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ANNUAL REPORT

OF THE

ONTARIO FRUIT GROWERS’ ASSOCIATION

To Tae HoN, JouN DrypEN, MINISTER OF AGRICULTURE :

Sir—I have the honor of submitting for your approval the twenty-second Annual
Report of the Fruit Growers’ Association of Ontario.

In doing so, I beg that you will notice the efforts which are being made by our
Association toward (1) the preparation of a complete list of fruits adapted to Canada
with values of a perfect specimen of each variety attached, which it is hoped may form a
basis for greater uniformity and fairness in Jjudging fruits at fairs ; and (2) the prepara-
tion of district fruit lists, which may serve as a useful guide to intending planters, by

showing what varieties may be successfully grown in the various localities.
I have the honor to be, Sir,
Your obedient servant,

LINUS WOOLVERTON,
Secretary.
Grimsby, October, 1890.
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THE ANNUAL MEETING.

ngham
The annual meeting of the Fruit Growers’ Association of Ontario, was held in the

Jity Hall, Hamilton, on Tuesday evening, the 16th December. 1890,

rimsby The President, Mr. A. M. Smith, of St. Catharines, took the chair at 8 o’clock p.m.,
and introduced Mr. D. McLellan, mayor of the city, whose remarks are here reportep

in brief, owing to the absence of the official reporter.

insby., The mayor said that when he received a letter from the secretary of the Associa

tion, asking for the use of the council chamber for this 1neeting, he had at once placed it

before the city council, and .it had received the hearty sanction of that body. He

regretted that there was not that evening a larger local attendance of the citizens of

ttawa. : Hamilton to show the interest they take in the progress of horticulture and agriculture

in our country. He thought that the Association had done a wise thing in choosing the

city of Hamilton as their place of mecting, because this city was situated in the very

heart of the best fruit region of Ontario, and near to the Niagara district, which is so

- well and so favorably known on account of its great adaptability to the culture of our

finest varieties of fruits. By such meetings as these, and through the interesting and valu

able reports of them which were scattered so widely by the Department of Agriculture,

the Association was advertising the capabilities of this province throughout the whole

world. The agricultural delegates of the British farmers who had recently visited this

country, had carried away with them the most favorable impressions of the agricultural

i and horticultural resources of this province. He was aware that no very lengthened

* address was expected of him at this time, and he would therefore simply extend to the
Association a most hearty welcome on behalf of the citizens of Hamilton.

The President replied on behalf of this Association, thanking his worship the
mayor, and through him the citizens of Hamilton generally, for the kind welcome,
which had just been extended to them On coming to this city the society felt that
they were in a sense only coming home again, for it was its birthplace, and for this
reason, as well as beeause of the general interest always manifested here in their work,
the members felt more at home than in any other city in the province. The] president

uelph.
mdon.

closed his remarks with some complimentary expressions regarding the beauty of the
hall which the city had so freely placed at the disposal of the association.




THE TREASURER’S REPORT.,

After the minutes of the last annual meeting were
presented as follows :

read the Treasurer’s report was

. SR - s e L

RECEIPTS,

‘r ’ EXPENDITURE,
fl I
| & e} . s
Balance on hand last audit.... .. ..... [ 231 86 || Plant distribution .................. l 201 86
Membe:s’ fees ..... ......... ... .. oo | 2,012 35 J Canadian Horticu turist.............. | 1,598 01
Government grant . 1,800 00 || Chromo lithographs ............. .. | 233 00
Advertisements. . ... ..... 296 87 || Electrotypes ....... . .. ' 73 78
Back numbers and bound volumes of {| Directors’ expenses cove sreseni) 464 36
the Canadian Horticulturist. . . .. 43 18 1 Express and duty . ........ ... .. | 230 45
Petty receipts , ... . ' 117 || Printing and stationery ..... ..... . | 76 38
“ Postage and telegrams . ............ | 85 61
(| Commissions ........ b A B RN R 85 08
|| Care of rooms at meetings ..., ..... 12 60
| Stenographer .......... ...... ... | 128 15
{| Discounts.... 14 056
Exchanges ..... SHa B PRUS N EN e 4 60
Advertising meetings .......... eos | 3 00
Salary Secretary-Treasurer, Editor and
oftice clerk 1,000 00
Balance on hand 84 50

4,385 43 1,380 43

T'o the President and Directors of the Fruit Growers Association

GENTLEMEN,— We, the undersigned, appointed to audit the receipts and disbursements of the Secre-
tary-Treasurer for the year ending December, 1890, beg to present the following report :

We have examined the vouchers, compared them with the items of expenditure, and find them
correct, showing a balance deposited in the Canadian Bank of Commerce, Hamilton, of $84.50.

Your auditors wish to bear testimony to the careful manner in which the books of the

Association
are kept.

JAS., GOLDIE, )\

J. M. DENTON, f Auditors.
HamirLtoN, December 16th, 1890.

Upon motion the treasurer’s statement and the audit thereof were duly adopted.

THE PRESIDENT'S ANNUAL ADDRESS.

GRNTLEMEN,—In pursuance of a time-honored custom it becomes my duty to review
the labors of another year, or in other words to give an account of our stewardship, and
to present some thoughts upon horticultural topics that may be of interest. Although
the origin and advancement of our association has frequently been alluded to in the
annual addresses of my predecessors in office, I feel that it would not be out of place in
again meeting here in the birthplace of cur society, to glance a little farther back than
over the year which has just passed, to the time when our existence began and note
the progress and advancement we have made.

Nearly thirty-two years ago, oi, on the 19th of January, 1859, in the board room of
the Mechanic’s Hall in this city, was organized what was then called the Fruit Growers’
Association for Upper Canada; which name was afterwards changed to the Fruit
Growers’ Association of Ontario. The late Judge Oampbell of Niagara was its first
President He died within a year and there was no re-election of officers till the 16th of
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January, 1861, though there was a meeting for show of fruit and discussion of fruit
topics in October previous, at which time my connection with this association began. I
think I have only been absent from two of its annual and five or six of its other meet-
ings since that time. There were seventeen members at this meeting, quite a show of
fruit, and a good display of enthusiasm, besides some rambling discussion, and it was
decided to hold a meeting for the election of officers on the 16th of January following,
which was accordingly held. At this meeting the late Judge Logie, of Hamilton, was
elected president, which office he held till the year 1867, when he was succeeded by the
late Wm. H. Mills, of this city. Dauring this period meetings were held two or three
times a year, at various places, for show of fruits and discussions upon topics connected
with fruit culture, which brought out a great amount of useful information and no doubt
helped to lay the fou~ Jation of success in fruit culture which followed, though the meet-
ings were often but poorly attended, and the membership of the society had only in-
creased to thirty members, Fruit growing for profit was little thought of in Canada at
that time, except by a few persons in the Niagara district, and a few other favored
localities. In fact it was a question in many paris of the country, where fruit is now
grown largely for market, whether it could be grown at ali or not. Many had planted
different varieties in many localities on the recommendation of traveling agents which
were not adapted to the country and their failure had discouraged them and others from
planting. During the year 1868, through the efforts of Mr. Mills and his co-laborers,
the society was incorporated under the Society and Arts Act, and became entitled to
receive from the public funds a yearly grant of $350. This enabled us to collate, pub-
lish and distribute the information gathered in our society and also adopt a system of
sending out plants and trees to the different members in various parts of the province
for trial, and this has been productive of a vast amount of good in showing what varieties
are and what are not adapted to different localities, From that time forward, our labors

have been a continual success. We have held our meetings in nearly every part of the

province, thus arousing local interest in the work, and encouraging fariaers and others
to plant fruit. The Government, seeing our good works, have from time to time
increased our grant to enable us to carry out special plans for the advancement of this
interest ; notably our exhibits of fruit at the Centennial Exhibition in Philadelphia and
the Colonial in England, which did more to attract attention to Canadian fruits aud
place them in the position they now occupy, in the front rank of the best markets of the
world, than all other causes combined. In thus attracting attention to Canada asa fruit
country it would naturally be suggested that a climate adapted to fruit growing would be
a desirable one to live in and thus I have not the least doubt that we have been instru-
mental in bringing many settlers from other countries to Qanada.

Another scheme, which our Government grant has enabled us to carry out, has been

the publishing of our Canadian Horticulturist, a medinm through which & vast fund of

useful information is conveyed to our members and many of the general public besides .

and under the management of its present efficient editor it is constantly growing better
and its usefulness is extending. T need not say this to the members, who all receive it,
but to those here wh “re not members I would say join our association. if for no other
reason than in order tv you may have the Canadian Horticulturist,




Our membership has increased from the little group of 30, in 1868, to over 2,000,
and we have the proud satisfaction of being the largest horticultural society in America,
if not in the whole world ; while the culture of fruit throughout the country has made
corresponding advancement. Our towns and cities which were formerly largely supplied
from the neighboring republic are now abundantly stocked with fruits of our own grow-
ing, and many sections of our country to which apples were sent from the States and
Niagara district thirty years ago, are now exporting thousands of barrels annually to the
old country, and even to the United States, and that of a quality, too, which can not be
excelled or even equalled in the whole world. And by careful hybridizing and judicious
selections, varieties have been found that will succeed in many sections where it was
thought fruit could not be grown, and, if experiments and plans which are now under
way succeed, and I have every confidence that they will, the day is not far distant when
every inhabitant of Ontario, if not of the Dominion, who has land capable of being tilled,
if he cannot sit “ under his own vine and fig tree ” may at least, if he choose, raise enough
of some kinds of fruit to supply his own table,

Great improvements have been made also in the methods of handling fruits and in
packages. Thirty years ago, when I used to attend the Hamilton market, berries of all
kinds were brought in in pans and pails, and dipped out with the hand or with ladles
into measures, often in a condition ready for jam. Apples, pears and sometimes peaches
if not too soft were marketed in grain or meal bags, which had frequently not been very
well shaken—the bags I mean—the fruit had plenty in being got off the trees and over
the rough roads in lumber wagons—there were no express offices between St. Catharines
and Hamilton, or that place and Toronto, I think ; but now we have attractive baskets
and packages for every kind of fruit and it is carefully conveyed in spring wagons to
the railway station where express agents are ready to receive and forward it to its desti-
nation. But, notwithstanding the progress of fruit culture there have been many dis-
ouragements and hindrances to contend with. Blight, fungus, mildew, yellows, black-
knot, frost and insects of various kinds, often step in and cut off our crops and blast the
hopes of fruit growers, and they have to be ever on the alert to protect themselves from
these enemies. The methods and experiments in combatting these evils, brought out in
discussions at our various meetings and communicated to the public and others, through
our Hurticulturist and Annual Report, have been of incalculable benefit. There has not
only been a great advance in fruit growing during the last thirty years but also a great
advance along all other horticultural lines, particularly in the rural districts. There is
more taste displayed in laying out and beautifying grounds, in planting trees, shrubs and
flowers ; in making homes attractive, than previously, and we believe that the Fruit
Growers’ Association of Ontario has done much in the development of this taste and in
bringing about these excellent results. The year that has just passed, has been a very
discouraging one to many of us, particularly to growers of apples. Although the spring
opened with an abundance of bloom and there was every indication of a bountiful crop,
there came a cold east storm which blasted the fruit and entirely destroyed it through
the middle and southern portions of Ontario, except in a few sheltered and favored loca-

tions. The counties of Huron, Bruce, Grey and a portion of Simcoe were the only ones
which had any apples of any account to export. The same storm nearly destroyed the
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peach crop also, and in many sections the plum and cherry. Pears have been a medium
crop, and the grape crop simply enormous, yielding five to six tons to the acre and some
varieties even as high as eight to ten tons. Small fruits have been a fair crop and all
kinds of fruit have brought good prices. On the whole, fruit growers have been as suc-
cessful as any other class of agriculturists. I think, however, that this season will
demonstrate the fuc! that it is not wise for those whose only income is from fruit, to
depend altogether upon one kind. * Don’t put all of your eggs in one basket.” Mawny
an orchardist, who has depended solely upon his apples or peaches this past year, finds
himself in a bad position, while those who have had an assortment of fruits have had some-
thing to fall back upon.

Now a word about our labors for the past year. Besides the issuing of our Horti-
cultwrist and annual report, we have arranged a list of the varieties of apples adapted
to Ontario, showing their relative values, hardiness, productiveness, quality etc., estab-
lishing a scale of points for Jjudging fruit at fairs, which we think will be of great value ;
we have held two meetings for the show of fruits and discussions a full account
of which will appear in our next annual report. These meetings have been well attended
by our own members and their friends, besides we have had several prominent horticul-
turists from the United States to give us the benefit of their experience, so that, alto-
gether, the report of 1890 may be looked for as one of great value. We have distributed
over 2,000 trees, vines, and plants to our members for trial, and let me here emphasize
that word ¢rial, for I fear too raany of our members think these trees and plants are given
Just as an inducement for them to become members, or as a gift, and as they cost them
nothing they do not give them the care and attention they should. This is not the
object for which they are given ; they are given you for trial. They are generally new
and untried varieties and we wish to have them tested in different sections of the country
and upon different soils and locations and careful reports made upon them for the good
of the country at large. So, if they are valuable, others can plant them and if they are
not suited to one section, let it be known, so that others in that section will avoid plant-
ing them. We consider that You get your dollar’s worth from the Horticulturist and
report and that you should do this testing for the good of others.

Another work which many of the prominent members of the association have been
engaged in and which 1 think will be productive of much good, has been the visiting of
farmers’ institutes throughout the province and taking part in the discussions upon
horticultural subjects, imparting what information they could in relation to fruit grow-
ing. During the year we have had a Dominion convention of fruit growers which many
of our members attended, and at which many questions of inter st were discussed.

Perhaps the most important was that of shipping and marketing. Agents of differ-
ent transportation companies met us and listened to our grievances and suggestions,
and they manifested a desire to furnish us better facilities and greater dispatch in ship-
ping our fruits. I believe, as a result, there has been an improvement in this respect
during the year, though I think we have Just cause to complain yet of the way our fruit
is handled by some of the express companies, and their want of proper accommodation
in their cars, which are generally destitute of shelves for storing fruit. Slight baskets




are piled one upon the other in such a way that frequently when it comes off the car it

is in better condition for pigs than for placing upon the market. There is another griey
ance in connection with the oxpress companies which I think it the duty of thts Asso
ciation to look into and try to have remedied, I refer to the petty pilfering of fruit
from baskets and packagos while in transit, | presume there is not a shipper who does
not receive complaints overy year from his customers of weight or measure being short,

or baskets being broken open and fruit abstracted. The loss is generally so small that if

he is very busy he does not take the trouble to roport it, and if he does he soldom gots
any satisfaction  The large shippers do not often notice it, but it comes especially severe
on the small dealers in country towns and private individuals who are getting a few
baskets for their own consumption.  As a case in point, I was stopping a few weeks in
the little town of Brussels last fall during the grape season, and a widow woman living
there who made her liy ing by selling fruit and confectionery wanted me to order her up
some grapes for retailing, 100 pounds or so at a time, I did so and when the first lot

came up she reported them five or six pounds short. Thinking there might possibly be

a mistake on the part of my shippers I deducted it from her bill and let it pass. On the

arrival of the next shipment 1 happened to be in her store when they were delivered and

noticed that some of the baskets had been broken open. I took one and weighed it and

found that there had been stolon over three pounds by actual weight. 1 showed it to the

agent and he reported it to the superintendent of the company, and that is the last I have

heard about it. There was from 20 to 30 cents’ worth on each shipment taken from

this poor woman’s hard earnings which would in two or three weeks amount to several
dollars and she had no means of redress. If there had been that amount taken from g
money or from any other package of value there would have been an investigation and
restitution, and the guilty parties punished, Why should not property in fruit be
respected as well as in any other commodity ? 1 trust there will be a committee

appointed to look into and remedy this evil,

While we congratulate ourselves upon the achievements of the past we must not
forget the duties of the present. There are many evils to remedy, wrongs to be righted,
ecrors to be corrected, in the horticultural line as well as in others, and while we have
made advancement in the past we must not forget that we are far from what we ought
to be considering our advantages. There is not a country in the civilised world that has
a better soil and climate for growing apples, pears, plums, cherries and many varieties of
grapes in perfection than we have, to say nothing of small fruits, yet there is not one

farmer in ten, take Ontario through, that grows half of these fruits required for his own
use even. I have travelled through some of the best fruit ssctions of the province during
the past year, been upon the farms of some of our most prosperous farmers and enjoyed
the hospimlity of their homes, and [ was surprised at their want of horticultural taste
and knowledge, Even where every other surrounding was all that could he desired, as
good buildings and fences, good horses and cattle, good roots and grain, well tilled fields,
yet when you looked tor the orchard, the fruit or the flower garden or the lawn, they
were either wanting or in a very negleeted condition ; and while their tables were well

supplied with the substantial and luxuries of other kinds, there was a noticeable al.sence
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of what, to me, is an indispensable diet—fruit, I may be wrong in my ideas about food
but I have often thought that if farmers would eat less fat pork and more fruit they
would be healthier and happier if not better looking than they are. This would certainly
be the case if there is truth in the adage that ‘‘like begets like.” But about the health-
fulness of fruit, there can be no doubt about the elevating influence of horticultural pur-
suits, and 1 believe it to be the duty of every member of this Association todo all he
to interest and instruct his neighbors in these pursuits both

can
by precept and example,
Show them your own well-kept grounds stocked with the best trees, shrubs and plants

that your means will afford, give them a taste of your best fruits, ask them to atte

meetings, show them 7%e Canadian Horticultwrist and annual re

nd our
port, and persuade them
to become members of our Association. 1 believe if our farmers could be induced to

take more interest in these things, and surround their homes with these attractions, we

should hear less complaints about their sons and daughters leaving the farm to engage in
other pursuits, Perhaps I am taxing your patience, still I would 'ike

to say a word in
regard to varieties of fruits and their improvement,

If we look over the thirty vears of the a8t we can recollect a great man varieties
7 g y ,

particularly of grapes and small fruits, that have been introduced to us with a «

great
flourish of trumpets” by their friends or persons interested in

the sale of the plants,
which have been received and cared for at great expense, and we have found thag a ma-

Jority of them, like some of the human species, have not improved on acquaintance, and

we have been obliged to discard them, while a comparative few have come to stay, and
are_an improvement on the older varieties, These have amply repaid us for the time

and money bestowed upon them, still we can but feel that this continual testing of new

and as testing new fruits is a work
that benefits the whole country I do not see why our government should not assist us in
this work. But it may be said by some that we have

varieties is a constant strain upon our time and purse,

agricultural and experimental
farms already for doing this work, at Guelph and Ottawa. I would ask what can be
done at either of these places in testing tender varieties of apples, pears, plums or
cherries, much less grapes, peaches, apricots, nectrines, ete.? I know that Professor
Saunders and his staft are doing a great work in bringing out varieties adapted to the
colder parts of the province, and his experiments in hybridizing strawberries, raspberries,
gooseberries, currants, ete., will undoubtedly be of great benefit to us here. I had the
pleasure, during the raspberry season, of visiting the experimental farm at Ottawa and
seeing some of the marvellous results of his labors and testing, Of the hundreds of
varieties of this delicious fruit which he has produced by hybridizing and the careful
selection of varieties, and I have no hesitation in saying that many will prove superior
in many respects to anything that we now have in cultivation, and I think the same will
prove true in many other of his fruits., I sincerely believe that the results
achieved will more than pay the country for all the expensesincurred in th

department of the experimental farm, and his work has but Jjust began,

he has already
e horticultural

I believe if we
had an experimental ground carefully conducted somewhere in Southern Ontario, where

our tender fruit trees, shrubs and plants could be grown and tested, and where only
varieties that were worthy of cultivation would be recommended, it would be a great




boon to the country, and in 30 years more we would make jmuch more rapid advances in
the improvement of varieties than we have in the past. I hope that a committee will be
appointed by this Association to interview the Government upon this subject.

It gives me much pleasure to meet my co-laborers here in the city of Hamilton
again, and although I do not see many faces that I met here thirty years ago, it reminds
me of them and of the many pleasant meetings we have had here. 1t reminds me too
that many of them have passed away. Only a few of the original founders of this
society are left ; their places have been filled by other workers, and some of them have
been called also. During the past year we have lost one from our board of Directors
whose genial, kindly face will be missed by all ; ever active in the discharge of duty,
cheerful, jovial and true as a friend, the name of John Croil will ever be revered by the
members of this Association. We have sustained another great loss in the death of Wm,
H. Mills of this city. It was largely through his efforts that we became incorporated
and received the Government grant, and although since his retirement from office he has
not taken an active part in our meetings, he has had a deep interest in our success, labors
and welfare as evinced in his generous donation of his entire stock of his hybrid grape,
the Mills, which will be distributed to the members of the Association next spring. Not
only this Association but the horticultural world has met with a great loss in the death
of Charles Gibb, of Abbotsford, Quebec, whose whole life was devoted to this'pursuit, and
whose labors and researches have done more to secure fruits adapted to the colder parts
of our country than those of any other man. Another prominent horticulturist across
the line, to whom we are much indebted and whom many of us knew, and whom to know
was to respect and love, and who has done as much probably for this cause as any man
in the United States, has gone. I refer to Patrick Barry of Rochester, N.Y., who has
long been the honored president of the Western New York Horticultural Society. We
mourn with them his loss. Thus one after another of our workers pass away, but the
fruits of their labors live after them—more enduring monuments than those of marble
or granite—to perpetuate their memory. May their mantle fall on us, and when our
work here is finished may those who are left behind point to some rich results of our
labors.

On motion it was resolved that this Association hvrvby express its appreciation of
the excellent address just given by the President, and refer the points touched upon to
the consideration of a committee hereafter to be appointed.

COMMITTEES.

A nominating committee was appointed to nominate the officers for the coming year,
consisting of Messrs. M. Pettit and D. Nichol appointed by the chair, and Messrs. P. O,
Dempsey, W. E. Wellington and J. K. Leslie appointed by the meeting. This com-
mittee reported as follows :—

President—J. A, Morton. Vice-President— A, H. Pettit. Directors —1, W. 8. Turner; 2, John Craig ;
3, D. Nichol ; 4, P. C. Dempsey ; 5, Thos, Beall ; 6, W, E. Wellington ; 7, M. Pettit : 8, A. M. Smit 3

9, J. K. McMichael : 10, A. McD Allan; 11, T. H. Race ; 13, N. J. Clinton'; 13, G. C. Caston. Auditors -
Jas. Goldie and J. M. Denton. After these names had been voted upon seriatim the report was adopted.
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At a meeting of the directors held subsequent to the election, L. Woolverton, of
Grimsby, was re-appointed secretary-treasurer and editor of the Canadian Hortic 1

The following committees were appointed by the chair, viz :

Fruit Exhibit.—A. McD Allan, John Craig and A. Alexander. Legislation,—T, Beall, P. E. Bucke
and G. C. Caston. New Fruits,.—W,. E. Wellington, M, Pettit and A. M. Smith. Special,—P, C,
Dempsey, Jas. Goldie and the secretary.

Communications were read from Prof. Saunders, regretting that he could not arrange
to be present, from the Hon. J. M. Gibson and the Minister of Agriculture and others
expressing their intention of being present.

The Secretary stated that he had received a letter also from the Department of
Agriculture, to the effect that it was the intention of the department to bind in cloth a
sufficient number of copies of the report to supply all actual members of the association,
This statement was received with great satisfaction,

REPORT ON NEW FRUITS.

The following paper on new fruits, that have been brought under his notice, was
read by the Secretary :

It will Le gratifying to the board of directors, and others interested, to know that
some work is being done each year by our association in recording the orig
and promising varieties of Canadian fruits
commended varieties of foreign origin.

ination of new
» 88 well as in testing the suitability of highly

In apples particularly, there have been quite a number of
sent in to me for my opinion, some of which I have forwarded on to the other members
of the Committee, and others I have noticed in the Canadian Horticuiturist without
that precaution. I will now give you a list of these, in order that a record of the
be kept in our report, pending farther test of thejr merits,

WiLsoN’s SkEpLING.—A magnificent fall apple of very large size and fine color,
found growing by the kitchen door in Mr, B. Willson’s yard in Wingham, and sent in

by Mr. J. A. Morton. The tree grows vigorously, and has a rather compact, bushy
head.

very promising varieties

m may

Description.—Size, very large ; form, conical ; skin, yellowish, spattered and shaded
with very bright red on the sunny side ; stem, set in a moderately deep, ¢ven basin 3
flesh, yellowish white, somewhat inclined to water core, tender and of a pleasant davor.,
A good cooking apple, Season, October.,

Tue HALIBURTON,—This apple was sent me by Messrs. Cavers Bros., of Galt. for
an opinion. It appears to be a local apple grown for some years in the township of
Haliburton, under that name, and possesses sufficient beauty of appearance to merit
notice. The description of the apple given below was prepared by Prof. Saunders,

Grown north of Peterboro’, size medium or under, 2§ x 21, form oblate, color pale
yellow, nearly obscured on the side exposed to the sun by carmine red, marked with
splashes and streaks of a deeper hue.  Stalk shori and moderately stout, set in a small
but rather deep cavity, calyx open with a very shallow smooth basin. Flesh fine grained,
creamy white and more or less tinged with pink, rather soft in texture, austere and with
an acid taste, with very little flavor, a pretty apple, but of poor quality. Ripe latter end
of September,

GREEN FAMEUSE.—An apple sent me by Mr, R. W,
says the original tree is some twenty-five years of age, and is growing on bis farm at
Oomo. The fruit is larger than the Fameuse proper, and he describes it as being a heavy
bearer, and very little, if, any given to spotting. In other respects it scems to have all
the qualities of the Fameuse as generally known, with the exception of color, This
seems to be its chief lack to make it very desirable,

Shepherd, jr., of Montreal. He




RENAUD’S SEEDLING.—A winter apple of great promise, sent in
Hamilton, of Grenville, P.QQ. It is a chance seedling,
Mrs. Reuaud, Grenville, and is now about eighteen or |
points out its undeniable hardiness, for Grenville is about north latitude 454, on a line
with the Parry Sound district.  We have for this latitude plenty of good fall apples,
but a real first-class winter apple is the disideratum. Possibly in this seedling the want
may be supplied.  ‘The apple appeared to me to possess four important points of excel-
lence, viz:—size, beauty, productiveness and hardiness. I have therefore made a draw-
ing of a section of it to give some idea of its exact size and shape.

by Mr. Robert
found growing on the farm of
twenty years old, a fact which

SECTION oF RENAUD'S SEEDLING.

Description.—Size, large ; form, roundish, with three or four more or less prominent
ribs ; skin, green, almost completely striped and splashed with bright red ; stem, medium,
inasmall snug cavity ; calyx closed, in a smooth regular basin of moderate size: flesh
creamy white, firm, of a pleasant vinous flavor ; quality, good ; season, March to July.

McMiLraN’s SeepLiNG,—This apple, sent me by Mr. J. P. Cockburn, Gravenhurst,
originated in the county of Stormont, latitude nearly 46, and is the product of a seedling
tree twenty years planted. It evidently has the merit of hardiness, and it is for a list of
hardy apples that we can commend that we are at present looking. It is a fine looking
fall apple, and would be an ornament to any table for the dessert dish. One great point
in its favor, for these days, is that it does not appear to have the least tendency to spot,
a grievous fault with many of our otherwise excellent dessert apples.

Description.—Size, medium ; form, oblong ; skin, yellowish white, almost completely
blotched and dashed with bright red, much deeper on the sunny side ; stem, slender, three-
quarters of an inch in length, set in a deep, narrow cavity ; calyx closed in a very small
wrinkled basin ; core open and seeds free; flesh, white tinged with pink, prominently
marked toward the apex, tender, mellow, fine grained, not very juicy, with a good flavor,
somewhat of the Faneuse character ; season, October. Promising,

Tag GoLpeN WHITE.—I have received from R. Brodie, Moutreal, two fine samples
of the Golden White, one of the most promising Russian apples. It compares favorably
in beauty with the Duchess of Oldenburgh, ripens later in the season, about the first of
October, is rather large in size and would sell at top prices in our markets. Surely if our
friends in the northern sections can grow such apples as Yellow Transparent, Duch ss
of Oldenburgh, Golden White, La Rue, Wealthy and Renaud’s Seedling they have as
good prospects for success in apple culture as we who live in more favored sections.
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Professor Saunders, director of the Experimental Farm, Ottawn, describes this apple as
follows :—Golden White, from Moutreal, said to be of Russian origin, Size large, 3] x
33, form nearly round, unevenly ribbed, color reddish yellow but almost concealed by pale
red with numerous splashes and streaks of deeper red in which are many pale dots, stalks
short and fairly robust, cavity small but deep, calyx of medivm size, partly open in a
rather strongly ribbed basin ; highly perfumed ; fresh creamy white with a slight tinge
of pink, rather soft and a little coarse in the grain, crisp and moderately juicy, mildly
acid and highly flavored ; quality good ; core of medium size, A pleasant apple to eat
and would no doubt cook well. Ripe latter end of September.,

HENDERsSON’S SEEDLING,.—MTr, G. G. Henderson, of Hamilton, sent in to me a very
pretty apple, which he says is a splendid keeper. It certainly is an apple possessed of
excellent flavor and if it averages on the tree anything like the sample sent in to me it
is'worthy of a place among our winter dessert apples. I have drawn a section of it to
accompany this paper.

SecrioN oF HENDERSON'S SEEDLING,

Description,.—Size medium, form oblate, regular, except that it is obscurely ribbed

skin a beautiful creamy white, ground striped and splashed with pink, shading into a deep
red on the sunny half ; calyx closed, setin a medium sized, somewhat rugged basin ; stem
very short, in a broad shallow cavity ; flesh snow white, tender, Juicy, with delicate aromatic
flavor ; quality very good. A winter apple, exact season not determined. A sample of
® this apple shown at our winter meeting was much inferior to the one first sent me
*from which the above description was prepared.

»

Russian Arpre BERESINSKOE.—Distributed in 1885,
Elizabeth, Rosseau, sent me this apple saying with the
& selected from the Fruit Growers’' Associations’s list of
2 tree, Beresinskoe, I received and planted the little tree on the 13th May. This year it
 has borne for the first tise 17 apples. T send you by mail six of them that you may
Jjudge if the beauty and quality of the fruit is worth notice in The Horticulturist. Thig
apple is described by Prof. Saunders as follows :— Beresinskoe (1) probably Berezinskoe=—
Beresina,  Sige medium, 2} x 24, form nearly oblong, color pale greenish yellow, with a
= bright red shading on the part exposed to the sun, and a few dots and streaks of deeper
g red. Stem long and rather slender and set in a moderately deep cavity, calyx nearly
closed, in a shallow, strongly ribbed basin, Flesh yellowish white, more or less water.
cored, of moderately fine texture, a mild, nearly sweet character, with an agreeable but

Mr. F. W. Coate, of Cape
following note :—“In 1885 I
premium plants a Russiz.n apple

2* (r.q)
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not high flavor. Qore large. The specimens are too ripe to admit of accurate judgment List
as to quality, but it would probably be entitled to rank as good. A pretty apple, would B Associat
make a nico dossort frait and would probably cook well, Experim

Orark's Skpremper Cugrry.—Mr, E. D, Arnaud, of Aunnapolis, N. 8., sent me a Stone Ant

box containing some samples of this singular cherry in excellent condition, considering White

their long journey.  Theroe is but asingle troe and it is growing at Lower Granville, near Antonovk

Annapolis.  The fiuit is about the sizo and shapoe of the Kentish and when fully ripe of

a dark red color,  The flesh is firm and of a sweoet and very agreeable flavor. It might “

bo a very valuable shipping cherry. /\p.n.lrl
Toe Winman's Srrawnerry.—In small fruits there is little to report. One \h Arkad....

strawborry of considerabie apparent merit has come to the front under the name of the Bieloi nal

Williams,  Samples of this berry were sont me by Mr. David Grey, of Canesville, and I\I 1

anv.,..

torwnrds s Y WOre 8 i . vobine J1noar ; S y T ivot rnQ
nl(.t'l wards some wort \'ln.\ll. ‘u‘ our meoting at Niagara by Mr, Lee, «»»l Virgil, It was il WP
raisod by a Mr. Willinms, of Burford and among strawberry growers in Brant county it Skrisch aj

has by all accounts become very popular, It is said to have been raised from the Crescent Miron.....

seadling, fertilized with Sharpless, 1t is said to be an enormous bearer of very large Tll,\,\',',x.f,',“‘
berries which must be allowed to ripen well before gathering or it will show some traces Koritchne
of the white tips of its male parent.  Compared with Sharpless it is claimed that it will f\."'l"”: \
bear four times as hoavily ; it is also stated by Brantford growers that the berries are as ; (.;::MI,I.‘,:I"\-.;
large as those of the Jessie, and that the plant is much hardier. Jertainly from the 2 Borodovks
samples sont me and those shown at our meeting this berry has considerable merit, and, H :.’I:('::::‘;"'T"I
in order that it may be further tested it has been placed on our list for distribution in the 3 “ 36
spring of 1801, Putim
|:'l|n-nrlu'.
SUTHERLAND'S SEEDLING GooseBERRY,—Samples of this gooseborry were sent me by 3 :.f:l':l‘.";"\ W
the originator, Mr. George Sutherland, of Meaford. It is a seodling probably of the 5 Russian T
Downing. 1t has borne four crops and so far has proved itself to bo an enormous cropper ; ;"‘l\“-‘"l‘\-‘l
and free from any sign of mildew. The bush is a strong, upright grower and the berries % ‘lllll‘i'll,)l)’”
are large and light green in color. I was not very favorably impressed with its quallty, 'f Sommiteln
still it might be a profitable berry to grow for market wheve fruits so often sell more by ¢ ::]l"‘:"""]'f"
appearance than by quality. o Piebdanns
Ounr Russian InporraTion.—Not the least important of our labors during the past
year in the introduction of promising new fraits is our Russian exchange. Through our Ko gy
Russian friend and correspondent Mr. Jaroslav Niemetz, of Rovno, Wolinia, Russia, who, Bari- \y).l
1 may add, has himseltf become a member of our association, I have succeeded in obtain- Skrosnina
ing a large box of scions of the best varieties of Russian apples, pears, apricots, ete. In '\H""l"'f“‘
order that we may make an independent test of their value the greater part of these A Plikanoff,
importations I have placed in charge of the Oentral Experiment Farm for propagation \ ,:":“‘t‘
and testing on condition of our receiving a reasonable share for distribution. ’ Withoat b

: ; 3 : : = e - Name lost
I am just in receipt of a communication from Mr., John Oraig, horticulturist of that Gremuck. ,

farm, in which he gives a full list of the varieties I have sent him and the number of |  Borovinka
2 X R : X e i s il . 4 s pid Pear.—Uk
grafts of each kind he has succeeded in raising. I subjoin this list in full from which it .
will be seen that there are some three hundred and sixty young apple trees growing, sixty ¥
A . A ]
eight pear and fifteen plum trees,

Among the apples Mr. Niemetz has especially called our attention in the Canadian
Horticulturist to the Antonovkas and the Synaps. He also sends an apricot which he
regards as the most hardy that is known in Russia. It is called the Anjustin's apricot
and has been fully treated of in our journai, where he shows that more hardiness may be
oxpuctml to characterize it than does the Russian varieties that were brought over by the
Mennonites. There were also a lot of 50 small cherry frees of a variety called Koslov
Moreleo, which have also been described in our journal. Forty of these also have been
passed over to the Central Experimental Farm for propagation and testing. Should they
prove valuable for northern Ontario steps will be taken to secure a sufficient number in
the course of time for distribution to our members,

Plum,—N:
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lgment List of one year old grafts from scions imported from Russia by the Fruit Growers’
would Association of Ontario, spring of 1890 and propagated by Mr. John Oraig, of the Contral
Experimental farm, Ottawa,
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)y 1€
l\f;SlO\' The following report was handed in by the Special Committee :
¢ . : :
A 'l‘:t‘n ~ Whereas, during the past year, the horticultural interests of our country have sustained a serious loss
d they in the death of three prominent Canadian horticulturists, namely, Mr, Charles Gibb, of Abbotsford, Que,
ber in a scientific student and experimenter, who by his travels and researches has already very much 4-nx‘ich|~n’l

our Cn'undi:m literature and whose death in the prime of life occurred
Mr. W, H. Mills of Hamilton, a former president of our Association, w

at Cairo, in Kgypt last March 3
hose labors, as a 1ybridist, have
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i
rendered his name widely known ; and Mr. John Croil, of Aultsville, who has been a true and faithful i
director of our Association for many years ; also of one of the leading American horticulturists, Mr, P.

