botesist, Ottawa

Potato canker should not he allowed to
obinin a foothold in Canada. It is a di-
scase that makes slow progress but where
once broken out it has defied every known
means of control.  With the approach of
the potato harvest ail growers are particu-
larlv requested to examine their potatpes
for sixns of canker. A casc of potato can-
ker escaping detection forms a source of
future infection. .

The appearance of this disease has been
well illustrated by the Farmers' Circular,
No. 3, obtainable free of charze from the
Publication Branch of thc Department of
Agriculture, Ottawa.  On discovery of any
signs of potato canker farmers should im-
mediately notify the Dominion Botanist,
Experitnental Farm, Ottawa, of the out-
break, at the same time submitting speci-
men, when an inspector will be sent to as-
sist and advisc the farmer as regards the
treatment to be given. .

In accordance with the new regulations
if diseazcd tubers are found no part of the
crop can be sold. Before being used_ for
any purpose all tubers, whcth_cr sound or
unsound, must be boiled. which destrovs
the disease. No potatoes from an infected
ficld can he used for seed.  The land unon
which diceaced potatoes Ha~e been maised is
unfit for the production of potatocs for an
indefinite number of years. .

All potate growers should acquaint them-
sclves with the publications furnished by
the Depanment of Agriculture in rcfer-
ance to this discasc.
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Niagara Peninsula Crop Outlook

The Niagara Peninsula Fruit Growers’
Association reports an increase over last
month in the plum and pear prospects,
and a slight decrease in grapes. The ave
crage set is as follows:

Japan Plums, 58 reports, 79%.

European Piums, 55 reports, 71%.

Early Cling. Peaches, 51 reports, 80%.

Early Free. Peaches, 84 reports, 59%.

Late Peaches, 93 reports, 717,

Early Pears, 39 rveports, 817%.

Bartlett Pears, 63 reports, 807%.

Later Pears, 54 reports, 74%.

Grapes, 83 reports, 727%.

Farly and Fall Apples, 46 reports, 56%.

Winter Apples, 57 reports, 45%,.

Early ‘Tomatoes, 39 reports, 81%.

Late Tomatoces, 53 reports, 75Y%.

The raspberry crop was very disappoint-
ingg. The first carly tomatoes were inclined
to be small but they are now coming in
freely—quality good. On moist, sandy
soil, the crop promises well, but on the
heavicr soils the plants are suffering se-
verely from the excessive drought. Peaches
are seemingly not suffering badly as yet
from little pcach and yellows, but both
may develop later. Blight on pears is re-
ported in several cases as being bad, and
the pear slug has also done damage.

Grapes have suffered badly in some cases
from flea beetle and rose chafer in Pel-
ham, Thorold and Stamford townships, and
rot is renorted in several vinevards around
St. Catharines. Apples are still reported
light, and the yicld may possibly be even-
further reduced as many growers have not
sprayed their small crop, and codling moth.
and scab are reported bad in unsprayed or-
chards. In ecvery <ase the well sprayed
orchards arc reported comparatively free
from such troubles. Cover crops went in
late hecause of drought.

While so many complain of the lack of
Tain, it is a debatable question whether the
growers who are cultivating, spraying ant
caring for their orchards as they should be
cared for, are not in a better position.
There will be no loss from rot and the fruit
will carry better than if there were to be a
little too much rain.

The peach crop will be large owing to
the large number of voung orchards com-
ing into bearing. The growers should en-
deavor to place as many orders as possi-
ble and also Ict their customers know that
there will be plenty to supply all demands.

s Lods IedE el In Lo b Bade I T

St. Catharines
Preparations arc under way for the an-
nual fall exhibition of the St. Catharines

Horticultural Socicty.  Situated as St
Catharines is in such a splendid fruit pro-
ducing section this cxhibition has become
onc of the finest flower and fruit shows in
Canada. This season no cfforts are being
spared to make the event the most success-
f(x;'l yet. September 11 will be the opening
ate.

That Ontario can produce apples second
to nonce was nroved at the TInternational
Apple Shinners? Association which met-ye-
cently at Cleveland, Ohio. Tn competition
with fruit from Nova Scotia. the New Eng-
land States, New York, Michigan, Wiscon-
<in and Minncsota, Ontario fruit won the
President’s Cup, a sweepstake for the en-
tire shaw. Fifteen winter, five summer
and ten fall varietics were shown,
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An Essentiallpoint in Good Marketing

F. E, Ellis, B, S, A., Peterboro, Ont.

cd together in front of the Norfolk

county exhibit at the last Horticul-
tural Fair in Toronto; interesting because
it represented the two classes concerned,
the producers and the consumers. With re-
prescntatives of these two classes whose
interests arc so often considered antagon-
jstic, with the fruit all around them, the
remarks exchanged are apt to be enlight-
ening. I joined the group.

‘“Yes, we arc getting marketing dowr. to
a science in our county,’” the Noriolk inan
was saying. ‘Practically all the growers
worth considering have joined our asso-
ciation and we have put the old-time apple
buyer out of business. As we progress we
will probably go cven further towards clim-
inating the middleman: and that will be of
advantage to you as well as to me,”’ he
added turning to the City Man who stood
at my right. “Cooperation is the whole
thing for both of us.” .

The Norfolk man’s enthusiasm when he
spoke on cooperation was contagious, but
the City Man still looked doubtful. “Don’t
vou think,” he suggested, ‘‘that you are
putting cooperation on a pedestal that is a
eriflc too high? 1 don’t know much about
fruit, but I do know somecthing about mar-
keting and I should say that the very first
essential for the consideration of the grow-
of is to produce and pack fruit that will be
most satisfactorv to the consumer. If you
don’t please the consumer then your coop-
cration will be all for nought.”?

Finding that his audience was interested,
the City Man was cncouraged to continue.
“] can remembér,” he said, “when fruit
and apples were almost synonymous texms.
We had to buy apples or go without fruit.
You fruit growers have now more competi-
tion. Bananas can now be had at very
reasonable prices, thanks to the pedlar, at
any timc of the vear. Oranges 00 have
gotten down where they ave within the
reach of cvervone in moderately good ar-
cumstances. If apples are not put up 10
suit us we have bananas and oranges 10
£all back on.”

“Rut aren’t we putting the apples up to
suit vou > interposcd the Norfolk man.

“No, you arc not,’’ was the immediate
retort.  “I should judge from this show
that you have discavered the value of the
box pack for displaying your fruit at the
fair. You haven’t got wisc to its value
as a market package. You send your com-
missions abroad to study <coopcration. I
have never heard of & commission coming
to Toronto to study the way pcople live.
Take mysclf for instance. 1, my wife and
two children live in a flat of four rooms.
Our kitchen is not as big as the ordinary
farm pantry.  Where could we store a bar-
rcl of apples? We can handic a box quite
niccly. We <an stand it up on cnd and
use it for a scat if stuck for rocom. The
whole tendency of <ity life nowadays is
more and morc towards the flat. I'll guar-
antec that while the majority of people in
my city can handle a box of apples nicely
there is not one in five that wants a barrel.
How do you pack your apples?”

The Norfolk man admitted that the most
of them went into barrels.

“ \Vhen yCu get your cooperation down
<o finc that you want t0 get right next the
consumer,”” temarked the City Man as he
turned away, ‘‘vou will have to change to
the bhox.”

It was later in the day that I ran across
the Westerr: Man, Here it was even more

l T was an interesting group that gather-

natural that we should talk fruit as it turn-
ed out that he was a Jarge dealer in Sask-
atoon. Strangely cnough in his first re-
mark he struck exactly the same ¢herd as
the City Man had done.

“Do you know,”” he said, “‘that the fruit
growers of British Columbia, Oregon and
\Washington are ousting the Ontario pro-
ducer from the prairie markets just be-
causc they are not mceting the consumers’
demands. 1 am afraid that your Ontario
men don’t study the consumer as much as
they should.”

The Western Man was full of his sub-
ject. \When I asked him for his idecas’ on
packing and meeting the consumers’ Je-
mands generally he was right ready to
talk.

#QOntario fruit men,” said he, ‘“‘would be
wise to adopt a standard box of about sixty
or seventy pounds for the apples and hard-
jer pears. For many rcasons the box 1s
preferred. The barrels from my standpoint
as a dealer are altogether unsatisfactory.
They arc too heavy for one person to
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handle and have to be rolled or dropr d
to the place required.

“Then take the consumer’s side of i °*
the Western Man continucd. “‘Many pco:- v
prefer to buy two or three kinds of apj.
or one¢ or two boxes of apples and one 1
of pears. Or they may be driving ma
miles into the country with a buggy, .
which a box of pears or apples is all t}
can accommodate. Anuther and altog.
er too frequent reason why the box is p
ferred, is that many have only 82 or $2 w0
which they feel they can spare to b
apples. All of these appeal to me as va!
rcasons ‘hy the producer should comy..
with the requirements of the consumer.”