Barry, of Rochester, president of the Western New York Horticultural Society. He has been long a
member of our Association and has ever shown himself ready to give us the benefit of his extended know-
ledge of pomology.

Therefore, resolved that we, the members of the Fruit Growers’ Associ
record the high esteem in which these gentlemen have been held by us, the deep and unfeigned sorrow
with which we received the sad news of their removal from our midst and the great disappointment with
which we regard the loss which our favorite industry has thereby sustained.
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THE WINTER MEETING.

The Winter Meeting was held in the Music Hall, Windsor, on Wednesday and Thurs-
day, December 11th and 12th, 1889.

The President, A. M. Smith, Esq., took the chair at 2 p.m., and opened the meet
ing by a few remarks expressive of his pleasure at seeing such a large audience, and
especially at seeing among them a number of friends from the American side, among
whom he noticed with much satisfaction President Lyon, of the Michigan Horticultural

Society.

THE ONTARIO FRUIT LIST.

There being no questions awaiting answers, the discussion of the Ontario Fruit List,
presented by a Committee of the Association was proceeded with.*

Mr. BEALL (representing the Committee).—The Fruit List which is about to be
discussed is a matter that has been under consideration to some extent for a number of

years, but it is only of late that it has assumed a practical form. The Committee has

been at a great deal of pains in getting at the matter, and have spent much time upon
it, but up to the present they have only succeeded in classifying apples alone, so that
the report this Committee proposes presenting may be looked upon as a report of
progress rather than a full report. Itis hardly to be expected that the list we are
about to present will meet with the approval of everyone, as great differences of opinion
exist in regard to the relative value of apples for different purposes, but those present
will have an opportunity of making changes if desired. We have done away with many
of the old style headings, We have only four, the first of which is the season, in regard
to which there has been in the past great difference of opinion. The second heading is
the quality of the apple, which is subdivided into dessert and cooking, which we believe
will embody all that is necessary to be known respecting the quality of an apple. The
other two headings are value for home market and value for foreign market. I do not
think it is necessary for me to read over the whole list, but as it is arranged alphabeti-
cally I will take the first, the Alexander apple. You will understand that the numeri-
cal values, which range from 0 to 10, are under four heads, dessert, cooking, home
market and foreign market. We consider the Alexander wholly worthless as a dessert
apple, so that if it were exhibited with a lot of fruit for dessert purposes it would count
0. For cooking purposes we have rated it at 9. For the home market we call it 9. It
is the business of this Association to endeavor to show which is the most profitable for

*For the Report see Appendix, pp. 82-6.
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& man to grow, Now, here is one of the lowest, the Cornish Gilly-flower, The Gilly-
flower for dessert purposes is rated 1. If it were put in as a dessert apple it would be

worth more than the Alexander, but for cooking purposes it is worth 0, for the home

market 1, and for the foreign market 2 ; so its total value is only 4. If we take the Nor-

thern Spy we give it 10 under each head ; so it would be worth 40. You would need

to have a great many apples on the table of the Cornish Gilly-flower’s qualities to compete
with one only of the Northern Spy.

KING OF TOMPKINS COUNTY,
Mr. WiLkiNsoN.—How have you rated the King of Tompkins County ?
Mr. BraLL.—The rating is under the four headings respectively, 8, 8, 10 and 10.
The SEcrETARY.—I should be almost inclined to place that at 10 for cooking ; it ig

one of the best,

Mr. WiLkinson,—1 have always thought the King of Tompkins County one of the
best that could be raised.

Mr. Dempsey.—Some feel like putting it at 10 for dessert. For my part I think 8
is high enough ; when you compare the King of Tompkins with the Pomme Grise or
Cox’s Orange Pippin the King of Tompkins is very imperfect, and if you are going to
give it 10 for cooking purposes I think it should be reduced in some other way, so that
it will not count any more in the aggregate than it does now,

Mr. WiLkINSON.—1I think the King of Tompkins is rather inferior as a dessert
apple.
The SecrETARY.—I move that the King of Tompkins be raised to

10 for cooking
purposes,

The Presipent.—It is moved and seconded that the King of Tompkins be raised
to 10 for cooking purposes, Carried.

Mr. Dempsey.—I move that the King of Tompkins County be given 6 as a dessert
apple. A perfect apple in every particular will only receive 40 points, and as it is left
at present the King of Tompkins gets 38 points, and it is not worthy of it. We should
reduce it as a dessert apple as much as we have raised it for cooking purposes,

The SECRETARY.— T agree with Mr. Dempsey : it is too high for a dessert apple
at 8.

Mr. A. McD. ALLaN.—We considered in making this list what was the popular
opinion, to some extent. We know that the King of Tompkins County in a strict
ruling is not a dessert apple, but I have some doubt whether the time has yet come
when we should fix the rating by the strictest rules. We have followed the popular

sentiment to some extent, and hence we have given this apple a rating higher than we
could in strictness,

Mr. ErLiorr,—T raise a good rany King of Tompkins, but I know most of my
boys when they go down the cellar fo: an apple bring up a Northern Spy. Now, the

Northern Spy is only good as a dessert apple for a certain season of the year, whereas
the King of Tompkins is good as soon as it is ripe,

Prof. SAuNDERS,—I am enough of a boy myself to prefer the King of Tompkins to
almost any other apple, and T hardly like to see it put as low as 6 for dessert purposes ;
I would rather take off somewhere else. 1 believe something should be taken off on

account of its tendency to blow off the trees in stormy weather, but I do not like the
idea of taking that much off it as a dessert ap
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of the highest flavors. T do not object to it on account of its size, for if I cannot eat
the whole of one myself I have never any difficulty in finding some person who is quite
willing to take a share in it.

The SecrETARY.—It seems to me that a good way of getting rid of this difficulty
would be to have a column for productiveness, and in that w ay we would put the King
of Tompkins down 3 or 4, and out of 90, which would be the maxim, it
only 40 or 42

" SeveERAL MEMBERS.—That is a good suggestion,

Mr. WiLkiNsoN.—I suppose the idea of this list is to guide those who wish to plant
out an orchard, that they can refer to it and pick out those that have the highest value
attaehed.

Mr. A. McD. ArLaN.—That is not the idea of this list : thor 13 a separate list for
that. In this list we have the particulars that judges at exhibitions want, The difti
culty in having a colamn for productiveness is this, that a great many of these apples
are local, and while an apple might be very productive in one neighborhood under a
certain set of circumstances, in another and under different conditions it might not be
productive at all. )

A MeMBER.—I do not think we need be afraid to let the King of Tompkins stand
at 40.

Mr. Rice.—1It has no rival ; T do not think there is any danger in letting it stand
10 all through.

Mr. DesipsEv.—What is the object of our trying to produce new fruits if we have
already arrived at perfection,

The PresipENt.—The question is before you ; shall we reduce the King of Tomp
kins County to 6 points as a dessert apple? Lost,

would have

THE NORTHERN SI'Y,

The PresIDNET.— The Northern Spy is now before your consideration.

Mr. BeaLL.—The Committee thought it better to put the Northern Spy at four 10s

Prof. SAuNDERS,—I would move that it be not ranked higher than the King of
Tompkins County.

The SecreTARY.—I second that : 1t is inclined to spot sometimes in localities, and
to be imperfect.

Mr. WiLkiNson.—I think it is rated too high as a cooking apple ; it is very insipid,

Mr. WiLsoN (Chatham).—It is not a good enough keeper to rank as high as 10.

Mr. ALLAN.—There are several points you are forgetting. The list is constructed
upon the understanding that we have perfect specimens ; and for the purpose of aiding
Judges when it is expected that perfect specimens are found on the exhibition table. In
regard to a perfect Northern Spy, I am willing to stand by the rating given. I know
that, even for the home market, the Northern Spy, for its own season, still stands at
the top of the list, and in the foreign market it will do so every time,
find many of them spotted, but that does not touch the question at all ;
these spotted apples, but perfect fruit in every instance,

The PresipENT.—The question is whether we shall reduce it
and seconded. Lost,

Of course we
we do not want

, as has been moved

The SEcRETARY.—I am inclined to attack it on another point, that is for the foreign
market. It is placed as high as the King, and certainly the King seils for highe
in the foreign market than the Northern Spy.

Mr. A. McD. ALLAN.— There, again, as far as the market is concerned, the stand
ard is taken on the apple itself. You will make more out of the Northern
the King ; its productiveness does it. You will make more out of a perfect crop of
Northern Spies than out of a perfect crop of Kings, I think you will make more out of
the Baldwin than the King, but it does not rank with the King.

Mr. Ecuiorr.—If a man who is a grandfather plants the Northern
of the country his boys may get some of the fruit, but I have had
planted thirteen years, and I have never got a crop yet.
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unprofitable ;

Mr. Rice.—My friend here (Mr. Allan) says he can sell Baldwins quicker than the

King. I had a hundred Baldwins in a fine location and I have not yet got a good

rop
The Prestoent.—This apple has been passed upon, let us take something else.
THE GREENING AND LOUISE.
A MeuBer.—Let us have the (Gireening.
Mr., BeALL-—\We have rated that at 8 for dessert, 10 for cooking, 8 for home market
wind 8 for foreien market.
A MEevmper.—What about the Princess Louis
We have it 8 for dessert, 7 for cooking, 7 for home market, 8 for
I do not think it is ranked hich enouch as a dessert apple, neither
t ranked hichly 1gh as ket apple for the home market, for at Christmas time
t takes o1 uch eautiial ¢ r that I think perfect w:;lmi' s should st wnd ]1i;’1|"l' than
he ficure eiver [ think it should be 10 for dessert purposes.
Mr. A. McD. Arvnax.—The trouble is the Princess f.ouise is a new variety, not
1ally vated L I hay vay ) on the prin iple of being very suspicious of
wnything new. 1 prefer to see it tested thoroughly first. I have a very high opinion
f the Princess Louise, but upon that general principle I purposely rated it lower than
would otherwise have done on account of its newnc 8, and its not being sufficiently
ed
he Presipext.——As it is an apple not very generally known I think it is best to

'HE GOLDEN RUSSET.

The PrEsipENT.— A member calls for the Golden Russet.
President LyoN.—Which Golden Russet ? Is it the English Golden Russet ?
lhe MevBerR.—I mean the English Golden Russet. 1 claim there is an English

ind an American (Golden Russet, The American is a deeper Russet and a larger apple,
and never gets the beautiful yellow color the English variety gets.

Mr, Denpsey.—1 think we know a little about Russet apples, and 1 may say I
1ave never seen an American Russet yet. What is called the American Golden Russet
i li ingland by Dr. Hogg, and he called it the Russett ; there is some
or it, which does not matter however. There are more than twenty

d twenty sizes, '
no such thing as the English Golden Russet described.
New York is the English Golden Russet, but the book

10 the name English, though there is an American

from it. The tree is an upright grower, and very
8 called the ,\‘izm‘[n nose. It is r]ni(v distinct from the

iolden Russet

apple we have been talking about, and I think it is ve ry desirable we should thoroughly
understand these things and understand each other

Mr. BeaLr.—We may as well proceed to the question. Someone has asked the

rating of the Golden Russet. The apple in question is the one that Downing simply

1

alls the Golden Russet, but supposed to be of English origin ; we have no authority
from Downing that it actua

.
but he says it is supposed to be, We have it down at

[ for dessert, 8 for cooking, 7 for home market and 9 for foreign market. [Rating not
ybjected to

THE STARK.

Mr. Beann.—I want to say there are three apples here that we have not on the list

(referring to exhibit of apples). We have plenty of room, and shall he glad to put on
any apple you may name, provided you give us the ratings here. Someone has men-

tioned the Stark ; we will insert that if he will give us its proper rating,

Mr,
it is remna
do not kn

Mr.
well, and
larger tha
ago, and |
tree, and
being a lif
as high ¢
would no
n'n”.\' 200
rate high,

Mr. ]

Mr. (
Stark, 1

l'l'r,\il
in the list
as to its k

Mr. |

Mr, 1

Mr. .
coarse—a

Mr., (

Mr, A

Mr, (

The P
Mr, B
rated it as
of conscien
A M
down with
Mr. O
Snow, and
Mr. W
Mr, W
a little inf
Mr. B
Mr. W
The F
apple. Car
Prof, &

i A Mg
Mr. B
market, A
A Mgy
Mr. B
market,
Mr. EL
early in the
Mr, W;



han the

a good

e,

market

8 for

neither

3 time

er than

ty, not
1ous of
opinion
than
ciently

best to

nglish

apple,

say |
Russet
| some
wenty
ribed.
) ‘ll'l)]\
erican
very
m the
ughly

d the
imply
hority
wn at
g mnot

1e list
ut on
men-

Mr. WiLsoN.—TI called for the Stark ; T found it here on the frujt table and I think
it is remarkably good. It is spoken i!i:hf.\' of by those who grow it, but beyond that 1
do not know anything about it

Mr. CLirrorp.—I have raised the Stark from nursery stock. The trees are bearing

well, and it is fully as early as the Greening in this e

untry, or the Baldwin, and a lit+l¢
larger than the latter apple. One man put out an orchard from my nursery a few years
ago, and he told me this fall that the packers put up five and a half barrels from one
tree, and the tree had been out eleven years. The apples are not first class quality,
being a little thick in the skin, but they bear handling and shipping well.  They are not
as high colored as the Baldwin. The tree is very thrifty to grow in the nursery, I
would not rate it as a first rate dessert apple, and it is hardly sharp enough to be
really good cooking apple. For its keeping qua
rate high,

Mr. BeaLn.—Can you give us any authority that this is the t

ities and prolificness | think it woulc

rue name of the apple
Mr. CrirrorD.—Only that it is mentioned in all nurserymen’s catalogues as the
Stark. I think it was originated in central New York.
President LyoN.—The Stark apple originated in Ohio. It will be found described

in the list of the Ohio Pomological Society, in their report. It ranks quite low, exce pt
as to its keeping qualities for the market.
Mr. BeEALL.—What would you consider is the proper season of the apj
Mr. LyoN.—TIt is a winter apple.
Mr. A. McD. ArpaN.—My recollection of the Stark is that it was particularly

coarse—a heavy, coarse grained apple, and almost flavorless.
Mr. Crirrorp.—What time did you test it.
Mr. ALLAN.—In the fall,
Mr. CLirrorD.—About the 1st of April is the time it hecomes eatable.

THE FAMEUSE.

The Presipent,—The Snow apple is called for,

Mr, BEALL.—That is one of the disputed apples-—its season i disputed, W |
rated it as an autumn apple. For dessert we have marked it 8 with a good many qual
of conscience, for cooking 2, for home market 9, and for foreion me 8.

A MgeypEr,.—I think the rating for cooking is altogether too low ; it melts right
down with a little sugar.

Mr. OastoN.—I agree with that
Snow, and that is the Duchess,

Mr. WiLsox. I move that it be raised to 9 points as a dessert apple.

Mr, \\'Il.l\!\»u\, As a dessert 2\;‘}'!»‘ I think it has no superior, l\ a cooker it is

a little inferior, but for dessert purposes I think it is entitled to the maximum rating
Mr. BEALL.—We do not recognize the name Snow at all ; we call it the Fameuse
Mr. WiLkiNsoN.—Of course I referred to the Fameuse though 1 said the Snow.
The Presipent.—It is moved that the Fameuse be raised one point as a d¢ ssert
apple. Carried, )

Prof. SAUNDERS.—I move that it be raised five points as a cooking apple. Carried

THE MANN AND SPITZENBERG,

A MEeMBER—Give us the rating of the Mann apple ?

Mr. BEALL.—4 for dessert, 7 for cooking, 7 for home market and 8 for foreign
market. Approved.

A MEMBER,—The Spitzenberg ?

Mr. BeaLL.—9 for dessert, 9 for cooking, 9 for home market and 10 for foreigr
market, :
Mr. ErLiorr,—For cooking I think it is rated too high, unless it is put in the oven
early in the morning and cooked all day ; then we might give it 10.

Mr. WiLkiNsoN,—I suggest raising it for dessert to 10,




Mr. A. McD. AvrLaN.—I have no objection to agreeing with Mr. Wilkinson. As to
its qualities as a dessert apple, it deserves to be hoisted up a point ; it is certainly a
magnificent dessert apple,

Prof. SAUNDERs.—T think it should stand where it is. Tt is a tough apple to eat ;
it is not a favorite with people who have not good teeth, and they have to be con-
sidered.

Pro!
think it
point foi
where I «

Mr.
other the
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The PresipeNT.—That is generally the fault of the grower or the person using it.
When kept in a proper temperature it is all right ; but it must not be kept in too dry a
cellar or storage. the time.

Mr.

way that

Mr. Dempsey.—The Spitzenberg has been largely grown in our s ction, but I think
the last tree is now dead, and I for one am not sorry, I am surprised at any one sug-
ting that it be raised for dessert purposes.

, . pay the ]
Prrsipext,—Well, shall we raise it one point as a dessert apple? Lost. w®

home ma

Prof
SHIAWASSEE BEAUTY. fooke
A MEeMBER.—Let us hear the rating of the Shiawassee Beauty ? M.
Mr. BeanL.—We have rated it 4 for de ssert, 6 for cooking, 6 for home market and “'-“"f', ve
9 for foreign market, KRGS
Prof. SAuNpERs.—I think that is too low for dessert, T move it be raised one point Virginia,
18 a de ssert u”»f.-, ( :H‘l'i-‘«l, 'f]lrl]l"l"
The Presipext.—We are asked for the rating of the Yellow Transparent. . Mr.
Mr. BeaLnL.—For. dessert 5, for cooking 7, for home market 4 and for foreign y OMOW,
market 0, \ prize.
Mr. MircnEeLL (Leamington).—I have had it three or four seasons. It is a splendid
bearer and as a dessert apple cannot be beaten ; I would rank it higher than the Early
Harvest, Tt does not spot, and is very even in size. AM
Mr. WiLsoN (Chatham). People have been misled as to the time of its ripening. 1T Mr.
ind throughout the ¢ untry that it does not ripen nearly so early as is represented, and market,
U1s not a very early apple at all. Mr.

Mr, MrrcneLs (Leamington).—It will st 1y much longer on the tree than any other. to 6 for a
The Secrerary,—How soon can you use it ? Pres

Mr. MrrcHELL —Much the same as the Early Harvest, perhaps a few days later,
but it gets better in quality as it remains on the tree. So far as I am acquainted with iderably
it it is superior to the Summer Harvest. It does not spot, and it is very uniform in size. Baldwin,
The PresipeENT.—It has been moved and seconded that this apple be raised to 6 for Mr,
dessert purposes? Carried. Mr.
g know the
SALOME. color, the
market w

is sometir

The PresipeEnT,—Can you give a rating for the Salome ?
Mr. OastoN.—I think it is new in ths Province.
President LyoN.—In 1884, at the meeting of the Mississippi Valley Society at New

Orleans, it was shown for the first time by a gentleman who originated it, or at least was AM
introducing it in westrn Illinois. It was specially hardy and very promising for that Mr.
reason, but only third or fourth rate in quality, and not particularly attractive either in market,
appearance or size. It is a little below medium size, I do not think it has taken very The
strong hold upon the west. It does not reach into northern Iowa or Wisconsin at all, Mr.

and I do not think that for Michigan or Ontario it would be well adapted.

for foreig
Mr. WiLsoN.—I know it would not stand the northern climate at all.
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The PresipeENT. —The rating for Grimes’ Golden is called for.,

Mr. BeauL.—For dessert 9, for cooking 2, for home market 9, and for foreign
market 7.
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Prof. SaunpERrs.—1I would like to see it raised a little for the home market as I
think it is one of the finest apples for dessert. I move that it be raised at least one
point for the home market, and I shall be very glad if anyone will tell me just now
where I can get some.

Mr. A. McD. ArtaN.—I am willing to acquiesce in that, but it is difficult under
other than exceptional circumstances to get a demand for it. There is no demand for it
in the home or foreign market. I have tried it both here, in Britain and in the States.
I got the best prices for it in New York, but it had been pretty well written up there at
the time, I afterwards shipped some there and got very little for them.

Mr. Devpsey.—It is an apple that looks so much like a young seedling in every
way that unless a person knows it he will not buy ; but anyone who knows the apple will

pay the highest price for it as a dessert apple. I think we have no better, but for the
home market or foreign market it is certainly not sufticiently attractive to the eye.
Prof. SAUNDER I think that is a reason why the committee should adopt my sug

gestion ; it is our duty to show that we appreciate a really good apple, despite its ill

Mr. Bucke.—The reason it is so low is that its color is very much against it. You
annot tell Gi Golden in a barrel until it gets ripe, and gets its color.
President Lyox It is one of those very rare varieties that grow down as far as

Virginia, and yet it seems to hold its full quality with us, and even farther north
# than here
Mr. ELLiorr.—Here it colors up nicely on the tree—it does with me--a rich,golden
yellow. I have shown it under two or three heads, and it has almost always taken
L !'l;,".

RED CANADA.

A Meumper.—Give us the rating of Red Canada ?

Mr. Beavn.—1It is 2 for dessert, 6 for cooking, 7 for home market, and 8 for foreign
narket,

Mr. Erviorr.—1t is superior to Ben Davis and I would recommend that it be raised
to 6 for a dessert :'.lr['!f' Motion carried.

President LyoN.—The Red Canada often passes for a Baldwin, but among buyers it
is sometimes rated much hicher as a dessert apple than as a culinary fruit. It is con
iderably sought after, and sold in the same market for much higher prices than the
Baldwin, which is our next popular apple.

Mr. WicLe (Kingsville).—We find it far ahead of the Baldwin.

Mr. WiLsox.—1 find the exporters are snapping at all the red apples they do not
know the name of, and any apple they do not know the name of and which is red in
color, they name “Canada Red.” 1 do not think we can judge by the way it sells in the
market whether it is a good apple or not. il :

BEN DAVIS,

A MemBER.—What is the rating of Ben Davis?

Mr. BeaLL.—3 for dessert, 1 for cooking, 8 for home market and 9 for foreign
market, . i

The Skcrerary.—1 is enough for dessert, is it not !

Mr. WiLsoN.—I move that Ben Davis be rated 0 for dessert, 1 for cooking, and 9
for foreign market, :

Mr. DEMPSEY.—Anything that is worth growing at all is worth growing well, and
\\:hvll we talk about the home market or the foreign market we mean, ‘What is going to
give us the most money ! Now, I can make more money out of one tree of Ben Davis
than I can off fifty trees of King of Tompkins County. We havea lot of trees of Ki
of Tompkins County twelve years planted, and we have never realised twelve barrels
off them, and we have got as much as twelve barrels off a single tree of Ben Davis.
When we look at the quotations in the English market we find that Ben Davie is sold as
high as 32 shillings per barrel.




Mr. ELriorr.—No doubt Ben Davis sells well, but I think a man who charges his
neighbor two dollars for a barrel of them robs him of 1.7 [t isa good apple for hotel
keepers ; a barrel of Ben Davis will last a first class hotel as a dessert apple about three
months, whereas a really good vari 'ty would not last a we

[t you send a boy into the
cellar to get an apple to eat he never brings up a Ben Davis, and if your wife soes down
for the purpose of putting you in a good humor by making an apple dumpling she does
not take Ben Davis.

Mr. A. MeD. Arpan.—I quite agree with all that has been said. Although ood
prices are now paid in England for Ben Davis, the consumers in England when
better acquainted with it will not pay the prices that have been realised forit ; it is going
to come down in value, and that, too, before ve ry long. The fact of the matter is that
they are seeing into the qualities of apples quicker in that market than are the consumers
in our own markets. The Baldwin, for instance, is coming down, and at the same time
the Rhode Island (ireening is coming up to its proper place. Ben Davis is bound to
go down.

A MEeMBER.—I think it should be lowered for the home market. We ast a
reflection upon the judgment of the consumers when we say this apple is worth only 1 for
dessert, 1 for cooking, and yet that it is worth 8 for the home market, the cons
this country, I think you must Jower it for the home market.

Mr. ALLAN. Why should we, as long as the consumers are willing to pay the price ?

Mr. CasToN (Craichurst)

1mers ot

[ think it ought to go up a point for cooking; in our
section it is not as bad as some people here make it out to be.

The SkcrETARY.—Do you flavor it with lemons ! (Laughter).
Mr. CasToN.—No, nothing but sugar,

No change made for home market : motion carried,

BEST SELECTION OF APPLES FOR THE COUNTY OF ESSEX

The President announced that Mr. ALANSON ErLiorr, President of the S
Farmers’ Institute, would read a paper on the subject of the best
the county of Essex

Mr. Erniorr. [ have no paper to read
on this subject, though in a meeting of this description I do like to do a little skirmishing.
You are now, gentlemen, in one of the most wonderful counties of the Dominion, and
anything that would not suit us

e Sounth Essex
selection of apples for
three summer, three fall, and six winter varieties,

y

There seems to be some misunde rstanding ;

here would surely not suit people in distant parts. I
would not form any judgment as to the three best summer apples

ecause I do not think
Take the Early Harvest, for instance. It used
to be a good apple, but it is now a failure :
the Early Harvest nowadays.

we have any good summer apple at all.
it is very rarely you see a good specimen of
Then as to the Red Astrachan ; I have never hought any
of them myself, but judging by what I hear from those who have had experience with it,
it is not valuable. As to the Duchess of Oldenburg, I take no stock in it. We have
never had a market for summer apples. I do not know anything of the (iravenstein or
Benoni ; in fact I do not know anything about summer or fall apples.

The PresipENT.—What about winter apples ?

Mr. Evniorr.—I know the Baldwin is a good apple after our trees come into bearing,
and we can better afford to raise the Baldwin for a dollar a barrel than we can the King
for two dollars a barrel. Then I put the Greening as another.

The PresipeNT,—What is the third ?

Mr. ErLiorr.—Well, I left home with the impression that I liked the Mann apple.

The Presipent.—Would you put that as one of the six best ?

Mr. Evuiorr.—Yes, if you make it six I will. Then I think a good deal of the
Stark ; I think it is the coming apple. I would put that as one of the six. I cannot
speak from experience of the Spy, neither would I advise anyone to raise the King ;
there is not much money in it, it is not a good yielder, but the great trouble with it is
that the apples fall. The Canada Red is a good apple and a good yielder, and I put it as
one of my six. There is another apple that I have not heard mentioned here to-day,
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Peck’s Pleasant, which is a good bearer and a good apple. I think there is more money

. ] 2 : . y 3 \7 [ » s
in Baldwins and Greenings than in any other apples we raise. We have a
dozen different kinds of Russets; but I would not advise anyone here to
grow Russetts, as Ht v become deformed. The Spitzenberg used to be aood

apple some years ago, but this fall a gentleman asked me to get him a barre I, and T could
not get a harrel of good ones in the whole county of Essex. The Talman Sweet is a zood
3})pu d ¢

T'he Northern Spy is a ¢ood apple, but I think it is less suited to our li rht soil than to a
Bheavier land, [ am a great admirer of the Fall Pippin, but there is not much money
made in growit
&pple when it is ripe, but you want to get there the night before or it will be rotten next
morning. The Ribston Pippin, though a d

it is not an extra fine dessert apple, but I never saw its equal as a baking apple.

it. Seek-no-further bears very well with us. St. Lawrence is a good

»od apple, is not an extra bearer with us, a

the Pippin is a shy bearer. The Duchess is I 1? ink a kind of first cous to the
Bt. Lawrence. It is a good cooking apple before it gets ripe. Another v ry good fall
apple, that will nd ~-n|”>m is the Sherwood ; it is a long striped apple, and is an
extra apple to yield with us. llu n there is the Maiden's Blush, we get about as perfect
apples oft it as from any tree that grows,

THE QUESTION DRAWER
The following questions were discussed from the (Question Drawer :
SHOULD EXHIBITORS OTF FRUIT BE THE OWNERS OF IT ¢

Q.—Should frait exhibited be the bona fid, property of the exhibitor
The Presipent.—I do not think anyone here will say otherwise
President Lvox,—We have for several years in Michigan given premiums for
@ollections of fruit which may be gathered within a ce i
ghat they shall be of the exhibitor'’s own growti

‘tain distri

t, not
1, but it is .m"_\' in the ¢
lections that exhibitor are allowed to cull from others I think
greatly to the interest of
from within which the

the exhibition, because it shows the capabiliti
ruit is drawn.

I'he PrESIDENT. —Are vour people in Michizan all perfectly t We have a
similar plan here in some of our fairs, and I have heard it more t iinted that when
these p ople are making their collections of fruit they, at the same time, get a little to

Be exhibited as of their own crowth,
President LyoN,.—We endeavor to draw the line very [:,'
iB In:lv;“ 1t 18 Hi\\ LyS§ examl lu(l ‘]u\x ]\ ll\' the propei l‘hllu!

and if any complaint

The PresipENT J have heard it said that the man who won the medal at the last
Toronto Exhibition colle ted almost all his exhibit, and raised only a very small propor
$on. 1 know that it is done in local fairs right alo and I think it is a ve ry unfair
thing aud one with which this Socie ty ought to deal if possible.

Mr. WiLkinsoN.—I have been connected with fairs in this district for thirty or
forty years, and have filled almost eve ry office, and I do not think it is fair to allow any
but bHona Jide producers, There have .ululll) been cases where a hona Jide exhibitor
Bas been beaten by fruit of his own growth exhibited by some one who has collected

*un toshow. The only excuse is that a Yiner uhpl..) may be made by getting together
.nv collection.

a

® The SkcrETAry.The only thing that can be done to re medy it that I can see is to
ra\ a resolution in this way, that in the npmlon of this Association eve ry exhibitor of

uits at any fairs should Iu- required to sign a written certificate that the fruit he
@xhibivs is of his own growth, and that there should be some forfeit in
$hat such exhibit is not as represented.

Mr. WiLkiNsoN.—That he should forfeit all prizes, and be debarred from again
hibiting for two years,

case it is shown




Mr. Denpsey.—1 think the best and only way to meet that difficulty, which is a
very serious one, is for all honest exhibitors to keep their fruit at home. I gave notice
to a couple of our Associations this year that, though I won prizes liberally, I would not
take the trouble to pick my fruit and place it on exhibition against persons whom I
know did not grow the fruit shown by them.

Mr, MorroN (Wingham).—QOur rule is that fruit shall be the property of the
exhibitor, grown upon his farm or holding; and 1 think we have a rule that any
exhibitor may be required to make a statutory declaration to that effect. Of course if a
man comes along and makes a false declaration we cannot stop him, though he would, of
course, make himself liable to the penalty for perjury. I think we have only had
occasion to demand that declaration two or three times, Twice we stopped the man, and
in the third case the declaration was taken, and I do not doubt the man’s claim was

hona fide, and that our suspicions were unfounded.
Mr. WiLkiNsoN.—I quite agree with that ; our rules are somewhat similar.

The CRETARY.—Mr, President, I have a motion to make with reference to this
matter. It appear that it would be better that all exhibitors should sign a
declar 1 or certifice cause if you only ask ene whom you suspect, you feel rather
delicate about it, much as to say that you suspect him of being dishonest.

sign such a declaration it becomes a matter of course, and 1
ink if the rule were gene rally known that very few exhibitors would seck to evade it.

But if you r¢ june all to
£

[, therefore, move this resolution, which is seconded by Professor Saunders :

That in the opinion of thisz Acsociation exhibitors of fruit at fai hould be required to sign a certifi
cate that the fruit showr f wn growth, and that in case of any trickery being proved, forfeiture of
prizes is to follow

Mr. Morrox.—The difliculty is that you cannot make a certificate of that kind that
will hold water, because, if he makes a false declaration, it is only punishable if false
with regard to the facts, and the declaration must be made after the exhibit is made.

Professor SAUNDERS.—1 think in the usual form of certificate the exhibitor declares
that the article shown is of his own production, growth or manufacture, and it seems to
me that it is not sufficient! finite for fruit exhibitors, I think the certilicate for fruit
exhibitors should be so worded that there would be no evading it. Let the forfeiture be
clearly shown that would follow any infraction of the rule, and I think it would have
some effect. People get behind that general certificate and say they did not understand

g
it. It should be made so clear that there can be no misunderstanding it, and if the
directors then do their duty and withhold the prizes in any case where complaint is made
or suspicion exists, until full inquiry is made and suflicient evidence brought forward, I

think it would help very much in regulating the matter.

Mr. A. McD. Aran.—1I have often judged fruit at fairs when I knew that the
fruit of certain exhibitors was not of their own growth, but then I had nothing to do
with that. As has been said here, one thing that is to a great extent responsible for
this trouble is the practice of offering prizes for large collections. It does not pay any
one grower to grow thirty or forty varieties, and I think ten or a dozen would be quite
sufticient for almost any section where apples are grown. Where it is desired to have
large collections shown at fairs, I think they should be collected by the Society, but I
would not allow any individual to exhibit them or receive a prize for such a collection.
The fact of the matter is that the offer of such a prize is a strong inducement for some
man to go and steal the fruit. )

Mr. Bucke.—This may be all very well at local fairs, but how can you find out who
grew the fruit at Toronto Exhibition, or some of the other larger exhibitions? You can-
not follow it up——it is impossible.

Mr. CastoN.—I think any man who is perfectly honest in making his exhibit need
not be backward in making the required affidavit, and will not object to it at all. There
is one difficulty in regard to fairs at which it is a rule, if you suspect a man of not being
honest in his exhibit that you must protest, depositing a dollar at the time of making
the protest. Then, if you fail to prove the aHegation you forfeit the dollar. It is not
exactly the loss of the dollar, but you get into bad odor if you make a complaint which
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turns out to be unfounded, though there may have been suspicious circumstances
justifying the protest. [ have known very bad feeling to be engendered in some cases of
this kind. Now, if everyone was required to make the affidavit, it would get over that
difficulty better than anything else, I think.

Mr. Evriorr.—None of these certificates or declarations will do any good unless the
persons who are aware that crooked practices are going on will make that fact known,
and they will not do it. At a fair at which 1 was a Jjudge recently a man said to me, “1I
want to see which of the Ben Davis' got the prize.,” I showed him the ones, and he
aid, “ Why, he (meaning the exhibitor) got that out of my orchard.” Now, if men like
that would tell the secretary and put In a protest, that kind 0% thing would soon dis-
wppear.  If people will stand by silently and see prizes carried off by fruit which they
know well the exhibitor has never grown, all the declarations and affidavits will not do
1 \.\' _'_:.(n‘.

he SecrETARY.—I think we could have a printed form of affidavit to be taken by

very exhibitor, as Mr. Caston says, and, in case of any trickery being shown, forfeiture
£ the prizes won at the exhibition should follow.

The motion was then put and carried,

ADDRESSES AT THE EVENING SESSION.

At the opening of the evening session the President announced that there were a
number of local gentlemen, and gentlemen from the American side in the hall, upon
whom he would call for short addresses. He then called upon the Mayor of Windsor.

WELCOME TO WINDSOR.
Mayor Twomey, who was received with applause, expressed the great satisfaction he
felt in seeing the officers and so many members of the Association in the town f
Windsor, and he was also much gratified by the presence of the gentlemen from
Michigan. To all of them, on behalf of the citizens of Windsor, he had much pleasure in
xtending a most hearty welcome to that town and the county of Essex, where the
importance of the aims and work of the Fruit Growers’ Association were well known
wd appreciated. He had always regarded the county of Essex as the garden of the
Dominion, and he felt sure the chairman knew well the many advantages that county
enjoyed as a centre of fruit cultivation. Still, he believed the fruit industry was but in
its infancy at present, and had no doubt that a great stimulus would be imparted to it
by the visit of the Association, which he hoped to see repeated at no very distant date,

The President replied fittingly to the Mayor’s remarks, and then called upon

President Lyon, of the Michigan Horticultural Society, for a few remarks.