The Western Man had much more o
say. He talked of dishonest packing, «f
unattractive packages and of the shippins
of poor varieties. But all of his talk came
back to the same point—the demands of
the consumer must be considered first. He
had spent all of his business life dealing
dircctly with the consumer. He knew
what they wanted and realized even more
keenly than does the grower, that the most
essential point in marketing is to market
<o as to please thc man who must pay the
price for the product.

Canadian Peaches on the British Market
J. A. Ruddick, Dairy and Cold Storage Cownmissioner, Ottawa.

There is a market for a considerable
quantity of peaches in Great Britain if they
arc properly packed and shipped_ just 1n
the right condition under careful super-
vision. If that market wcre the only out-
let Ontario peach growers kave in addition
to the local market it would probably be
developed to a considerable extent, but with
the Northwest market available, and con-
stantly cxpanding, the attention of the
wgrowers is naturally turned in that dircc-
tion. I am of the opinion that the rcturns
on the whole from the West will be quite
as sutisfactory as any from the Old Coun-

trv.

Mr. C. A. Dobson, who has been the
largest shipper of peaches to Great Britain,
is turning his attention to the northwest
trade, and Mr. Dobson has been as suc-
cessful in his shinments to the Old Country
as any onc could hope to be. T have not
heen able to learn any particulars of the
financial returns from Mr. Dobson’s ship-
ments, but 1 presume they have been fairly
satisfactory, or he would not have contin-
ued to make shipments vear after year.

As far as the actual transpostation of the
peaches is concerned we feel that we have
now pretty accurate information.

To thorouchly test the market for Cana-
dian peaches in Great Britain, as describ-
cd in onc of our bulletins. the department
made a few trinl shipments in 1910 in or-
der 10 procure accurate data respecting the
proper degree of maturity ot picking time,
the hest method of packing. proper tem-
peratures during transportation, etc., cs-
pecially as the acreage under peaches  in
Ontario has been increasing rapidly in re-
cont years.

Tt was decided to make shipments during
the wecks ending September 17, 24 and
Qctober 1, to London, Livernool and Glas-
wow. and onc shipment to Bristo]l on Sep-
tember 15, In all twelve hundred and
cighty.four cases were shipped,

Al the peaches were closelv watched by
our cargo in<pectors at Montreal. Care
was trken to <ce 'that the neaches were
promptis loaded in the <teamere and tha
proner eare was excrcised in handline the
packages and in stowing them in the cham-

bers. The cases were well dunnaged in th-
stcamers (by dunnage is mcant the placing
of strips of wood between the tiers of cases,
both horizontally and wvertically, so as to
insurc a good circulation of air) and ther.
mographs were placed in cach chamber
At London, Liverpool, Glasgow and Pris.
tol our inspectors were also on the alig,
and remarkably quick deliveries were made

All the peaches shipped by the deparnt.
ment were disposed of by private sale, ex-
cepting the two Liverpool lots of fifty-one
and one hundred and two cascs, which were
sold under the hammer. Cardiff made th-
highest price, viz., 6s. 6d. ($1.58) per case
of 23 ‘Crawford’ peaches, while the highea
average price received was $1.45 per case
for 72 cases ‘Old Mixon,’ sold in London.
At the same time 78 cases of ‘Elbertas
made an average of $1.39. In Cardiff &
cases ‘Crawfords’ averaged $1.30 per case;
Manchester made $1.33 per case for 12
cases, and Leeds $1.22.  On the other hand
198 casss ‘Elbertas’ sold in London for %4
cents per casc, 24 cases sold in Birming-
ham for 83 cents per case, and 177 Cases w
Glasgow for 8535 cents per case. The
wholc shipment of 1,24 cases sold at an av-
crage of $1.04 per case, while the charges
averaged as follows:—

Freight from St. Catharines to Montreal,
four ccnts per case; ocean freight, 96
cents; selling charges in Great Britain, in-
cluding commission, 9.7 cents; totl
charges, 23.3 cents per case, Icaving an av-
criage net return f.0.b. cars St. Cathanines
of 80.7 cents per case, or about 13% cents
a pound. From this must be deducted of
course the cost of thz package, paching
material and cxtra labor.

_It is obvious that if any plan can be de-
vised whereby the chilling of fruit can be
accomplished in a few ﬁours instead of
taking davs, the fruit will carry much
farther and in‘a better condition. — ] A.
Rydg]ick. Dairy and Cold Storage (wm.
missioner.

The bulk ot our apples arc sold in girea
grocery stores and cvery buyer knows what
a barre)l contains. I should like t0 sce a
standard barrel for Ontario.—Eben James.
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QUEENS QUEENS
THREE BANDED and GOLDEN ITALIANS

Vigorous Queona from _cloan, hoalthy colonics,
Sa‘f:dellvory at your Post Ottico m{amuwod.

Write for prices

The Ham & Nott Co., Ltd., Brantford, Ont.

PRICE t LIST

ol
Three Banded Red CTlover
Italian Queens

Bred from Quirm and Mott strain
Ustested! Queens, $1 each, $5 for s
Selectod untestod, $1.25 oach, $7 for

Also 10 Hivuu:f Beaes for Sale
Can Ship:Prompily Cash With Order

W. R. STIRLING

Box 214 Ridgetown, Ont.

Queens of Moore’s

Strain of Italians

PRODUCE WORKERS
That fill the supers quick,
With honey nice and thick.

They bave won a world-wide reputation
for honoy-gatharing, hardincss, gontleness,
ctc. Untested Queens, $1: six, £5; 12, $9.00.
Select untested, $1.25; eix, $6.00; 12, $§11.00.
Sate arrival and satiafaction guaranteed.
Oiroular freo.

I now have 750 nuclel and am filling ordors

by return mail.
1f mailed to us on or before September zoth,

J. P. MOORE, QUEEN BREEDER, ROUTE 1. MORGAN, KY.
$2.00 oot oo NEW et ibciien

asd 2 copy of ABC & XYZ In Beeculture, postpaid. Regu-
3.00%
TURAL PUBLISMING CO., LTD, PETERBORO
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Regulations re Imported Fruit

The recent amendment to the Inspection
and Sales Act affects chiefly imported
fruit. According to the new regulations
every importer of fruit must have all grade
marks found on closed packages contain-
ing imported fruit crased or obliterated
when such marks are not in accordance
with the act or the new regulations. This
must be done when the packages are heing
taken from the railway car, steamship or
other conveyarce in which they have been
brought into Canada. The importer must
place on the end of such packages the
proper grade marks, the correct name of
the varicty of fruit, and his own name and
address.

Persons violating such regulations are
liable to a fine of not more than fifty dol-
lars and costs or, in default ‘of payment, to
imprisonment for a term not excecding one
month. The packages of fruit not properly
marked may be confiscated.

Copies of the circular may be obtained,
frce of charge, from the Publication
Branch, Department of  Agriculture,
Ottawa, or from any Dominion Fruit In-
spector.

The Market Outlook

Up to the time of writing there has been a
very brisk demand throughout the Domin-
jon for all kinds of small fruits and prices
have conscquently been rather above the
average. Whether such 2+ demand will
maintain during the latter part of the sca-
son when the larger fruits will be upon the
market, is questionable, but in view of the
fact that in nearly all ssctions of the Dom-
inion the crop of apples is considerably
below average, it is more than likely that
so far as this commodity is concerned

line of business.
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DOUGLAS GARDENS, Shviais

PAONIES

In Pmonles, the trend is to select the
finer eorts rathor than tho low-prioed
ones. In plants of such a permanent
character as these the first oost should bo
& seocondary matter: quality should bo the
first comsideration. Too much cannot be
said of the following sorts, vir.:

No. WHITE

8. Avalanche, strong grower, froe bloom-
er, fragrant, late, extra fine. Each $250.

40. Dupont, Mons, tall, fren bloomer, frag-
rant, midscason. Each $1.

50. Festiva Maxima, tall, etrong, vigorous
grower, oarly, very popular. FEach
50 ots.. 10 $4.50.

76. Duchesse de Nemours (Calot), vigorous
grower, medium height, fragrant, early.
Each 75 cts.

79. Or, Couronne, d', splendid grower, free
bloomer, late, one of the best whites,
Euch 30 cts. -

PINK
18. Calot, Madame, pale lydrungea piuk,
extra, fine. Each 60 ota.
42. Edulis Superba, gtrong, upright grower,
fragrant, carly. Each 40 cts., 10 £350.
43. Elle, Mons. Jules, very large bloo:

108,
strong grower, fragrant, carly. Each

$1.25, 10 $12.
6. Golden Marvest, dwarf grower, free
bloomer, fragrant, midsosson.

75 cta.

9. Umbcllata Rosea, very strong, upright
crowoer and free bloomer, very early.
Each 75 cts., lontéﬁ&

25. Crausse, Felix, vigorous giower, med.
height, fragrant, midseason. Each 75¢ts.

3. Devred, Oonstant, med. height, strong,
crect atems, fragrant, very late. Each S,

Wo have many other fine sorts described
in our Fall Planting List, which is now
ready for bution.

The buying of fine Pronics is & good in-

cStment.
'ir These prices include carriage prepaid.
JOHN CTAVERS

GRASSELLI

Lime Sulphur Solution

Arsenate of Lead

It takes a number of years experience to attain greatest efficiency in any

This is especially true in the making of spray chemicals.

To assure yourself of the best, money can buy, you will favorably con-
sider Arsenate of Lead and Lime Sulphur Solution bearing the brand—

“ GRASSELLI”

The Grasselli Chemical Co., Limited

Head Office and Works :
HAMILTON

Sales Offices.and Warchouses:

TORONTO and MONTREAL
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can have a
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THE OLD ENGLISH

GARDEN owes much of its
charmto the beauty of its simple

. herbaceous plants.

KELWAY'S COLOUR
BORDERS of Paconies,
Delphiniums, Pyrethrums, Gail-
lardias and the like will enable
you to reproduce this picturesque
effect under almost all conditions
of soil and climate. Borders are
planned to fill any space, and
on receipt of dimensions, care-
fully selected plants are sent
bmutiful‘liy packed, labelled and

numbered in order for planting.

The cost1s $6.00 for every
10 square yards.

Full particulars and illustrations are
givenin the Kalway Minual of Horti-
culture mailed Free on receipt of 69¢, by

RELWAY & SON

LANPORT - SOMERSET
ENGLAND

)
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there will be mno appreciable lowesing
of prices.

Last year the English merchants for tfe
first time in scveral years did not adv.nce
money to local buyers. Apparently they are
adhering to this resolution this year. 7The
itinerent buyer is, however, abroad iu the
land. We haove reports of these buvers §
offering 75 cents per barrel on \he trecs,
This, of course, is an absurdly low price.
There is absolutely no reason why cvery
apple in Canada should not be sold thic
year at a price that would bring back 1w
the grower at least $1.25 per barrel on the
trce. On the other hand, we find repons
of some independent cooperative as<ncia.
tions asking $3.50 per barrel for No. 1
Spies. 1t is quite as absurd for the giower
to accept so small a price for his apples as
to leave him no profit as to ask so largea
price that the merchant who handles his
fruit will have no profit.

The present market conditions are ex.
tremely critical. On two or three occasions
we have had within the last decade some.
what similar conditions, and in cach case
very grave mistakes have been made in
placing the fruit upon the market. In 190
many dealers, noting the short crop, went
into the. field early in the season, paid faily
high prices to those who kncw the marke
conditions, and paid extremcly low prices
to the large majority who knew nothing
about the market conditions, and in all
cases they stored the apples, and when the
fruit was all in the hands of the dealers,
immediately it was held for high price<. A
single incident will show the results.

A large retail merchant in an castem
city offered a dealer $3.50 per barrel fora
very fine line of Northern Spy apples. This
was refused about the middle of November.
About the first of December, following 2
slump in prices in the British market, thef
dealer offered the merchant these apples
at the dealer’s original price of $3.50 pa
barrel. The dealer, however, reiuscd. Four
weeks later, in January, the apples wer
offered at $2.75 to the merchant, who re
fuscd them absolutely at any price, giving
as his excuse that his customers were ntt
calline for appics, considering them much
too cxpensive, and even though the price
were reduced to a reasonable onc. he did
not consider the chances for sale good
Later these apples were sold at public ao
tion at $2.50 per barrel.

Any prices that may be given yet 314
purely speculative, but it is safc to sav th
no differences in the crop that are likelvs
take place, whether it is an increase or
decrease from the present prospecis, a4
likelv to change the price cither above o
below the normal price obtained as 2
average over scveral yvears.—Report ¢
Dominion Fruit Division, A. McNe
Chief.

Items of Interest

According to the latest report of
Nominion Fruit Division cooper’s <tack
goingr to be both scarce and high priced
Barrels are heing bought quite freely at§
cents apicce, and only a few of thace u
have purchased stock can get the maten
alone. The package this year will “act s
less than one-third the valuc of the fr
on the trece.  This puts the grawer w
packs his own fruit and all corperaid
associations in the position of n. reha
in-coopers’ stock and barrels, and if <
petition becomes keen, as it is like'v tob
come in the near future, those who b
the package ond of the apple business i
hest under contro] will he the most lik
tq succeed.
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" Where There is Condensation

—there is need for a Morehead Steam Trap. Condensation in steam lines
is akin to matter out of place—means wasted energy.

If your lines are sluggish—if your houses are not of uniform temperature,
write us. ‘We guarantee to drain your lines perfectly—return the pure, hot
condensation to your boiler without pump or injector, or make no charge for
the trial. Obey that impulse—write now. Ask for Trial Trap.

CANADIAN MOREHEAD M’'F'G CO., Limited
WOODSTOCH, ONT.
“ CANADIAN REPRESENTATIVES:~George W. Cole, Woodstock, Ont.; Robert S. Bickle, Winnipeg, Man.;

H. E. Kirkham, Montreal, Que.; Robert Hamilton, Vancouver, B. C

Apple Dealers
and Growers

For Prices on

Consolidated

Ship your Apples to our

. Gr
Cold Storage. Strictly eenhouse Glass
up-to-date. Moderate soatasuie, off oS o S
R orenomms G S SRECncsed
ates ! i‘mrfccuom common to European
We have Apple Bar- ' . %ﬁ%@%§;ﬁm%§;’%
- g Very w. : One®
rels for sale in car lots . e sotttaing 10
holesale pri e 1 hout onder grecuhouso gy suni
at wholesale prices AT WSO8 sou ket ‘Guotations from us. Toll us

your nceds. and we'll avewer at oo
with & price and full particulsrs.

. HIITER @ F  The Consolidated Plate Glass Co.

Trenton Cooperage Mills | || ¢sllics o1 Canaa Limitea
LIMITED L 201 Spadina Aveome - TORONTO
TRENTON, ONTo . Pl.:n.moon. Private_ Branch Exchange

connecting all dcpartments

: References : The Canad-

WE GET YOU BEST PRICSS{ y &_ : ‘1'{ o
R faciliti able us to realize top prices at all times for your fruit, vegetables arket Branch) an
OU orf;z‘n‘c:s ;:-‘oducc. Aside from ‘:n?r large connection on the Toronto market,  Commaercial Agencies.

we have established branch warehouses with competent men in charge at
Sudbury, North Bay, Cobalt, Cochrane and Porcupine. Intime of con-
gestion on the Toronto market we have a ready outlet through these branches. We

never have to sacrifice your interests.

H. PETERS

NG
-a®

88 Frqnt St. East, Toronto oo S
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binder.

will be your most efficient helper.

ﬂgmmml@a@ﬂwmwwymrmmmwnwwuﬁﬂ%’
2 .

quare in the Face
LET a man ask you six months after you buy an

I H C outfit, *“Why are you using a cream separator?

Is it making money for you?” and the question will
sound as sensible to you as though he had asked why you used a

The outfit pictured above will give you more cream from your milk,
saving from $3 to $15 per year for each cow you milk; separator skim
milk, sweet, warm, and wholesome, will give you healthier, fatter pigs
and calves, and this again meaus more milk and increased soi fcrti]
Many more things an

I HC Cream Separator
Dairymaid, Bluebell or Lily

will do for you. Then the one-horse power back-geared I H C engine
It is mounted on a portable truck,
is economical, steady aund reliable. It will pump -water, runa washing
machine, churn, sausage grindes, grindstone, and do any other farm
work to which its power can be am})lied. Each style has four sizes,
Sce the local agents who haudle these machines, and have them
demonstrate the working to you, show you the close skimming
qualities, and efficiency, and go over the mechanical features
with you. They will give you catalogues and full information,

Internatioual Harvester Company of Canada, Ltd

ity.

N BRANCH HOUSES

EASTER
At Hamilton, Ont.; London, On
Ottawa, Ont; St, Joh:.uh.

t.; Montreat, P. Q.:
B3 Quebec, P. %.

i gpgT MADE

FOSTERS
STANDARD
pPOT

all others.

fectly and prevonting broakag:
and handling.

ment.

HAMILTON = =
Maln Strect Wegt

FLOWER POTS

Hanging Baskets and Fera Pans

FOR THE SPRING TRADE

Weo make the * Standard " Pot, the bost
Pot in the world—uniform, best of clay,
well burned, in evory respoct superior o

All our pots have rim on shoulder, thus
ellowing thom to bo placed teofcther per

Place your Spring Order NOW,
A complete lune and large stock of all
sizce kept on hand to ensure prompt ebip-
8ond for NEW CATAIOG and PRIOE LIST,

The Foster Pottery Co.

n shipping

ONTARIO

GH SPE
CHAMPION

Toe Wringer Beard extends frcm the sde,
out of the way of the cover. Thls aliews
practically tbe whole ol the tabd to open up—
makes 18 easy 20 put $a aud take out clothes.