FRUIT GROWING IN MICHIGAN,

Mr. Lyon said, speaking for the M ichigan Horticultural Society, that they were
trying to do their part in elevating horticultural and pomological interests in the State of
Michigan, Pomology was occupying the attention of a great mamy in that state, in the
castern part more especially, while in western Michigan peach growing was becoming a
leading industry. Their society had existed since 1870, and they felt that its existence
had been the cause of improvement and advancement in fruit culture generally, and that
they had been instrumental in bringing order out of confusion. He then described the
manner in which it had become necessary to have local societies to ascertain the fruits
suitable to be grown within limited districts, instead of having a general list of American
fruits, some of which, though grown successfully in one part, were quite unsuitable for
thers. This dividing up into smaller districts had been going on since 1848, when an




assembly of fruit growers had met in Buffalo to prepare a fruit list for the United States
Although this was a Canadian Association, he felt that the members of all Fruit
Growers’ Associations were brothers in a great and good work, and he hoped they would
always work together harmoniously for the promotion of the common weal,
Mr. Tayror, of Michigan, was then called upon by the Presideni.

He said that
the predominating interest among the fruit growers of

western Michigan at the present
time was peach culture, though grapes, pears and small fruit were grown to some extent.
The district from which he came was about six miles wide aund forty miles long, In
every part of the state, where the prospect seemed at all hopeful, peach orchards were
being planted, but, in the district he had referred to, peach culture was almost the staple
occupation, the peach orchards being almost continuous from farm to farm for long
stretches. 'When the trees were in bloom the sight was a most beautiful and inspiring
one. The crop during the summer of 1889 had been the smallest they had had since
1875, but some years the crop was larger than they had railway facilities for getting to a
market in time to realise upon them. At the nearest lake port to this district, where
steamers for Chicago and Milwaukee call d, it had
load three boats each evening for those markets,
thousand baskets. Two miles south two other

ten or fifteen cars per day.

been the regular thing a year ago to

each boat carrying from five to fifteen
vessels were loaded, and ten miles east
On one du)’, when the wind was so boisterous as to prevent
the boats sailing, he had driven to the railway at 4 o’clock in the afternoon, and before
reaching it he found teams strung out for half a
to load fruit on the cars.
grown in that district,

mile on the highwa;, waiting their turn
give some idex of the quantity of fruit
Their earliest peaches ripened about the middle of July, and
shipments began about that time, increasing until about the middle of August, when
shipments became very heavy, and continuing so until about the 15th of October, The
speaker concluded his remarks 1

These facts would

)y expressing his pleasure at meeting with his Canadian
brethren, and his conviction that by united eflorts much would be act omplished for fruit
L'll“lll'(' |rnll| ln re and in his own country,

VINE CULTURE AND WINE MAKING IN ESSEX.

After the audience had been favored with a piano solo by Miss Werrett, the Presi
dent called upon Mr. Solomon White, of Windsor.

Mr. Whire said he desired to endorse everything that had been said by the worthy
Mayor of Windsor in welcoming the members of the Association to the town of Windsor
and county of Essex; he only regretted that their visit had not been made at a time
when they could have had ocular demonstration by a visit to some of their orchards, full
of trees loaded down with delicious frait, of the capacity of Eseex as a fruit producing
county. He himself had done something in fruit growing, principally in vine culture and
wine making, and he might say that he had to-day in his cellar wines made almost
twenty years ago, and yet sound and good. The great secret of making wine that would
keep was to bring the fruit to what would be called its normal condition, The grapes
grown in the county of Essex were to a large extent normal ; but where he had had
experience elsewhere, near Toronto, they were not, and required the addition of a little
sugar and water to bring them to that condition, These were facts he had learned long
ago, and since then he had succeeded pretty well. Some ministers were very anxious
for a non-fermented wine, but he really did not know where they would find it, for it
must ferment until the alecohol was all converted and all foreign matter thrown out and
done away with, When the normal condition of which he had spoken of was reached,
the wine, if strong enough, would keep. Vine culture and wine making was a goreat
industry in the county, and though the number engaged in it was constantly increasing,
the demand was greater than they were able to meet. He would recommend them to go
and see his old friend Major Wagstaff, who had some as fine wine in his cellar as could
be found, and who could show them what was to be made in the county, Coming to
apples, he claimed for the county of Essex that in it could be raised the finest apples
to be found anywhere, and especially along the lake shore. He felt great pleasure in
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being present at these meetings, where so much could be learned us:'fnlhtv) the fruit
grower, and he trusted the present visit of the Association to the town of Windsor would
not be its last, but that they might on some future occasion return at a time when they
ould be shown to more advantage the beauties of the county,

HORTICULTURE IN THE PURBLIC SCHOOLS.

Mr. C. W. Garriy LD, of Grand Rapids, Michigan, was then called upon, and after
making a few remarks on the similarity of fruit growing conditions in Michig

an and
western Ontario, and of the feeling of

brotherly love which should exist between the

Michigan horticulturists and those of ( Intario, expressed his des

to say a few words on
felt more earnestly on any one
upon the question how the younger
hould be instructed and en ouraged in horticulture.

he subject of horticulture in the public schools, for if he

subject than another it was portion of the community
i The only way he could see of
oing this was by enlisting the sympathies of the teachers, It

was not often that
children c« uld be got together in s

uci a m eting a the present one, but 10 W
to form little coteries in w hich a number of neigl

et together and 1!;.-\‘w.~>‘~“|U=l ques

as l),;,ﬂ»‘t‘

wbors, their wives and childry n, might
ns, and thus instil an interest in the subject into
to this some of the enthusi 8sm which carried them along
in their horticultural life, He felt great pleasure in joining in dis russions on horti-
ultural subjects, not only those connected with the question of

how much money could
be got out of it, but those which r lated to horticulture in itg highest and best form,

Mr. A. McNEILL, science master of the Windsor high school, followed. He said
he was heartily in accord with the previous speaker, who had said very truly that it was
not possible for a public school teacher who himself knew nothing of horticulture to
impart an interest in it to the children under his charge. He had been a senior teacher
for some years, and he wasg sorry to have to say that he knew very few of his fellow
teachers who were at all interested in that line, [n his own botany classes he had found
no difficulty in getting up an interest in the subject ; he found that he
pupils from one end of the session to the other : the interest they
prising, He referred to the diliiwnl!‘\’ of getting young people now -days to stick to the
farm, and said he had no doubt that as soon as intelligence counld he brought to bear
upon farm life there would be no more difficulty in that respect ; the young people
fflocked to other ¢ ulings because more int lligence was apparently called for in them, and
80, when by the application of intelligence agricultural and horticultural pursuits assumed
their proper dignity, young people would flock to
other occupations,

After a duet by Messrs. Pepper and M :Laughlin had
cretary of the Michigan Horticultural Society,
Mr. REip, while acknowledgi
waid he did not think it ne

¥ cllow-cour

> N m .
them. They wanted to bring

could interest his
showed was really sur-

them, instead of deserting them for

been sung, Mr. Edwin Reid
was called upon,

y
S
ng the honor of being asked to address the meeting,
cessary for him to add anythir

1% to what had been said by his
ttrymen, President Lyon and M, Garfield,

PROF. SAUNDERS ON HORTICULTURE.

The PrRESIDENT then
farm, Ottawa.

Prof. SAUNDERS.—T am highly delighted this e
1 other side, and I am sure their visit will do 1
ersonal experience of the very hospitable manner in which they are in the habit of
g#reating Canadians, and T trust they will carry away as favorable impressions of us as [
¥8nd others, who have been fortunate enough to spend a short time among them, did of
@heir kindness, | must next congratulate the people of this district and the county of
Fissex on the splendid country they possess, of which I believe the half has not yet been
old.  About fifteen years ago, when a director of the Fruit Growers’ Association, T with

called upon Prof, Saunders, of the Dominion Experimental

vening to meet with our friends from
oth them and ug good. I have had
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three others was deputed to inspect and report upon the character of the lake shor
district frem St. Thomas to Amherstbure. We started out with the expectation that wi
would be able to complete the task in two or three days, and we had vehicles to take u
along, but we found so much to interest us that our time was consumed before wi
reached Chatham. 'We found so many evidences of the advantages of the district for
the growth not only of apples, pears and plums, but also of peaches, that the committer
were quite astonished and reported most favorably of the district, hoping the next year
to take up the remainder of the district, including this, your favorite county. I believe
however, that this was not done, and the work has never been completed. I make the
suggestion, and think it would not be a bad idea, for the Association to send a deputa
tion up here, to report upon the advantages possessed by this district for the growth of
the finer fruits. I am sure they can be produced here in great abundance. In connec
tion with my duties as director of the Experimental Farm, it is my business to travel
from Halifax to Vancouver, and I try to find out all I can about that little stretch of
country—only about four thousand miles! But it takes some time to get over it and
get acquainted with it and the differences of climate, soil and other characteristics con
nected with it. I have seen and examined the most favored districts of British Colum
bia, and some of them are certainly very promising for fruit growing; but I am free t
say that I am not acquainted with any part of the Dominion in whieh fruit growing can
be carried on with greater promise of success than in the county of Essex. The display
we have upon the table before us, most of which, I understand, comes from this vicinity,
and has been produced here, should be sufficient to satisfy anyone that it is indeed a
great fruit district which can grow such apples as these, keeping until this time in such
condition as we see them. I would advise you, one and all, to cultivate more fruit + and
I may say here that I believe in the aesthetic aspect of the question which has beer
advanced by my friend Mr. Garfield. You will seldom find a man actively and enthu
siastically engaged in any department of horticulture who is a bad man. I suppose |
ought te say something to you about the present and future of experimental farm work
as it bears upon fruit culture in Canada, In the organization of the work of the Experi
mental Farm, as the name implies, all departments of agriculture are expected to b
covered ; everything, in fact, with which a farmer is concerned—corn growing, stock
raising and all the other important features of farm work. Such experimental work,
taken up from time to time, will be most beneficial to the provinces in which these farms
are situated. That is all I propose saying about the farm work generally. But in th
department of horticulture I must say a few words more, as there are many very import
ant aspects of this work to be considered, when we take into account the population o
the Dominion and its needs. I firmly believe that it is the best policy and the only
practical solution of some existing difficulties, that in districts like this, which are very
favorably situated for fruit growing, it should be gone into on a large scale, I an
equally as strong in my belief of the importance of having fruit at every man’s door if it
is possible to have if, in every part of this Dominion, but while there are few sections of
the country where small fruits, such as strawberries, raspberries, gooseberries and cur
rants cannot be grown, there are ve ry many indeed where a beautiful apple, pear, plum
or peach, such as you can grow in Essex, cannot be grown at all ; where the trees wil
not endure the severity of the climate. Either the cold of winter or the drouth of sun
mer is sure to destroy them. The work of the Experimental Farm is to introduce fron
other countries having similar climates, and to originate in our own country varieties
specially adapted to those districts not so favorably situated as yours is, so that we m )
eventually be able to produce apples, pears and plums which will prove hardy even i
the most rigorous climates, We have in the Dominion to furnish to the settler th
varieties he can grow to advantage, and if they are not up to the first quality, 1 kno
they will appreciate in the districts I have spoken of even second and third class, if thes
4;‘.mvgrmv them. In connection with the Experimental Farm work, a farm has bee
selected in Nova Scotia, at a village called Napan, where, though there are good facil
ties for fruit growing, the people have not paid much attention to it : partly, as thes
will tell you it you ask them, that they can buy apples grown in the famous Annapoli

Valley cheaper than they can grow them. They are beginning, however, to realise ths
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it is better to grow fruit themselves, and orchards are being planted by them now, owing?
more or less, to the advice and example given them by us, which served as an interesting
object lesson to them. I have no doubt that fruit growing will become very general
there within the next ten or twelve years, In the North-west one farm is located in one
of the oreat wheat belts of “:nx%n]*.n, and the other on the ve ree of the prairie distriet
in the territory, where the climate is a continuation of the great American desert, and
the rainfall is 1 wcking which they get further east, in Manitoba, In those districts we
are endeavoring to test such varieties as can be obtain d in Russia, Silesia and different
other European countries—the apples, pears and plums that are found to grow in similar
districts there. 'We are also trying to get from cur neighbors in Minnesota such fruits
as they have adapted to the North-west. I have no doubt that in a few years we shall
be able to establish a degree of reciprocity with them in that line, whether a reciprocity
treaty be negotiated or not. I made an attempt in that direction recently, when in
Washington, and succeeded so well that the S cretary there has placed us on the list of
Experimental Stations which receive samples of the seeds and products the United

States receives from abroad, and we shall send them any we may introduce as soon as we
possibly can. I think this reciprocal interchange among our fruit growers and those of
the United States will do good, and our neighbors across the line are so good-natured
that it is pleasant to get among them to negotiate with them these little trifles of bar
gains, Of course we generally try to get a little the better of them : it would not do for
us to lose the reputation we have gained in that respect. The United States have done
a oreat de:
the colder climates of this continent, and none of them so much as Iowa. Professor
Budd has been associated with our own Mr, Gibb. of Abbotsford, P.(). They travelled
together through Russia, and secured and introduced into this country many new varie
ties of fruits, giving promise of being adapted to the requirements and climate of the
country. A few weeks ago, while at Indian Head, I went very carefully over the

I in this divection, in the introduction of new trees from Russia for testing in

Russian apples sent up a year ago last spring, which have stood two summers and one
winter, and I must say the success atiending their growth was very gratifying, although
the season has been unusually trying, the rainfall being little more than five inches
between April and September, and the trees manifested a degree of hardihood and vigor
that I think augurs well for the future. Not only apples, but some cherries also, pro-
mised very well ; and through the energy of our excellent secretary, we are now on the
eve of getting from another part of Russia a consignment of trees of a very promising
sort, which I trust will prove another very valuable addition to the list we are trying to
grow at the present time, Apart from these introductions we are trying to originate
new fruit. I will give you one experiment now in progress, from which you will have
an idea of the work we are trying to do in this respect. The town of Riga, in Russia,
is, I suppose, about a thousand miles north of the latitude of Winnipeg, and around that
district a great many varieties of fruit are grown, and even north of that in Russia,
where the climate is very cold, and they have dry winds something like those in our
own prairie district. Through the kindness of a seedsman in that town I have been able
to secure a considerable quantity of seed of apples, pears and cherries which have been
ripened and sold in the markets in towns north of that place. From these seeds—I
think I am within the mark—fifteen hundred trees have been grown ; seedling trees,
which will be planted out in orchards in Ottawa and at the North-west farm, and it is

! expected that by thus multiplying the chances of success almost ad libitum, we shall, in
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a very short time, get some varieties to manifest that degree of hardiness to make them
meet the great want of our people all over the country.
lings in the way I have outlined, we are endeavorii
hardiest fruits we have, to produce new va

In addition to growing seed-

, by cross-fertilization with the

ties.  You must not think all our labors
are devoted to the interests of the North west, or the colder sections of the country
however, We are endeavoring to help the dwellers in such situations as yours in Essex
and other favored parts of the country, by introducing and testing new varieties as they
come out. 'We hope by testing these new varieties, some of which are so highly lauded
and little deserving of it, to be able to save many a farmer a very large expenditure, to
which he has been hitherto subject, in having to test these things for himself. These




new varieties will be tested once for all in an authoritative manner, and their

valu
determined in such a way as to inspire confidence among

he fruit arowers of thj
t

country. And a great saving of hoth time and money may he
ly useful varieties will he placed before the fruit growers in a way which could not Iy
done under any other system. I am very clad to be

hus etfected, while acty

present with you here, and to have

had an opportunity of m wking these few remarks, with w hich I hope I have
PI J I

not (‘n‘l:ll))iui
o much of your time

ESSEX AS A FRUI' GROWING COUNTY.

r the audi

nee had been favored by a solo given by Mr, Patters
the Chairm LY ull

1, 01 \'\ fhll\'-l'.
upon Mr. Cleary, of Wind or,

Mr. CLEsRY ¢ xpressed his thanks for compliment paid him in be ing asked to
] ak at the me ing, and id 1t afforded great satisf ion that the 1 eting of the
Fruit Growers’ A tion should have been held in E ¥, us he felt it would be of
rea nelit to the county, by d 11 Wtention to it 1 ges as a fruit-growing
nd agricu il section of the Dominion, It was sity very similarly to the
state of "v]w’.lglll.l:.\] the climat vas most lavorable cultiva ion of fruit. The
unty wg ituated in about tl me latitude as Spaia, .l it wou d perh \ps surprise
ome of his hearers to learn that in it coule arown fruit it b

grown else

es growing on Pelee Island on the 15th of

where in Canada. He had seen Uatawba
October, and in some parts of the county s veet potatoc

t 3 could be erown. If 118 neeting
of the fruit growers resulted in drawing attention to the o unty, it would be productive
of much benefit, for alth wgh the area of the county of Essex was about 430,000
only about one-third of it was cleared

acres,

nd in cultivation, and of that

area about one-
quarter was devoted to the cultivation of ¢ orn, which, in E

ssex and ICent, could be grown
with as much success as in the Western States He was !"“W',Y to be able to bear testi
mony to the truth of what Mr, Solomon White had said regarding the wine in his cellar.
Longfellow had said of Catawba wine

For richest and best

Is the wine of the West
I'hat grows by the 13 wtiful River

Who
Fill
th a

weet perfume
the room
enison on the siver

Wi

EVAPORATED FRUIT—GROWTH AND IMPORTANCE OF THE
INDUSTRY.

Mr. L. B. Rick, of Port Huron. Mi h., read the followin

paper on this s J,_lu-f .

In presenting the subject in question to this soci ty to-night, I would refer brie fly to
he history, growth and importance of this enterprise, for, like all other great enter
ises, it has had its small beginning and its infant xllj 3 It is true that the ancient

wbitants of the desert re aions of Asia a

nd Africa dried and pressed the farinaceous
fruits of the date, palm and the prune, and that these formed ,‘I]'L'"]_\' the food used on
their long f yarney

dryin;

across the arid sands. But I have not gone back to their means of
and pressing the fruit; nor have I traced the method by which the aborigines of
this country prepared their berries, so that they would keep even when buried under the
ground. [ have commenced with my personal recollections of fruit evaporating in my
,7-.\'11 home. My recollections commence in the ypical log house of western New York,
with its broad fireplace and stick chimney, situated on the old Ridge road in the town of
Sodus. Every evening during the autumn, father, mother, brothers and the hired help
gathered in a wide circle around the great fireplace, to pare apples or peaches for drying,
with which to assist in buying our winter's clothing, The apples were pared by hand,
cut into quarters and the core cut out in the most artistic style. The quarters were then
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put on strings. Some of the neighbors hought wrapping twine from the store, but my
mother would take the tow that was left when she spun her flax for our summer clothing‘
re-card it and spin it into nice strong twine for that purpose. I remember well that a
great wooden bowl was placed on the table and the quarters thrown into it as they were
prepared. Around this howl two or three of us were gathered, with our needles and
strings, to string the apples. These strings of apples were hung on racks on either side
of the fireplace and on the edge of the mantel-shelf : they were also suspended from the
chamber floor joist on the sunny side of the house outdoors, and in every place where
they could be dried. The first improvement came in using scaffold hoards to spread
them on.  'We got out some logs in the winter and took them to the saw-mill, had them
cut on shenes, and used the hoards to build and cover the scaffolding. Everything wasg
extemporized for use—even the more flat roofs of houses, sheds, barns, etc, —whe rever
the fruit could get the sun. But if there should come on a few days of wet weather,
there was trouble and loss. We had to go back to the use of strings. Racks were made

of strips of lath and put over the stove, under it and all aroun Fromw this the transi
tion was easy to a small room set apart for the purpose. A stove was placed in it and
racks covered with apples placed above, below and on all sides. But there was the

danger of having a hot fire maintained in the house, and several buildings were burned.
To avoid this trouble a small house was put up away from the farm buildings, and a
stove placed in it, and it was christened a “dry-house.”

While all of these improvements were being made in the art of drying the fruit
the spirit of invention was advancing in other lines as well. Some ingenious person
conceived the idea of paring the apples with a machine. We could not see how it could
be done, but he accomplished the task. 1t was in this manner : A fork with two prongs
was forged in one end of a small rod of iron, and the other end was bent into a crank.
Two upright standards were placed at one end of a board 2% to 3 feet long, and this was
fastened to the top of them by means of staples driven in, thus forming the bearings on
which it was to turn, To use this machine the operator would place the free end of the
board on a chair or bench, then, sitting on it, he would turn the crank with his right
hand, holding the knife in his left. The knife was made of a thin piece of steel, bent at
the ends and driven into a piece of wood, being raised just enough to represent the
thickness of the paring, With this a good, spry young raan could pare a bushel of good-
sized smooth apples in an hour. These were the glorious days of ¢ paring bees.” The
lucky young man who owned one of these machines was sure of an nvitation to all of
the bees in the neighborhood ; more than that, he was sure of two of the smartest girls to
slice his apples, and a big piece of pumpkin pie at 10 o'clock, and in some instances, a
half hour’s frolic. ~ But the restless Yankee spirit could not stop at this. His invent.
itive genius, so thoroughly aroused, and starting out under such favorable auspices in the
great fruit belt of western New York, has never slumbered. There soon appeared a
paring machine with large and small wooden wheels and a belt, so that increased speed
could be given to the motion of the apple, and this was followed by the first cast iron
geared machines,

Some time in 1857, I think it was, one Mr. Mason brought out a little portable
dry house. I say “dry house,” for we had not yet risen to the dignity of the name
‘“evaporator.” Mason’s dry house met the wants of the small producer better than
anything else ever given to the public, and thousands of them are still in use, giving good
satisfaction, The building was 4 feet 6 inches by 7 feet on the ground and 7 feet high to
the eaves. The heater was a sheet iron cylinder about 6 feet long, with cast iron heads, in
one of which was a door and draft, while the other was solid. The door was flush with one
end of the building, so that the wood was put in from the outside. The stovepipe came out
on each side near the back end, and returned to the front, where it was joined into one and
came out just above the door. This accommodated 10 or 12 trays, 3 feet by 4 feet, and
would dry as many bushels in a day. Its capacity is increased by building larger and
increasing the diameter and length of the cylinder heater, All of the principles of the
tower and hot air draft were and are used in this, as it depends for success on free
admittance of air af the bottom, and good ventilation at the top. The patent has
expired long ago, and any person can use it freely. With wooden slats for trays, the
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cost complete is about $20. While speaking of small evaporators, there is another very
much in favor among the next class of produces. It consists of two brick walls ahout
3 feet 6 inches or 4 feet apart, and sheet iron so placed in as to carry the draft back
wards and forwards from one end to the other, and trays put in between. A $75 Canton
furnace is used, the whole costing about %200 aside from the building, which is large
enough to have the work done in it.

The first to build on a large scale was Alden. He used a tower 4 feet square ox
the inside, and running from the basement through and out of the top of a two story
house. Steam radiators were used, being placed at the bottom of the tower : but those
failed to give satisfaction, and were replaced by hot air furnaces. The apples were put
on 30 to 40 trays, one above the other, the fresh being introduced at the top and
gradually lowered to the tloor of the first story, where the dry ones were taken out
This seemed to be the most philosophical method, but it was found that the fruit wa
scorched when brought near to the fire, and the process was reversed. The green fruit
was put in nearest the furnace and gradually raised, the dry ones being taken out at the
top. As often as a new one was introduced the others were raised. This was a great
convenience, as the first story could be used as a workshop, the apples going directly into
the tower, while the upper floor was used to store the dried fruit. This style of evapora
tor has come out with a great many variations, and with as many different invention:
for hoisting the trays during the process of drying. Alden raised his trays with four
endless chains. Williams used two towers, with a device so that the trays were lowered
in one and passed up through the other, being taken out and put in at the same place
Now most of them build a tower of brick like a great chimney, 4 feet square on the
inside, with a furnace in the bottom and a draft-hood on the top, above the building.
These are practically fire-proof. Alden tried to sustain a claim against all others for
infringement, on the ground that his patent covered the use of hot air currents to carry
off the moisture, no matter in what form it is used. The evaporating people combined t
contest the claim, and the struggle lasted several vears., Proof was obtained that hot
air currents for drying purposes had been in use in various parts of the country for years
The process was described by writers, notable among whom was Patrick Barry, the
venerable president of the Western New York Horticultural Society.

In the first evaporators wood was used for trays, then common iron wire, but the
wire had to be renewed every few years, as it would get rusty however well cared for
Then came galvanized wire, as at present used, of which I will speak further on.

Horizontal evaporators have been in use with natural or forced currents of heated
air. They were brought into favor during the war of the rebellion, to prepare dessicated
vegetables for the soldiers, to keep off the scurvy. If any of you ever enjoy:«d a supper
of soup made of these ‘‘desecrated vegetables,” as we used to call them, and hard tack,
while on allowance, you will hold them in fragrant remembrance as long as life lasts,

As I stated before, steam was used in the first Alden towers, and it has since been
tried in a small way in towers ; but its success was not satisfactory. Of late it has been
used in a large way where the heat is distributed among the apples by a system of steam
pipes, and it has produced very satisfactory results; in fact, it seems as though the hot
air tower would soon be a thing of the past. After the steam is used in the evaporator
it can be conducted through pipes in the working room, thereby doing all with one fire
also a cheaper class of fuel can be used. 1n the use of steam there are already many
claimants for public favor, some of a good deal of merit, while others have their
peculiar faults.

It makes but little difference what evaporator you use ; the work is the same to
prepare the apples. I have reports from men who own evaporators in many different
places, and I find that fifty bushels is the average work for a single paring machine in
ten hours. Where reasonably fair apples are raised some report as high as sixty bushels,
and some even more. Two trimmers, one allowed to each parer; or it might be stated
that to run an evoporator of 200 bushels capacity would take four parers, eight trim-
mers, two spreaders, two sorters, one bleacher, 5 tenders, one foreman and two night
workers or about twenty-five hands in all. Of course this will vary a little according to
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quality of fruit and skill of work hands. The product will be from 1,200 to 1,400 ih
white apples, and you would use with the most approved steam evaporator about
1,200 b soft coal, and from 20 to 25 I of brimstone.

Great impetus was given to the business of ovaporating fruits by the introduction
of the method of bleaching the apples after being pared with the fumes of burning
sulphur. It had been applied to hops, and in Europe to fruit to some extent, but it was
introduced in the evaporator in this country about 1876. As it evaporates, so it
bleaches. There are many styles but all accomplish the same work by burning sulphur,

In paring machines there has been great improvement since the one [ used ag paring
bees. Some have even tried driving them by steam power, but we have yet to see any
greater average per day than by hand power. I see it stated in the Canadian Horticul-
turist, of November, that apples pared faster than 25 bushel in ten hours will fly to
pieces and waste. There are none of our boys that average less than 50 bushels, unless
of poor apples, and some even as high as 75 ; yet we are not troubled in that way.

The importance of the enterprise to a community is shown, in a mea ure, by the
amount of money that it puts into circulation, and not so much by the per cent, profit
to the man or company who buy their apples and hire help to do the work, It is an
industry that gives employment to every man, woman and child in the community, and
that of the most active and encergetic kind. Girls and women who at other times are driving
in their carriages, as soon as the season appears, may be found in the dry house all day.
[t is not uncommon for the farmer to give to his girls the proceeds of the evaporation it
they will run it, and some of them take ina good deal of money, even up to $1,000 o
more. As an example of the money brought into a place [ will give you the sum
paid out by one firm for dried fruit in the little village of Sodus, given to me by
Mr. A. B. Williams, book-keeper for the year 1887 : .

3,500,000 Ib, white apples at 74
300,000 b, chops at 3c.

2,500
9,000

600,000 b, skins and cores at 2ic . ‘ ‘ 15,000
125,000 Ib. berries at 22¢.... ....v.vuuss : 27,500
6,000 h. plums at 10c, .........., ; ; 600
4,000 Ib. peaches at 12¢. .. Lerels & o 480

$315,080

Other buyers would easily have carried the sum total to half a million dollars
This buyer employed in his packing house the following persons from September 1st to
April 1st, inclusive, seven months : one superintendent, one weigh-man, five packers, four
facers and six ring pickers ; seventeen persons in all. In packing the white apples they
used 70,000 fifty-pound boxes, which loaded 140 cars, and it would require 30 car loads
of half inch pine lumber to make the boxes. One box making firm at that place write
me that in the same year they made 75,000 boxes, using 32 car loads of half inch lumber,
or 800,000 feet ; 600 Ih. glue, 2,500 Ib. nails, and employed seven men and two boys.
You will see by the number of persons required in an evaporator of 200 bushels capacity
that it would require 1,200 persons for three months in the evaporators, to produce the
white apples alone that this firm bought. Now I think I have shown something of the
value of such an enterprise to a community,

Mr. J. Dayl, of Rochester, in an ‘article read before the Western New York Horti-
cultural Society last January, plases the entire production. of evaporated fruit for the year
1887 as follows :

Evaporated apples, 25,000,000 1h...........cc0vvvvvnnnnnn. $1,125,000
Chops, BRI WM Y 02 5.4 60,0 504 s 6 40 ks ecanb b o 150,000
Cores and parings, 4,000,000th........... R raoan 30,000
Raspberries, 760,000 1. ..... ety sam ANANR e 150,000

Total, 37,750,000 Ib, $1,495,000

Giving employment to 80,000 persons at good wages.

The question naturally arises : where do all these apples find a market? Dealers
in New York write me that Germany and Holland are their largest purchasers, while
those in Chicago say the great north-west and west. Parties in San Francisco say that
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they ship to the distant islands of the Pacific, particularly to Australia. They say that
just now they are having a large demand from Colorado, Utah, New Mexico and even
Texas. Prices quoted in San Francisco on the 28th of November are : Evaporated apples,
9 to 94c.; sun-dried quarters, 3 to tc.,, and sun-dried slices, 4 to 5e. You will see by this
that sun-dried apples cannot successfully compete with evaporated, and I doubt if
expense of manufacturing is very much less, Perhaps I ought to say that there is an
exception to this in what are known as “heavy cut quarters,” sun-dried, from the north-
ern reserve of Ohio. They arein demand in New York, and have the highest reputation
for export.

It was said by writers and others last year, in a consoling way, that a result of
the low prices would be to open new markets, and consumers in these new markets once
having tasted the delicious fruit, would never again be able to resist. But careful
inquiry among dealers fails to furnish proof of any such happy state of affairs, or to reveal
any new markets opened. The consumption last year was enormous everywhere, but the
general feeling is that there will be a great falling off this year. Western New Yo k, the
cradle of the evaporating industry, continues to lead the world, not only in the quality but
in the quantity of its productions of evaporated apples and of raspberries, Delaware,
North Carolina and Georgia are the leading producers of dried peaches, Virginia of
cherries. Blackberries come from North Carolina, and apricots from California.

At the opening of the season this year there was a new disturbing element. It was
veported that Germany had refused American evaporated apples cured on galvanized wire
trays, and that buyers would pay one cent per pound more to those who used wood. As a
consequence many producers put light ribs of wood over the wire, and the trade in
wire cloth was completely paralyzed. But the price of apples was constantly advancing ;
buyers were excited and driving about the country night and day, buying everywhere and

) o | . ] y o (-] .y
everything that they could find. It was soon rumored that those who had said the most
were putting all into one pile, whether dried on wood or wire. It was found to make it
much more expensive to dry on the wood. All of this caused a general feeling of distrust,
and many took the wood off ; very few are using it now, and I fail to find that any of
the buyers are doing as they promised about paying more. The general feeling seems
to be that it was all a hoax on a ruling by the German government against American
fcod products in general. But in making a thorough investigation, I find that the
complaint is well founded in certain cases at least. 1 will quote from those who seem
to know.

Mr. P. A. Pincoffs, a member of the firm of Manran, Pincoffs & Co., Chicago,
returned from Europe a few days ago. He spent some time in Germany, and was there
when the question involving the healthfulness of American evaporated apples was raised
in Hamburg, and says :

The action of the German authorities in this question is not due to jealousy or emnity shown by tl}e
German government in regard to food products from America, The measure against evaporated upplm{, in
the first place, is not a govermental one ;_but is taken by the Hamburg local authorities, who certainly
would and could have no possible object in discriminating against American_evaporated apples for the
protection of a home industry that does not exist. The facts in the case are simply these : A few months
ago a case of sickness occurred in Hamburg, which was ascribed to the use of evaporated apples. The
board of health, whose duty it is to examine all articles of food, thereupon took the matter in hand and
examined over fifty tons of evaporated apples in the possession of various retailers, The result was that,
on careful chemical analysis, a certain amount of zinc oxide was found in almost every lot. In most the
percentage was very small, 0.004 per cent. and even 0,002 per cent., but in some it amounted to 0,43 per
cent. The decision was then promulgated by the city government that all evaporated apples found to
contain zine or zine oxide would be liable to confiscation, and the dealers handling them subject to peniten-
tiary imprisonment, for selling articles harmful to the health of consumers. This measure might be con-
sidered an exaggerated one, as the percentage of zine oxide in 90 lots out of 100 is infinitesimally small and
cannot harm anybody ; but the fact that some zinc oxide has been found in almost all lots examined stands
uncontroverted, and is beyond any dnuht_—thqru a foundation exists for the action taken; it was not a
feeling against American products, but primarily a feeling of paternal and somewhat exaggerated anxiety
for the stomach of German consumers,

A similar case occurred in Amsterdam four or five years ago, since which time the
use of evaporated apples in Holland has been falling off. Mr. E. Myers, a member of the
firm of Myers & Co, produce exchange, New York city, writes me :

The use of galvanized wire trays has unquestionably, in instances, left traces of zine poison in apples,
and may easily do so; but we do not think sufficiently so to affect the consumer’s health, unless, perhaps,

by frequent
The complai
ment health
them. A me
as Hamburg
this year up

From tk
prejudice o
manner,
if general, :
ting by thi
would brix
will not af
fruit acid s
these are
The manuf
grade clotl
with silver
very expen
and platinu
also meet t
cannot be ¢
finish wire

As the 1
accompanied |
there can be r
if this change
government v
too glad to pr

The fc

examined s

I have ir
ated apples, a
1. The ac
remains on th
2. The wi
easily peels of

This is
grave state
Amsterdam
apples are |
tell me of ai
of Canada a
it may com
in weaving
must be fou

I trust
facts, and th
for somethin

After ¥
was adjourn



say that
wnd even
d apples,
e by this
doubt if
re is an
he north-
putation

result of
cets once
, careful
to reveal
. but the
‘ork, the
ality but
elaware,
ginia of

It was
zed wire
SR T
trade in
vancing ;
1ere and
’he most
make it
distrust,
t any of
g seems
merican
hat the
10 seem

Jhicago,
18 there
8 raised

n by the
pples, in
certainly
s for the
y months
es. The
and and
was that,
most the
0.43 per
found to
peniten-
be con-
mall and
d stands
as not a
anxiety

me the
» of the

1 apples,
perhaps,

-)1

by frequent accumulative use. This, however, is more a question for the chemist than for the merchant.
The complaints have come =o far only from Hamburg and Amsterdam merc hants, and there the govern
ment health officers have, in many instances, actually siezed, analyzed and confiscated the goods and destroyed
them. A merchant thus exposed to actual loss of all the goods that he may buy naturally stops n
as Hamburg has always been far the largest market for American evaporated apples, our expor
this year up to date (Nov. 17) has been almost nil.
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From these quotations you will plainly see that the complaint is not one of national
prejudice or of retaliation, but one of fact that has got to be met and remedied in some
manner, Mr. Myers states that the return to “the use of wooden trays in evaporators,
if general, would restore the business to its former proportions. Any extra cost in evapora-
ting by this method would be readily compensated by the additional price that the goods
would bring. Unless we can find a wire cloth so galvanized that the acid of the fruit
will not affest it, it is clear that its use must be abandoned sooner or later. The
fruit acid seems to have a close affinity for either lead, tin or zine, and as one or all of
these are used in covering the wire, it is clear that there must be a resultant trouble,
The manufacturers of a certain grade of wire cloth claim that their silver finish high
grade cloth is proof against the action of the acid. Of course, if it is well covered
with silver, their claim can be sustained ; but it strikes me that such cloth would be
very expensive, The only metals in use that are proof against fruit acid are gold, silver
and platinum., The new metal, ulluminum, when it becomes cheap, as prophesied, will
also meet the case. I think I should prefer to use iron wire cloth, as the iron rust
cannot be called a poison, if I must use a wire cloth at all, unless the claims of the silver
finish wire can be relied on, or return to woo altogether. Mr. Pincoffs further Says :

As the matter now stands, evaporated apples cannot be sold in Hamburg unless the invoices are
accompanied by a chemist’s certificate ~tating goods to be free from zine, so that the trade in the article
there can be retained if a change is made in the process of manufacturing, But it may well be feared that
if this change is not made, and further trouble is experienced in different parts of Germany, the German
government will take the measure in hand, and having a solid argument against the article, will be only
too glad to prohibit its importation into Germany unconditionally.