- Moo wisder Moz as 1aTpe an opaning.
Xo othar washar eon B¢ wotked with eremk
Aandie of sids as saell a1 tap Scver,

De you wee Maawell's "Favorite=dhe
chura that makes qualicy beutter?

°Write us for catalegues 3f Jour dealer does
2o% 2aadle L, 89

BATH SAIWELL A 3003, 7. BARTS, fel.

MAXWELL'S|

Eliminating the Middleman

How to obtain a fair share of the pi. ¢
that the ultimate consumer pays for iis
fruit has long been a problem of the t-vyt
grower. Probably in no part of Ont. .o
has this difficult question been solved 1o
better advantage than in that section of
Lambton .county in the neighborhood of
Forest. President Dan Johnson, of e
Ontario Fruit Growers’ Association, tas
done much to solve the problem of how ta
market fruit without the assistance of ihe
“apple agent.”

Last year Mr. Johnson and his brother
sold their entire crop of six thousand har.
rels of apples direct to retailers in western
Canada. This crop was the production of
a number of orchatds cither owned or leas.
<d by the Jobnson Brothers, In zaddition vo
their own holdings the Johnson Brothers.
have rented a number of run-out orchards,
and by practicing’ up-to-date cultural me.
thods have been able to bring them up to
a stage of production that has netted good
profits.

SELLING TO RETAILERS

Mr. Johnson, who was a member of the
Forest Fruit Growers’ Association, had
urged that organization to market their
fruit dircctly to the retailer instead of
through ‘wholesale firms. The association
felt that the cxnense mecessary to build up
a trade with the retailers would be more
than the increase in price received. Mr.
Johnson, however, had the courage of his
convictions, and decided to act in accord-
anc. with his own judgment. He engaged
an agent, who travelled through the west
and sccured orders from retailers. ‘The
result was that after .deducting twenty-five
cents a barrel to defray the expenses of
this agent Mr. Johnson came out almost
fifty cents a barrel ahead of the associa.
tion price. The impression must not be
held, however, that the association price
was a poor onc. While the average price
teceived by apple growers in Ontario last
year was not more than onc dollar fifiv
cents a barrel, the average price reccived
by the associations was two dollars fifty
cents.

A large portion of Mr. Johnson’s income
is derived from peaches. The cntire crop
of five thousand baskets, from his four-
year-old trces, was disposed of to a fim
in a large Ontario town at priccs ranging
from seventy-nine cents to nincty cents a
basket. One peach tree produced a crop
of fourtcen baskets. Another record tree
was a thirty-five-year-old Baldwin, from
which were picked twenty-six barrels of
apples, and which when sold gave a net
profit of cighty-four dollars.

The marketing of the fruit is’ not the
only phasc, of fruit growing in which Joha-
son Brothers have climinated the middle
man. They have a cooperage shop where
they make all their own barrels. In addi
tion, they have a_private cvaporator plant
where all the culls and scrubs are dis
posed of to advantage. Ewven the <kins
and cores arc prepared a'mq.s}uppcd 1o
Germany, where they Sie utilized for the
manufacture of jelly.  They also have
their own packing and storage house and
have their own traveller in the west.

The Niagara fruit districe_will be well
advertised at the Panama Exhibitien 10
be held in San Francisco. Arrangements
arc being made by A. W, Despard, of the
Dominion Government Department of In-
migration, for the preparation of an exhidit
there of fruit grown in that district.

-
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Darr Farm, Niagara-on-the-Lake. .
August 1st, 1911,

**Regarding the large block of Pedigreed Cher-
ries, Peaches, Pears, Plums and bush fruits we
planted last fall, am pleased to tell you the results
are in every way satisfactory. The few trees put
in this spring do not compare with the fall plant,
cither in growth or take. We lost considerably more
of the spring planted trees, and the growth is much
shorter. In future we plant in the fall.

D. A. RODGERS

The property of D. A. R. ROGERS, Darr Farm,; Niagara

We strongly recommend the fall planting of all fruits excepting yearling plums, which are inclined to freeze
back, and should be planted in the spring. Whese the land is suitable and the work well done, fall planting has
in every case proved more satisfactory than spring planting. Particularly is this noticeable this dry season.
The land is usually in fine planting condition in the fall, the trees quite dormant, the weather cool, and
more time can be given to plant carefully. Fall planted trees are well established by spring, and make a much
heavier growth than spring planted orchards. These are a few reasons why fall planting pays.

Orders should be sent in early and we are prepared.to make quick delivery as soon as stock is thoroughly matured

e AUBURN NURSERIES vimites

Nurseries at QUEENSTON, OAKVILLE, SIMCOE Head Oftice : 95 KING ST. E., TORONTO

AppLES APPLES APPLES CLUTCH NAILS

W. S. BUCKOLL

Fruit Importer and Merchant

Slzes «x

STRAPPING se:cinimees

Write for Samples

NOTTINGHAM, ENGLAND

Solicits your consignments
Write for particulars early
Highest references given

THE BEST DEVICES FOR FRUIT BOXES

d. N. WARMINTON
- 207 St. James Street - MONTREAL

Telegraphic Address, Buckoll, Nottingham
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Letus 3end you onr
book* ' Thesevolution
of the Cooksteve’’—
om Interesting
history of cooking.
Italso gives a clear,
simple description
of the Dominfen
Pride Range—~com
pleteineverydetail.
Reading shis beok 1s
like examining the
rasge itself.

Send for acopy.

CouPON

on your New Range

‘That’s about $20.00 isn’tit? And you can
save it by ordering direct from the factory (the
biggest malleable range plant in Canada.)
Dominion Pride Range is the range you would
choose at any price—a beautiful steel range with
unbreakable doots, castings and lids of malleable
iron-—a range that saves coal—a range so solidly
built that with care # will last a lifetime.

And you can secure a Dominion Pride Range by
mwaking a small payment with your order—the bal-

ance oo terms to suit your convenience,
Dominion Pride

Thousands upon thousands Range
of Canadisns have sent to us o

OSHAWA, _
Send a free of your boock
“The Evolutioa :fog. Coeksteve."”
NAME
We
ADDRESS-— Fre:i’t

TheCanadian Garden, Mrs, A. L. Jack,
Regular Sub, to Canadian Horticulturist,

SPECIAL OFFER.

75¢.

$1.35 together only

During Septem~
60c.  per, 1913, Both

$1.00

e e e

| Sgraxers

Power Sprayers

(Rheme), FRANCE

Sulfur Dusters
) .|
For Fighting Every Discase of Caitivated Plasts

Knapsack, Pack Saddle or Horse Drawn

wiriiern: VERMOREL ii5500c

and New

GINSENG

For tho acason of 1913 we are offcring one-
soarold Roots. two-ycerold Roots, Stratified
Scods at groatly reduoed
prices. Write for Price ldst.

1. E. YORK & CO., Waterlord, Ont.

Specially Selected Plants
To Suit Canadian Climate
KELWAY & SON

The Ryyal Hortienllurists
Langport, Somerset, England

September, 1913.

The Fruit Situation

Advices from England hold out poor
prospects for the pear crop in that coun.
try. The same applies to France. For
these reasons there should be a splendid
opening for Canadian pears on the Eng-
lish market. This market demands a high
class product and all pears should be
wrapped scparately and packed in the most
careful manner. Last year over six hun-
dred thousand hundred weights of pears
were imported into England.

It is expected that the English apple
crop will be smaller than usual. The sea-
son is opening much more auspiciously
than has been the case for several years
past. For the last few years there have
been large crops'in all countries produc-
ing a curplus of apples. This year the
general condition of the United States crop
is officially estimated at fifty-nine per cent.
of a normal crop as compared with sixty-
seven per cent. for last year., The Nova
Scotia crop is estimated at three quarters
of a million barrels as compared with one
million in 1912, Blenheims, Ribstons and
Greenings will be the heaviest yielders,
Baldwins and Gravensteins will be very
light. Nova Scotia apples are reported to
be quite scabby.

Taking the Dominion as a whole the
apple crop will be not much over fifty per
cent, of a full crop. In Ontario Spies and
Baldwins are light as is also the Fameuse
in Qucbec. British Columbia will have
about fifty per cent. of a full crop but the
quality is_not up to the average.

In the Lake Erie district pears promise
to be a good crop. Elsewhere the crop ap-
pears to be rather poor. In the Okanagan
Valley the crop is fair but she British Col-
umbia crop as a whole is below the average.

Plums are yiclding well in the Niagara
district. There is a fair crop in British
Columbia except on the coast. In Nova
Scotia plums are light but better in
Prince Edward Island.

The Niagara district reports a fair crop
of peaches. Therc appears to be little trou-
ble from fungous discases or insects. In
British Columbia the crop is good and will
likely be harvested in good condition.

Grapes are expected to yicld a medium
crop. Many vinevards have suffered from
the ravages of the rose bug and flea beetle.

Bulletins and Circulars

Other bulletins and circulars recently re
ceived by The Canadian Horticulturist are:
Entomological Circular No. 2, Flea Bectles
and their Control, issucd by the Domiunion
Department of Agriculture; Bulletin No.
164, volume 16, Strawberrics, and Bulletin
No. 165, volume 16, “Tomato Investiga:
tion,”” two splendid publications issued by
Perdue University Experiment Station: cir
cular No. 24, of the New Jersey Agricul
ture Experiment Stations, contains much
valuable information on_thc home prepara:
tion of limec and sulpbur spraying mix
turcs; Bulletin No. 137, Nebraska Agricut
wral Experiment Station, “Growing For
est Trees, Shrubs and Ornamentals in Ne
braska.”

The Canadian Horticulturist is in re
ccipt of a valuable book written by a Carnz
dian, Colonel Geo. T. Denison, of Toiante.
entitled “A History of Cavalry.”” The firg
cdition of this work was published in 17,
and gained the Emperor of Russia's firy
prize for the best work on the subject B
competition with officers of all armie-.
was translated into several differemt |l
guages. It is published by the McMills
Company of Canada, Limited, Toront
Price’ $2.50.

hi
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Perennials

For Fall Planting

Set them when ground is moist
and sun low. Don’t wait till
spring, with its strong sun, dry-
ing winds, and rush f work.

HOLLYHOCKS.

Double mixed. Chater’s celebrat-
ed English strain.  Specially pot
grown, so that every one you set
will grow.

10 cents each; $1.00 per doz.

PANSIES.
At 30c per doz. or $2.00 per 100:

Seed from Mette, Germany. Twelve
named varietics, ranging from
white to black. (Customers please
say what colors they wish to pre-
dominate.)

ENGLISH DAISIES.

(Not the small old-fashioned sorts).
The Bride, Giant White long-
stemmed, Monstrosa Rosea, Giant

Rose.
FORGET-ME-NOT
(Everybody loves it), blue or white.

COLUMBINE.
Long-spurred Hybrids. Few know
the exquisite grace of a vase of
these as cut flowers.

CALLIOPSIS GRANDIFLORA.
A splendid subject to help fill the
need of more yellow in the peren-
nial torder.

SWEET ROCKET, White.
Also

WALLFLOWERS,

35c per Doz., $2.50 per 100.
From finest English: seed.

These are not hardy in Canada,
but can be carried through winter
with greatest case in cool conser-
vatory.

Every plant a healthy trans-
.anted one.

Please send cash with order.

Express shipments only.

All Plants Ready Sept. 15th.
ORDER NOW.

RYERSE BROS.

Simcoe, Ont.

British Columbia

Fire blight is reported to have again
broken out in the Vernon district.  This
means that decisive measures will have to
be taken by the growers for its eradication,
Investigation has proved that this disease
is controllable, If, upon the discovery of
an outbreak, the diseased wood is cut out
at least a foot below where the disease has
made its appearance, fire blight can be
kept in check. An outbreak was also re-
ported from the Similkamcen Valley, but it
has since been authoritatively denied.

Australia is proving to be a growing
market for Okanagan fruit. A contract for
thirty thousand boxes of Jonathans (fifty
car loads) at one dollar twenty cents to
one dollar forty cents a box, f.o.b. ship-
ping point, has been made by Mr. Duffy,
who makes a specialty of shipping apples
to Australian markets. Mr. Duffy is at
present in Europe, and the original con-
tract has been taken over by the Central
Selling Organization. Although the price
is not a fancy one, it will net the grower
over one dollar a box.

The British Columbia consumer will
benefit by the recent amendment to the
Provincial Horticultural Act. This amend-
ment cmpowers inspectors and agents to
destroy all trees, plants, fruits, and vege-
tables offcred for sale, that have been
damaged by frosts or otherwise injured.
Tmported apples, oranges, and other fruits
have bteen foisted upon the public as be-
ing of first quality, but which soon after-
wards showed signs of decay hecause of
having been frozen,

There has been much conjecture as to
the freight and express rates that would
apply to fruit shipped to the prairie pro-
vinces. The matter has been finally set-
tled, howeevr, and although all expectations
have not been fully realized, decided reduc-
tions have been made. It was hoped that
the twenty per cent. reduction on express
rates ordered by the railway commission
would apply to the special rates on fruit
and vegetables, but such is not the case.
At the request, however, of the British
Columbia Fruit Growers’ Association the
Dominion Express Company has made
some reduction on the rates of these com-
moditics. The fruit growers of Wenat-
chee, Wash., have secured fiom the Great

THE TENTH ANNUAL

Horticultural
Exhibition

Under the auspicon of the

&t. Catharinea Horticultural
Soclievy. will be held on

WEDNESDAY AND THURSDAY
Sept. 10th and 11th, 1915
At tho

Armory, St. Catharines

d Di oY Fresh and Preserved
Fg'i‘:.,,‘ cé:l?’lo:::lr: :‘nd Greenhouse Plants,
Single fare from all stations on Grand Trunk
whoron glnzlo fare does not eXx: $2.50.
The famous 19th Rogimental Band in attend-
ance.
Prize Lists and other information on applica-
tion to tho Secretary. .
W. B. BURGOYNE
c"?‘;::&?csro N President
MI18S L. A. RADCLIFFE, Secretary
114 Quoen St., St, Catharines, Ont.
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This Book Sent Free

Write for a copy to-day

It is mailed for the asking
“Spraving, a Profitable Invest-
ment,” will help you grow better
and more profitable crops. It is a
book of 120 pages, containing over 50
illustrations and tclling how, why and
when to sprav. It was compiled from
data gathercd by experts, and gives
complete information regarding the
important insect pests and themostef-
ficient method of exterminating them.
Some of the spraying materials
that are advocated and used by the
largest fruit growers are manufactur-
ed by The Sherwin-Williams Insecti-
cide Dept. Probably the most widely
used insecticide is Arsenate of Lead,
but owing to the great demand there
have been a number of Lead Arse-
nates put on the market which, being
made to produce large profits for the
manufacturers, do not combine the
qualities that arc essential for effici-
ency and economy. These Leads are
often Acid in their nature, that is the
Arsenic Acid is cither not wholly com-
bined with the Lead, or else is very
loosely combined, so that the action
of the sun and the atmosphere, after
spraying, causes disintegration or
Jfreeing of the Acid from the Lead.
When this occurs folinge burning re-

sults, also russeting of the fruit.

SHERWIN-WILLIANS
NEW PROCESS
ARSENATE OF LEAD

is made by a process that thoroughly
combines the Arsenic Acid with
the Lcad. This is known as a
Neutral Arsenate. There is no dan-
ger of foliage burning or fruit rus-
seting when S-W New Process Arse-
nate of Lead is used. It has_further
advantages in that it is light in
gravity, very finely divided and of a
fluffy nature, so that it remains well
in suspension, and not only sprays
cvenly, but it also covers greater
arca of foliage. For these reasons it
is a great deal more cconomical in
use and morc cffective in destroying
the pests. . . .

THE SHERWIN-WILLIANS £0.~
of Canada, Limited
Insecticide Aanwfacturers

Offices and_Warehouses: Montreal, Toronto, it/in.
nipeg, Calgary. Vancowver, Halifax, N.S..
London, Eng.
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Twenty Different Fertilizers

There are 20 different Harab Fertilizers—each one the best for its

particular purpose.

Our Free Guide Book indicates the correct fertilizers

for cereals, potatoes, berries, orchards, beans, sugar beets, tobacco, corn,

radishes,

profit,

TORONTO

lettuce, hot house
vegetables, ilowers, lawns,
grape vines, etc., etc.
sure and write for a copy of
this book. Using the correct
fertilizer means growing the
largest crop, making the most

Be

The Harris Abattoir Co., Ltd.

€ h.p.skidded engine,

Can_ be quickly .i:id

safely moved to wher.

aver theve is work ts
done,

Will run on
cheap faels

«“While 1 hear of othersin my viciaity who experience difficulty
in starting engines manufactured by other companies, 1 must say
that my Fairbanks-Morse engine purchased a year ago bas nevee
given me the least trouble.”—Wm. G. Tewriss, Athena, Ont.

Fairbanks-Morse
Farm Engines

are built for farm use. Their construction makes them adaptable
for practically gvery class of heavy work met with on the average
farm, whether it is sowing, hoisting, grinding, threshing, pumping,
pulling stumpe, cutting ensilage, or any of the other innumaerable
tasks that the ingenious Canadian farmer can devise.