The following report is made by M. De Lafontaine, a reputable chemist, who has
examined several samples of apples evaporated on zinc trays :

I have investigated the conditions under which zine and zinc compounds find their way into evapor-
ated apples, and find as follows :

1. The acid of the apple juice combines with some of the zinc of the trays and forms salts of zine, which
remains on the slices,

2. The wires of galvanized iron used to make the trays have received an extra coating of zine, which
easily peels off when the wire is bent and mixes with the fruit.

This is a matter that cannot be passed lightly by, It certainly shows a very
grave state of things. We cannot question the report of the chemists in Hamburg or
Amsterdam, nor should we pass lightly by the report of M. De Lafontaine. If these
apples are poisonous to the Germans of Hamburg or the Dutch of Amsterdam, can you
tell me of any good reason why they should not have the same effect on the good people
of Canada and the United States? If the suggestions of M. De Lafontaine are true, that
it may come from the peeling off of the coating caused by the bending of the wire
in weaving the cloth, then higher finish on the surface will not prove a remedy. It
must be found in some other way.

I trust that manufacturers of evaporated apples will not blind their eyes to these
facts, and that before another year the use of lead, tin or zine cloth may be abandoned
for something that will render the taint of poison an impossibility.

After brief addresses by ex-President Allan and Vice-President Morton the meeting
was adjourned until 10 o’clock Wednesday morning,




THE QUESTION DRAWER.

On re-assembling at 10 o’clock on Thursdey ,morning the proceedings were con-
tinued by the discussion of the following questions from the Question Drawer :

THE ONE JUDGE SYSTEM AT FAIRS.

Q.—Is it better to have one judge than three judges at exhibitions ?

Mr. A. McD. ArraN.—I would say yes; it is better to have one judge or two
judges than three, for when there are three they stand in each other’s way. Where
there are three judges there is a strong temptation to shift responsibility of unsatisfac-
tory decisions from one to the other, but no man will undertake the duties of a sole judge
unless he feels himself fully competent to do the work., I prefer two judges to three,
because, where there are only two, the judgment must be unanimous. In my own depart-
ment 1 would far rather judge alone than with two assistants: for my experience has
been that they are anything but assistants.

Mr. Erviorr agreed with Mr. Allan that the one Jjudge system was preferable, and
had been tried with most satisfactory results by the Union Society of North and South
Essex. Ile was not in favor of two judges.

Mr. WiLLarp, of Geneva, N. Y., said that in his part of New York they had
always adhered to the three-judge system, but he was free to admit that the one-judge
system would have many advantages, provided the person could be found who was will-
ing to accept the whole responsibility.

President Lyon, of the Michigan Horticultural Society, said that with them the
one-judge system practically prevailed, although it was the custom to appoint an
assistant who had local knowledge to guide him on some necessary points, The real
responsibility, however, rested with the one Judge, the aim being to put the judging in
the hands of a known expert.

Mr. WiLsoN, of Chatham, agreed with what had been said in favor of the one-
judge system. Under the prevailing pian the only man competent to judge an exhibit
might for local or other reasons be outvoted by the other two judges, who really were
not competent, and this was a deterrent to really competent men when asked to act.

Mr. REAp, secretary of the Michigan Horticultural Society, said be had seen the
one:judge system in operation at county fairs, and had heard no more complaints than
when there were two or three judges. He coincided in the view thit one expert was
much better than three non-experts, or one expert and two non-experts whose judgment
might weigh the former down. He thought it a very good plan to have one expert
judge assisted by some one of local experience to help him in some matters,

President Lyown stated that at the exhibition referred to by Mr. Read they had
secured the services of three judges, thinking they would find an abundance of work
each by himself, but there seemed to be a tendency on the part of those gentlemen
instead of dividing the work to go on and throw part of the responsibility on each other,
although that was not at all the purpose of the society.

FRUIT ROOMS AND STORAGE OF FRUIT.

The following paper was read by T. T. Lyon, of South Haven, Mich., President of
the Michigan Horticultural Society :

There are two, in some respects, distinct purposes for which fruit retarding arrange-
ments are more or less employed. That tc which we will first give attention is for the
temporary holding of the earlier and more perishable fruits, These, owing to their very
perishable character, can only be retarded for a comparatively short period ; and
experience had developed the fact that even with the arress of decay the flavor deterior-
ates more or less rapidly, so that little or nothing is to be gained by more than a very
temporary Lolding of such.
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The process, whether with early or long keeping fruits, consists in keeping them in
an equable, moderately dry condition, a few degrees above the freezing point. This low
temperature may be produced by different methods, although it is usually secured by
the use of ice, in a room with double walls, ceiling and floor, packed between with dry
sawdust or other cheap non-conducting substance, or by the use of what are known as
dead air chambers,

Since the warmer air is always found in the upper part of the room, the ice box is
placed there ; and since the gaseous results of decay are heavier than atmospheric air,
the opening, if any, provided for their removal should be placed very near the door of
the room. The ice box will necessarily be the coldest object in the room, for which
reason any excess of moisture in the air of the room will be condensed upon it, and this
will the more readily occur if its surface is of metal. It must therefore be supplied
with the means of collecting such condensed moisture, together with the drip from the
ice, and carrying the same outside the building ; the discharge pipe should be provided
with a trap to pre- ent the admission of the warmer air from without,

The fruits to be held should be in as perfect a condition as possible ; rather under
than over ripe ; and may be in moderate sized packages, or placed directly upon shelves.
Bruised or decayed fruits should be rigorously excluded. Such arrangement will be
found useful also for the preservation of perishable culinary and other articles,

The arrangements for the preservation of the longer keeping fruits differ from the
foregoing mainly in dispensing with the use of ice : and, instead, securing the needful
low temperature by employing a system of ventilation. by means of which the outer air
may be admitted, when its temperature is low enough for the purpose, excluding it at
other times. The fruit should be gathered with the utmost care, when not over ripe,
all bruised or decayed specimens excluded, and the packages placed at once in the
retarding house, the temperature of the same having been already reduced as low as
practicable by opening the ventilators during cold nights and closing them before a rise
of the outer temperature. The effect of this will be to avoid the continuance of the
ripening process consequent upon the comparatively warm weather which so frequently
occurs after fruits are gathered, bringing the fruit thus treated down to the final advent
of winter, slightly if at all changed from its concition when gathered—an important
point gained, especially in the more southerly portions of the apple growing regions of
our country.

A building for this purpose may be constructed of cheap material, if only the work
of packing or insulating be so thoroughly done as to effectively avoid circulation of air,
save when admitted through the system of ventilation.

Admission to the room should be through double doors, and light should be
admitted only when needful in conducting operations.

Fresh air is admitted through a passage from beneath at some central point in the
fruit room which should draw its supply from the free outside atmosphere, and should
be susceptible of being easily and tightly closed at pleasure. This passage should
extend to near the ceiling, admitting the incoming air only at that point ; which will

thus displace the warmer air which will have risen to that position.

Carbonic acid and other products of decay will, if present, occupy the lower por-
tions of the room. To insure the removal of these the pipe for the discharge of the
outgoing air should start from near the ffoor, passing up through the attic and above the
roof, but with its principal opening at cr near the ceiling, to be used for the removal of
the warmer air, when the temperature is to be reduced. These passages also should be
kept tightly closed, except during the process of ventilation.

If both air ducts are opened when the contained air is warmer than the outer
atmosphere, the warmer air will pass freely upward and be as freely replaced by the
cooler air frora the lower duct. This process will continue till the temperatures within
and without the room are equalised.

It may, however, become desirable to change the air of the preservatory when the
‘emperatures are such that a spontaneous movement of the air cannot occur. To
provide for such necessity the upper ventilating duct should be of metal—ordinary sheet
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iron will suffice~-and in the attic a sheet iron jacket may be placed avound it, in which
a light fire may be built, the heat of which will at once occasion the draft sought, and
the air of the room below be rapidly changed as heretofore described.

Fruit may be stored in such rooms in common barrels, which may be piled one upon
another, when the vacant spaces will be ample for the circulation of air when needful
for the purpose of ventilation or change ; or it may be stored in open bins, in which case
the bottoms should be of slats, with ventilating spaces between, and an open space left
for the free passage of air between the bins and the floor, as well as between the bins.
In‘the case of small lots, or of specimen fruits, they may be spread or placed in shallow
piles, upon shelves or tables, so as to be open to convenient examination when desired.

A large building of this character will be the more easily maintained at the proper
temperature, since the greater bulk of air will vary in temperature more slowly in
response to the changes without,

In localities in which the winters are so steadily cold that there is liability of the
temperature being reduced to the danger point without the opportunity to avoid it by
renewal, the air may be introduced through an underground passage well below the frost
line, and a change of air thus safely effected even in the coldest weather.

Fruit exposed to a dry atmosphere is more or less inclined to shrivel and become
tough and leathery, as well as to lose flavor. This is especially true of the Russets,
For this reason a moist condition of the confined air is found preferable, since in such
atmosphere fruit loses little if any of its moisture.

The Michigan fruit shown at the opening of the Centennial Exposition at Phila-
delphia in May, 1876, which at the time attracted unusual attention, had been largely
kept in a building of this character. When placed upon the tables it had undergone so
little change that even the stems in most cases were still fresh and green.

The freezing of apples does not occur till the temperature has fallen several degrees
below the freezing point of water, nevertheless it is claimed that the best results are
realised in temperatures somewhat above that point.

The more limited operations of farm orchardists, as well as the large class of smaller
commercial growers, call for arrangements of less elaborate and expensive character than
those already described.

With the great majority of these the cellar is the chief reliance for the storage of
long keeping fruits. This, however, can only be rendered satisfactory for the storage of
winter fruits Iy devoting it wholly to such purpose, to the total exclusion of vegetables
and other articles liable to infect the confined air with foreign odors; and by such
ventilating arrangements as shall suffice for the maintenance of the needful low and
constant temperature. If preferred a portion only of the cellar may be devoted to such
purpose, and partitioned off by a brick or stone wall, all the better if double. If located
beneath rooms artificially warmed, precaution will be necessary against the transmission
of warmth to the cellar below.

The most convenient and effective device for the amateur or family to be devoted to
the temporary storage of summer and autnmn fruits, for ripening, testing and occasional
retarding for short periods, would be a room, either within or separate from the residence,
constructed upon the principles and (excepting the ice) with the fixtures already
indicated, in which fruits can be placed either in packages or upon shelves, the latter
being preferable, when the specimens are for testing, and which for that reason require
frequent examination.

To those, however, who provide for a supply of ice during the warm season, a
simple, small room or cupboard built within the ice house, with admission from without,
through double docrs, will be found effective and satisfactory for the holding of summer
fruits, the preservation of specimens for fairs, and other kindred purposes, as well as for
the preservation of various domestic products,

Mr. A. McD. ALnax—I do not know of any subject that could more appropriately
be brought before fruit growers and shippers than that on which President Lyon’s paper
treats, and the points contained in the paper are those whieh it is absolutely essential
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that every grower and shipper should have a knowledge of.
because he wante to get that fruit in the very highe
ping, and he cannot get it in that condition unless it is stored under the circumstances
mentioned in the paper just read. I would therefore very much like that growers would
carefully study and observe the principles laid down in it, because by doing so they will
he improving their own interests as well as those of the shippers and the country at

large. The subject is a most important one and should receive the attention of all fruit
growers,

The shipper is interested,
st condition of perfection for ship-

Mr. GARrFIELD—I would like to know if there is any means of getting rid of the
surplus moisture in case we want to preserve products to be kept dry. In the case of
apples, I understand it is better if the atmosphere is a little moist, but if we were going
to use the same storage room for squashes or onions we would desire the atmosphere kept
continnously dry. How are we going to get rid of that moisture ?

President Lyox—There is a great deal of matter that might have been introduced
into the paper which was left out, partly because it was thought it would serve to excite
discussion in which those points would arise, and also that it might not be of too great
length. In answer to Mr, Garfield, I may say there was an arrangement such as I have
described for gathering the condensed moisture, and the room was kept dry by just that
simple process, The ice box was so arranged that oll the moisture as it dropped down
was caught and carried away, and the air of the room certainly was very satisfactory.

Mr. GArFiELD—My question referred to that style of rooms where they do not use
ice, where, when you let in air, you let in moisture, and when you keep the air there
still, there are exhalations from the onions or squashes which fill the air. Is there some
way of bringing that out ?

President LvoN—TI do not know whether there is anything better than the practice
of having substances in the room that will absorb the excessive moisture. Of course
that absorption can be carried to any extent that is desirable. I believe that the refuse

of salt making is used for that purpose, and has the property of absorbing moisture with
great rapidity.

PEACH GROWING FOR PROFIT.

The President then called upon Mr, James F. Taylor, of Douglas, Michigan, to read
a paper on ‘‘ Peach Growing for Profit.”

This subject may have reference to the great peach belts of our country, where the

cultivation of this fruit forms the leading industry, or it may only include those smaller
districts where a few hundred trees are grown in connection with the grain products of
the farm. There are small peach belts, of a few acres in various localities, well adapted
to the successful cultivation of this fruit, This is especially true where the surface of
the country is broken by hills and ravines. Ridges of land that run well up above the
rivers and plains and swamps are often exempt from the coldest extremes of winter and
the severest frosts of spring.  If these ridges and hills have a porous subsoil they are all
the better adapted to the growing of peach trees that will produce an abundance of fruit.

In selecting a situation for a peach orchard it is desirable to avoid very frosty
localities. The air currents which seem to keep up a constant motion in an undulating
country, often afford protection from injury when all other devices fail, Perhaps severe
frosts, late in the spring, after the fruit buds begin to develop are more fatal to peach
culture than the coldest days of winter. On this account localities should be selected
where the fruit buds will not be too much influenced by the warm days of early spring
time. Sheltered localities therefore like the south side of woodlands, are not often de-
sirable. An open exposure is preferable, so that the cold winds of spring time may retard
all tendency to growth until danger from frost is over, Special reference should also be
had to character of the soil and its preparation for trees. A very strong soil is always to
be avoided. Loam, sand and gravel mixtures are preferable to clay. Peach wood seems
to be much more capable of resisting cold when 1t is brought to maturity by a slow




growth.  This can only be secured by a soil that is moderately productive and somewhat
porous in its nature. On such a soil clover sod plowed under in the autumn or early
spring and well fitted for corn will be in good condition for planting peach trees,

The trees may be planted 16, 18, or 20 ft. apart each way. If the land is strong
20 ft. is not too far, as the trees become more spreading and do not grow so high, With
peach trees corn should be planted for two years with good cultivation. After this rye
or buckwheat may be sowed and plowed under to good advantage. Cultivation should
continue year after year as thoroughly as for a cror. of corn. Peach trees will not bear
neglect and give good results. During every dry season cultivation should be continued
until the middle or last of August. After the trees begin to bear fruit, fertilisers may
be used to good advantage on any soil, and on all light or thin soils they are a necessity.
The tree that bears good fruit must be fed or it can not feed others. The best varieties
for these isolated orchards are doubtless the old standard sorts that have been tested in
all parts of the country. With these some new ones are coming to the front to make the
list about as follows for continuous ripening :— Lewis’ Seedling, Crane’s Yellow, Early
Barnard, Jacque’s Rare Ripe, Hill's Chili and Smock. Some other varieties we think
equally good, but this list is long encugh for a beginner. Before planting a peach tree
it should be trimmed to a whip and cut back to 3 or 4 feet in length. In trimming cut
the limbs about one-half inch from the body of the tree so that buds hidden there may
not be injured. During the summer after planting superfluous sprouts may be taken off
or pinched back from time to time as they appear. In this way trees become shapely
without severe pruning. The cultivation of a peach orchard is never complete, unless a
thorough search for borers is made once oritwice a year,

When the fruit sets full it should be thinned out by hand picking, This work can
begin on the early varieties, when the fruit is about like your finger ends, and continued
on the later varieties until all have been gone over. When the fruit sets uniformly over
the tree it should be thinned out to 3 or 4 inches apart on every limb. Good results can
not otherwise be secured.

When the crop is abundant great care must be exercised in marketing in order to
secure good results. Peaches are always of better quality when ripened on the tree, and
the nearer they can be brought to this condition before they are picked for market the
more they will be appreciated by the purchaser. These small orchards, scattered over
the country, as good locations offer, will commonly find their most remunerative market
near at home. If the price is low in these markets at first it can be reached without
middle men, and as the well ripened fruit is presented year after year it will be more
and more desired by all who see it. For the home market peaches may remain on the
tree until they are well ripened, but for long shipments no soft specimens should go into
the package. Peaches should be handled about as carefully as you would handle eggs.
Pouring them from one basket or box into another, as you would potatoes or even apples,
is highly injurious, even if the injury is at first invisible. It is therefore desirable to
pack them for market where they are grown. Pecks, halves and bushels may be used to
advantage in this traffic according to the kind of market and quality of fruit you wish to
put upon it.

With this brief outline we think no one will be at a loss to improve his oppor-
tunities for peach culture in a way that will be healthful to the digestive organs of his
customers and remunerative to his own purse,

The net results of peach culture in any locality are variable to an extent that can
not easily be defined. The estimate may be made by the tree, or the acre, or the orchard,
and in any case be misleading as to the results during a series of years, If a tree five
years old produces one bushel of marketable fruit, which would be a reasonable estimate,
we still have the wide variation of prices that come from an abundant or short crop,
The actual results therefore are similar to other branches of horticulture and husbandry ;
sometimes good and sometimes not so good, but where Nature serves the kindly turn of a
congenial climate the careful and judicious cultivator of peaches seldom fails of a suitable
reward for his labor. The most favored localities are not richly rewarded every year, but
wherever the trees and buds can endure the climate there is always great encouragement
to plant the trees and gather the fruit.
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At the end of his paper Mr. Taylor continued speaking as follows : When there is
1 surplus, if the fruit is properly handled, it is very seldom the net returns would not be
equal to one dollar a bushel—-I am speaking of a very abundant year. Peaches are now
being used through the country wherever they can be produced to an extent th 1t justifies
their production wherever there are facilities for their transportation. Rapid trans-
portation is very desirable when the crop is large. When the crop is small of course
the prices run high, as has been the case this year, two, three, four and five dollars per
bushel according to quality and the condition in which the fruit was placed upon the
market. But we do not regard $3 and $5 as standard prices, because it is only occa-
sional years that we have not a sufficiently abundant crop to enable us to reduce the
price below those figures. I have not written anything in regard to the yellows, not
knowing whether you would care to hear anything about it. I have been asked by
different members whether we have the yellows, and T will just reply to that in a fow
words, and then I shall be very happy to answer any questions you may desive to ask.
We have had the yellows. They commenced first in my place in 1877. I had two or
hree trees affected that year, and through not fally appreciating the disease at that
time, and having my attention drawn away by other work, they were not cut until after
the fruit had ripened. T had only about three hundred trees at that time, but the next
year forty of them were affected. These trees were green and fresh in leaf as any orchard
could possibly be, showing no change of color in the leaf or growth of the tree, but when
the time had nearly come for the fruit to ripen it showed that peculiar red that is
familiar to everyone that has ever had any fruit affected by yellows. We cut out the
forty trees, and the next year we had six, and since that year we have not found the
yellows in our orchard at all, A neighbor of mine, in the year in which we cut forty,
cut three hundred trees, and for several years past he has not had more than an occa.
sional tree. That is the history of the disease in my immediate vicinity, in a district of
country several miles wide and loeg. In other localities where, instead of cutting the
trees, they persisted in trying by various means to doctor them, hoping to cure them of
the disease, it continued to exist, and spread. Now the growers are so thoroughly con-
vinced of the necessity of taking out every tree that shows sign of the yellows that there
1s no objection to that course at all. We have commissioners whose duty it is to see
that affected trees are cut out, I was one of the commissioners for my township for six
years, beginning with 1878, and so I made myself familiar with the spread of the disease
in that locality, and with its curtailment from that time down to the present, and the
young orchards in our vicinity for the last six or seven years do not show any symptoms
of yellows at all.

President LyoN.—What would you do in the case of a single peach on a tree show-
ing symptoms, while the rest wers sound ; would you simply cut away the branch ?

Mr. TAYLOR.—I have occasionally heard of cases where men saved the tree by cut-
ting off the limb, but I have never found any such instance myself. I had an larly
Crawford, one limb of which, about the size of a hoe handle, showed the disease, and [
was not willing to risk it and we took the tree out. I think there are few who will
contend that the disease has not already taken hold of a tree that shows it on one peach
this year sufficiently to develop it on a large part of the tree the next year. I have seen
@ man who had one limb or one side of a tree which forms principally in two branches
iffected by the disease, and it was cut off and the other side ripened healthy fruit, but
next year the remaining side had the yellows just as badly as the first, and that experi-
ence has been repeated so often within my personal knowledge that I would not risk one
branch on a tree, even if it was not larger than a pipe-stem. Peach trees at the piesent
time only cost a few cents, and it is batter to put in a new tree than run any risk of the
disease spreading in the orchard.

The SecrETARY.—Do you think it can be carried by pruning tools? Is care neces-
sary with regard to the use of the pruning knife ?

Mr: TAYLOR.—That is one of the points that has been a great deal talked of, but I
I not in possession of any certain knowledge either way, as to whether it is carried by
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the tools, or if it is necessary to use any acid or anything of that kind on them. It
might be necessary if the pruning were done when the tree was in flow of sap, but our
trimming is done early in the spring, if possible before the sap begins to flow.

A MemBER.—Do you burn the trees as well as cut them out ?

My, TayLor.—Our law requires the burning of the tree. The year we cut so many
trees we were particular to pick up the fruit and give it to the pigs, but my orchard was
so thickly planted that it was impossible to carry out the trees without brushing the
other trees, so I left them until the fruit was picked, and then we destroyed trees and
all. 'We did not take out the roots, however, until our fall work was finished, and then
we dug out all the stumps. Where that is done there is no trouble at all. We regard
the burning of the trees, after cutting, as an essential part of the work.

A MEevBER.—Would you plant new trees in the places where the old ones came out ?

Mr. Tavror.—We have done that with good success, as far as any yellows were
concerned ; there has been no effect as far as the yellows were concerned. You
all know, however, that there is a difficulty in starting a young tree surrounded
with old ones. If your trees are sixteen or eighteen feet apart the roots of the
old trees so occupy the ground as to take the life out of the soil, and a young tree
may fail the second year from causes entirely apart from the yellows ; that is the only
difficulty we have had in that line. I know of perfectly healthy trees, bearing fruit,
which were planted in places where other trees affected by yellows were taken out.

Professor PANToN.—What has been your experience in planting the pits of diseased
peaches ?

Mr. TayLor.—I have cracked many of them to see if there was anything there to
grow ; I think when the fruit is thorougely diseased there is no meat in the pit to grow.
Where a tree is diseased on only one side the pits of the fruit from the other side might
grow, and it is just possible that if those pits were already infected with the virus of the

yellows it might be injurious.
A MeyBER.—At what season of the year do you plow in the buckwheat

Mr. TayLor.—There is a two-fold object in plowing under buckwheat, one is to
get the vegetable matter under to fertilise the soil, and the other to counteract the
working of the cut-worm. Buckwheat seems to be one of the crops the moth of the cut-
worm does not like, and the more we sow buckwheat that way the less trouble we have
with the cut-worm.

A MenmBer.—Don’t you find that your late cultivation is very apt to induce a late
growth, leaving your trees and buds in a tender condition for the winter, and so liable
to winter-kill ?

Mr. TavrLor.—The error in peach cultivation is the other way. My experience is
that the cultivation of a peach orchard ought to be late enough in the season so that the
fruit buds will not ripen before about the middle of September. Stop cultivating in
July, and on ordinary dry soils the leaves will show ripening in August and turn yellow.
As the leaves ripen the fruit buds for next year begin to develop and show. Suppose
we have a warm September, these fruit buds will enlarge all through the fall if it is
warm. Now if the growth is kept up on these trees until the 1st of September, if it is a
dry season especially, cultivation is desirable, and if they have fruit more desirable still,
because the quantity of fruit and dryness of the soil will produce earlier ripening of the
wood. After the wood is once ripened the nature of the peach, if the soil is warm
enough, is to start again. A December like the present continued on through January
would bring out peach buds on the lake shore altogether too early. We have had one
such season since I have been on the shore in twenty years, when the peach blossomed
on the 10th of April—the only season in the twenty years when the peach has blos-
somed before the 10th of May. The trees did well enough, only the cold winds and
rains of May stopped the growth of the tree and the fruit for a week or ten days. Then

, it came warm again, and the new growth threw off not only leaves but fruit that year.
The damage done in that way induced a number of men to go to extremes in cultivation.
If up to the middle of July we get continuous wet weather, let the cultivation be cautious
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from time to time, but if dry weather continues do not be afraid to continue until you
are pretty sure the dry season is over. We must keep up moisture by cultivation if we
cannot get it from the clouds.

A MeMBER.—What implement do you use for cultivating ?

Mr, TavLor.—My own practice is to plow the orchard once every season; near
the tree we use a one horse plow, and back from the rows either a gang plow or a
single plow set very shallow, nos more than four inches deep.

The SECRETARY.— What style of package do you use in Michigan ?

Mr. TAYLOR.—We have tried almost every style that has been on the market. For
anumber of years past the successful package is & round basket with what we call a
railroad cover. Then in our immediate vicinity we have the four-basket crate of slats,
with a slat cover on top to hold the four together. During the last two years the long
basket with a handle has become quite popular ; the commission men in Chicago are pre-
ferring that one very much, and we may be obliged to adopt it.

The SkcrerARY.—1 have Just a word or two to say regarding “the distance apart of
peach trees. Mr, Taylor puts the distance at twenty feet. That was the distance at
which we originally planted our old orchard, but of late I have been planting about
twelve feet, and by careful pruning [ keep the tree in a bushy form. I find this distance
to be quite far enough apart, especially in view of the danger of losing the trees by
yellows. It seems advisable to keep our ground more closely occupied and the trees
severely pruned. We have all noticed where we have neglected to prune the peach tree,
that it runs out very long arms, with all the fruit on the straggling ends of long branches,
and of course they occupy more ground than is necessary. I think the mode of pruning
[ speak of not only keeps the tree in better health, but we get a greater number of fresh
young shoots and more fruit. Then in regard to fertilisers, I have Leen using wood
ashes altogether for my peach orchard, and I have been exceedingly pleased with the
result. 1 believe it affects the color and size, and perhaps the flavor of the froit. So
much is this the case that I daresay some of you have noticed that in Massachusetts it ig
clsimed by Mr. Hale that muriate of potash is a specific cure for yellows, which, however,
we have very great doubts about.

A MEeMBER.—What time of the year do you prune !

The SECRETARY.—I prune in March or early in April, before the growth begins.

Professor PanToN.— W hat quantity of ashes do you apply ?

The SECRETARY.— At least half a bushel of unleached ashes to a tree yearly. The
soil is sandy loam,

A MemBER.—Do you keep ashes close up to the trees ¢

The SECRETARY.— No, decidedly not ; we scatter them on the ground under the tree,
out nearly as far as the limbs extend. Then with regard to thinning the fruit T
believe, though I never can find time Just at the period of the year, that judicious prun-
ing and shortening of the ends of the bearing wood early in the spring, and thinning out
all the sickly wood, will accomplish that object as well as any other way,

A MeMBER,—What is the best time of the year to look for the grubs of the Peach
Borer ?

Mr. TAYLOR.—As soon as the frost is out of the ground in spring, so that you can do

it conveniently, and then during the summer Just before the eggs are deposited again
for the new crop. If whitewash is used with some carbolic acid it is likely to keep them
away, .

A MEeyBER.—We have always looked for borers about the month of June.

Mr. TayLor.—Well, I think I should take a little later time than that, because so
long as the insects are flying around depositing eggs in the bark of the tree it is hardly
worth while to go around and pick them out. But if gone over at that time with a
brush great good will be accomplished in keeping them away. I would sooner goaround a
little later than that, before much damage is done. I think if you wait until late fall
much damage is done,

The SEcrETARY.—I¢t is simply an egg that is deposited in June, and you could not
find the egg at that season,
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Mr. TayLor.—As soon as they begin to do damage the sap that oozes out will forns
a gum around the tree, and then yon may be sure there is something wrong about it, and
the more gum there is the greater the damage, because it shows the tree has been more
severely injured—the first hittle indication shows that there is something wrong. If you
find a little hole trace it right down with the point of a knife.

The SECrRETARY.— With regard to the borer, I think the best way is to keep him
out altogether. It is a great deal of trouble to go over a peach orchard and hunt out the
borer after the breeding season. I think most of the gentlemen present are aware that
the moth deposits the eggs in the months of June, July and August, and that the egg is
deposited about the surface of the ground, in order thac the grub may find its way into
the root, which is the tender part, and where it most delights to live and work its mis
chief. Now, if we can prevent the moth from reaching that part of the tree we shall
save the tree and save ourselves considerable hunting for the grub, and even when we do
hunt they sometimes escape us. I have found it the simplest and easiest plan to put a
bank of earth around the trees, which can be done by a man with a spade very rapidly.
By doing this about the first of June or earlier the moth is entirely beaten. If the egg
is deposited in the dry bark of the peach tree higher up it will do little or no injury. I
have had very little trouble with the borer since I adopted this method.

Mr. F. W. WiLsoN.—Would that work all right with apple trees too?

The SEcrETARY.—No, because the borer can work anywhere in the apple tree.

A MEemBER.— s not the effect of heaping the earth around the tree in the way you
describe, to make the bark tender, and will not the grub be able to work on it there

The SEcrETARY.—I have never found it work in that way.

Mr. CastoN.—How would it do to wash the tree with some alkaline solution? I do
not know how it would work with peach trees, but it is a very eftective remedy with the
borer in apple trees.

Mr. McMicuagL—I had a three-acre orchard of Northern Spy apples banked
around, and in the spring the frost or rain had made a little trough, and I nearly lost
some trees ; they turned black in spots.

The Secrrrary.—If the mound of earth is put closely around the tree and packed
close to the trunk I think it would shed the water. I do not think you could have had
it packed closely.

Mr. Tayror.—I would like to say something about that banking up, because we have
practised it. You take a peach tree in its second or third year, it has quite a top, with
pretty heavy foliage, and a tree that is banked up will sway in the wind until at last it
makes a little cavity around the trunk which forms a very nice place for water or any-
thing of that kind to lodge in, and necessitates re-banking before the ground is frozen.
We have had our trees barked at the bottom from swaying against the frozen ground
We have also had that cavity filled up with water running down the tree, when ice
would form there ; and many of our growers find there is considerable risk in banking
peach trees if they allow the banking to stand during the fall and winter. If the borers
are looked after during the summer months, and kept out until the tree gets large and
the bark hard, there is not much difficuity after that in keeping them out; they don’t
have much effect on a tree eight or ten years old. It is while the tree is young that
there is trouble in keeping them off.

The PresipENT.—Mr. Woolverton’s plan is to bank in the spring, and that obviztes
the difficulty with frost in the winter.

QUESTIONS ON PEACH CULTURE.

(1) What list of six kinds pay best in the county of Essex !

Mr, MircHELL (Leamington).—I may say the borer is one of the greatest troubles we
have in this section of the country, and I have come to the conclusion—though I have
never tried it—to take a piece of stovepipe or sheet iron and put it around a hoe or
rake handle until it is tight and then spring it and put it around the tree, and as the
tree grows the pipe will expand with its growth.
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The SEcRETARY. —I might mention here that a firm in Hamilton have prepared wire,
cloth especially for that purpose, and I believe it would work very well,

The PRESIDENT.—What varieties are cultivated here ?

Mr. MrrcHeLL (Leamington).—Well, the Crawford is
not yield enough returns, I think the Smock is one of the best, but Reeve’s Favorite is
one of the finest and most productive I have ever planted. Almost every variety succeeds
where I live. Good cultivation is one of the principal ohjects in getting good peaches ; I
do not believe in putting a crop in the ground, but in plowing it,

The SEcrETARY. Why don’t you grow the Old Mixon ?

Mr. MitcHELL — Because it is S0 unprofitable ; if we get a dozen oft a tree it is the
outside in a good year, and two years out of three we don’t get any,

The PresipeNT,—Can you give us any idea of the extent of peach
locality ?

a very fine peach, but it does

growing in your

Mr. MitcueLL.—I know one gentleman who has 18,000 trees. He must have
picked this year in one week about 2,400 baskets of one variety., I think he averaged
about 400 hundred baskets g day of one variety. It was originated, or he got it, near
Ridgetown. It isa yellow peach of very good flavor, and with a small pip ; medium
early, ripening a littlo after the Early Crawford, [t is called the Tyhursy Seeding,

The Presivent,—Would you advise anyone plantiug a peach orchard to plant it?

Mr. MiTcaELL. —Most decidedly I would,

Mr. ELviorr. —Has anyone else got i

Mr., MircneLrt.—No, unless he has let them ;
man I speak of has shipped peaches from his place by the car load,

Mr. BaLpwiy (Essex).—I commenced by propagating seedlings from a tree, Some
of my neighbors told me 1 could not propagate the Crawford from the seed, but I can
show as fine Crawfords in my orchard as can be seen anywhere propagated from that tree.
[ have the tree the last speaker tried to describe (Tyhurst’s Seeding). It is a very
profitable tree to have in an orchard, and will produce itself from the seed. | find I can
derive more profit from my own trees than from those I buy from nurserymen, I have
the Waterloo, the Early Canada, the Shomacker, Alexander and several other varieties.

no one has it in bearing, The gentle-

BEST VARIETIES OF PEACHES FOR NIAGARA DISTRICT.

The PresipeNT.—I see T am down on this subje
a standard the Crawford. The question asked is,
for early the Alexander, or it does not matter much if we take one of those others, the
Schomacker or Early Canada. That is our first peach, and the Early Rivers is our
second. Then after Crawford’s farly I think a good deal of the Wager, which comes in
immediately afterwards, and is g profitable peach., After that we have a local peach
called the Bowslaugh, a very fair peach, and one of the surest of any we have for g crop
in that locality, I think. The Late Crawford is a good peach when we can get it, but
in a great many localities it is g poor bearer. I have been very favorably impressed
during the last season with a peach about which I think our friend Mr, Willard, of
Geneva, N. Y., can tell us something. It is called Steven’s Rare Ripe ; it is the Old-
mixon over again, but 2 week or ten days later, and, with me, a much better bearer.
The Wheatland is considered first-class when we can get it

A MEMBER.—What about the Foster !

The PresipeNt.—The Foster is similar to the Early Crawford ;

; it would puzzle some
folks to tell the difference, though it has generally a little rounder form and higher
color,

A MeMBER.—Could you detect the difference between it and the Wheatland ?
The PresipENT.—-I think T could

Mr. WiLLarD,—Steven’

ct, and I may say we grow there as
The best six varieties, We would take
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until now. It is suflicient for me to say that the greatest returns I have ever read of
were obtained from that peach on the Hudson river, and it has been growing in favor
very rapidly. It is a late peach, coming in just before the Smock —a large, fine white
fleshed peach, usually red on one side and very productive, and the fruit-bud seems to be
hardy. We had a very tine crop of them this year, which we sold in Buflalo at 85 cents
to S1 per peck basket. You can Judge from that how it is received in the market, It
is becoming with us, or has already become, one of the standard varieties, The quality
is good and people want it ; it is a free stone entirely,

Rev. C. N. Marriews (Kingsville).—What about Hynes’ Surprise ?