Becanse of their special fitmess for farm work, Fairbanks-Morse
‘Farm Engines are thoroughly dependable at all times and under
the most exacting conditions. There are more than 115,000 in
use today. Any sixe from 1to 200 h.p. Vertical or horizontal,
portable or stationary.
Equipped with Bosch mag-
netos and mcide to run on
gasoline, kerosene or low
grade distillate, the cost of

. Send for this
the last being Jess than one- gggkbu—f
H 'ses for
feurth that of gasoline. Fam&gl‘,’mﬁ
Itisfullof
o val;zlabl} i’}{l‘;lr-
maiionJo C
The cmadlan }armeri_g?q is
° ree. n Please send me
Fairbanks-Morse Co. heccmpon o e
Limited
Moatreal Name
At

- |

September, 19 3,

Northern Railway considerable reductions
in rates on shipments to Canadian poiits,
This means that the British Columia
growers will not benefit to as great an x.
tent as was hoped by the reduction n
Canadian Pacific Railw.y rates as far as
competition with the Wenatchee grower. s
concerned,

Of the forty-seven thousand dollars wh..h
has this year been granted to the Prouin.
cial Department of Agricylture by the Fed.
eral Government, the fruit industry will
benefit directly to the extent of five thau.
sand dollars. This is to be spent for de.
monstration work and for winter short
courses with Farmers’ Institutes thouvh-
out the 1-avince. In addition, fruit growers
will -eceive a share of the seven thousand
five hundred dollars which is to be devar
ed to the up keep of instructors and in-
spectors along the various lines of apri.
cultural instruction and cducation. Twenty.
five hundred dollars has been set aside for
the publishing of bulletins and circulars,

For the benefit of English girls who
desire cyperience in local methods of
farming and marketing, the Colonial In.
telligence Leugue DLas established an ex-
periment station at Vernon, Fifieen acres
of land on the Coldstream Ranch have
been purchased znd are being laid out for
this purposc. It is proposed to send out
cach year cight or ten women from the
Old Country who have already had experi.
ence and training to act as instructors.
It is proposed to get the institution on a
paying basis as soon as possible. Mixed
farming, fruit growing, market gardening
and poultry keeping will be gone in for,
and the products marketed to bhest ad-
vantage.

Nova Scotia

Conditions have greatly changed as re-
gards the apple crop in the Annapolis Val
ley during the last month, and prospects
that looked very rosy in blossom time have
now a much paler shade. Unsprayed or
chards, and orchards lacking in viger did
not set a large proportion of fruit: hut
where full attention was given the set was
good and at first gave promise of a full
crop. This promise in the light of luter
events was not entirely carried out. The
June drop was unusually heavy, due
no doubt, to the cold weather in blooming
time. Black spot, both on the lcaves and
fruit is the worst in the history of the
Valley.

As usual Gravensteins scem to suffer the
worst, and are a light crop of poor quali-
tv. Ribstons. Nonpareils, Kings and Green.
ings are fair, with Blenhcims and Falla
waters almost a full crop, and 3Baldwine
good where they did not bear last vear.
About threc-quarters of last year's crep,
and of mo better quality, would probably
sum up the situation.

Tulips For Design
Bedding

Artus, red; Chrysolora, yellow; La
Reine, white; Cottage Maid, pink; the
four finest bedding Tulips grown. Bulls<
first size and choicest quality. Price
$1.15 per hundred by express. This is
a snap.

Quantity limited, so order early.

C. Mortimer Bezzo, 1meeroe: Berlin, Ont.
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Make the most of every trip
with rod and gun.

Take a
KoDAK
with you

Niustrated catalogue al yous dealers.
or by muail. Free.

; CANADIAN KopAK (0., L1D.
TORONTO, CAN.

TO SEE

AND THE

Growers

BURLINGTON

DON'T FAIL

The Hardie Sprayers

Fruit Sorting
=Machines—
AT OUR EXHIBIT IN

TORONTO

Just the Machines for Up~to~date

The Biggs Fruit & Produce Co., Ltd.

Our Exhibit Back of Grand Stand

The other fruit crops as cherries, pears
and plums, all suffered from the wet weath-
er while in bloom and have been a light
crop. Strawberries on the other hand have
been good both in crop and price, there
not being cnough to supply the demand.
An average price of twelve cents a box
for the scason to the growers, looks as 1if
our farmers were not living up to their op-
portunities, —M.K.E.

Eastern Annapolis Valley
Eunice Buchanan

At the beginning of the season apples
appeared to set well, but later the blossom
clusters withered and vanished. The gen-
eral opinion s that spot is very common
and worse than last year, although east
of this district the fruit is cleaner.

A greatly increased amount of spraying
has been done; most second sprayings
were intended to catch the blossoms just
before opening, but owing to the cold wea-
ther this did not occur until about two
weeks later. In cases where the spray was
applied just before and after the blossom-
ing, the apples are clean. One grower,
who sprayed every ten days, has a very
clean crop.

Gravensteins are about a quarter of a
crop. General varieties mostly have
formed fruits of good size on account of
apples setting one in a place. In dis-
tricts the set has been very irregular, some
orchards almost bare, others a quarter of a
crop, while others are from three-quarters
to a full crop. .

Plums are provin~ to be scarce. Wild blue-
berries are plentiful, The San Jose Scale
inspectors are now looking over trees im-
ported from Ontario, Aphis are swarm-
ing on young trees, especially Blenheims,
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Quick and Easy

That is the way the DAISY APPLE
BOX PRESS works. A simple press-

ure of thefootbringethe arms up over the ends
of the box,automatically drawsthem down and
holds them in place wiilc being nailed. The
fastest and only automatic press onthe market.

Pat. No. 104,535

If you pack apples in boxes, this machine
will be a great convenience to you and will
save you time 1.ad money. Write for pricesto

J. J. ROBLIN & SON
ufscturers . Brighton, Ontario

M e e e e e =

The heavy
shipping seas-
on for Berries,
Fruits and
Vegetables of
all kinds will

soon open.

Have you completed yaur arrangements for
the handling of your shipments this year?,

If you haven't we will be pleased to hear
from you, and supply you with shipping stamps
and pads, and any information you may require
regarding Toronto market.

The Dawson-Elliott Co.

32 West Market Street

TORONTO
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due to dry weather. Tobacco extract to

SPECIAL EXHIBITION OFFER | ud, fx thae i the el ooyiny

cd us too late on account of the flood

Of The Canadian Horticulturist. Good only till September 30th there.
28 MONTHS FOR $1.00 See This Exhibit
) . . . . One of the most interesting exhibits
For every New Subscription of $1.00 to The Canadian Horticulturist reccived before September nursery stock at the Toronto Exhibition
3oth, 1913, The Canadian Horticulturist will be sent from September, 1913, till December, 19t5. that of the Auburn nurseries, situated

west of the old Machinery Hall, to the i
of the main entrance to the grounds. T
exhibit consists of an extensive and ny
nlxﬁf,cnt collcctiolr; of evergrecns, fruit

. shade trees, em racing cvery vancty <

Cables :—Flourish, Manchester able for tke Ontario climate.

. " The exhibit of evergreens is particula
® o ® . worthy of special attention. This compz
llllam D rlln n is making a specialty of evergreens.

Roderick Cameron, their landscape exp
. spcnththc past \]v.iintc_r in Ii::un;‘pc, gatheri
< together the collection. Each specimen

Fruit Salesman cnrgfull,v tmnspl:;]ntccfi :\ndh thchcompz

prides itsclf on the fact that their cv

M AN’CHESTER #rcens can he moved any month of
4 vear without setback. Their specimens

Picea Gran]dis, Picea Pyrmidalis, P <

. A . . ungens Glauca, are exceptionzlly fine.

Population within a fifty mile radius 9,800,000. The display of shade trecs consists of 3§ -

rooted spccimens, showing the results @ ¢

Send your consignments to THIS MARKET, repeated. teansplanting.

The exhibit alco includes a very be

WhiCh iS the most important App]e DiStribUﬁng colicction of fruit trees and splendid_f: th
Centre in the World—All business done on up-to- specimens in glass, grown from thelr o oo
date lines—My terms are moderate and your goods the cxhibit is magnificent, and is Ssofrg ot
are sold to the best buyers at the best prices— B e o e oy Sraection o a7
Please write me. m%?c ‘:’;i;ai:;c;f:s‘cg. capable staff A

scape cxpert, is in attendance. Visitors
cordially welcomed.

salesmen.  Mr. Roderick Cameron, the I2° ‘

———
———

WHITE | A
DUPLEX FRUIT 'Greenhouse Glass

WRAPPER We manufacture a special line for

greenhouses, It is of good quality, flat,
squarelv cut and even thickness, virtues

This wrapper is a product of many years

of experimenting by the larger fruit pack- which cannot be dispensed with for lap-

ers. lt protects, as no other wrapper can, ping or butting.

the individual fruit from spread of any

decay which may accidentally get into the Shall be pleased to quote prices on §i—
box. The thinner tissue wrappers cannot application to any of our Canadian depots:

give the protection from bruising, given by

the thicker substance of our Duplex. MONTREAL  TORONTO  WINNIPEC VAICOUYER

Besby Lane Marcer:Se. Markat St Pewall}St.
9x9 10 x 10 12 x12 .
Corrugated, Pulp and Lace Barrzl
Heads. Corrugated, Lace and Wax
Papers for Boxes. Tissue Fruit Wraps.