Mr. WinLarp—I think I was the first in New York to grow it. All I have to say
is that it is all that it is claimed to be, We have marketed two crops and sold them at
very satisfactory prices. It is one of those early peaches following the Rivers that is
absolutely a freestone something it is diflicult to get. Hynes’ Surprise is absolutely a
freestone.

A MemBER.—Do you ripen the Catawba grape where you are !

Mr. WiLLArRD.—Yes ; we have ripened the Catawba grape at Geneva,

EXPERIENCE IN PEAR CULTURE..

The PresipenT called on Mr. J. K. McMichael, of Waterford, Ont., to give a paper
on his Experience in Pear Culture.

About twenty-five years ago, while we were planting a plot of three acres with
Northern Spy apple trees, we set in one corner of the orchard a dozen pear trees, The
soil is a sandy loam, slightly facing to the south. We had a variety of six or seven
kinds in our group of pear trees, The best return we have had in profit from any one
of the trees, has been from a seedling grafted with Bartletts about seventeen years ago.,
The Winter Nelis proved to be a shy bearer and an uncouth tree, but free from blight.
A fine Howell tree blighted badly nine or ten years after being planted, and the whole
top had to be taken off to the trunk ) Some sprouts grew, however, and the tree now is
ont the largest in the group, producing fine, saleable fruit, Two trees of the Early
Harvest were fine growers, maturing heavy crops of fruit, but not giving satisfactory

irns in cash ; they were, ten years ago, grafted with Bartletts, and are producing large
elds of first-class fruit. Olapp’s Favorite has been a fine growing tree, giving a quan-
ity of large No. 1 pears ; but the past season it was severely blighted. In this plot, by
planting trees from the nursery, we have not been successful with either the Bartlett or
Flemish Beauty, but the fruit has rarely been affected with a fungus.

In Plot 2 the soil is limestone and sand, and gently slopes to the south. In 1871
we planted in one corner of this orchard fifty pear trees. Two or three of the varieties
were sadly disappointing when they gave a return in fruit. Instead of the order as sent
to the nursery being filled and returned true to name, the nurserymen claimed~and took
the right to substitute other similar kinds to the ones in the order, when they did not
have the varieties ordered in stock. The consequence was that some of the substituted
varieties were worthless in the locality sent. The Bartlett trees planted in this soil
mwade but a small growth, The fruit has been mostly free from blemish, and a fair-
sized sample. The Flemish Beauty shows a fair growth of tree, but the fruit is consid-
erably blotched, and in size and quality is No. 2. The Lawrence is a poor growing tree,
and yields a small quantity of fruit of medium sample. Clapp’s Favorite is a large, fine
growing tree, with heavy crops of first-class fruit, but is blighted badly. Beurre Bosc is
a fair growing tree with very heavy crops of large No. 1 fruit. Beurre D’Anjou, a fine
tree but a shy bearer,

Plot 3 is located on the north side of a somewhat sharp-sloping ridge running east
and west. The upper side of the field is a sandy loam, and the lower side clay. Formerly
the land was very wet from spring water oozing out above the clay, but since under-
draining the land has been very productive. In this plot we planted 100 Bartletts, 25

) .

Flemish Beauty and a few each of half-a-dozen other varieties, making a total of 154
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pear trees,  For a few years we found it necessary to cut ofl a part of the
to keep the trees in shape, and the fruit, especially that of the |
fine, At this time a part of the orchard was severely

year’s growth,
Jartletts, wag re markably
stricken with fire blight. In the
south-west corner of the orchard stood a large apple tree which was very badly diseased
with twig blight, and to the north-east from the apple tree, across the pear orchard,
nearly every tree was apparvently almost ruined with blight.  We removed the apple
tree and burned the diseased portion of it. [rom the pear tiees we sawed off all the

lected limbs below the 4“.~r'nln||'ill'; of the bark and burned them, 1

he trunks and
remaining limbs of the trees then received

a conting of raw linseed oil.  Similar treat
ment was applied to the trees for th succeedin

two years, and that trouble djs ippeared

until the past season. In this plot, eight years ago, the Bartlett, I'lemish

mne of the other kinds were utta ked with
|

l:mtul:." and
the I isicladium, and for five years we id
a sinvle specimen from the Flemish B auty that would he salealle The

Ll o
IeLL pears were not quite so bad, hut the trees sullered very much worse than the |7

llr.u.!_\, The Bartlett trees uffered so severe ly that the limbs wore

10t fin Bart
emish
nearly black and
to the touch from a gum-like subst wnee that oozed ont of them

Three years avo
last spring, before the pear trees were in leaf, we

A prayed them with a olution of hypo
ulphite of soda and water, u ing one pound of the sulphite in ten gallons of water, and
ontinuing the application ¢ ry tw ecks until the fruit was about half grown, he
Flemish l:mul.\' was remarkably fine and fre from blemi h, and the Bartlett

tree
rallied up \\unvlvrtu”l\‘ but bore very little fruit Th

other kinds in the plot were free
from fungus. The following spring the trecs rece ived two applications of the sulphite,
one before and the other soon after the trees were in leaf, and then we waited about five
on part of the pears and some of the leaves,

weeks, when the fungus was developing
Che pear trees forthwith received a spraying with the sulphite,

and another in a few
days. We could not discover any further <ln~‘.‘v’Ju;nnv||l of the fungus. The Flemish
Beauty pears were a fair crop of saleable fruit, while the Bartletts were

an overloaded
crop of fair fruit, very many of the trees

requiring props all around them. The past
season the sulphite was applied, and the pear trees were nearly free from
most of the fruit was de troyed with the May frost

Plot 4 contains ten acre of clay loam, and i located south of the ridge. Tt ig
heltered from the north by an orchard of large apple trees, and on the other three sides
by a wind break of Northern S Y apple trees set one rod apart,

fungus, but

Eight years ago |agt
About 600 of the
Possibly 200 were black-

pring in this field there were planted 1,000 Bartlett pear trees, se
trees are very 'nwml\m_g, 160 are dead from several causes
hearted and had vigorous root .  Most of them had sprouts to grow just above where
they were grafted, but some only below, and from these sprouts, by cutting all of the
diseased trunk off. ‘we have fine, healthy trees

The pear trees are pruned lightly each year, and the bark slit down the trunk with
v sharp knife. They receive a mulching eve ry spring with coarse, barn yard manure,
and, in the fall, a liberal dressing with unleached ashes. The fruit is thinned out
pair of sheep shears. The older orchards are summer fallowed. and the
tilled for a hoed crop. Ihe pilowing

with a
»\'(:'nxj‘u-r ones
wround the trees is done with a or horse reversible
beam Jlltl\\' :

A MEMBER,—Are your orchards standards?

Mr. MocMicnagL. —These are all tandards; I have had no luck with dwarfs,

A MeMBeRr,— How far apart do you plant them !

Mr. MoMicHAEL. I'hose in the plot of 154 trees we re
}|]()| of 1,000 trees twenty feet apart each way
specimens on the Flemish Beauty.

seventeen feet, and in the
For five years we did not have any fine

The MemMper.—Have you tried spraying with Paris green ?

Mr. McMicnakL, —This past season I mixed hypo-sulphite of soda and P
and it seemed to have a double effect ipon the leaves,
of the two together. Two or three years

3 (r. @)

aris green,
I would not recommend the uge

ago | had the sulphite mixed up in a l;xrga
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kettle, but did not get it all thoroughly mixed. If it is a little strong it has the same
elfect upon the trees that Paris green has,

Mr. ParrersoN (Grimsby).—I have used hypo-sulphite of soda and Paris green
together on apple trees, and found no ill-effects whatever from the mixture ; but 1 never
use them on pear trees. With me the use of Paris green on pear trees seems to prevent
the knotty, gnarled specimens alost entirely. Of course Paris green has no effect at
all on the fungus.

THE QUESTION DRAWER.

When the Association met in the afternoon

The PRESIDENT suid.—1 have here a telegram from the Hon, Mr. Drury, stating that
he is unable to leave Toronto to-day, to attend our meeting, and expressing his regret.

The following topics were discussed from the question drawer :

PEAR CULTURE AND UNDER-DRAINING,

Q.—On the heavy clay soils of Essex and Kent, which are covered with rich vege
table mould, will the cultivation of pears be successful without under-draining, and in
such lands will under-draining pay ?

The PresipeNT.—I should say emphatically yes ; underdraining will pay for any kind
of fruit.

Mr. WiLLARD.—My own experience has led me to believe that all lands on which
pears are grown shounld be under-drained, unless it is naturally under-drained. We find
that dwarf pears do better on certain kinds of lands, while standards do better on other
kinds, and, from the statement of the case here, I think the land would be admirably

adapted for dwarf pear growing if it were sufficiently under-drained. Dwarfs do not
want to stand with their feet in water, and although they do not run down a deep root
like standards, they like to have it reasonably dry.

A PREVENTIVE FOR MICE AND RABBITS.
Q.—What is the hest preventive for mice and rabbits getting at trees?

The SecreTARY.—It seems to me that M. Wilson, who asks this question, could
have very well answered it, as I heard him say he was the suggester of the wire screen
protector for trees,

Mr. WiLsoN.—In our part of the country (Chatham) we have a great deal of trouble
with mice and rabbits, and I invented the screen which the secretary has referred to, and
it is a good thing. It is just the ordinary wire screening rolled on a small broom-stick,
and the spring keeps it in place so that it won’t slip. It keeps the mice and rabbits
away, and can be left on the tree until it is large enough to need no protection, We
leave it on from one year to another until the trec grows up. I put out 2,000 apple
trees two years ago and put it on them all, and they are all there yet. Buying the wire
wholesale it costs, if I remember right, about 2} or 3 cents per tree.

Mr. Rice (Port Huron).—I tried one little experiment on mice. I had some trees
set along a fence row and the mice troubled me ; 8o [ got some tar paper and tied it
around the tree with a light piece of string, putting it around three or four times. I had
doubts whether it would stay on all winter, and I was much surprised to find it became
hard, the string came right off, but the paper bas remained intact around the trees three
years, and they have been perfectly protected, The expense is almost nothing. The tar
paper becomes hard and keeps its place and expands with the growth of the tree in the
same way as the wire that has been described, and it has proved perfectly effectual for
the purpose intended. I had one large tree, six inches in diameter, that was notched by
mice. It had been in that condition one year and T tried the experiment on it. I bey-
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elled off some sprouts that had grown up from the bottom, shoved them under the bark
above, and had a load of fresh stable manure packed around the tree quite high. That
was four years ago, and this year the tree shows very good health, and has borne quite &
crop of apples.

Mr. BEALL.—The most effectual thing I know of is simply this : do not allow a blade
of grass or anything of the kind to grow in your orchard, and I will guarantee there will
be no mice,

The SecrETARY.—If you get a snowbank there, you will have mice, whether there
is grass or not,

Mr. BEALL.—If there were no grass there would be no mice ; mice do not breed in
the snow.

Mr. F. W, WiLsoN.—I find the trouble with the tar paper spoken of by our friend
Mr. Rice is that it excludes the air, which is very injurious to the tree,

Mr. Casron (Craighurst).—Mr. Beall is right in saying that if you keep the orchard
clean you will have no mice, but no matter how clean you keep the orchard there i
always grass around the fence.

Mr. Rice.—In regard to the health of the trees, those I speak of were very
unhealthy looking, hut they have improved in health each year, and this year they are
fine and healthy, after hav ing the paper around them for three years,

SPRAYING TREES WHEN IN BLOOM,

Q —What can we do to prevent people spraying trees while they are in blossom, and
in 8o doing destroying the bees ?

The SecrerARY.—I should suppose that if the opinion of this Association is sent
abroad that it is unwise to spray at that time, it would be sufficient,

SEVERAL MeMBERS.—Yes, I should think 80,

The SECRETARY.—Then I move this resolution : ¢ Resolved, that it is use'ess to
spray our fruit treces while they are in blossom, and in the interest of lm»kwpvm this
Association hereby unanimously condemns the practice.” Carried.

SEASON TO SPRINKLE WITH POISONS,

Q.—What is the proper time to sprinkle fruit trees with poisons ?

The SECRETARY.—The proper time is just after the petal of the blossom has fallen ]
as soon as the fruit has formed. That is the proper time to make the first application
of arsenical mixture to the fruit trees. It should be repeated after a heavy rain, because
the rain will wash off all the poison. I may here remark, ag something has been said

about it, that in Grimsby our fruit growers have found that three ounces to fifty gallons
of water is a sufficient quantity to use,

COMPARATIVE VALUE OF FERTILISERS FOR ORCHARDS.

Q. —What is the comparative value of fertilisers for orchards ?

Prof. PANTON.—1I think this question might be better answered by a practical man
than by me, who am only a teacher of science and its principles, as far as applicable to
plant life. I think, however, that on general principles the potash fertilisers seem to
bring about the best results for horticultural purposes. There are certain elements very
essential to plant life, and one of them is iron, which is very important to the prepara-
tion of the green coloring matter in plants. But there is generally sufficient of that in
the soil. This green coloring matter in plants is what enables them to take the gases
from the atmosphere, and out of these the properties necessary for plant growth. Another
element very essential for that purpose is potash. You may have the green coloring
matter present in the plant, but before it can do any work in the way of the preparation




of starch there must be light, and even in the presence of light it can do little or nothing
without potash. It is just as if you had a fine factory with all the belts and pulleys
and a grand engine in it; but until you got a fire going and steam generated your
apparatus would be of no use. So in plant life there is no element which has more
influence in working the whole manure than the element of potash ; and I would there-
fore say, on general principles, that potash fertilisers are likely to bring about the best
resulls,

F. W. WisoN.—I agree with the professor both practically and theoretically that
ashes is one of the best fertilisers we can get.  But just now there never was a business
so entirely ruined as the potash business, owing to German wmineral taking the place of
potash. There is no demand for it, and we should take advant 1ige of the opportunity
thus created. There was never a better « pportunity for fruit growers than at present.
[ have engaged two of the largest wills around Chatham to supply it at four cents a
bushel, and some of these are producing three or four large wagoon loads per week, I
would advise you all to try the same plan in your own neighborhoods.

Mr. DeMpsev.—I do not know of any manure better than bone dust, and if you can
dissolve it in sulphuric acid it is all the better, 1 applied it in that way very liberally,
and the result was that the next year I had one of the finest crops of Flemish Beauty I
ever had in my life.

Prof. PANTON.—You should add a little super phosphate,

MILDEW AND OTHER FUNGI.
Q.—Is the Industry gooseberry free from mildew ?
The SecrerarY.—With me it has been ; with the President it has not,
Mr. BeaLr.—There is only one kind that is worse with me.

Q.—Please inform us what canses mildew on grapes, and what will cure the disease

aleo what is the cause of the grape rot and what is the preventive !

The SecreTARY.—The mildew referred to and which is most common in Oatario is
v fungus—really a plant. I cannot explain its causes except to say that it is propagated
as other plants are, by very minute spores, which can only be seen with the help of a
microscope. As to the cause of the grape rot, it is also similar, a fungus, I believe
that a copper sulphate is one of the best preventives for this, or the Bordeaux mixture,
applied with a whisk broom in the absence of a proper spraying apparatus.

Q Is the statement made that mildew HII]_\' attacks [‘]‘lllt\ alrea “\ affected by

lisease ¢

Prof. PANTON,—I do not think the statement is made that they attack no other, but
there is a tendency to attack that type more than any other class, just the same as a
weakly person is more subject to disease such as typhoid fever than a person who is per-
fectly healthy. That disease is caused by germs, as many diseases of a more or less
l'}’i&l"ll:i" nature are now admitted to be. So with fungi, weakness in the vigor of the
’,l;lm renders it |u'~'1!in]_\' liable to attack [ have no doubt it may attack strong pl:mm
from time to time, but the tendency is to attack those weakened by disease. All these
fungus diseascs are caused by germs or spores getting into the plant structure in some
it is
weakly it passes right on to its Jjuices and beging to grow. There would therefore be ¢
greater tendency in mildew to attack weakly plants than more vigorous ones.

way. If the plant is healthy and vigorous it very okten goes no further, but if

Q.—1Is the statement true of fungi that they are mainly nitrogenous in substance ?

Prof. PANTON.—1I have never noticed that statement so much as this, that they live
on nitrogenous substances—for parasites live on food already prepared. Fungi cannot
take up the carbonic acid of the atmosphere and give off the carhon and oxyeen : that is
the function of the green coloring matter, to elaborate ouf of it starch ultimately, and
the fungi cannot do it. They are parasitic and must be put on the place where the food
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is; consequently they are always found in those situations. But I do not think the
question is clearly put. All organic matter is more or less nitrogenous, not excepting
sugar and starch, If the question was, “ Do they live on nitrogenous substances?” 1
would answer that they invariably do, as far as my knowledge goes,

().—1Is the practice of manuring with nitrogenous substances good ?

Prof. PANTON.—You mean so as to avoid this? Well, I think there might be some
specific times when it would not probably be well, 1t has been ascertained that fields of
wheat, where nitrogenous manures have been applied in excess, are more likely to be
affected by rust, Why ! Because they have brought out too luxuriant a growth, and
consequently the cells are more or less in an abnormal condition, which renders them
liable to the rust. Now, that is the case with rust. 1 am not just prepared to say it is
the case with other forms, but where there is too luxuriant a growth I think a plant is
placed in a position in which it is liable to attacks of parasites, and in that case a person
requires to know the nature of the soil. If the soil is already in good heart and likely
to bring about a fair condition of plant growth, I do not think it wise to overdose it with
nitrogenous manure. I should say too much barnyard manure would not do if the land
was in fine condition.

VALUE OF COAL ASHES AS A FERTILISER,

Q'—Has soft coal ashes any virtue, such as oxide of iron ?

Prof. PaNTON.—I am inclined to say not very much., You will be likely to have
enough oxide of iron in your soil. I cannot say what the composition of soft coal ashes
is, but as far as hard coal ashes are concerned there is nothing there ; all they can do
is to open up the soil, and I would think pretty much the same in the case of soft
coal. There may be some sulphide of iron, and that may supply some iron, but I do not
think there is much in it.

HOW TO BEST PRUNE A COMMERCIAL VINEYARD IN ONTARIO,

The PresipexT —We will now take up the subject of grape pruning, on which Mr
A. McNeill, Science Master of the Windsor High School, who is also an extensive vine
yardist, will now address us.

Mr. McNEiLL.—I expect that my remarks will have the effect of eliciting consider
able criticism, and I hope to profit by it, as pruning the grape vine is a very serious
question with me. I have invested some little cash in the enterprise, and it has now
reached such proportions that it is a case of swim or die, I have been led to study the
nature of the grape, and to attempt to apply the principles learned to the
pruning of it, and I have selected a number of points in grape growth that I think we
can apply directly in the pruning. First, we notice that the growth tends to divide itself
into many small branches. Allow a grape vine to grow unrestrained, and you will have a
number of fine, small branches in the first, second and third year. These branches will
not produce fruit for a number of years, and then only very small fruit. Secondly, it
has a strong tendency to develop the higher buds ; in the natural course of things these
higher buds would develop and the lower buds would go undeveloped, although now there
is comparatively little difference in their relative strength. Thirdly, other things being
equal, the buds are developed neither at the base of the cane nor at the top of 1t, but
mid-way—I am speaking now principally of the Concord. Fourthly, that a sharp bend
in the cane has a tendency to develop the bud just above it. Fifthly, the construction
of the terminal bud while in the green state has a tendency to hasten the maturity and
development of the tissue and buds below it.  The effect, however, varies with the
distance from the terminal bud. That is to say, if I teke this while in the green state
there will be a tendency to develop the bud next to it, and a certain tendency to develop
the next, with the effect of lessening as we get further from the bend. Sixthly, with
a strong growth in one cane rests the growth and developments of the other canes.
Now, I have selected out of a number of principles these six, and propose founding
whatever system I may present you upon those six principles. (From this point onward




Mr. MeNeill's address was so profusely interspersed by illustrations on a trellis on the
platformn as to render it impossible for the reporter from his notes to give a transcript
which could be understood by a reader).

Mr. REap.—The heaviest crop of grapes I ever saw was upon a lot of Niagara
vines in the County of Kent, Michig: u, and the wan who had them pinched off the
summer new growth at the second bud, or thereahouts, ahove the fruit, immediately
upon its setting. He practised that throughout his whole vineyard, and the fruit
developed largely, and the leaves grew to twice the size of those upon the vine left to
grow tree. It seems to me that with the Concord it would be equally good.

Mr., MoNEgILL—It is a question of cost.

Mr. Reap.—This gentleman has probably got back all the cost in the increased crop
of grapes.

BEST MODE OF MARKETING GRAPES.

The PrEesipeNt.—Mr, M. Pettit, of Winona, will take up this subject.

Mr. PErriT.—The best mode of marketing grapes is a rather difficult (uestion to
deal with, when considered from the fruit-grower’s standpoint, as much depends upon
the distance from the market, the requirements of the market, and so on, which must
be studied by the growers themselves, Samuel Miller, writing in Popular Gardening,
says: “The man who shall devise a plan whereby a man shall get what he earns by
growing fruit will deserve a monument.” I am not a candidate for that monument, but
there is a great deal in the remark worthy of consideration by the man who grows fruit for
profit.  As most of us know, carrying companies and commission men take about one-
half the receipts, while the grower has to almost beg for the other half. In none of
the products of our soil is the difference between what is paid by the consumer and the
amount received by the producer so great as in the case of fruit. This may be partially
accounted for by the perishable nature of fruit, and also the channels of trade through
which it flows. Oare in picking is of great importance with grapes. Pickers who are
too careless and lazy to lay grapes in a backet, but drop them in like potatoes, should
not be allowed in a vineyard. As a rule women and girls make the best pickers ; they
handle more carefully, and display more taste in making them look neat. You must
please the eye of the buyers, who judge by appearances, and keep your packages neat
and clean. For the commission market use the best baskets, and let the color of the
leno correspond to that of the fruit. In shipping for dessert purposes, let nothing go in
the basket but what you would eat yourself, or put on your own table for your friends.
Shipping green grapes has cost the grape growers of Ontario thousands of dollars, and
hus done more to glut the markets than any other cause. Growers, in haste to make
money, have allowed their vines to overload. This has caused the fruit to be poor in
flavor and late in ripening. Then to secure the early high prices they are picked as soon
as fairly colored, which has done more to disgust people with using grapes than all other
causes. [ venture to say that one-half of the grapes grown in Ontario are picked and
marketed before they arrive at the state of perfection.  Another cause of overstocked
markets is changing from one market to another to try for high prices. Montreal and
Toronto are our two largest distributing centres, and when Montreal reports high prices
and good demand, shippers send to Montreal. The consequence is that the market there
is overstocked, and Toronto being neglected the tide turns there and prices go up and
the same thing it repeated. If every grower would ship to his nearest and best market
regularly certain quantities every day, they would would work off at higher prices and
give better satisfaction to the consumers, who would receive daily good fresh fruit, and
there would be better satisfaction throughout. Another mode of marketing grapes, not
always profitable, is consigning them to commission firms or merchants who start business
with the spring birds, who distribute large quantities of shipping tags throughout the
fruit growing sections and quote better prices than the old established firms.

Q.—What sized baskets are usually used !

Mr. Perrir.—Ten and twenty pound baskets are used in our locality for the bulk
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f our grapes ; twenty pounds is a sixteen quart basket. It is too large, and I think
f that basket were entirely done away with it would be much better. A basket such
as peaches and plums are shipped in, and which holds sixteen pounds, is fully large
wugh.  The cheaper grapes are usually shipped in the larger baskets.
Q.—Don’t you get better returns from small packages than large ones, when they
are nicely put up ?

Mr. Perrir.—A few vears ago, when the smaller baskets came into use, T think we
lid us a rule, but there is very little difference now.

Q.—For early grapes or choice varieties, would not the small packages yield the
est returns ?

Mr. Perrir.—-Yes, I think they would,

Q.—-What varieties do you find bring the best returns, in shipping ?

Mr. Perrir.—The Worden, Concord and Rogers No. 4 are what I would plant in
our locality for black ; and for red, Delaware, Lindley, Brighton, Agawam, and Catawba
in some sections. For white, Niagara stands the season pretty well, and is such an
'normous yielder that it is far more profitable than any other white grape.

Q.—How do you find Salem in your section ?

Mr. Per11r.—It is more liable to mildew than most of the red Rogers, besides, if we
get a shower when ripe, they burst badly ; but for winter use I do not think we have a
grape in Ontario to beat it.

Q. —Have you tried Amber Queen ?

Mr. Perrir.—Yes, but not to any extent.

PURE GRAPE WINE FOR HOME USE.

The President announced that Mr. E. Girardot, secretary of the Vine Growers’ Agso-
ciation of Sandwich, would answer the (uestion, *“ What is the simplest way to make a
small quantity of pure grape wine for home use ?”

Mr. Girarpor.—I believe T have undertaken quite a task in answering this ques
tion, for it takes nearly as much time and knowledge to make a small quantity
as to make a Jarge quantity. I will explain, however, just as I would to some of my
neighbors if they asked me, First, the person making it should know a little of the
nature of the grape. Now the grape itself consists of the skin, which holds the coloring
matter, and part of the tannin of the grape ; the juicy or watery part, which contains
the sugary part of the grape ; and the pulpy part, the fleshy matter, which contains
tartaric acid ; and the fourth part or element is the seed, which does not go into the
making of wine. It contains a kind of volatile oil which you may call fusil oil, which
would be a nuisance in wine if it were crushed when the grapes are crushed to make
wine. In some parts of the country here the wine makers prefer to take the stems
away from the grapes. This, in my opinion, is not right, because the stem of the grape
contains a great amount of tannin, which is the preservative element in wine, and has
the effect of making it keep for years, which it would not otherwise do. OFf course in
order to make a small quantity of wine one should know what amount of grapes to buy.
Well, it is generally recognized that from eighteen to twenty pounds of grapes is
sufficient to make one gallon of wine, The next thing is a vessel to ferment that wine
in, and for this I would recommend a whiskey barrel, Take out the head, and in the
bottom put a bundle of straw, and over that straw put a brick well cleaned, and then
make a hole and put in a faucet. Next comes the pressing of the grapes. You may
take a small vessel and in it put a cartain quantity of grapes and crash them enough to
break the berry, and then put them in the barrel. Do not ill the barrel completely,
because the carbonic acid gas makes the wine rise, and if it is too full it will overflow
and you will lose the wine. Generally the vessel should not be filled more than two-

thirds ; one-third shoald ba left for termentation. Now, there is a great question in
) -]




making wine that is fit to drink. 1 believe our grapes here are grown in as great
perfection as in any part of Ontario, the climate being very favorable to the maturing of
the grape, Generally the juice of our grape contains from 20 to 22 per cent. of
saccharine matter; but this has been an exceptional year, and they have contained 25
per cent,, which would make a wine very rich in spirit. 1t is a recognised principle in
chemistry that the saccharine part of the grape is converted by fermentation so that
twenty parts of sugar would give 12 per cent. of alcohol. ‘We must allow something
for the organic matters in wine which do not ferment, and it also loses by evaporation—
we cannot get all the alcohol from a given amount of sugar, Generally we can make a
natural wine here, if we do not add any sugar, containing not more than 10 per cent,,
which we find is not quite enough to fit it for shipping purposes. Such a wine would
keep very well in a cellar, if not moved, but if it is to be shipped to any distance it
will get turbid and is apt to turn sour, and the only corrective for that is to add sugar
or spirit to it. It is not good to add spirits, because in this country we cannot obtain
wine spirits. The wine spirit is what we call amylic alcohol, and that we cannot
obtain here. We can buy grain spirits, but these do not assimilate with wine spirits,
and for that reason any wine in which grain spirits have been put cannot be digested
very well ; the least quantity will inebriate, instead of cheering as wine ought. There-
fore we use the sugar, which by fermentation is converted into alcohol, and by a
chemical process converts itself into grape sugar, and of course results in the wine
alecohol.  Now, the question is, What quantity of sugar shall we put in to obtain a
given quantity of alcohol? Well, experiment has taught us that one-quarter pound of
suzar added to one gallon of mash will give one degree of alcohol. The sugar cannot
be added directly, because we would lose a great deal that would get into the skin and
the stems, and therefore we have to dissolve it in water. This raises the question of
how much water? If we use too much we shall weaken our wine, and therefore we
only put just enough to dissolve it. We have found by experiment that one gallon of
water to twelve and a half pounds of sugar is the quantity in order to have a wine
having the same virtue and the same component parts as the natural grape contains
by itself. This water has also a beneficial effect on the wine. Our grapes contain an
excess of tartaric acid, although they do not contain more sugar than the grapes in the
same latitude in France or Germany, and this excess is corrected by adding water and
makes the wine more palatable. The next operation is the fermentation, and the
temperature that we should maintain or place the barrel in, It is a wise plan when we
put the solution of sugar in it to heat that small quantity of water, so that when we
add it to the wine it will not arrest the fermentation which may have already begun,
The object, on the contrary, is to hasten fermentation ; the quicker the fermentation the
better the wine. Long and slow fermentation only produces turbid wine, which is never
palatable, whereas quick fermentation produces good wine, which is always clear. The
temperature I should recommend in which to ferment wine is about 70°. It is very
essential after fermentation has commenced to keep the temperature up. If you should
put it in a place where cold air strikes, it will stop the fermentation, and that is injurious
to the wine. It is a wise plan to cover the barrel or vessel in which the wine is made,
because if that precaution is not taken it is covered with a kind of fungus which may
afterwards cause the wine to turn sour, and therefore the wine must be watched from
the beginning. Now as to the duration of the fermentation. '1his should generally last
about eight days in our latitude, We know that the wine is fermented when we discover
by the taste that it is not sweet any more. When putting the wine in the vessel to
place in the cellar you must not bung it right away, because there is a slow fermentation
going on for three months afterwards, and if the barrel is tightly bunged it may burst
and you would lose the wine. Wine is generally made here in the month of October, and
about December we look at it to see how it is getting along. If it is clear you may
draw it into another barrel. You must always use clean barrels, Some people use
spirit or beer barrels, and I may tell you that there is no liquid so subject to being
affected and taking on a taste from the vessel in which it is put as wine. One day a
man ordered a gallon of wine from us, and in his jug there was a musty cork. I filled
his jug from a barrel where the wine was perfectly good and palatable, but before he
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got home the wine in the jug was in such a condition as not to be fit to drink, from the
effect of the musty cork. Therefore either a musty barrel, or one that has been in the
shed a long time, cannot be used ; it is better to buy new barrels. You can never
clean a barrel that has a bad taste well enough to make it fit to contain wine. Barrels
that have contained whiskey, port wine or native wine are the best ; barrels that have
contained gin or ginger wine are of no use for wine, I think that is all 1 have to tell
you, and, if you will follow the directions I have given closely, you will be successful.,

PLUM CULTURE,

The PresipENT.—We have two questions here regarding plum culture, which
according to the programme will be answered by our friend, Mr. S. D. Willard. of
Geneva, N. Y.

Mr. WirLarp.—The first (question of the two on the programme which I have
been asked to answer is, What are the six most profitable varieties of plums for Southern
Ontario? T may say that T don’t think I am the proper person to reply to that question,
as | am not a southern Ontario man, but a New Yorker ; and I think there are those
in this room much better able to answer it. I will. however, answer it from my own
stundpoint,

The Secrerary.—I think the climate is very similar,

Mr. WiLLarp.—The question of plum culture has lately leen attracting a great
deal of attention. My attention was first drawn to it twenty years ago, when visiting
the Hudson river country, which at that time was really producing more plums than all
the rest of the United States put together, and those who were raising them were
getting rich.  The fruit was exceedingly large, and they had splendid facilities in
getting it on boats for the New York market, but their system of culture was wrong.
hey robbed the land; they sold their hay and straw and put nothing back on the
land, and the result was, before they knew it, that they could no longer raise fruit with
profit; and the plum business of the Hudson river is now a thing of the past. But
seeing their work is what led me to take it up, and during the last twenty years I have
done something in the way of raising plums. The plum has multiplied very rapidly ;
new varieties have been springing up here and there to be tested and tried, and it is a
very wide field in which to work. The list I am about to give does not include some I
could raise, because T am not sure they would suit you here. Foremost, as the earliest
ripening plum, I would put the Bradshaw, which when young is a little tender, but when
aged is one of the most hardy and productive market plums we have. I have trees of
that variety from which I have netted as high as $12 or $14 in a single season, and
that is good enough for me. Following the Bradshaw is the Lombard, which is among
plums what the Concord is among grapes or the Baldwin among apples. Itisa plum
which can be raised with less trouble than any other variety, always gives good crops
and always has a market value, for it is known everywhere. Then we have another
plum called the Gueii, which originated in Lansingburg, N. Y. Itisa very hardy and
profitable market variety; it takes on a most beautiful blooom, and if only well known
will sell well. I have found it one of the most profitable of plums, and it is very
productive. In time of ripening it follows the Lombard.

President LvoN.—I think it is said to be curculio-proof, do you stand by that ?

Mr. WiLLarp.—No; I do not believe that of any plum. Then we have what
is known as the Hudson River Purple Egg. That also had its origin on the Hudson
river, and was introduced to me by a fruit man who asked me to test it. You will not find
anything about it in Mr, Downing’s work, for when I sent it to Mr. Downing he said it
was a plum he did not recognise. But it is one of the hest for market purposes. It is
hardy and productive, and sells well on the market, Then we have the plum known

Peter's Yellow Gage, introduced by Mr. Barry of Rochester. All things considered,
it is in my opinion the best of all the light-colored class of plums, and yet it is scarcely
known ; you will not find it in the catalogue of Ellwanger & Barry. It is not one of the




DESt growers ; nurserymen cannot make money out of it as rapidly as out of some others,
but all things considered it is the best light plum grown, being extremely hardy and
producing a crop of the finest quality every year. Its disadvantage as against La Reine
(Maude, which is the standard light colored plum, is that it comes in earlier, If it
ripened as late as La Reine Claude I would say it was the best of the light colored plums
to plant for market, but it comes in earlicr. The advantage of La Reine Clande is tha
it comes in later. [ obtained my stock eighteen years ago, and during last season we
have topbudded 150 trees to continue it. Then for the sixth there is Coe’s Golden Drop,
which ought to be planted. We have had experience sometimes in winter killing, and in
picking these varieties I have endeavored to select those which hold their foliage well,
because that is a very important point. The Tmperial Gage we have dropped, because
the tree is tender. Of the light colored ones I do not know one that is more tender than
the Imperial Gage, and it is not the equal of La Reine Claude in productiveness, 1
have omitted La Reine Claude because I do not know whether it would be considered
hardy for your section, and yet it is the king bee” of all the plums. I have had trees
that yielded as high as $20 in a season.

The Secretary.—It is perfectly h wdy in western Ontario.

Mr. WiLLArD. —Yes ; but I desire to say that the plum is a capricious fruit. It
may be entirely hardy here and not with us, and vice versa. I think that is the
experience of anyone who has grown plumns largely.

Mr. Dempsey.—La Reine Claude is perfectly hardy in part of our county (Hastings)
and tender in other parts, but there is nothing better in the form of a plam for canning.
[ cannot grow it at all, while a man who lives only twenty miles from me succeeds every
time.

A MrvBER.—What about the McLaughlin ?

Mr. WiLLagrp.—It originated in the State of Maine and is of very fine 4|u;uiity, but
not a profitable market plum. It is almost of the highest quality to eat.

The PRrEsiDENT.—What have you to say of the Niagara plam ?

Mr. WiLLarD.—Well, if you plant good Bradshaws T am sure you will get a good
list of Niagaras. Shipper’s Pride is a very good plum a little north of us in the State
of New York. Itisa very fair plum, but not what we were led to believe. The
Jefferson is of the highest quality, but not productive enough for market, being in
this respect the same as the Washington. Quackenboss is a very desirable plum, but
we find it has a little inclination to shyness in bearing. There are places where it suc-
ceeds well ; T have seen it very fine on the Hudson river, but there are others which
we think more profitable. The Gueii is much more profitable to raise than the Quacken-
boss.