Samofos and s cpon requen Pilkington Bros., Limited
J. H. GAIN Works at St. Helens, Eng.

124 RICHMOND ST. W. - TORONTO, ONT.

———
—

|
|
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HIPPERS of perishable trafic will be
intcrested 0 learn thar the Allan
dine will shortly place on the Liver-

pool route the “Alsatian” and ‘‘Calgar-
ian,”” vessels of 18,000 tons cach, which will
be the largest and most modern ships in
the Canadian trade.

This Company has been foremost in the
installation of the meost scientific machin.
cery for the safe carringe of fruits and
other perishabies.

The Liverpool scrvice sailings are so
arranged that exporters may distribute their
<hipments throughout the week in such a

New Steamers for the Allan Line

manner as to avoid the herctofore neces-
sity of having goods arrive all at the same
time, and frequeddy to face an over-stock-
cd market.

The Glasgow, London and Havre ser-
vices will also be kept up to their usual
high statc of cfficiency and so long as
Canadian shippers continue to give the
Allan Linc their patronage, the Company
will, ns in the past, improve the <crvices to
meet all requirements.

The Company looke for a record-break.
ing amount of perishable traffic during the
current year.,

SMALL

Gooscberriex, Jassolyn! Josselyn!l Hed Jacket,
doughton —Currants, Perfection. Perfection!t Ruby,
Grape. Lec’s Prolific. Champlon, Black Naplee  Victoria. — Raspberrics,
Herbert! Herbert!! Herhert!f! Cathbort. Marllero. Rrinckle
Golden Qucen. Strawherry -Raspberry. — Garden Roots,  Asparagus,
Rhubardb. Write for Catalogue.

WM. FLEMING, Nurscryman, Box 54, Owen Sound, Ont.

FRUIT PLANTS

Doxning, Yearl,
Ruby, Cherry., White

‘¢ Qrange,

HAPPY HOMES

many pople think. The backhone of th

whelesome Dlate pleascr, by using

Depend far more on grod coonking and well served menin than
e meal is the RREAD.
&nd if the dbread is not geod the meal is spolled. Make sure of
rood monls with the main item, the BREAD. a deliclous sweoct

REINDEER FLOUR
b;‘\witome orduct to be proud of and cnsuror sawcet tasy

Sapplied by Best Grocers

PETERBOROUGH CEREAL (0., Simcoe St., PETERBOROUGH, ONT.

much

= oiltketreene

NEW GOAL OIL LIGH

'10 Days FREE—-Send No Money

/ .

e 't ask you to pay ns a ceat until you have uscd

% thix worderfol modern ligh in your own home for ten dayx then

30U My netum it at our expease if pot perdectly Rativied, We

want );gm 10 prove for youracl that it Kives fiveto Sifteentimesas

g ight 2t the ordinary oil lamp; et

% ylene. Lishisandisputoutjunt hkethe oldoil lamps cosis
TIRRS 70 ROURS OF 1 CALLOR ORL

N ,.-4:,_ Glm-m-n:-::mﬂ::&hmmm
N =—— ciez wml elm"(mn:wm e WANTED

to demamtoate Inter.
$1000.00 Reward |rirermoiium-
RN 10 £ CR 1o the twivnn wim sdaud Us AN Junwcroary. Many
olllampequattathis Albddin Inl"'f?_\ly tdes IACENIR aAvrrRCe Nie v
talls ol aQcT gitets Inwar citeamr). Wemd wo [ mies aday and make
dare Imke pwck & eIz e In the wnt M 3L therw It manth,
was (e MIghist devuit A 1n The merite of e farmet ™y
Al IA? \Wr wnat one persen la vack tecalit Pasd 2% W & wevda,
Tt To oy ity T Tvia) Tov | s v
ot 10 In y L bow,
b, ATemis Wiearsa 1Then, word tonrm | oot

::; to xet O‘;E‘
MARTLE LAMP CO., 715 MeddiaBiig., Montreal & Winnepeg

BEATS ELECTRIC
OR GASOLINE.

13 ciectnic, gavolme or

AGENTS
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SpecialiNo.25. Sent'by.Express for $2.50
A Collection of Six Desirable
HOUSE PLANTS

Send us §250 and wo will forward by
express, to your exproes offlee, this vers
choico ocollection wf House Plants. We
Rclect these as the most desirable plants
for you to buy. chusen from our largo
assortment: they are full grown plants.
now in their flowering pots, lealthy,
thrifty and beautiful. Our rezular sclling
pricoe of these nlants iy 83.00, To make
u large number of salez we zive this lot,
an exceptional bargain, for $2.50

1 Choice Nouse Fern. Ostrich Ilume.

1 Choice House Fern, RBostonecnasis.

1 Splendid Kentia Palm.

1 Large Asparagus Forn.

1 Xmrs Cherry (in fruit).

1 Pine COrclamen.

Cultural directions for these dlants will
be found in our Catalog, which we mail
free with this ordor.

The Hay, Floral & Seed Co.

SEEDMEN AND FLORISTS
BROCKVILLE - ONT.

ICTURES

1 tobe Prou dof

SENECA
CAMERAS

Thats the kind of pictites you
want' to make, S0 gt 3 Seneca
Camera t04day.

The camen illustrated here is the
new Roll Film Seacca. Ithasall
the featuresand adjusiments found
on camems three times its buik.
It's 2 distinctimprovement on the
old fashioncd roll film camera.
It’s the ouc for you.

SENECA CAMERA
MFG. COMPANY

ROCHESTER, N. Y.
Lo gest Indeoaadent Camers Makees 1aTe Waeld

SENECA CAMERA MFG, CO.
Rochester, N. Y.
Encleaed find g€ in 3tamje for which
";: sewd m‘ mapaid the Jsawa
lamd Viovk.

Nam@ .+ cevcnie covivenen.

D ‘drens

e ———————————.
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AVID Rankin was a big farmer and he knew
his business. He otwned the largest corn farmin the
world, about 335,000 acres down in Missouri. He

devoted his life to the pleasant study and practice of right farming,
and he succeeded mightily, for he made $4,000,000 in the business of
farming. This is what David Ran’.in said about the manure spreaders
¢ It is the most cfficient 1money-maker on the place.”

It'swarm praise to be ranked above all other farm machines, but it
is in keeping with what all the agricultural worl@ has been recognizing.
Soils rebel when crop after crop is takea from them, without return of
fertilizer. Witness the abandoned, worn-out farms of New England.
Return cvery bit of manure to the soil by the spreader method.” The
1 H C manure spreader willsave you much disagreezble, hard labor,
will spread evenly, and will make oue tou of wanure go as far as two
tons spread by band.

IHC dManure Spreaders

Deering and McCormick

arc built to suit you, to do hest work for the buyer in every case, to
convince him that he has madc the wisest purchase, Every detail in
the construction has a puq)ose for which it was made after thorough
tests and experiment. They have the maximum of strength and
cudurance, and their construction bristles with advantages,

You will find all styles and sizes in the I H C spreaderline. They
will cover the ground with a light or heavy coat, as you choose, but
always evenly, up hill or down. There arc high and "low machines,
with steel frames, endless or reverse aprons, but always giving best

ssible service, Tractive power is assurcd by position of the rear
wheels well under the box, carrying nearly three-fourths of the Ioad,
and by wide rimmed whecls with Z-shaped lugs, .
Tucse aud man}r other things will interest and convinee you if you
loo¥ the I H C spreader linc over at the local agent's. Thereis
onc for your cxact nceds. Kead the catalogucs that the agent
has for you,

Ioternational Harvester Company of Canada, Ltd

A %'STBN llANCﬂo:IOUSB
t Hamilton, s Loadoa, t; Montresl,
Ottawa, Onts St(..' John, N. B;: Quebec,

New Subscribers Kt Xo%
en (] T W aen ¢ O -
year FREL.  Look for out offer clacwhere i thin Established 1896

sesuc. Cable Address:—Rhubarb, Manchester.

Imperial Banl George Johnson

Fruit and Produce Broker

Eabiced OF CANADA 185 Smithfield Market, Manchester
CONSIGNMENTS OF
Capital Authorized - $10,000,000 APPLES SOLICITED

Capital Paid Up - 6,925,000

Reserve and Undivided Takes charge at Liverpool, Manchester

London, Hamburg, Havre
All Boxes or Rarrels to be marked—
D. R. WILKIE, Presidest and Goneral Manager Geo. Johnson M/c

Open a SAVINGS BANK espordser ees diteet do
ACCOUNT. Deposits of “ mwﬁﬁw«%.jgﬁu& .
$1.00 and upward received

Profits - - - 8,100,000

Highest Possible Prices and Prompt Rotwrme

Fruit Baskets Scarce =

Fruit growers in the Niagara district are
up against it in the matter of sccuring suf.
ficient fruit baskets. Factories are work-
ing over time in an cffort to supply the de-
mand, although the manufacturers say
they can hardly do more than fill order~
received carly in the scason,

A number of growers are complaining
too of the poor quality of some of the bas.
kets.  They attribute the damaged condi.
tion in which some of the fruit is arriving
at its destination to this cause. One
grower in St. Catherines made a special
trip to points to which he had shipped fruit
and found that it had arrived in a condi.
tion that was anything but satisfactorv.