A MeMBER.—Do you know anything about Glass’ Seedling !

Mr. WiLLARD.—Only as T have tested it myself. Some of them were sent to me by
this Association a good many years ago, and we tested them in a small way. I thought
it was so near akin to the Quackenboss that it was not worth while propagating it. Pond’s
Seedling is a fine plum, but it makes wood slowly, and is not productive enough of
dollars and cents. The Victoria is a very fine plum some seasons; then, again, it is
liable to over-produce, and the fruit is small and fails to ripen well. The General Hand
is a fine plum in appearance, but does not produce enough. The Peach Plum is hardy ;
one of the most hardy we have. There are six other varieties I would be very glad to
mention in connection with the six 1 have already named as my choice, which I think
are valuable. The Prince of Wales is a most beautiful plnm, of very fine color and very
productive and hardy. It is comparatively new here, though I heard of it years ago in
England. Then there is the Stanton, which originated in Albany county, N. Y. If I
were to name only one plum for canning I don’t know but it would be this one ;
if it were two years hence I could tell better., We have now over a thousand
trees that will be in bearing next year. It is one of the finest to eat, and we have
kept the plums for wecks in our cellar sent up when ripe from Albany county, I
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think anyone making a test would do well to plant it. Then there is the Field, which
ripens a little ahead of the Niagara, and is like it in size and appearance, except that it
is a little darker in color. It isa very desirable new sort, and had its origin in Scoharie
county, N. Y. Then we have the Grand Duke, one of the latest introductions from
England, originated by Mr. Rivers, which promises to be the best late plum of dark
color that I know of for market. We had the frait this year for the first time for
market, and it brought a dollar a basket in eizht pound baskets. Mr. Rivers brought
out three plums, the Grand Duke, the Archduke and the Monarch, which in my opinion
are going to make their mark in this country.  Anyone who saw the exhibition of
froit at Buffalo this fall might have seen the Monarch. Tt is one of the lnrgest of
plums, and bids fair to be very hardy ; the tree holds its foliage very well and is very
productive. Then there is one of the Japan plums called the Botan.
President LyoN.—Are not there several varieties of that name?

Mr. WiLtarp.—Yes, there are, That is a sort of general term for a number of
those plums sent out from Japan, but having received this one under the name of
Betan we raised it as such ; we have another under the head of Botan which is a little
lifferent. This summer I obtained two others called the Sweet Botan and Burbank’s
Japan. T had enough to market this year of Ogan, but I saw they were not going to
take, and that was sufficient for me.

A MEMBER.—What do you think of Basset’s American ?

Mr. WiLLarp.—I don’t thing it is worth enough powder to blow it over the fence.
A MEemMBER.—What about Munro’s Seedling ?

Mr. WiLLArD. —It is tender with me : we never grew a plum so tender in the nursery
as the Munro,

A MemBer.—Have you planted Prunus Simoni ?

Mr. WiLLarp.—Yes, It may be hardy and sufficiently productive, and will be sold
at fruit stands even if it is not of the first quality. They want it in the cities, though it
is not strictly first-class.

THREE BEST PLUMS FOR HOME USE.

Mr. WiLLARD.—I see there is another question : “ What are the three best plums
for home use, early, medium and late? Quality, productiveness and hardiness of tree
tree alone to be considered ; soil, light sand ¥ I think I should take the Bradshaw for
the first, then Peter’s Yellow Gage and the Stanton Seedling as my choice.

A MEMBER.—Does not the Lombard do well on light soil ?

Mr, WiLLarD.—Yes, I have seen it do remarkably well,

A MeuMBER.—TIn our neighborhood they have adopted what they call the French
stock, which does not sucker as much as the standard stock

Mr. WiLrLarRD.—We use French sometimes because we cannot get any other, but if
[ were selecting an orchard I would prefer, if possible, to have them worked on the
horse plum stock of western New York. But they will all sucker bad enough if you cut
the roots; you can plow them to death a good deal easier than kill them any
other way. 1 would advise people who have plams to do their work with cultivators,
Mr. Denpsey.—Did you ever try any of Rivers Damsons ?

Mr. WiLLARD.—Yes, I have the whole list of them now : they are succeeding
flrst rate,

A MemBeR.—How far apart do you plant them ?

Mr. WiLLARD.—Our plan originally was 16 feet each way, but now we get our
rows 16 feet apart and ton feet in the row : you can handle them better, but it wants
high culture. I would not advise anyone to do it unless he has the manure.

A MEMBER.—Do you spray your trees for curculio ?




Mr. WiLLarp.—As I remarked to-day if it: were not for curculio I would not raise
plums. God put us here to fight something, and we might as well fight these pests as
anything else. So far as spraying is concerned, if I were to spray I would use Paris
green. We experimented this year with London purple, to our sorrow, for it cost us
about $500 to learn that London purple was better somewhere else than on plum trees,
or perhaps any other trees. It is soluble, and no matter how careful you may be you
may touch some of the very sensitive plum foliage. We have used Paris green, but I
don’t want to hold the nozzle all day myself, and I cannot trust men to do it ; they fool
away their time, and put on so much that they injure the foliage of the trees.

SALOME APPLE AND RUSSIAN APRICOT.

Q.—1 would like to know whether the Salome apple is in any way better worth
planting than the Baldwin, and also if the Russian apricot is worth planting.

President LyoN.——It does not show any fine qualities beyond being hardy. It is
hardy enough for central or northern Illinois, but beyond that it has been found to fail.
Its quality is not good and is not particularly attractive. It is claimed to be a good
producer, and might do very well for a market apple, but there are so many more desir-
able apples that I question whether it is worth planting at all.

Mr. WiLrArD.—I have not the greatest confidence in the Russian apricot although
we grow them, but we have to do so in our business ; we have to grow what people want
and demand. I have very great doubts of its value, and would not recommend it.

SEEDLING FRUITS.

Q.--Should not the Association appoint one competent man as an expert, to examine
and report upon all new seedlings fruits in the Province that may be sent to him ?

Mr, BEaLL,—-I think it would be an excellent idea.

Mr. Bucke.—Anyone who heard the address of Prof. Saunders of last night will
remember that he said he would be very glad to receive at the Experimental Farm any
new fruits or trees, and I think he is a very competent person.

President LiyoN.—The trouble with us has been that there are a great many people
who will not take the trouble to inuform themselves of what is being done, and are always
ready and waiting to be imposed on by travelling tree pedlars who will tell them
anything,

Mr. Dempsey.—I fall in with the idea, and 1 think no better man than our zecretary
could be selected, but I think he would like the assistance of Mr. Saunders and some
others in some instances, I move that Mr. Woolverton be appointed as one of the com-
mittee to receive fruits as suggested.

The PrestpenT.-~Mr. Woolverton has been acting in that capacity, and you have re-
ceived some of hig reports through the Horticulturist, and if only one man is appointed I
think he is the proper man. It would be well enough, as Mr. Dempsey says, that he should
have one or two others associated with him with whom he might confer in special cases,

Mr. DeEMpsEy.-—I move in addition that Prof. Saunders, the ex-President, Mr. Allan,
and the President, Mr. Smith be appointed on the committee. Carried.

RAILWAY FREIGHTS.

The question was asked, “ Is it wise to interview the railway companies regarding
a special fruit train service, on the ground that the express companies are no longer
competent to carry the ever increasing shipments of fruit in a proper manner !

Mr. T. H. Race said in reply that last summer he had got from the secretaiy of the
Association three baskets of choice peaches, and that when they had arrived they had all
been broken into. On complaining to the company, it was stated that this was no
unusual occurrence. He then threatened the company with prosecution, and also to
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complain through the Fruit Growers’ Association to the Legislature,
to protect the public from such pilfering.
At the same time Mr. Race en

, asking for legislation
The agent sent the complaint to headquarters
{uired whether others in the town had similar complaints
to make, and found that it was a common occurrence to have fruit packages pilfered on
the train.  In about two weeks a reply from headquarters came, giving the agent
written authority to settle Mr, Race’s claim and hush up the matter :
unwilling to do until there was some guarantee of safer transportation,

I'he following lctter, from the Grand Trunk
ead i,j,' the Secre tary :

but this he was
Railway Company, was Landed in and
J I

\s vegards cars being specially fitted with shelves for holding the baskets to prevent the fruit being
ruised by the baskets when piled or top of each other, This has bee n done to some extent by the G. T. R.
Co., but it takes so long.for the cars to return, —say from Montreal—that prac tically it is impossible to

ide enough of such ea 8, the season buing so short. and they cannot be used for other freight on the

n journey, it must be apparent the cost to the R iilway Co, would be too great, excepting in the case

ort distances, such as between the Niagara district and Toronto where the cars can return d iily and

erefore a few of them can do a 1 circumstances here are very different, the

t large amount of work, The

listances being so great However this difficulty of damage by bruising has be ea solved to a great extent
w2 be piled on top of each other

without injury to the fruit, On behalf of the G. T, R. C

by the new style of basket manutactured in Walkerville, as several tiers
i . Co. I may say that the importance of rapid and
heap transit 18 fully recognised,

THOS., DOW,

[he following letter also, from the (

irand Trunk Railway Company,
read by the secretary :

was handed in

[n regard to shipping facilities for grapes and smali fruits generally
concerned :  The possibilities of this dist ct for the
and for several years efforts have

0 far as the Grand Trunk Railway
cultivation of fruits gener ully have been recognised,
been made to encourage those engaged in the forwarding of this traffie
viz, by allowing cars to go direct to their destination, even when loade d with but a small quantity of fruit,
rather than load the same car for severs | stations. There has been no hesitation in fq warding three tons
\s a rule there is no d lay in_reachiag the
ger places in good time, as there lways other freight that can be used to fill up a car. But the diffi-
wrises with small lots, more especially when for places off th Such consignments a eapt to
be delayed more or less at junction points, but three days should be the maximum time in transi in any
ase.  We have been able to give quick despatch to Montreal, Toronto, Ha rilton, and London sh’pments,
§ going direct, and those interested may rest t
hippers in reaching the markets speedi I 1

lirect at any time, but even as low as 1,600 Ib have been sent,

e main line,

assured that no effort will be spared to co-oper:te with
as possible,

HEDGES FOR SOT THERN ONTARIO.

The PrESIDENT.—Mr., MecNeill will now
hedges are best suited for Southern Ontario,”

Mr., McNEILL Hedges are of particular interest to fruit
aware they serve the purpose of a wind-break and
nimals and as an ornament, [ think those three I
onverted to hedges by a short visit to HR
eautitul until it has its hedgerows, A

address us on the s bject, “What kind of

men ; as you are well
a protection from the inroads of
urposes are served by hedges. I was
igland, and I think Canada will ne

a matter of protection
altogether so sure that they are a success, 1 am afraid that
sightly wire fence is ahead of it, and I do not see how
less than a wire fence can be constructed for,

wwer be l'l'.’l“ﬂ\'
against animals I am not
in the case of cows the un-
it is possible to grow a hedge for

In the case of the wire fence you have
the protection at once, while in the case of the hedge you

so merely for protection I do not think the hedge i tve question for many years to
ome. There is another aspect, however, of particular interest to frait growers—the
wind-break ; it is conceded that the wind-break is of material advantage to the fruit
grower, and it is from that and the wsthetic tandpoint that it must stand or fall with
them, for on the score of cost it cannot compete with the wire fence, 'l'\'.‘-'nl.\'-li\v years
ago I helped my father to plant a white willow hedge. We tcok long pieces of willow
limbs and dug a narrow trench and put our willow sticks down five or §ix inches apart,
and had no trouble whatever in getting them to grow, My father left that neighborhood
4 year or two afterwards, but I saw that hedge about five years agn, and it was a perfect
solid wall of vegetation, through which a mouse could hardly crawl. But | think it wag
costly as far as the occupation of ground was conce rned, and white willow must pass out
of consideration altogether, My father and I experimented with the

must wait a number of years,
8 a l

common thorn.




The special thorn 1 am speaking of is called the Cockspur thorn, which is more easily
described to the ordinary individual as a species having a perfectly smooth leaf and being
thickly set with thorns, After several failures in our experiments with this we got both
the method of growth and the plant that answered the purpose as a hedge plant. Our
error in growing it was in allowing it to grow too high before cutting it off, and as a
consequence in one o1 two years there were bare spaces below, but after we had some
experience we found that we must get a strong bottom growth after which there is no
difficulty in getting a perfectly impenetrable hedge, and a hedge that will l1st for ever,
The advantages of this thorn are these: First, it is a perfectly bardy plant ; you cannot
kill it by any ordinary method. It will stand dry weather, cold weather, or wet land to any
degree found in land fit for cultivation ; it will stand browsing which only improves it, and,

in every way, it makes a splendid hedge. Its growth, however, is too slow to satisfy

most people, and it has one other fatal defect I am afraid. So far we have always been
able to get our supply of the plant from a river bottom flat, but if the plant is ever to
become a hedge plant it must be propagated in some other way, and 1 do not know how

it can be cheaply propagated. I was informed by Prof. Saunders that the seeds are ex-
ceedingly slow of germination, and if that is the case it is a serious defect, but I think it
is worth while to experiment with root cuttings, from which some of the same family ar
very readily developed. Our experience is simply that we take these plants from a river
bottom and plant them out, and in about four years they mske a hedge that will turn
anything and that gives little or no trouble in the way of trimming or pruning. The
hedge in question is so close that nothing can make its way through it, but mice or small
birds. The birds make their nests in it, and it is a most excellent protection for them
and if for nothing else I think hedges should be grown for the protection of the birds

which are such friends of the fruit grower.

FRUIT AS FOOD

At the evening session a paper was read by Mr. L. Woolverton, Secretary of the
Association, on this subject, as follows :

One of the best ways of increasing the selling price of our fruits is to educate the
public into a freer use of them. Fruits are too often looked upon as mere luxuries, agree-
able to the taste but useless when nourishing food is required. We find the citizens buying
meat and potatoes regularly, but the fruits are only purchased occasionally as a special
treat. When the family go from the city to the country in summer, the mother is in
constant anxiety about the amount of fruit her children consume, and is surprised when
the dreadful results anticipated do not follow. This craving which children have for ripe
fruit is one proof of my first point, viz.: (1) The free use of ripe fruits at our meals tends
to health and longevity. No doubt there are many persons present who can verify this
position from actual experience. I have heard men say that in the autumn, when har-
vesting grapes and eating freely of the fruit, they have noticed an increase of weight of
from five to fifteen pounds. So well acknowleged has the healthfulness of the grape been
that, in France and Germany, patients are treated with what is called the * grape cure”
for many diseases due to overfeeding. A French physician says that nothing does more
to rid him of his patients than the daily use of fruits; and another says that since the
apple has been more freely used in Paris, there has been a decrease of dyspepsia and of
bilious affections. We all know with what avidity the fevered patient sucks the cooling
juice of the ripe cherry. I have in a previous paper, referred to the healthfulness of the
currant in dispelling headaches and reinvigorating the system.

Not only on the score of health, but also on that of economy, we can speak a word
for the use of fruit. Meat is one of the most expensive articles of diet, and in summer
time not the most wholesome. Indeed, some physicians trace antumnal diarrhea to the
use of meat in the hot weather, giving rise to alkaloids which are purgative in their
effects. The fruit often gets the blame for what is due after all to the meat. A grain
and fruit diet, according to an eminent English physician, is in summer more healthfal
and less expensive than a meat diet,

Fruit «
secn from t)

Who ol

In summer g
Let every
economical inv
wnd a half, wh
tableis baked a
an admirable e
febrile conditio
tute the apple
dren are too of

a stock of this

'l‘h“ mo
of varieties a
and let ever,
fruit market,

The sec
uable articles
ance of food,
horses and w
paze 95 of th
which he sho
about 16 cent
mate and in
says :

) For the gen
l"'l. l hll\"‘ h
when running ar
do as well on fou
true, 1t would gi

It will be
and a half ti
bushel, or 40
disposing of a

orchard, Ifa
we need not fe
use, here is an
When some o
A peck of pears, 1
fourth, and when
they wanted,
Here are t
[ have fed apy
twelve cows with |
up and thrown in |
lﬂ('ly“,lh‘t‘ of milk,
apples that will no
8} quart can of mi
I have been i
Apples and began |
fnn to the horses,
"0gs to which I ha
Tats tosts, but thial
result of Increasing
eeping over, [am
®ll them to be mad
#ronger intoxicant



' easily
1 being
t both
Our
d as a
1 some
y 18 no
r ever,
cannot
to any
it, and,
satisfy
's been
wver to
w how
are ex
hink it
\il‘\' are
a rivel
1 turn
The
r small
them
» birds

of the

vte the
llf_:r(‘("
uying
special
* i in
| when
T ripe
 tends
fy this
n har-
ght of
e been
cure”
3 more
ce the
and of
ooling
of the

v word
1mmer
to the

their
, grain
althfal

47

Fruit contains the elements necessary for the nourishment

of the body, as will
secn from the following table showing the

composition of tle stl';x\\'l»x-x'r)‘, viz.:
Water EXEA BT vi%a i e . «ev.. 87 per cent,
Sugar. ..... SE . " SVdE 4 i e
Free acid

Nitrogen, . .. . 4 o S R s

Insoluble matter (4 per cent of which is ash)......,

Who oljects to being convinced of the healthfulness an

1 economy of the strawberry
in summer as contrasted with a meat diet ? Prof. Farad

ay says of apples :

Let every family in autumn lay in from two to ten or most
economical investment in the whole r apple is digested in an hour
wd a half, while boiled cabbage requires five hours,  The most healthful dessert that can be placed on the
tableis baked apple. If taken freely at breakfast with coarse bread and without meat or flesh of anykind, it has
an admirable effect on the general system, often removing constipation, correcting acidities, and cooling off
febrile conditions more effectuslly than the most approved medicinas, |f families could be induced to substi-

tute the apple —sound, ripe ar d Jusc 10us—for the pies, cakes, candies and other sweetmeats with which chil-
dren are too often stuffe d, th re would be a diminution of doctors’ bill i, sutficient in a single year to lay up
a stock of this delicious frui, for g season’s use,

more barrels, and it will be to them the
ange of culinary supplies. A raw meljow g

The moral of ul] this is ¢ Let every farmer plant

a fruit garden with such a selection
of varieties as will fu 1ish him with a constant succe

ssion of fresh fruits for his family,

and let every townsman make arrangements for a constant supply of fresh fruit from the

fruit market,

The second point [ want to emphasize is this :

(2) Apples form one of the most val
uable articles which can be

given horses and cows in ¢ munection with their daily allow-
ance of food. In point of nourishment alone they are e jually valuable with carrots for
horses and with turnips for cows, and more \';l]llilirll' than mangelg pound for pound, On
page 95 of the Report for 1887 will be found a table pr, pared by Prof, I, B, Arnold, in
which he shows that ripe apples have a feeding value equal to one-third the value of hay,
about 16 cents per 100 Ibs, or 8 cents a bushel. I believe that this is far

mate and in this [ am supported by a Mr, K. H
says :

too low an esti-
. Hutchinson, an Awmerican farmer, who

For the general purpose horse of the farmer, I know from actual experience that apples are valuable
food. I have had horses that were in very low ¢ ndition, from worms, entirely frsed from this trouble
when running among apple trees, where they eat all they want. I b. slievethat a horse not at hard work would
do as well on four quarts of oats and a peck of apples as on a peck of oats per day,

If this statemeng i
true, 1t would give apples a feeding value of about, cents a bushel,

It will be ohserved that we have here a practical farmer giving apples about two
and o half times the value which Prof. Arnold has allowed to them, viz.: 20 cents per
bushel, or 40 cents per 100 Ibs. Now if this can be proved it will open up a new way of
disposing of a large portion of our apple crop, and increase the value of the farmer’s
orchard, If apples can be shown to be worth 20 cents a bushel as food for stock, surely
we need not fear over-production or market gluts,  And if weight of testim my is of any
use, here is another from a writer in Orchard and Garden. He says

When some of my pear trees littered the ground with their ripe,
A peck of pears, with two quarts of meal and bran for
fourth, and when the apples were ripe and che
they wanted,

, mallow frait, [ fed them to my cows,
a noonday feed increased the milk and butter one.

ap in the market, the horses cows, pigs and fowls had al

Here are two « uotations from the Michi an Fuarmer,
1 g

I have fed apples for twenty years quite extensively,
twelve cows with them, As 800n as the apples

Mr. Charles Dann says :

During the past three Years T have been f

attain any size and dr p from the tre s, I have the
up and thrown in the pasture. Some days the stock get as much as ten bushels and I can alw
mcrease of milk, The apples are of different varieties, but not very sour, Cut down
apples that will not do to eat. I am feeding two bushe
8} quart can of milk extra from the fruit,

eding
'm picked
-".VN See an
all trees which produce
21s of Baldwins at one time to my cows and ~ t an

I have been interested in discussing the value of apples for stock, I had last winter 600 bushéls of
Apples and began by feeding them to my team, giving them at noon instead of grain, and with apparent
f“” to the horses, [f the team was hard at work it probably would not answer, [ had a pen of hlliug
"0gs to which I had been feeding a bushel of apples for their noon feed. I had no means of making accu-
rate tasts, but think thay did equally well. [ also gave them t)» my cows, a peck at one fmnlmg, with the
result of increasing the vield both of milk and cream. 1 have also fed them all winter to pigs which [ am
h«pmv_,'m'«-r. I am convinced that to feed apples to stock is as profitable and much more ﬁ:mtlsf:tct,ury than to

®ll them to be made into cider with the possibility if not the probability that its use will lead to the uge of
'"‘”l‘-,’"rlut')\'iculltﬂ.—lf. A. Bradley,




And to accuimulate evidence here is a quotation from a writer in the New York
Tribune

A few years ago one of our largest apple growers had a large lot of culls left over, He was offered
10 cents a bushel for them delivered to an evaporating and cider-making concern five or six miles away
Instead of selling them at that price he bought hogs to eat them, I am at this time unable to recall the
details of his method, but whatever other feed was given them was accuraaely weighed and measured, and
the s cost at market prices and all other expenses, except the or of feeding the apples, were duly
charg up against the hogs till they were killed and marketed, when it wasfound that the apples had netted
him 32 cents a bushel. The only case of ill result was where a large herd of cows were turned into an
orchard of several hundred trees and permitted to gorge themselves without restraint. Like any other
food, apples should be fed with much discretion, beginning with small rations and increasing them
g'l‘.u!’]:

1

For several years I have myself been experimenting in this direction, and must say
that I am more than satisfied with the results. Last winter I fed a team of horses
about seventy-five bushels of cull apples which were unfit for shipping. They were fed
with cut hay or cornstalks, and chop stuff made of peas and oats ; and a part of the time
of corn and oats. The ration was made up about as follows: One bushel of cut hay or
cornstalks, one peck apples and one quart chop stuff. This was given the team twice a

day when idle, and three times a day when at work, with about 8 or 9 lb. of hay at
night. The result is that the team came through the winter in a far better condition
for work than ever before. There was no need of condition powders with that team.
The old coat of hair was shed early in the spring, and the new one was remarkably sleek
and smooth ; and everyone exclaimed on seeing them, “In what fine condition those
horses are.” T tried the same diet on a two year old heifer, giving her the same ration
twice a day. That beast is now as fine a one:as can be seen for miles around, fat and
sleek and healthy. I have therefore given up growing turnips and carrots for stock, for
[ find in my waste apples food as valuable for their nutritious qualities as roots, and
more valuable for their condimental qualities.

Having, then, such numerous ways of disposing of our fruit crops the encourage-
ment becomes greater for growing them. We can evaporate or feed to stock all second
grade apples and pears, and thus relieve our markets of a class of apples which glut
them with rubbish, and anger the busy housewife. Thus also we shall be able to cull
closer our fruit for shipping, and only put up for export the choicest grades, which will
bring the very highest prices ; and secure for our Canadian apples the reputation which
their excellence deserves of the very finest in the world,

Prof. J. H. Panrton, of the Ontario Agricultural College, Guelph, then gave his
lecture on ¢ Fertilisation of Plants,” a most interesting and valuable address, illustrated
by a chart of colored engravings. This has been published in the Report for 1888,

The evening was enlivened by some excellent musie, contributed at intervals by the
Detroit Medical College Glee Club, together with solos from Messrs. A. D. Bowlby and
W. Paterson.

Resolutions of appreciation of the kind and courteous treatment by the town of
Windsor, of thanks to the press, and to the Glee Club were most heartily passed by the

,\\‘-w';l?;' 0:
'he Mayor of Windsor, and others, replied in suitable terms, and the meeting was

with “ God Save the Queen,’
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THE SUMMER MEETING.

The summer meeting was held in the Town Hall, Old Niagara, on Tuesday evening,
July 8th and Wednesday, July 9th, 1890,

The President, A. M. Smith, Esq, called the meeting to order at 8 o’clock on Tues-
day evening, when an address of welcome was read by Mr. R. Courneen, President of
the Niagara Fruit Growers’ Association.

The President replied to the address in fitting terms, and declared the meeting open
for discussion, suggesting that the Venerable Archdeacon McMurray, of Niagara, should
address the audience.

INTRODUCTORY DISCUSSION.

Archdeacon McMURRAY.—I was very much delighted when I heard that the pres-
ent meeting of the Fruit Grower’s Association was to be held in this town, having long
thought that one of its meetings ought to be held here. I have vary carefully followed
the various meetings of the Association in different parts of the province by means of its
publications, of which I am a constant reader, and which I think should be taken and
read by every person at all interested in the growing of fruit or in horticulture. I am
delighted that you should have met here, and anything I can do or say in furtherance of
your objects I shall do most cheerfully. A most interesting paper was recent!y read
before the society here by Mr. Billups, on the curculio, of which he exhibited numerous
specimens, I should like to hear that paper repeated during the course of the present
meeting. The curculio is an enemy we have to strive manfully against and T am afraid
will attack our peaches as well as plams. T think we may learn something practical dur-
ing this meeting regarding gooseberries, I have some fine gooseberries, but almost all
mildew as the trees get older, and the only thing I can see to do is to kecp plantations
coming on. -After a tree is six or seven years old it is almost certain to mildew.

GOOSEBERRY MILDEW AND APPLE SPOT.

The BecrETARY.— Regarding the gooseberry mildew to which the Ven. Archdeacon
has referred, I may say that I have been studying very carcfully the reports of the United
States Experimental Stations, at which a series of careful experiments have been in pro-
gress connected with mildew and other fungoid diseases, and i believe that means will be
found of stopping mildew without having recourse to cutting down the bushes or destroy-
ing them. Kxperiments are being made with copper solutions, which are found success-
ful in combatting fungi, and one of them, whi:h is being very successfully applied to apple
spot, I hope mayalso prove useful for mildev /,that is the ammoniacal carbonateof copper. It
is prepared in this way : an ounce of copper carbonate precipitate is dissolved in a quart
of ammonia and diluted with twenty-five gallons of water. I think we should keep care-
ful track of these remedies and try them onrselves. I am this year trying this ammcniacal
solution of carbonate of copper for apple ipot and I think I observe some benefit from it
already, although I did not begin so eari 7 in the season as I ought to have done. It
should be applied before the buds open at all 1or apple scab, and also, of course very early
for mildew, because these fungi live through the winter in some way and the action of
these copper solutions is preventive rather than carative. The reason [ did not apply it
a3 early as would have been desirable was that our locst druggist did not keep it in stock,
it being an article not in demand at present and it was not until after a good deal of urg-
ing that he wrote to a wholesale druggist and succeeded in procuring it.

4(ra)




Mr. Bucke.—That is for the apple spot.

The SecrETARY.—Yes. Hypo-sulphite of soda has been rccommended and has been
used by some with success, but it is not nearly so effective as this carbonate of copper.
The only difficulty with the carbonate of copper is that the ammonia renders it soluble,
and we have to spray our trees with Paris green as well, which makes extra work. = If
some way could be devised of using the copper carbonate and Paris green together it
would save labor, but unless the ammonia can be dispensed with it cannot be done,
because it makes the Paris green too injurious to the foliage.

Mr. OrA1G.—At the Experimental Farm some work was tried in the same line with
the Paris green and the carbonate of copper without ammonia to see if there was any
beneficial effect, and with carbonate of copper alone and in suspension. I find that in
water it will remain in suspension as well as Paris green, so it is possible it may be used
without ammonia as a solvent. If, as the secretary has suggested, we can get a combined
insecticide and fungicide it will be a very valuable acquisition. The carbonate of copper
costs about sixty cents per pound in the precipitated form. Large trees will take from
one to three gallons to do them fairly, that is of the mixture with Paris green.

Mr. Bucke.—That amount of the stuff would make a very large quantity of
the mixture.

Mr. Crate.—Yes. We have used a different strength from that mentioned by Mr.
Woolverton ; I have used it from one to three ounces and at the rate of twenty-two gallons
[ do not think there is any doubt we will be able to get some results which can be
followed up next year.

The SecrETARY.—As this is an interesting topic I do not think it out of place to fol-
low it up. I would like to add that I have been applying it to the pear as well. This
year the Flemish Beautys are horrible, covered with scabs and curling up in every shape
on the side in which the scab has affected them and are certainly going to be utterly
worthless. Of course it was too late with them ; I could not get it in time to apply early
enough, but I really think I see some results from its application after the scab made its
appearance. I have tried it on pear trees standing side by side, applying it to one and
not touching the next and I think I can see a difference. I have not tried the sulphate
of copper alone.

Mr. Oralc.—I was very much surprised to find that applied in the proportions given
at Washington it injured the leaves,

Archdeacon McMurrAY.—Would it not be “well also to give us the proportions in
which Paris green and other chemicals should be applied.

The Secrerary.—The quantity of Paris green that it is safe vo apply is about three
ounces to fifty gallons of water. I think that is quite as strong as we dare use it, and about
two ounces of the carbonate of copper to fifty gollons, mixed with the other. If you use
the carbonate of copper without the ammonia, it, being a powder, can be used with the
Paris green.

Mr. BeaLn.—You mean adding one powder to the other with the one quantity of
water—fifty gallons ?

The SecRETARY.—Yes. The two of them in solution with water. Take a barrel
that holds fifty gallons and put in three ounces of Paris green and two ounces of the
copper. Even with that strength I have often found that I have injured the foliage, but
that, I think, is because I stopped too long at a tree and sprayed it too heavily, for I
think too much can be put on in that way.

Mr. A. C. BiuLups.— What effect has the Paris green upon the leaves !

The SecreTarY,—They look as if burned, and then drop.

Mr. BiLLups,.—Have you noticed that the carbonate of copper has any effect upon
the curculio when used without the Paris green ? '
The SEcrETARY.—I do not know whether it would or not, not having experimented

in that line.
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A MEMBER.—Do you find any difference between the solution made with ammonia
and the suspended solution ?

The SecreTarRY.—I have not experimented long enough to be able to say.

Mr. BeALL.—The rev. gentleman here, spoke of cutting up a large number of bushes
[ hope he destroyed them.

Archdeacon MocMuRgAY, —I destroyed them,

Mr. Morris.—It is my opinion that mildew in gooseberries is caused by cold nights
and warm days. This season we have been comparatively feee from cold nights, which,
[ think has had a good deal to do with it,

Mr. BeALL.—I may say we had cold nights and hot days similar to other years ;
there has been only a very slight difference in the maximum temperature of this and other
years.

Mr. T. H. Race (Mitchell).—My theory is, and I will always adhere to it, that
nature’s methods are more perfect than those of man, and if nature is not obstructed in
her operations she generally attains perfection. I attribute my success in gooseberry
culture to a free circulation of air, plenty of sunlight and the application of ashes to the
soil. I have had no mildew for years, but you will not find another garden in the town
in which I liva in which there is not mildew, When I say ashes of course I mean hard-
wood ashes, I have about 200 bushes of Whitesmith, and I have Crown Bob and
Industry, which are my leading varieties, and I defy any man to come into my place and
find a single case of mildew. The Whitesmith I have seven years, the Industry four
years and the Crown Bob two years. I apply ashes very heavily, which is the only
fertiliser I give them. There is Just one other thing on which I would like to ask an
opinion. Five years ago I had a row of Whitesmith guoseberries, about 30 in a row, |
wanted to manure them very heavily and I wheeled out fresh manure from the horse
stables and dug it in very heavily about half the length of the row, and the rem vinder I
manuted very heavily from the cow stable, A few weeks afterward I noticed a rank,
fungous growth on the ground manured from the horse stable and the bushes immediately
above that mildewed, while there was no indication of mildew at all on that part
manured from the cow stable.

Archdeacon MoMURRAY.— W hat quantity of ashes do you apply?

Mr. Race.—My Whitesmiths are planted five feet apart in a row, and I sf arted with
ashes by putting a pailful of ashes between every two bushes. That was a pretty heavy
application but I saw good results from it, and every year after I applied about half
that quantity,

Mr. MorpEN,—My theory is that the fresh horse manure iujured the roots of the
plants spoken of by Mr, Race and therefore the fungus could take effect the more readily
upon them. Manure from a horse stable, applied in large quantities, will injure almost
any tree or plant except corn, which will stand a good quantity. As an illustration of
this, T put a hot-bed within ten feet of a large black cherry tree, at least ten inches in
diameter and it was within twenty feet ot'a mountain ash and that hot-bed killed them
both. T have wheeled out stable manure and laid it on an open space where some goose-
berry bushes got broken down and I found that the bushes on each side were materially
injured by nothing else than the heating of the manure,

Mr. Race.—The condition that induces mildew is in the plant ?

Mr. MorpEN.—Yes. I believe a healthy plant has a greater resisting power than a
feeble one,

Archdeacon MoMuRRAY,—I thought the condition which induced mildew was a
huraid atmosphere.

Mr. MorpEN.—Yes ; but what I mean is this, that a healthy plant has greater
Powers of resistance ; it will not be attacked so quickly nor to the same extent as a sickly

plant would be. A plant in which a rank and rapid growth is induced is not in a healthy
state,
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Mr. Rack.—I think the horse manure produces mildew by a condition in the atmos-
phere arising from gases of some kind.

Mr. Morris.—I think Mr. Morden is right, and that too much manure will induce
an unhealthy growth ; but ashes, on the other hand, while it produces a strong growth
produces healthy wood. I have had a good deal of experience in the use of ashes and I
think their use makes a strong, healthy bush, able to withstand the attacks of mildew,
I know that a pear tree with ashes is not nearly so liable to blight as one with manure,

Mr. Bucke.—1I think if Mr, Race had applied the manure in a rotten state the resuls
would have been different. I have never yet succeeded in killing gooseberries with old,
rotten manure.

THE CURCULIO

Archdeacon MoMugrray.—Regarding the curculio, I was very anxious to know how
long it would remain after the fruit falls from the tree, how long it would be before the
young curculio makes its appearance. I asked the question and was told not more than
four or five days. [ had no idea it would come out so quickly as that ; I thought a fort-
night or three weeks,

Mr. Binuups.—In reference to the curculio leaving plums, I find that under various
circumstances they leave at different times, 1 have noticed that in mild, warm, still days
the plum does not generally fall until relieved. In that case the curculio leaves sooner
than if the plum had been blown off by a storm, in which case it remains for some time.
I would like to know if anyone who has studied the matter can tell definitely the average
time the larva takes, after the plum has fallen, before it enters the ground.

The SecrETARY.—I do not think anyone present can answer that.

Mr. BiLrups.—I think it is one of the few things Prof. Saunders has failed to men-
tion. I think if farmers would only take the trouble to gather the fallen plums at inter-

vals of two or three days and destroying them it would do much good not only with plums
but with cherries. T have found in several instances this summer that over 90 per cent.
of the cherries have been bitten by the curculio,

The SEcrRETARY.—I have been experimenting with hellcbore in water and spraying
cherry and plum trees, part of them with it and part with Paris green, and [ am certain
I had betier results with the hellebore than with the Paris green, that is from one sea-
son’s experience. The proportions were the same as we used for the currant worm. The
cherry trees upon which I tried it are free from curculio, but unfortunately they are
rotting badly.

Mr. Biutups.—The use of Paris green is very unsatisfactory indeed. I have never
seen any experiments with hellebore, but I do not think it could well be less satisfactory
than Paris green. The dose of Paris green people here use is a teaspoonful to five quart
pails. I think that it is a very heavy dose, and though, in my experience it has not
injured the foliage at all it is not at all satisfactory.

The SecrETarY.—I think one reason is that it is not used early enough,
Mr. BiLLues.—I may say also that I think it is not applied late enough,

Archdeacon MoMurray.—Is there any way of reaching the curculio after it has
fallen and reached the ground? Would not some alkali thrown around as far as the limbs
extend be of some benelfit ?

Mr. BiuLurs.—I do not think it would have any effect ; as so soon as the chrysalis
has reached the open in the spring the curculio gives off a perfect insect, ready for work.
I do not know that it eats very much ; once the curculio comes from the chrysalis its
only object in life is to lay its eggs and then it dies. I do not think that ary alkaline poison
around the ground would have any effect. Indeed I may say I do not know that Paris
green itself actually kills the curculio ; I think it possibly finds there something unpleasant
on the plum and therefore leaves it. I believe that sprinkling with some kind of ashes o
#inders would be almost as efficacious as Paris green. [ think Paris green acts more as &
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mechanical barrier than as a poison. I mean that the curculio reaches the plum and finds
it is covered with a rough substance and leaves it. T do not believe it eats the poison
and suffers thereby, but I believe it merely leaves the tree,

The SECRETARY.—Do you not think it eats the leaves that are poisoned 1
Mr. BiLLues, do not think so,

The SecrETARY.—It has been found by confining the curculio in a box that it will
eat plum leaves,

Mr. BiLrLups.—I have found the curculio eating paper, sawdust and many other things
too; they are very fond of destroying things,

A MemBER.—What do you think they feed on ?

Mr. BiLLups.—I think the cureulio has very little need of feeding ; I think all the
feeding is done in the larval state. They will live six or eight months without eating,

The MEeMBER.—-Well, [ do not agree with that. Can you account for the numerous
holes in the plum leaves ?

Mr. BiLLups.—I think the insects are trying to find a place to lay their eggs.

Mr. PeTTIT.—Have you noticed any difference in different grades of Paris green with
regard to its dissolving in water?

Mr. BiLLups.—-No; I did not know that Paris green would dissolve at all ; I thought
it was merely a suspended solution.

Tho SEcrRETARY.—You are correct in that, but perhaps the gentleman may mean that
some grades are heavier than others,

A MEeMBER.—With some the water will remain clear and with others the water is
green. With some grades the particles are large and with others small.

Mr. BiLLups.—That is because of some glutinous maiter in the Paris green which
sets together the grains, and that glutinous matter would not be dissolved by cold water,
but I do not think that either hot or cold water will give a chemical solution of Paris green.,

A MemBER.—How do you account for potato bugs being poisoned ?

Mr. BiLLups.—If you notice the leaf of the plum tree or potato you will notice a well
defined mark of the Paris green. In a chemical solution it is combined with the water, in
a suspensory solution the water evaporates. The only object of mixing Paris green with
water i to secure its even distribution over a large area. If it is necessary to have a
chemical solution the use of ammonia is requisite,

The PresipENT.—We have a geutleman here, Mr. Morden, who knows something of
chemistry : perhaps he can tell us something about this matter

Mr. MorpEN. It is generally understood that Paris green is not soluble in water.
This year I used Paris green for the currant worm for which I had previously applied
hellebore. T dissolved the paris green in ammonia and applied it at the rate of a tea-
spoonful of Paris green to five gallons of water, just half the strength. I have been in the
habit of applying it in the suspended state and I had good result. In the suspended solu-
tion it settles in drops on the surface of the leaf, and a considerable portion of the Paris
green settles in that particular drop, just as in a pail of water, and it consequently can-
not be as effective, because the insect may traverse a considerable portion of the leaf before
it reaches that part. I am so much satisied with the results that next year I am going
to apply no hellebore at all, but the ammoniacal solution of Paris green,

Mcr. Cra16.—1 fancy the reason you find greater effect from the ammoniacal solution
is owing to the fact that more of the Paris green is brought into contact with the leaves
than there would be in a suspended solution.

Mr. MoRDEN.—Ammonia is one of the best tests of Paris green we have. Pure Paris
ill dissolve without sediment, but there is no pure Paris green on the market, I

would not objeot to a small quantity of sediment, but I do not think there should be over
one-tenth,




Mr. Bucke.—How do you mix the two together ?

Mr. MorpEN.—I take a little Paris green and pour it in a flat vessel, moistening it
with water before putting in the ammonia, because there is sometimes a little mucilaginous
matter at the bottom and you can then get a better solution with the ammonia. The solu-
tion is a bluish green.

Mr. BeaLL.—I intended this spring to have used the ammoniacal solution spoken of
for mildew on gooseberry bushes, with which I have been a good deal troubled and had I
done so [ should have no doubt said it succeeded admirably, because this year I have not
had one particle of mildew in any variety ; but I made only one very slight application of
Paris green. The point T want to make is that we should not jump at conclusions too
soon after making an experiment ; it is something which requires a long experience and
extended observation and the results should be ascertained very carefully and accurately.

THE APPLE SCAB.
The following paper on this subject was afterwards contributed by Mr. D. W,
Beadle, of St. Catharines :

Much loss has been sustained by the injuries caused by this fungus to many of our
most popular apples, notably to the Snow apple, Northern Spy, Early Harvest, and
others. The late John Croil stated that the loss to him was so serious as to amount to
thousands of dollars. In former volumes of the Canadian Horticulturist attention was
drawn to some experiments made with hypo-sulphite of soda which gave promise of our
finding in that fungicide a remedy. Since then experiments have been made with other
substances known to possess fungus destroying properties, An account is given in the
bulletin of the Agricultural Experiment Station, of the State of Michigan, for April,
1890, of some ¢ xperiments made there by Mr. L. R. Taft, the horticulturist, the substance

1
i
of which cannot fail to be deeply interesting to all of our orchardists.

[welve trees of the Northern Spy were chosen as the subjects of these experiments.
The fungicides used were the following: (1) Potassium sulphide, but which of the
sulphides is not stated ; (2) sodium hyposulphite; (3) a sulphur solution ; (4) copper
carbonate and ammonia ; (5) modified eau celeste, composed of copper sulphate, car-
bonate of soda and ammonia. Copper sulphate is popularly known as blue vitriol. Two
trees each were sprayed with one of these five fungicides, and two were not sprayed at
all. The spraying was done with the little climax pump made by the Nixon Nozzle
and Machine Co., Drayton, Ohio. Care was taken to cover every leaf and fruit with a
fine mist-like spray, using about three gallons to each tree. The time occupied was about
ten minutes to a tree, but the report states that with a large Nixon or field pump not
over three minutes would be needed for spraying a tree. The applications were first
made on the 24th of May, 1889, and the second on June 6th, at which date there was no
appearance of scab on the fruit, nor of injury to the foliage from any of the fungicides.
On June 12th a third appiication was made, and at this time there was no appearance of
scab or of injury from the use of the chemicals, The fourth spraying was given on the
25th of June, and now the scab was visible on both the fruit and leaves of all the trees,
also the leaves of the two trees sprayed with sodium hyposulphite were turning brown at
the edges. July 6th the trees were sprayed a fifth time. At this and subsequent
applications of the sodium hyposulphite the strength was reduced by the addition of two
more gallons of water, and no further injury to the foliage was perceived. A sixth
spraying was given July 24th when a slight increase was noticed in the size of the spots,
and but very few new scab spots could be found. The seventh and last application was
made August 1st, at which time no new spots were forming, and the spots that had
formed were not spreading,

There were frequent rains during the period covered by these experiments, Rain
fell on May 29th and continued at intervals until June 4th, falling again on the night of
June 6th and continuing lightly for the two following days, with frequent showers up to
June 25th. There was no rain from that date until the 14th of July, but a steady rain
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set in on that day, lasting through the 15th, succeeded by several heavy showers between
that and August 1st. All of the solutions except the two containing copper, Nos. 4 and

9, were easily washed off,

arly in October the apples were gathered and assorted into three classes, those
entirely free from scab, those slightly, and the badly scabby. The apples in each class
were then counted and weighed, with the following result: The trees sprayed with
potassium sulphide yielded 1,944 apples free from scab, weighing 4414 ; 5,659 were
slightly scabby, weighing 1,171% b ; 15 were bady scabby, weighing 2 1 ; that is 25.5
per cent. were free, 74.3 per cent, slightly scabby, and 0.2 per cent. badly scabby. With
sodium hypo-sulphite 1,715 were free, weighing 4 194 1 ; 5,484 slightly scabby, weighing
1,218% 1h; 65 badly scabby, weighing 10} ; or 23.6 per cent. free, 75.4 per cent.
slightly, and 0.89 per cent. badly scabby. ~ With the sulphur solution 1,010 were free,
weighing 278 1h ; 4,643 slightly, we 1ighing 1,1 163 h; 65 badly scabby, weighing 103 1 ;
which is 17.6 free, 81.9 slightly, and 1.1 per cent. badly scabby. Copper carbonate with
ummonia give 4,289 free, weighing 1,107} 1b ; 4,067 slightly scabby, weighing 9131 v ;
13 badly, weighing 2 Ib ; which is 51.2 per cent. free, 48.6 slightly, and 0.16 per cent,
badly scabby. The two sprayed with modified eau celeste yielded 3,983 free, weighing
1,L174 1b; 1,178 slightly, weighing 5191 1 : 11 badly, weighing 2 1b; or 68.8 per ceut,
free, 31.0 per cent. slightly, and 0,2 pcf' cent. badly scabby. A marked difference is seen
in the product of the two trees not sprayed, of which only 365 apples, weighing 101 1
were free from scab ; 2,498, weighing 681 $ b were slightly, and 51,w eighing 13} 1b were
hadly scabby ; that is, only 12.5 per cent. were clean, 85.7 per cent. were slightly scabby,
and 1.8 per cent. badly.

The chemicals used were bought at the drug store in small quantities, costing as
follows: Potassium sulphide 40 cents per 1b, sodium h_\'posul]»hitv 6 cents, copper car-
bonate 60 cents, copper sulphate 10 cents, sodiam carbonate 5 cents, and ammonia 35
cents a quart. At these prices the cost of five ipplications per tree, including labor, was
for potassium sulphide 20c., sodium hyposulphite 12}ec., copper carbonate and ammonia
2bc., modified eau celeste 30e¢.

The experimenter is of the opinion that if the spring and early summer should be
comparatively dry three applications at intervals of four weeks of either of the copper
mixtures wiil be sufficient. If the spring should be cold and wet five sprayings at inter-
vals of every three weeks will be required. When the trees are sprayed just after the
hlossoms fall for the codlin moth, the fungicide may be added to the solution of Paris
green, thereby saving all extra labor in the first application. When large orchards are
to be sprayed the chemicals can be purchased at wholesale, thereby effecting a consider-
able saving in cost of material.

It will be seen that (hvuop]wr mixtures are by for the most efficacious, therefore
passing the others by, we give the formula for preparing these as recommended by Mr.
Taft in his very interesting and valuable report,

Copper carbonate and ammonia. Mix three ounces of copper carbonate with one
quart of ammonia, and as soon as all action has ceased dilute with water to twenty-eight
gallons,

Modified eau celeste. Dissolve two pounds of copper sulphate in hot water ; in
another vessel dissolve two pounds and a half of carbonate of soda, When both are fully
dissolved mix the solutions together. Before using add a pint and a half of ammonia
and then dilute to thirty or thirty-two gallons with water,

Lt will be noticed that the best results were obtained with this last mentioned mix-
ture, and there seems to be good reason to believe that in the case of varieties subject to
the scab fully fifty per cent. will be added to the value of the crop by its use,

[ am just in receipt of reply from Prof. Taft. He thinks that the ammonia if added
to the Paris green just before using would dissolve the arsenic to only a slight extent.
He adds however that he feels like recommending the following formula for the first two
applications, viz., dissolve in hot water 2 pounds of sulphate of copper. In another vessel
dissolve 2 b of carbonate of soda ; mix in a tub ; after all action has ceased dilute to 32
gallons. There would be no danger of dissolving the arsenic by adding this to the Paris
green. He believes, however, that the copper solution alone will have sufficient poison-
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ing effect to destroy the codlin worm. If that be the case, the Paris green can be
omitted altogether. In the last two or three applications he would add the ammonia to
the copper and soda as prescribed in the formula given in my paper. (See report 1890).
He further says that if this copper mixture is applied early enough and occasionally re-
peated, it will prevent both mildews of the grape. With reference to the curculio he
says, ‘“ From what I have seon of the use of hellebore T consider it fully as effectual ” as
the arsenites.

POINTS IN PEACH GROWING IN THE NIAGARA DISTRICT.

The Secretary, Mr. L. Woolverton, of Grimsby, read the following paper on this subject

After the good success which has been the fortune of peach growers in this immediate
neighborhood of late and the failures which have been our lot in other sections of the
Niagara peninsula, it ill becomes a Grimsby man to come here to speak upon this subject.
I will not inflict upon you a lengthy paper but only mention a few points which may lead
on to a discussion of this subject.

After some twenty years of experience in peach growing, during which time the fail
ures far outnumber the successes, I am still of the opinion that it pays us in this region to
grow peaches for profit. Even if we only get one good crop in five years, and that is no
worse than our luck sometimcs has been, the peach is still worthy of a place on our fruit
farms. A good yield will sometimes pay the owner as much as $200 per acre, and this
gives an average of $40 per acre for five years, supposing he is that unfortunate, while
at the same time he is supported by the chance of better things.

Careful attention to a few points will go a good way toward making peach growing
profitable. One is, of course a wise selection of varieties. Our president recommended,
at our last winter meeting, the following as his choice of six for profit: Alexander, Early
Rivers, Hales, Crawford’s Farly, Wager, Bowslaugh’s Late. These are excellent ; but I
am becoming more and more discouraged with the Early Crawford. This season, for
instance, when I have a fair show of others in the orchard there are no Crawfords. Last
year it was the same, and indeed this so often happens that it has become almost the rule.
Now when we get this peach it is so fine that we feel as if we wanted to grow no other,
but we do not get it and we must choose between no fruit or fruit of a less desirable
quality. Our American friends, at the last meeting of the N. Y. State Horticultural
Society, stated that two varieties lately tested by them had been found to be reliable
bearers, viz. : Hynes’ Surprise, and Horton Rivers. The latter is a seedling of the Early
Rivers and possesses many of the exeellencies of that very desirable variety. We have
also some seedlings of Canadian origin which seem to promise well ; as, for instance, one
originating at Chatham, with a Mr. Scott, one at St. Qatharines with our president, and
the one mentioned above, which originated at Grimsby with Mr. Bowslaugh,

I have tried many other kinds besides the above mentioned but nearly all have some
fault. I will mention among them the following, viz. : Early Purple, Early York, Royal
George, Sweet Water, Honest John, Early Barnard, Early Beatrice, Early Louise, Old-
mixon, Jacques Rareripe, Late Crawford, Morris White, Lemon Cling and Smock

In addition to these, I have now under testing, among others, the following : Troth’s
Early, Christiana, Salway, Steven’s Rareripe, Wheatland, Willet’s, Conkling, Cooledge’s
Favorite, Foster, Hill’s Chili, Lord Palmerston, May'’s Choice, Mountain Rose, Richmond,
Salway, Schumaker, Pineapple, Globe and Centennial.

While I hope that of these latter I may find some of sufficient value to be placed on
a list of the six best kinds when I report next to you, I am loth to leave out one or two
in the former list, as e.g. the Oldmixon, one of the grandest old varieties, both in quality
and appearance that I have cultivated ; but it is tender, and worse than all it seems to be
peculiarly subject to the yellows. The Smock, too, is a variety that I have highly valued
a8 a late variety, but I believe its place will be better supplied by the Steven’s Rareripe.

Another very important point in peach growing is the selection of a suitable site
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and oongenial soil, for the peach is very hard to please in this respect. It demands, for
best results, a well drained sand loam or gravelly soil. I have tried orchards on sand, clay
loam, sandy loam, both high and low, but my best orchard is on an elevated piece of
ground of about five acres in extent. On other parts the trees have been short-lived and
unsatisfactory, especially on the clay loam.

I am in favor of rather close planting of the peach trees on account of their liability
to die of yellows at an early age. If our trees lived, now as they did in the days of our
fathers, when it was not uncommon to meet with orchards twenty-five or thirty years

planted, then a distance of twenty feet would be needed : hut as it is I am inclined to
plant at about twelve {eet apart,

The method of pruning has much to do with deciding the distance of planting., If the
limbs are allowed to grow to any length, spreading out like bare
and fruit far out towards the ends, certainly close planting would not
methed of pruning is out of date in Oanada, even trees so treated die e
productive as when properly shortened in. OFf late years 1 have
convinced of the great importance of the shortening in syst
and eve Ty year practice it to a greater extent,
growth about one-half every spring ; and in case

poles, with foliage
answer. But this
arly, and are not so
become more and more
em of pruning the peach tree,
The idea is simply to cut back the new
of neglected orchards which have already
be“ome straggling, to cut back the old wood severely ; and in this way an abundant supply
of young wood is ke Pt up which is productive of b tter fruit and a greater abundance of
it. An orchard so treated will also live longer and be more attractive in appearance.
The peach orchard must have thorough cultivation, cspecially in the early part of the
season. I usually plow twice in the early part of the season, and then cease cultivation,
in order that the wood may mat:re well before the cold weather.,
The peach has its share of enemies and diseases, chief among which are the curl, the
curculio, the borer and the yellows. For the curl I know of no remedy. It is not often
severe, but sometimes with the diseased leaves the fruit also drops. I have little difficulty
with the borer. I always heap up my trees with earth in the spring and when Mr. Egeria
exitiosa, as the entomologists call him, attempts to get a place in the tender part at the
collar of the tree he finds he is blocked out by the earth, The Yellows is still as great a
mystery as ever, n()f,»\'it,hst:m«linq the enormous expense incurred by the Department of
Agriculture of the U, S, in trying to understand it. I have looked carefully through the
report on the subject faithfully and elaborately prepared by Prof. Erwin Smith, but can
find no better method of eradicating this scourge than the one which you and I have been
faithfully employing for years past, and that is, rooting out every case as soon as discovered.
Prof. Burrill, of Champagne, 1L, the discoverer of the microbes whic
pear to blight, called on me last year. He showed me throngh his
the microbe accompanying the yellows, but he said that its mod
mystery, and he could not yet say whether it was the cause
ment of the unhealthy conditions.

sh cause the
powerful microscope
e of operation was still a
of the disease or an accompani-

Puackages and packing are important in the handling of a crop. The old bushel crate
has entirely passed out of use with us in Canada. The half bushel a
place to a twelve quart basket, and now the question is whether this is no
mtend to use, for choice samples during the growing season, the ten-pound grape basket,

nd basket has given
t too large. I

putting only the finest in this package and the ordinary in a larger package ; but I shall

Weary you, gentlemen, if [ go into details in matters concerning which you have as much
experience as I have,

I only hope that the difficulties in respect to hardy varieties of merit and of insect
enemies and fungus diseases may be so far overcome that peach culture in this favored
peninsula may take the place it should among our most profitable industries,




Archdeacon McMURRAY.—Are you troubled any with borers? A number of years
ago I planted seventy trees from Ohio, and those worms destroyed all my trees,

The SEORETARY.—I have been troubled with them, but not so much of late, I pre-
sume that the trees you got from Ohio had the borers in them, and as you did not notice
them and did not get them out they destroyed the trees. If the borer is in the orchard
the only way is to go with a knife, and wherever you see any castings or wax oozing
from the root you may be sure there is a borer, and by removing a little earth you will
soon find a hollow place in the bark, and ‘can easily find the larva of this borer and
destroy it. This should be done every summer. But [ have been very successful with
the method T have described in the paper ; that is, by going over my peach orchard early
in June and heaping up the trees with carth. Tt takes very little time and where the
orchard has been plowed up it is very little trouble to heap a mound of earth around
every tree, and that will effectually keep out the borer, because the moth deposits the egg
at the collar of the tree. If it deposits it higher the bark is too dry and it is not likely
the borer will hateh out, and if it does it will not do any great mischief. I leave these
mounds there during the suminer: the moth deposits its eggs during June, July and
August, and it is during those months the protection is needed.

Mr. NicuoL.—Is that a distinct insect from the apple borer !

T'he SECRETARY.—Yes, The peach barer, I believe, will live sometimes two years,
but generally only one ; it will remain in the tree from one to two years before it trans-
forms into a chrysalis. The parent of a peach borer is a moth: the apple tree borer
18 a beetle,

Mr. Morris.—I quite agree with the paper read by the secretary, with the excep-
tion of what he says as to varieties. I do not think he has mentioned the most profit-
able ones at all, that is Wager and Mountain Rose. 1 agree with him as far as the
Warly Crawfords are concerned. 1 have planted five thousand of them in my time, but
would not now, plant another. I do not think, as the se cretary has said, that too much
can be said in favor of early cultivation ; the only orchards having any fruit this year,
that I have seen, are those which have been early cultivated.

Mr. SERVICE.—Which is the most successful, the yellow or the white ?

The SecrETARY.—I think, as a rule, T have got more fruit from the white fleshed, but
with the exception of one variety, the Wager, I have not tried it sufficiently long to say
much about it. Last year it was a most abundant bearer.

Mr, Nicnon.—1I have found coal ashes very valuable, not only for the borer ; it is
an excellent mulch for young fruit trees, and is a protection against drouth and mice. I
have applied it heavily, and although there is no fertilising matter in it I have seen no
bad effects from it.

Mr. Morris.—I would ask the secretary if he does not think trees with long trunks
are more subject to disease and borers than short stemmed ones ?

The SecrETARY.—1I do not know whether it has any effect as far as the borer is con-
cerned, but I am strongly in favor of low-headed peach trees and km‘ping them
down pretty low. I believe in low trees in the first place, and I keep them down after-
wards by constantly cutting them back. I think a very great mistake is made in the
method of pruning peach trees all through this section of the country. It is not only the
trunk, but all the limbs from the trunk are bare for so many feet ; you have just tufts of
branches away out at the ends of these limbs, and as a result there is very little new
growth from such pruning, and the trees very soon die of old age. I know that is
the great fault of the growers at Grimsby. I do not think the trees are so produc-
tive as when kept down. The object of the borer, of course, is to get into the
root, and as long as we have heap of earth or anything to prevent his finding his way
to the root of the tree I do not think @ would much matter about the height of the
tree,

Mr. BiLLups.—Do you think the mound of earth prevents them ?
The SECRETARY.—It prevents their reaching the spot they want to get to.
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Mr. BiLLups.—Don't you think it has often an opposite effect—that it harbors
them ?

The SECRETARY.—You must be careful to take out any borers before you put the
earth around about the trees, If they have been exposed during the season the borer ought
to be dug out in the autumn or early spring and the trees then banked up and left
30 during June, July and August, when the moth is flying around seeking a place to
deposit it eggs.

A MeMBER.—How do you cultivate low-headed trees ?

The SkcreTARY,—1 manage to get quite near them. I suppose the trunk will be
two and a half or three feet from the ground, and then by kecping them well cut back
the branches get bushy and you can get pretty close to them, especially if your harness
is adapted for the work

Mr. BiLLups.—Is it an established fact that the moth of the |

orer places the eggg
upon the stem of the tree or in the earth surrounding the tree. In the little experience

I have had I have generally found the borer a little below the

surface of the ground.
I'he moth certainly cannot find its way under the ground to de

posit its eggs,
The SECRETARY,—] think, though I won'’t say positively, that it is deposited in the
tender bark near the surface of the earth, where the root begins, but I have noticed that

when the larva becomes full grown it emerges from the tree and transforms in the cast
ings outside,

FRUIT CULTURE IN THE NIAGARA DISTRICT.
The PresipeNT,—T find on the programe for discussion the following question : “ Ig
fruit culture on the increase or the decrease in the Niagara District, and is fruit growing
more profitable than grain and root crops, taking into consideration the large amount of
labor, attention and fertilisers re quired for the fruit crop, the insect enemies, off years of
bearing, etc 1”
Mr. COURNEEN.—There is no doubt that fruit culture is on the increase,

ara

Mr. BaLL.— Last year there was more fruit shipped from the township of Niag,
than from the next two counties to it.

Archdeacon McMuRRay., —There have been tens of thousand

of peach trees put out
this spring within three or four miles of this place.

The PrEsiDENT.—The fact that it is on the increase may be taken as an indication
that it is more profitable, but the question is whether it is more profitable when the
rmount of labor expended and the losses of one kind or other are taken into consider-
avion.

Mr. BALL ——A few years ago all you could get for ]
ow no person would think of asking less than
fruit culture,

and here was $50 per acre, but
$100 per acre or over for land suited for

Mr. MoRrRris.—The planting of fruit is very much on the increase every year.
p g Yy

Mr. NeLies,.—I think it pays. We have a very fair crop every year. Thisis the

first year we have missed having an average crop, and this spring we felt sure of having
an immense crop.

The SECRETARY.—What do you reckon is the average profit of an acre of peaches ?
Mr. NeLLes.—I have not figured it down that fine,

Mr. Morr1s.—We have an orchard of four acres of peaches, all the varieties we can
get hold of, and one year we had $1,500 off that four acres. If the peaches had all
been of one profitable variety we would have made three times as much as that, for
many of the varieties did not pay anything at all. That orchard is about five years old.

It is true that it has not since produced anything so good, but I think this year it is
going to do fully as well,
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Archdeacon McMurrAY.—I am told that $1,500 off four acres, clearing $1,200
profit, is what Mr. Carnochan did. I myself had one tree from which we took eighteen
baskets, besides four that were destroyed.

The SkcreTary.—I think we ought also to look at the other side. I have planted
several orchards, from some of which I have never had a crop ; that is the reverse of
the shield. My cousin, on the next farm, certainly did reap one enormous crop from
ten acres of peaches, from which he got $3,000, but he never got another like it ; I think
it was the first and the last real good crop. 1 do not think, on the average, peach cul-
ture pays any better than any other kind of fruit growing, I think it is hardly wise to
let these giowing statements go out without some little qualification.

THE SUITABILITY OF ORNAMENTAL TREES.

At the opening of the meeting on Wednesday morning Mr. D. Nichol, of Cataraqui,
read the following paper :

In the eastern and northern parts of Ontario there are annually expended thousands
of dollars for ornamental as well as for fruit trees, which to the purchaser are worthless, [
think most of you are quite familiar with this fact. No doubt this subject has often been
discussed at previous meetings of this kind, but still the evil continues increasingly.
Travelling tree agents, as a class, are not men of practical experience, consequently they
cannot be supposed to possess a correct knowledge of the requirements of the dwellers in
the various localities, 1In this locality you can grow many trees which cannot be success
fully grown in by far the greater part of Ontario. Kach succeeding generation of farmers
in the colder districts goes through the same expensive experience, and the probability is
that so long as only about one in fifty read a horticultural or an agricultural journal, so long
will they continue to be imposed upon, unless some means can be devised for preventing
the imposition.

I do not pretend to have discovered a remedy, but would merely enunciate some
ideas gleaned from observation and a long practical experience which may lead to a dis-
cussion that may perchance be profitable to some,

According to the programme I wm also to speak of some mistakes which are made
concerning ornamental trees. I will not undertake to tell you all the mistakes I have
made myself because some mistakes I have made in this matter were so stupid I would be
ashamed to tell you of them ; so I will briefly notice only a few things, without using any
technical names.

Although the catalpa, tulip-tree, Kentucky coffee-tree, the magnolias, the cypress,
ailanthus, laburnum, enonymus, buttonwood, persimmon and sassaffras are not suitable for
our northern climate, there is certainly no lack of variety of beautiful trees which can be
rel’~d on as being hardy enough and in every way suitable for any inhabited part of
Ontario. Among evergreens we have the hemlock spruce, which for gracefulness of habit
and richness in color of foliage is not excelled by any foreign variety that I know of, I
often wonder why it is so seldom planted and grown as an ornamental tree, Perhaps by
some it may be considered too common, but that is a mistake, for, according to present
indications, it will soor. become one of the most uncommon trees in this country. We
havealso the Norway spruce, the black, white and blue spruce, the balsam fir, arborvitas in
great variety, red cedar and the retinispora, the Austrian pine, Scotch pine, Weyn.outh
pine and a lot of other pines, which, when grown as single specimens with plenty of room
make beautiful ornamer.tal trees, Then among deciduous trees, besides all the glori-
ous maples, elms, ashes and mountain ashes, we kave the basswood, European larch,
European white birch, American canoe birch, purple birch and the cut-leafed weeping birch.
Trees of all these kinls, when properly grown as single specimens, are admirable,

One prevailing eror in regard to this matter 1s planting trees too closely together
wherever they are planted. Not long ago I saw growing on a lawn in front of a house
three beautiful trees of considerable size ; one each of the purple beech, cut-leaf maple
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and weeping birch, They were only twelve feet apart and beginning to crowa each other,
consequently in about three more years the two outer ones will be lop sided and the middle
onea spindling scrub. I have seen thousands of fine trees ruined in the same way. Indeed
it is only in rare instances they are given sufficient room to display their natural beauty.
[ speak only of ornamental trees and will not encroach on forestry, at least, on this occasion.

Another objectionable practice is that of clipping or trimming evergreen trees into
various fanciful shapes. When trees are grown for ornament and given plenty of room
they usually take a natural and graceful form, which is always more pleasing to those who
have acquired a correct taste than any distortion that may be given by pruning. I have
known some otherwise beautiful landscapes sadly marred by the stiff appearance of some
barbered trees,

Another common mistake is made in giving preference to all foreign species belonging
to the same genera as some of our native trees. The uropean larch is of more graceful
habit than our native tamarack, and the white birch, with its weeping varieties, is certainly
more beautiful than any of our common birches ; but the European linden is not by any
means preferable to our basswood as an ornamental tree, neither is the English elm for
beauty or for shade to be compared with some of the varieties of our own white elm,
Particularly is this noticeable on some of the streets in Toronto where the different species
are growing on opposite sides of the streot. The horse chestnut is a magnificent tree when
grown to perfection, hut in my district it is too short-lived ; even if it lives for 30 or 40
years it loses its beauty when branches begin to die.

There is perhaps no tree more unsuitable for ornamentation than the silver poplar,
(Chinese abele,) yet about many farm houses it is the only tree planted. When once
planted it is there to stay, for it continuously sends up suckers enough to destroy every other
kind of tree near by. The down it throws off, after flowering, is an abomination, The
Lombardy poplar is admired by some, but it deserves no place on ornamental grounds,
Whoever will plant poplars let them plant the aspen ; it possesses some beauty, but it
would be folly to plant it unless for the sake of variety,

When asked which of all trees I prefer for the ornamentation of a lawn I invariably
recommend the cut-leafed weeping birch. I have lost many fine specimens of it through
the depredations of the sap-sucker, (yellow-bellied woodpecker) yet if I had but room for
one ornamental tree I would plant this one. Next I would prefer the purple birch, Weiss’
cut-leafed maple, European larch, red cedar, blue spruce and Norway spruce ; after that
the European mountain ash, the Imperial cut-leafed alder, the basswood and the dogwood.
On extensive grounds I would of course plant a large variety and would include the yellow
locust. The only objection to it is its tendency to send up suckers. The sweet perfume
trom its flowers in the month of June entitles it to a place on the pleasure grounds,

The wild black cherry is seldom planted as an ornamental tree although it is remark-
ably suitable for the purpose. It is beautiful in flower as well as in fruit. I have never
seen it affucted by the black knot, but have found it to be one of the most enduring,

The hickories, as a class, are of slow growth while young, but their foliage is exceed-
ingly beautiful. In exposed positions they endure and thrive well, while many other
kinds would be injured. The ash-leafed maple is quite as hardy but it requires a richer
and moister soil, Fora large growing, wide spreading tree for shade the common birch is
unsurpassed. The white ash, when grown as a single specimen with plenty of room, is a
noble tree, well suited for an extensive landscape.

Many others might be added, but I fear I have already occupied too much of your valu-
able time. I have méntioned nearly all the most beautiful of our native species, at least a
sufficient number to make any country home as cheerful and beautiful as the most refined
taste could desire. I believe one of the chief reasons why so many farmer’s homes look
desolate is because the owners have become discouraged through the imposition of
unscrupulous vendors who have urged the purchase and planting of trees utterly unsuit-
able for locality and conditions, Nurserymen who allow their agents to sell unsuitable
trees are also blamable and they make a mistake, because success with suitable trees would
sertainly lead to increased demand. I have been selling trees for 35 years and by selling
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some which I only supposed to be suitable have been frequently required to make retribu-
tion or be branded as a rogue. It requires an ordinary lifetime for a man to learn by
experience the suitability of trees which are not indigenous to this country ; hence the
necessity of being guided by the experience of others. If buyers would take the trouble
to inform themselves as to what trees are suitable for their locality and order direct from
experienced and reliable nurserymen they would obviate disappointment and the provoca-
tion of being swindled.

Mr. Morris.—I agree with what has been read in the paper. Regarding the pruning
of evergreens, I think they can be sometimes benefited by the use of the knife, not dis-
torting or trimming them into fancy shapes, but shortening a limb here and there where
it is required. Ironwood can be made into one of the prettiest of ornamental trees that
grows, and it will grow so thick a bird can hardly go through it.

The PrestpeNT.—One or two nurserymen in Rochester make a specialty of ironwood,
I think, and even advocate it as a hardy plant.

The Secrerary.—1I think it would be well to hear from Mr. Gilchrist, of Toronto,
who is somewhat interested in the varieties of trees adapted for planting in southern
Ontario for small ornamental grounds.

Mr. Giucurist.—The question has been somewhat sprung upon me, as [ did not
know what was to be the programme until I saw it this morning. [ think I can endorse
all that Mr. Nichol has said as to pruning ; it is time we had learned to stop it. It may
be all right for a man to go to a barber to get shaved, but 1 do not think the use of
the knife improves the appearance of our orpamental trees. Almost everywhere in
Toronto it is the same, the natural beauty of the tree is d« stroyed by pruning. T think
we in this society should advocate the leaving of trees in their natural shape and beauty.
What is the use of planting a great variety of trees and pruning them all into one shape *
There are two kinds of beauty, the symmetrical and the irregular, and we find the trees
having the second character, such as birch or elm, the most admired by refined people. 1
think the blue spruce is the best spruce. It has proved quite hardy at Guelph ; and
when spruces are selected they have the most beautiful colors, Some are as green as the
Norway spruce, while others are almost white. It will not stand the knife, which destroys
its symmetrical form. There are four or five varieties of the cornus which are very beau
tiful, both in the fruit and the flower, and the foliage is always beautiful. I think all the
cornuses might be utilised, and also the witch-hazel (Hamamelis), which has fine larce
leaves ; it is not a large shrub, but one of the finest we have. But I prefer the American
elm to any other tree except the cut-leaved birch, The latter is spoiled by being planted
among other trees; it should be planted alone, where it has room to develop, and so that
it can be seen from every aspect. The cut-leaved maple is also a very nice tree, but not
superior to the cut-leaved birch., Some laropean trees have better forms than the
American ; for instance, the birch and some others that might be used to advantage, but
I quite agree as to the lindens, Our American linden is another very fine tree, as isalso
the soft maple where it has room to develop. I think it is very much finer than the hard
maple. The horse-chestnut has been planted too closely in Toronto. It is a tree which
has seen its best days. In the northern part of the country it has never succeeded, and
the moaney spent on it might better have been spent on native trees. It is very disap
pointing to pay out $1 per tree for chestnut trees and never have them grow twenty feet
high. Iknow that thousands of dollars have been spent on that tree in the northern
part of Ontario. Nurserymen should try to send out trees suitable for the localities they
are going to, and should not employ ignorant agents. The time is coming when they will
have to be enlightened on these points ; there is no use in planting peaches in Muskoka,
and it is just the same with planting horse-chestnut trees.

The SecrRETARY.—Are there any other trees planted around Toronto that you think
are worthless?