Items of Interest

The Ontario Ginseng Growers' Associa.
tion will hold their next meeting at R, T,
of T. Temple, 1087 Qucen St. West, on
Sept. 3rd, 1913, It is hoped that all grow.
ers will make it a point to be present.

To see ten thousand roses blcoming in
one garden is a treat not usually experienc.
ed. One of the finest collections of roscs
in Canada is that of Mr. John T. Moore,
of 38 St. Clair Ave., Toronto, where such
a sight was scen in June. The collection
contains varictics of most unusual beauty
of the hybrid teas, teas, and hybrid per.
petuals. Many of these are imported from
Ircland, being sent over in wooden cases
and packed in sterilized peat.

A change from the usual custom will be
followed this ycar in conducting the annual
Toronto cxhibition of the Canadian Horti-
cultural Association. The exhibition has
always been conducted as an independent
onc and devoted entirely to the interests of
the association. This vear the show will
be held at the exhibition grounds in con-
Jjunction with the new dairy and live stock
cxhibition which is being organized by the
City of Toronto. Onc price will cover th
admission to both cxhibitions.

B.S.A., to investigate the possikilities fos
fruit growing in New Ontario. So far Me
Culham has mect with a very cncouragin
reception. The fruit growers that he ha
visited have heen willing to give what in
formation they could, and are anxious t
Jearn more. He reports that there arc sev
eral large orchards on St. Josephs Isla
and also an excellent orchard of five hus
dred trecs near Sault Ste. Marie,  The frui
growing possibilities of New Ontario ar
only beginning to be realized.

During the week November 17 10 22,1k
American Pomological Socicty. The Sociel
for Horticultural Science, The Easte
Fruit Growers’ A<sociation, and The Nant
ern Nut Growers’ Association, will met
in Washington, D.C., as a unit cvent de
signated as Fruit Week. Exhibits are as
sured from Cuba, Porto Rico, Hawaii. 1k
Philippincs, Canada. and all the leadin
fruit growing sections of the United States
Ample cold storage has been provided.
quirements for cxhibit space should be ﬁ!{
hefore October 15 with the secretary of
Amcrican Pomological Society, 2038 Tas
Road, Washington, D.C. Exhibits of frui
and nuts will be confined o plates, 137
and carions.

United we stand; divided we fall, Joi
the Association in your neighbourh
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Apple Boxes

MADE-UP OR KNOCKED DOWN
ANY QUANTITY

Visitors to the
Toronto Exhibition

Should make at once for the west wing of the
Horticultural Buitding; we cordially invite you
to pay an extended visit to our display of
Canadian products of

Carter's 'l‘ested Seeds

In any Case we desire your address for Cuta-
logues, and even if you intend favouring us
with a ¢.ll we ask you to send us a post card

now for illustrated literature reguarding the pro-
ducts of the House of Curter.

Lodlend

TESTED SEEDS

133a King Strect United States Head Office
TORONTO ROS'TON, MASS. , LONDON, ENG,

Firstbrook Bros.

LIMITED

BOXES AND SHOOKS
Toronto, Ont.

Steele, Briggs’ Bulbs

FOR FALL PLANTING

For winter blooming in the house, or for
early spring flowering in the garden. These
Bulbs must be planted this autumn, Hya-
cinths, Tulips, Crocus, Narcissus, etc., are
the most charming and attractive spring
flowers.

We have a complete list of these varieties to offer. Send
to-day for our Fall Catalog. It's Free for the asking.

STEELE, BRIGGS SEED CO, Limited |

TORONTO WINNIPEG HAMILTON
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The Call
of the
North

O you know of the many advan-

tages that New Ontario, with its
milllons of fertile acres, ofiers to the
prospective scttler? Do you know that
these rich agricultural lands, obtain-
able free, and at a nominal cost, are
already producing grain and vegeta-
bles second to mone in the world?

For literature descriptive of this
great terntory, and for information
as to terms, homestead regulations,
seitlers’ rates, cte., write to

H. A. MACDONELL

Director of Colonization

Parliament Bldgs., TORONTO, Ont,

THE CANADIAN HORTICULTURIST

Horticaltural Convention

If one may judge from the opinions ex-
pressed by those who were present, the
1913 Convention of the Canadian Horticul-
tural Association, held in Peterboro, Ont.,
Aug. 5th-7th, was a1 most successful one.
The attendance from outside points was
farge. Montreal, Ottawa and Toronto were
well represented, over two hundred coming
by specia) trainload from Toronto on Wed-
nesday, the second day of the convention.

On Tuesday afternoon the convention
opened with an address of welcome from
Mayor Bradburn, of Pcteibore, which was
ncatly replied to by Mr. E. 1. Mepsted of
Ottawa. Then came the address of the
President, Mr. Walter Muston of Davis-
ville, and the report of the Seccretary-
Treasurer, Julius Luck, of Montreal. A
committee was then appointed to act as
judges of the trade exhibit. In this ex-
hibit, mcthods of greenhouse construction
were demonstrated by the King Construc-
ton Co., and Lord & Burnham, of Toronto,
and the Parks Construction Co., of Hamil-
ton., The floral cxhibits were excellent.

Most interesting papers were delivered
at the difierent sessions. Among the best
were “Parks and Boulevards,” by Park
Commissioner C. E. Chambers, of Toronto;
two on greenhouse construction by Messrs.
Cobb and King; Retail Store Managen.ent,
by Cccil Hopton, Montreal; Good Aanuals
and Perennials, by Thomas Mchiugh, Dor
val, Quebee.

The outings and amusements proved
cnjoyable features. They included a trip
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to the Rawartha Lakes, a moonlight ex-
cursion over the famous Peterboro locks
and various sports.

The new officers are:  President, H. B.
Cowan, Peterboro; 1st Vice-President, Geo.,
Hopton, Montreal; 2nd Vice-President, F.
W. Adams, Toronto; Sccretary-Treasurer,
Julius Luck, 1,018 Qucen Mary Road,
Montreal; Exccutive Committee for three
vears, R. L. Dunn, St. Catharines; S. J.
Jordan, Peterboro; H, Eddy, Montreal; for
two years, A. Ferguson, Montreal; John
Milford, Sherbrooke, Que.; Frank Wise,
Peterboro; for one year, J. Graham, Ot
tawa; A. II. Ewing, \Woodstock; H. G
Muliss, Brampton.

The 1914 Convention will be held in
‘Toronto.

Peerless

Guaranteed Fencing

Strongly made and closely spaced—making ita complete bartier

p nst animals as well as small poultry. Top and bottom wires
No. 9—intermnediates No. 12 wire—made by the Open Hearth process which time

ard other tests have proven to be the best material made for the manufacture of

wire fencing. Send for literature, Ask about our farm and ornamental fencing.

Agencion pearly everywl.rre. Live
The Banwell-Hoxle Wire Fanne Co., Ui,

t ted In nigned territery.
Winnlpeg, Man,, Hamliton, Ont.

Daisy Apple
Press

Used by all leading
apple packers in Can-
ada, United Statesand
England.

Write for prices and
complete information

J.J.ROBLIN & SON

acturers

BRIGHTON, ONT.
Canada

CENTRAL NURSERIES, ST. CATHARINES, ONT.

H ave a Fine Assortment of
Trees, Vines, Plants, Oramentals, Etc-
For Fall Planting .
For Satisfaction, Plant Cherry Trces in Fall

Our pricesare right and soare the treea, Send for priced catas
loguce if you have none, also your want et for epecinl prices
an Apple Treeee. We can ploase you.

Look over our Price List

A. G. HULL & SON

No Agents

sior L.

Gives a Quick, P H Easier to Use

Brilliant Polish Better for

That Lasts the Shoes
No Turpentine

APPLES

Representing

J. & H. GOCDWIN

Manchester, Liverpool and Hull

THOS. RUSSELL

GLASGOW

NOTHARD & LOWE

LONDON

Will be pleased to kecp you advised re-
warding the condition of the European
Markets. If you have any Apples for Ex-
port, call or write :

FRED. PARKE

25 Church St., TORONTO, CAN.

ARE YOU GOING

° To Hella

GREENHOUSES

We Design an8 Manufacture
Iron Frame, Pipe Frame and All Wood
We Use Only The Best
All Heart Red Gull Cypress Woodwork
We Also Supply

ting Machinery, Bench Material and
Venﬁa' ':i‘nd: ot szchonc Hardware

trte to

PARKES CONSTRUCTION CO.

167t XING ST. E. -~ HAMILTON, ONT.