Mr. Gincurist.—The catalpa does pretty well. It kills back when young, but when
it gets older it is a straggling, irregular tree. There are one or two in Guelph about
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twelve feet high, in sheltered positions. I do not think it is a tree that should be recom-
mended for planting, however, The Association ought to take up the matter, and make
out lists of the ornamental trees adapted for different districts, There would be no diff-
culty at all in doing so, and it would save thousands of dollars to farmers. We have such
a variety of climates that g very short distance makes a great difference in trees ; those
which may do very well here do not do as well in Toronto or Guelph.

Mr. MoRrris.—In regard to pruning, I think most shrubs, if left unpruned, become
as unsightly as old currant bushes. E irly blooming shrubs can be trimmed immediately
after blooming, and the new growth will bloom the following season ; T thinlk that is the
way they should be treated. Many, like althea, will grow into a good shrub without
pruning, and of course I do not think they should be cut, [ think Mr. Gilchrist is mis-
taken when he says that sprace cannot be pruned —

Mr. Giuenrist.—I think they can be pruned but not improved.

Mr. Morris.—I differ from you there, again, The proper time to prune Norway
spruce is about the 2nd of June,” That is for this section. It would be later for the
north. Just before they finish making their growth and begin to form the buds, by clip-
ping the sides the buds will form further back. We have hedge of it that grows about
six inches every year, and we prune it the same as any other hedge, and it gets thicker
every year ; it is so thick that birds can hardly enter it. Of course I agree with Mr,
Gilchrist as to ornamental trees, that they should be cut in only just a little. I would
say that all evergreens require a good deal of manure, If they get plenty of food of that
kind they will resist the winds on one side a great deal, and for trees that are already in
that shape I do not know any other course than to trim off the other side and try to force
the srowth on that side also, Do the trimming about the latter end of June.

Mr. Cra16.—I might say that the blue Spruce grows very well at Ottawa: the principal
trouble is a fungus that appears on the leaves about the 10th of June

y and which is very
bad now. 'The leaves

are beginning to drop, and it disfigures the tree, This fungus seems
to be the principal difficulty,and for it T am now trying the copper solution. Of the cornuses
[ think one of the most ornamental is the cornus sericea, Another that has not been
mentioned is the tamarisk amarensis, which in Ottawa, however, is not quite hardy, Of
the viburnums, probably the old English one is the best, Poplars [ do not like, on
account of the seeds and its sprouting habits, There is one of the American poplars that
does not sprout, but I do not think it succeeds in this part of the country. Catalpa
speciosa is not satisfactory atall ; it will die the third or fourth year, and I do not think
it is worth growing for an ornamental tree. Another tree which I think may be added
to the list of hardy ornamenta) trees is the European larch. Of course it is not an ever
green, but it puts on beautiful foliage in the spring.

HUMBUGS IN HORTIOULTURE,

The President announced that Mr. T. H. Race, of Mitchell, Ont., would re:

ad a paper
on Humbugs in Horticulture,

Mr. Race.—T have no paper prepared on the subject. I have met many humbugs
in my time, and the list is a humerous one, but at the head of it I place the nursery
jobber humhug. By that name I wish to indicate the man who claims to be & nursery-
man, but who yet has not a foot of ground in the world, nor a single tree to his name,
It has been stated here, and often elsewhere, that farmers are a class of people who take
a delight in being humbugged ; that they are better satisfied when they are being hum-
bugged than when they are getting a fair deal. But even granting that to be so, the
object of this Association is to extend and increase fruit-growing in this province, and
[ think for that reason it is our duty to protect the farmer from being humbuggud, and
to educate him up to a point where he will cease to feel any delight in the humbugging
process. Our first object, as I have Just said, is to extend the growth of fruit and its cu].
tivation throughout the province ; to awaken an interest among farmers as a class in this
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industry. My experience is that it is not very easy to awaken such an interest in their
minds. At present the farmer looks upon his orchard as the most unprofitable part of
his farm ; sometimes, indeed, he looks upon it with a certain amount of disgust. He has
paid for what he supposed was a certain kind of trees, but after a number of years has
discovered that he did not get ‘vhat he paid for at all, and that his orchard is filled up
with a large number of ‘Talmon sweets or some even cheaper variety, and, there being no
sale for those varieties, his orcaard is neglected. I am not a protectionist, but I teel so
keenly in this matter that if I were asked to construct a tariff for this province I would
have to introduce that principle of protection first of all on fruit trees, on which I would
place so high a duty that it would strike the nursery Jjobber, one that would be prohibi-
tory on his goods. I find that nearly all these so-called nursery jobbers who have been hum-
bugging the farmers, get their supplies from the other side. = I have no fault to find with
American grown trees, but the nursery jobber will buy his trees where he can get them
cheapest, and the nurseryman to whom he goes to purchase them, knowing that he is
responsible to the jobber only, and not to the jobbers customers, and that he has to put
these trees in at a very low rate, is not likely to give him his best. As a result the nur.
sery jobber fills the orchards of our farmers with the very cheapest trees that are to be
had ; it is as a rule the leavings of the nurseryman’s other customers that find their way
into the hands of the nursery jobber. Therefore the farmer who buys from the
nursery jobber runs the risk of getting just whatever the nurseryman has at his
disposal at the time the jobber sends his order, and owing in a great degree to
this the experience of the farmer is that seven out of every ten trees are a fail-
ure. I think that proportion will hold good throughout Canada, for it is based on
inquiries I made last fall. When I was talking in this strain before the farmers
in many places, I was fallen foul of by these very agents, and I have had some
pretty sharp passages at arms with them. Farmers would ask me what nursery
man I would recommend. Now that is not a very pleasant question to deal with, but I
always tell them I am not advertising any nurseryman, and mention the names of one or
two of our prominent nurseries. Then they want to know how to deal with them to be
sure of getting the right varieties, and at reasonable prices. In reply to that I recom-
mend them through their farmers’ institutes to make up lists of what they want in fruit
trees, and then send their secretary, or some other live man in whom they have confi-
dence, to deal directly with the nurseryman. By this plan I tell them they can get 25
per cent. off the regular list prices, which will pay the expense of sending a man to deal
direct. Another question I am asked is, how they are to know these men who represent
themselves as nurserymen and not jobbers, and how they can protect themselves, In
answer I say that when a farmer wants to build a house, barn or stable, he does not wait
until some carpenter comes along and persuades him he needs such a building and
takes his order for the material, but he makes up his mind during the winter and begins
to make inquiries where he can buy the material best and cheapest, and by whom he can
get the work done most economically, If he will treat the matter of an orchard in the
same way, and proceed to inquire carefully where he can best get the requisite trees, we
will hear less complaints of the kind that are so prevalent among those who wait to be
taken in by the first man who calls on them with a plausible tongue, [ find it necessary
to take this line in going out among farmers to talk to them of fruit-growing, for they
have been so persistently humbugged that —although people will tell you they like being
humbugged-—you cannot arouse in them any interest in fruit-growing unless you point
out some more satisfactory mode of dealing than the one the evils of which they have
experienced in the past. But the nursery jobber is only one of the humbugs with whom
we have to deal, for we frequently find humbugs in connection with reliable nurserymen
among our own countrymen. Some of the regular nurseryman will send out as a sort of
inducement a ‘ catchpenny,” as the saying is, and many of these have had the effect of
souring farmers against the fruit industry. Not many years ago quite a number of Russian
mulberries were brought into the county of Perth. I felt that the importation was a humbug
when it first came in. Many persons inquired my views in regard to it, and I would tell
them I did not know much about it, but would not recommend them to buy It proved
a regular humbug. The next was the Russian apricot, which in the northern sections of
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this province is no doubt a humbug. Now, all these things have the effect of putting a
damper on whatever interest may be felt in fruit culture, and do inestimable damage to
the fruit-growing industry. I do not know how we are going to combat that kind of
thing unless we can educate the far mers up to refusing things until they have been tho-
roughly tested by the Experimental Farms, where I think all these things should be tested
before they are recommended for adoption. This Association has made a move in the
way of increasing the interest in fruit culture by sending out representatives to the
farmers’ institutes. It is no use sending these men out to induce farmers to live and die
in the very happy recollection of being humbugged. We want to atiain some better
results than that. There is another humbug which I will speak of now, which I did not
mention before ; that is the man who goes out and sells trees on the * home grown tree ”
argument, There are lots of little nurserymen throughout the proviuce who £o out into
the country among the farmers and persuade them to buy the home-grown tree, These
men may have an acre or two, but they will turn over a book and show the farmer many
thousand trees they have sold as being home-grown trees, Now if a man has only an
acre of land and is selling thousands of trees he does not grow them on that ground, and
he is just as bad as the nursery jobber.

Mr. Cavers.—I represent the Galt nurseries. Wesend out many agents and we
tinctly tell them we do not grow all the stcck that we sell.  OF course when our men are out
canvassing we do not know what they tell customers. The more tender varieties of stock
we could not grow as well as they could be grown elsewhere, We know that as the result
of our experience, and we tell our agents to tell our customers that we can supply them
with better stock of the tender varieties by not attempting to grow them ourselves, We
do not know exactly what our men tell our customers but we distinctly inform them thag
all the stock they gev is not necessarily grown in our own nurseries, We tind that by
growing only those varieties we can guarantee, we are able to give better satisfaction than

dis-

if all were home grown. In the Galt district we cannot grow all that is called for. Now,
what are we to do? Are we to be called jobbers and ruled out of the business be

cause
we do not have all home grown ! And suppose a nurseryman is growing all this stock
himself, is that a guarantee that the stock supplied a customer is what he says itis? The
customer has to depend upon the reliability of the men he is dealing with in eve
We make it a rule to send nothing out of our nursery that is not ¢
labelled. Sometimes we substitute, but when we do we put on just wha
customer may refuse it if he likes. If ever a tree goes out with a wrong label it is a mis.
take. Something has been said here about nurserymen sending out trees that are not
suited to the sections of country they are ordered for. Nurserymen have to send out
what is ordered, and in some cases where, knowing that what is ordered is not adapted to
the climate, something else has been substituted because it was more suitable, the cryis at
once raised that there was some dishonest ulterior motive in the substitution, Now, what
are we to do for that? In discussing this question of humbugs it would not be aniiss, per-
haps, to take a look at it from the nurseryman’s point of view. We always endeavor to
lo things perfectly upon the square, but you see the difficulties we have to contend with,
Mr. DENTON.— My own impression is that the further south you go the more delicacy
you will find in a tree for certain parts of Canada, and my disposition would be to encour-
age more of our home selection. teferring to this question of humbugs which is under
discussion it is very sad to go through my district, especially Lobo, and see so many
orchards which men have planted and brought into bearing, and then found it was the
commonest fruit grown, instead of being choice varieties such as these men paid for and
expected to get from their trees. It is very hard in the face of that to induce men to
enter more largely into fruit culture, but I think if they will take the list published in the
“ Horticulturist 7 it will overcome the difficulty presented. We all know that men who
have stuff to sell will sell it if they can. I believe the gentleman who has spoken is per-
fectly honest, but are his men going to be su strictly bound down when their living depends
on the exteut of their sales? I think not. The farmers generally are ignorant of what
is best for them to plant, and I think it is the duty of this Association, as has been
said by my friend Mr. Race, to go forth and educate them, and in ten years from thig
time there will be a great change,
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Mr. A. H. PerTir.—1 look upon this discussion as a mere waste of time. If we
wait until the humbugs are all done away with we shall wait until the millenium,

The SecrETARY.—I think it is a mistake to make any personal references whatever
in a farmer’s institute ; [ do not think we ought to disparage any local nurseryman by
name in any of our meetings, nor do I think we should advertise any of our reliable
nurserymen by name although we have every confidence in them. We should recommend
those varieties that are desirable for planting and be unsparing in our condemnation of
those which are worthless ; but [ do not think we ought to make any personal references
one way or the other by name of either Canadian or American nurserymen. In regard to
the Russian apricot, which has been spoken of, I believe it was sent out by nurserymen
both in the States and Canada with perfect confidence, because it had not been tested. It
has been found that a large number of these Russian apricots, introduced by the Mennonites
from Russia, were seedlings grown from the fruit of trees that fruited in the southern
part of Russia, down near the Black Sea, and I am told by a correspondent in Russia that
that section of the country will grow tender fruit such as we cannot pretend to grow here :
fruit such as is grown in California. Russia is a word which covers a very wide territory
and the southern portion of it is a very mild climate. 1 believe, however, that there are
some varieties of Russian apricots which have been tested at the Iowa Agricultural
College that have been found hardy, and I am told by Russian friends that there is a
variety of apricot, known there as Ansjustin’s, which is more hardy than any of the varieties
we have tried.

Mr. McMicuAEL.—The gentleman from Galt has said that they sometimes, under
some circumstances, take the liberty of substituting. I remember a number of years ago
giving an order for a considerable number of pear trees, and in filling it the nurseryman
substituted some varieties and said he had not what was ordered in stock. All the sub
stitutes with us were found to be totally worthless when they came into bearing

Mr. MorTON.—One humbug in connection with this matter and connected with the
Canadian nurseryman is the humbug of the agents nurserymen employ. The nurseryman,
according to what was stated by the secretary a minute ago, is no better than the farmer,
because, if the apricot was introduced in the way he says, it proves to me that no person of

any common sense would send ont a thing in perfect confidence because it had not heen
tested ; I cannot see that it at all follows.

The SECRETARY.—He might not have known that it was a fraud

Mr. MortoN.—I think a person who introduces a thing, recommending it as likely
to prove beneficial when he does not know anything at all about it is the next thing to the
man who wiil recommend that which he knows positively to be worthless, A person has
no right to recommend a thing of which he does not know anything. However I do not
wonder at their adopting that course when I find that in appointing agents they follow a
similar plan. Their agents have not been tested, and consequently, as in the case of the
apricot, they have every confidence in them. Of course it is well known that some firms
have had experiences the reverse of pleasant with their agents. In my own section sev-
eral instances have come under my notice of orders having been duplicated by agents or
raised on the face of them. I must say in justice to the nurserymen that in no case have
they refused to do what was right in the matter, according to my opinion. In a great
mminl\' instances the agent does not know anything about the business. I have had exper
ience with several. One man, who came to me to sell me grapes—I pretended not to
know anything cbout them—recommended the Niagara as of better quality and earlier
than the Champion. I asked him what quality the Champion was and he said he was not
quite sure of the color but he knew it was a sour grape. Now I think it is folly to send
out an agent like that. It is to the advantage of the firms themselves to see that the men
who represent them understand their business and are straight and honest, because on
their shoulders must fall any slip made by the agent.

Mr. WELLINGTON.—It is not often I take part in a discussion that lays me open to
the charge of talking “shop,”and I am very sorry the present discussion has assumed the
form it seems to have assumed. 1 fully appreciate the remarks made by Mr. Morton, but
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perhaps if that gentleman had twenty years experience in the handling and management
of agents he would be better qualified to offer advice calculated to enable me to overcome
the difficulties encountered in running agents. There is much to be said against agents
and nurserymen and there is also much to be said against cunning fruit growers and farm-
ers, and when we touch upou humbugs we touch upon a very wide subject ; one which
might occupy a great deal more time than we have at our present disposal. In the dis
cussion of humbugs I might tell you of many little frauds which we hear of as being com-
mitted by farmers in bringing their goods to market. All these things are very disagree
able when raked up before a class of people who live in glass houses and who therefore
should not throw stones. The fruit tree agent has been of service, even with all his
humbugging, because the experience people have had with him has made them more care-
ful. The matter rests entirely with the people themselves. As nurserymen we have
many difficulties to contend with and we try to meet them squarely and to deal with them
in the most effective way suggested by our expcrience, and there is more honesty in the
business than we are generally given credit for, Regarding the Russian apricot, we gave
it a very fair test as to hardiness ; as to the quality of the fruit we were aware we could not
depend on its by ing uniform, but as an ornamental tree sent out singly it was no humbug,
These things have to be experimented on and tested hy the fruit grower as well as the
nurseryman. They were introduced in the first place from Russia and they were tested
by a firm who bore a very good character in Nebraska to begin with, and [ do not think
they will prove a humbug altogether. The same firm introduced the Russian olive, in
regard to which we have been very conservative-—we would not put them out at all,
Prof. Saunders tells me, however, that the y are & perfect success, and he thinks they are
perfectly hardy at Ottawa. It is a nove Ity as a fruit that will never aumount to anything,
but as an ornamental shrub it will be a success. Still it will be denounced by some as a
fraud and a humbug. We should look at these things and consider before vking sweep
ing accusations sgainst any class of persons,

Mr. RACE.—I am in th rough accord with the secretary in his remarks. [ do not
think it is a good principle to mention names either in a favorable or reverse manner and
[ have always, where I could avoid doing so, refrained from it : but it is not a very easy
thing to do when you start out to talk to farmers about fruit growing, they will crowd you
until you almost have to do it to satisfy them. At Meaford I took the platform at seven

o'clock and the farmers, who are ve ry keenly interested in fruit growing, kept me until

ten o’clock plying me with questions. There were quite a number of agents present, but
the farmers cornered me up so that T was forced to mention some of these names, As
long as we have in our own co intry reliable nurserymen able to supply the demand I think
we should recommend them, and advise our institutes to send men to buy from them what
they want, direct from the nuraery.

COMMITTEES, REPORTS AND QUESTION DRAWER.

After considerable criticisin and several changes in values of the apples, the fruit list
for Ontario was finally adopted by the Association. The list, as finally adopted, appears
at the end of this Report, for convenience of reference,

FRUIT COMMITTEE.

The SecrETARY.—1 think the present is a very suitable time for me to suggest the
appointment of one or two committees. In the first place we have a little fruit on the
table, and we must ask the President to appoint a committee to inspect it carefully and
report on it. T had a couple of baskets of strawberries sent me three or four days or a
week ago, with a request that I should briug them before the Fruit Committee of our
association. Unfortunately they were in no condition to present when I came away from
home. They were of a new strawberry which originated near Brantford, called Prince of
Orange, or Williams’ improved, so called from the originator, Mr. Williams. They were
sent me by David Gireig of Cainsville, The berries are certainly extra large and fine, and
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he tells me that they have created quite a sensation in that section, and are quite the
rage among the strawberry growers, who are all trying to get them. He believes it is
the coming strawherry for that section of the country, if not for the province. I am very
sorry I was not able to bring the samples with me.

The PresipeNT.—1I shall appoint Mr. Nichol, Mr. Pafford and Mr. Dempsey as a
committee on the fruit exhibited here,

OBITUARIES.

The SrecreTArRY.—1 have now, Mr. President, to make an announcement that I am
sure you will all be very soiry to hear. 1 have here a communication containing an
announcement of the death of Mr. John Croil of Aultsville, which was sent to me about
a week agn. Mr. Croil, who was sixty-five years of age, died at his residence on the 28th
of June. This loss is in connection with our own society, and we have also to deplore
the loss sustained by the Montreal Society in the death of their Vice-President, Mr.
Charles Gibb, to whom we are all so largely indebted, and whom we so often welcomed
in our own meetings, I think it is desirable that a committee should be appointed to
draft resolutions of condolence and sympathy in regard to the loss of these esteemed
deceased friends.

The PresiDENT.—I appoint Messrs. Race, Beall and Craig.

Mr. Beall asking to be excused, Mr. A, McD. Allan was appointed on the committee
with the other gentlemen named.

MARKETING FRUITS:

The PresipeENT.—One of the questions set down for discussion by the Association at
the present meeting is, * What is the best method of selling small fruits in our city local
markets §” We will hear what our Secretary has to say on that point.

The SecrerTary.—There is a great prejudice against the sale of fruit by auction, and
perhaps there may be some reason in it. It l.ms been tried to a certain exten't .in the city of
Toronto, not perhaps with the most encouaging results, but I am of the opinion that if it
was undertaken by reliable persons, and carried on in a systematic, business-like manner, it
would be to our advantage to have fruit sold there in that way. There would certainly
be no opportunity for growers to be cheated as to the proper sales made, because it would
all be done in & public way. Fruit is a commodity which must be sold at once, whether
by auction or by private sale, and if the public once became aware that auction sales of
fruit were being Leld regularly T think the highest prices would be realised in that way ;
certainly the fruit should bring us a fair value if 501(1 in that way. Some days, no doubt,
there might be a loss, but on the average I believe an open sale, regularly conducted,
would result to our advantage. The question was suggested by Mr. Allan, [ think, who
desires to get the opinions of the growers in this part of the province, and that is my
opinion us one of them.

Mr. McD. ArLaN.—I did not expect to speak to this question, which I suggested
merely for the purpose of eliciting information an(.l the opinions of tl}o growers themselves,
based on their experience in selling both by auction and in the ordinary manner. If the
system of selling fruit by auction is adopted the auctioneer, in the first place, should be a
p-erson well versed in fruit, and having a thorough knowledge of ils value. He stands
between the buyer and the seller, and he should be a man who will not either knowingly
or unknowingly do an injustice on one side or the othvr. He should knos_v the value of
each grade of fruit before him, and what it ought to realise, At the same time he shoulfl
protect the purchasers, that is, he must not misrepresent anything, b.ut give them the fru.n
required for their particular custom or trade. It seems to me that if he understands his
business thoroughly, and is willing and able to conduct the sules. properly, the plan must
be a success, and I am of opinion that upon the whole the auction system would be the

most advantageous or all interested.
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The PresipENT.—I8 it not the system most prevalent in the markets of the old
country ?

Mr. ALLaN.—Yes, almost entirely. Everything of that sort is sold by commission
houses at auction. I think in Toronto the auction system would be most advantageous
both for the buyer and the seller,

Mr. WEeLLINGTON.—]I think the auction system, properly conducted, is the right way
of disposing of fruit. Tt would be well for fruit-growers to understand that Mr. James
Lumbers was the gentleman who inaugurated the auction system, which he worked up
for a younger brother, and so long as the business remained in his hands everyone who
had any dealings with him got full and correct returns. He informs me that some of the
fruit-growers were themselves to blame for the ultimate failure of the system, inasmuch
as they made contracts with storekeepers in Toronto for their crop up to a certain date,
and sent the best of their fruit direct to the stores and the poorer fruit to auction. This
fact, coupled with the opposition offered by the storekeepers, who were making money
faster under the old system and did not wish for the change, was in the main the cause
of the failure of the auction fystem. Another cause was the want of proper quarters,
and of proper facilities for handling fruit direct from the railway stations and steamboat
wharves. These drawbacks combined were, I think, the cause of the failure of the anction
system. In the hands of a good man I think it would eventually succeed, but in the first
instance opposition would be encountered from the storekeepers in Toronto, who would
do all they could to discredit the auction system in the eyes of the public. If the fruit-
growers were to establish and support an auction system I believe they would in the end
obtain better results in selling their fruits. The store keeper is the one who gets the
profit on the fruit; the growers have suffered very severely. Many times I have seen
strawberries sold at some of our large establishments, where they have a good class of
custom, at twenty cents when I knew that the average returns to the grower were not
more than five or six cents; the shopkeeper gets fancy prices for the good fruit, and

very fair prices for the rest. Now, to make the auction system a success, there must be
a combination among the growers and they must support the auctioneer, The first step
is to get a good responsible firm or individual to handle the fruit at that auction and then
give him hearty support and keep the fruit away from the shopkeepers ; that is, do not
sell to them direct and then they will have to buy it at the auction and puy its value for it.

The SecreTARY.—I have noticed in shipping that a great many of these commissior
houses to whom we ship not only sell on commission but speculate on their own account,
and of course when there is a glut in the market it is not until they have disposed of their
own that they offer our fruits, and as a natural consequence we get the worst of it, 1
have had some very sorry experience of that kind with perishable fruit and got almost
nothing at all for it, though shipped in good, sound condition, It was not until after what the
fruit dealers had in stock was sold, at good prices, that it was offered. In one instance I
know that they had bought on contract a large number of Dartlett pears when the mar-
ket was high. The market rapidly went down and pears I had sent were not sold until
the prices were down to the very lowest notch. That is what makes me feel a little dis-
satisfied with the present method. If we had an assurance that a house would act solely
in our interests we would have more confidence in getting fair treatment, but as things
are now we do not feel that we are being fairly dealt with.

Mr. WELLINGTON.—That is the basis of my statement. Some pears are sold direct
and others shipped on consignment, and the latter have to take their chances while the
others are placed on the market when prices are high. Of course the commission men
will take care to protect themselves first.

Mr, PerTiT.—We have now what Mr. Woolverton was speaking of —agents in every
city. I think we have six agencies in the largest towns and cities in the Dominion.

Mr. Bucke.—What is the objection to that system. I should think they would get
the best returns from their own agents.

Mr. Morron.—I suppose public competition has an effect on the purchaser. Men
will often pay a great deal more for an article at auction than they would by private con-
tract. That is my experience of auction sales in other lines,
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PACKAGE
The Presinent, —The next question is “ Should Raspberries be sold in pint baskets ?”

The SkcreTAry.—1 have had no experience in pint baskets for raspberries, but 1 have
noticed that in the Now York market raspberries are sold in pints and as small measures
as thirds or half pints. That seems a good deal of wood for a very small amount of frait,
but I think that in a quart box too many raspberrics are put together ; they pack very
close and you get more than a quart of raspberries in a quart measure it seems to me, If
the basket were not quite so deep it would be an advantage, and for that reason I think
the pint would be better,

Mr. Orata.—The pint basket is growing in favor in Chicago and other western
markety

Mr. MokrroN.—1 am in favor of a shallow basket as ripe raspberries break down
more easily than strawberries, and even in the | wter with some varieties we are bothered in
the same way.

Mr. Race-~The fact that one has no guarantee of fruit reaching its destination in
good condition has a bad effect upon the demand. It is impossible in any of our smaller
towns to get a basket of peaches delivered. 1| had some experience in that way last year
when getting peaches from the secretary,  Could there not be some light cover devised
that would protect us from pilfering ?

I'he SECRETARY I do not think that wpplies so much to crates in which we ship
stall fruits as to peaches, which we cover with leno,

Mr. Rack.—I know we would get many wore plums and peaches if wo knew we
could get such packages as | suggust As it 18 we know there is a very great risk, as the
express compantes tell us it is diflicult o deliver a ¢ msignment in good \ll:ln‘- to a
private individual, because it is supposed that the latter is not so likely to complain as a
large dealer As soon as | let them know I was a director of this Association they
stopped the pilfering at once

Mr. Buckk.-—The best way would be to ship by weight and if there is any differ-
ence when they are delivered let the express company bear the damage
A MemBER.—1 sent some peaches from Winona toa friend in Hamilton la st fall and

the next morning when he ot them there were two of the worst looking baskets of trash
you ever saw,

Mr. Rack.—There would be a large increase in the demand for fruit from my locality
if there was any assurance that fruit shipped to us by express would be delivered in any-
thing like proper condition,

A MeyBer.—If the baskets were fixed in the way yon suggest would the consumers
pay extra for the fruit—the extra cost ?

Mr. Race.—The additional expense would be very small ; you would only have to
add a little more to the price of the fruit, and I know the people up north would be will-
g to pay a little more if there was any assurance of the fruit reaching them in good
condition,

The SECRETARY.—A wooden cover could be had for about a cent a basket, which
could be wired down, in addition to the leno covering,

Mr. CLiNk.—1 have had fruit stolen even from baskets with wooden covers wired on,

Mr. WeLiiNgroNn.—There is no doubt this is a matter which should be taken up and
some measures adopted to remedy it. I am in the habit of having sent to me in Toronto
from my own place some choice specimens and I do not think that in any case has the
package ever reached me in the condition in which it was dispatched. Some of the best
clusters of grapes would be taken out of a basket and the same applies to peaches, A
wan who wants two baskets must have three sent him to make sure he will get the
quantity he desires.
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The SecrETARY.—I was at Caledonia station the other day and saw a lot of straw-
berries that were being shipped in from Buffalo, which were there an hour waiting to be
transferred, and the boys and everyone elss were helping themselves through the openings,
Now, what are we going to do about it ?

Mr. WELLINGTON. —We ought to take some concerted action.

Mr. Rack.—I wrote a letter to the express agent telling him I intended to bring the
matter up at the next meeting of this Association with a view to having a deputation
sent to the government to see if some legislation could not be enacted whereby we could
recover damages for this kind of thing. 1 suid that at the present time there was no law
that I could put in operation without going to too much trouble and expense. That
letter was sent to the head office and 1 saw the letter sent to the agent in reply to it, It
was, to go and see this man and settle his claim at once and have the agitation checked,
So it is evident they do not care about having any agitation of that kind, [ think their
fear of such a thing is the very best proof that we should make a move in that direction,

A MemBER.—I think the difliculty in making private consignments might be got over
by having some kind of package in place of the open baskets,  Of course that would not
do for the open market, where dealers like to have them covered with material that gives
a good appearance, but [ think peaches shipped to private individuals might be sent in
crates, which could be had at a trifling expense,

Mr. AuLaN.—That would only be an inducement to the lixpress companies to throw
them about. We had a thorough illustration of that at the time of the Colonial Exhibit-
ion, when our stufl’ was sent over in hoxes.

Mr. Rack.—1 propose that a deputation he appointed from this Association to wait
upon whatever government has power in the matter and to see what can be done,

The Skcrerary.—1 think we might get something done, T move that a committes
be appointed to interview the government in regard to the matter and see if some legisla-
tion bearing upon the question cannot be devised. | suggest Messrs, Race, Allen and

Oline as members of the committee,

Mr. MorToN.—1 apprehend very great difficulties in any scheme such as is asked for.

There are only two remedies against the company, a civil one or a criminal one, 1 very

much doubt our getting legislation pointing to a criminal liability, and as for a civil
liability it might be said that we have already the same remedy as any other individual,
The difficulty at the present time is to prove that the fruit was stolen, The O ympany, in
a case of this kind, would stand on strict legal ground and everything would have to be
proved-—that the fruit was in perfect condition when shipped, that the damage took place
on the way, etc. I have grave doubts as to whether the government would interfere in
the matter, but of course it will do no harm to point out the evil.

Mr. CrLink.—I knew a shipper who took a receipt for every package and he did not
have any trouble ; there were no missing baskets, or, if there were, they were paid for ;
but it is a good deal of trouble if you are not at the station early enough for the agent to
look at it and see that the packages are all right.

Mr. MorroN.—If that is the case then the shippers are wmore to blame than the ex-
press company. By neglecting to get that receipt he is simply putting a premium on
dishonesty. I think the shipper should avail himself of every existing means of avoiding
the effects of dishonesty, and when he has done that and still suffers it will be soon
enough for him to complain.

Mr. WELLINGTON.—That is all very well as to the packages, but it does not apply
to the abstraction of a few of the best bunches of grapes from a basket. I do not know
what the present legislation is, but I think something might be framed to make the
punishment cf this pilfering a little more easy than it is. I think the case is a proper
one to be investigated by a committee,

The Association then adjourned to meet again in the evening,




THE CURCULIO.

The PresipenT,—Mr, Billups will now read to us his paper on the Curcalio,

Mr. BirLups.—I have not had at my disposal sufficient time in which to prepare
such a paper as I would have desired to read before this Association, but I will endeavor
in a few words to give a brief outline of the curculio family. 1 may say, in the first
place, that the curculio is distinguished from other coleoptera by having the head prolonged
in all cases into a snout of greater or less extent ; in some cases that snout extends three
or four times the length of the whole insect, while in others it is scarcely noticeable.
The curculio in fact is a very hard family to define ; it is hard to say where the true
curculio begins and ends. I have upon the table here a fair representation of all the
different genera of the curculio known throughout the globe. I thjnk it would perhaps
be well to give a brief outline of the life history of the insect, and in doing so I do not
think I shall be far wrong in taking the familiar plum curculio as an example, it being I
believe a fairly typical species of the great family Qurculionide. So infinitely small are
many members of this family that it is difficult to give to one unaccustomed to them any
idea of the differences which exist in the different genera, but to the eye of one accustom-
ed to handling such small insects the difforence is vast. In the diagram before you you
see in No. 1 the larva of the curculio No. 2 shows the next stage, the chrysalis, and
No. 3 the perfect insect. I have in a bottle here the egg of the plum curculio. This
curculio bites and destroys a great variety of fruit ; the cherry, the plum, the peach, and
) believe in some instances the grape. It lays its eggs early in the spring upon the plum.
The femalo commences by working a small puncture in the skin of the plum, as repre-
sented in No, 4, and deposits the egg, and makes a semi-circular bite arouud the spot on
which the egg has been laid. This causes the skin of the plum to wither and dry up,
and aflords food for the young grub. When first hatched I have generally noticed that
this grub, after spending a short time in the exact locality of its hatching place, moves in
a circuitous manner around the skin of the plum, and finally ends up very near the stem,
This causes the plum to weaken and rot around the stem, and either by its own weight
or by the first windstorm it is caused to fall to the ground. The larva, which during the
time the plum rotted had a sufficient period in which to gather strength, after a certain
lapse of time disappears into the ground and changes to the chrysalis state, No. 2. I am
sorry to say I have no specimens of the chrysalis, but I have a number of specimens of
the larvee in different stages of advancement. Now, as regards the methods of destroy-
ing the curculio, which I suppose is the most important thing to this meeting, as far as
my experience goes tho only true way to get rid of them is to gather up the fallen plums.
I think it is almost impossible to do anything by waging war against the perfect insect,
as the perfect insect eats very little. Nearly all the feeding in insects of every order, I
may say, takes place when it is in the larval state. The object of the full grown insect
is chiefly to find a resting place for its egg, and that done its usefulness is over, and it
dies. I think the plum curculio lays from thirty to as high as fifty eggs. Of course
that means if there are twenty or thirty curculios on one tree that not much of the fruit
i8 going to escape. The curculios are all vegetable feeders, some of them live upon the
seeds of plants, some upon the stems, and a great many upon the fruit. it is generally
supposed there are only a few injurious curculios, which I suppose is owing to the want
of tuking sufficient interest in the masses of vegetation by which we are surrounded, but
there are very few plants in this or any other country but what have their own special
curculio. 1 think there is no just idea formed of the vast number of curculios that exist
upon the earth, The best catalogue we have, the Munich catalogue, which is five years
old, enumerates 10,000 distinct species, but I think that in the past two or three years
there have been some hundred or more specimens discovered new to America. I think
Prof. Brodie, of Toronto—I am not certain in making this statement—told me he had fifteen
or twenty undetermined species that he had found in Oanada. If that is correct, and
every entomologist has done as much as he has, though he has not made a specialty of
curculionidee—if they have all taken five or six undescribed specimens, there must have
been an immense ewelling of that Munich catalogue, I have here one of the larger cur-
eulio, which attacks the sugar cane, It is one of about the largest size that exists, From
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the facts T have given it will easily be seen that it is a family of very small and insignifi-
cant beetles that we have been dealing with, but although small, the amount of damage it
does is larger than that done by any other family of Leet'es, Now, in the case of the
larger wood.boring beetles they do not do damage, but good, and if it were not for them
in a short time we should have no forests. That seems rather a wild statement to make,
but looked at carefully it is a very true one. In the immense forests of Brazil, Mexico
and southern countries, numbers of trees have been blown down by storms, and if there
were nothing to assist the process of decay there would be such a tangled mass of fallen
trees that nothing else could grow on the space covered by them. But the wood-boring
beetle steps in and deposits its eggs on the bark of the tree, and in a very short time the
whole mass of timber is perforated thoroughly by these immense bettles, places for moisture
are formed, and in a very short space of time the tree decays and is reduced to dust, which,
mingling with the earth, induces new vegetable life. I do not think, however—certainly
I have never observed it—that any of the curculionide do the least good. I do not
know that there is one good point about the family curculionide at all ; the only beetle
I know of that has been made of any use to mankind is one of the larger curculio, the
grubs of which are eaten by the natives of some countries, and deemed very delicious,
Generally then they are injurious, and being such a small beetle it escapes the eyes of
many insectivorous birds, and at any rate it is a very hard, unpalatable thing. T think
they are the hardest shelled beetles in existence, taking a small, hard steel needle to
pierce them. There is one thing in connection with this subject that needs alteration ;
there has been little or no individual research either in this country orin England,. We
find in the reports of the entomological societies of Canada and other countries that the
same facts are being brought before us duzens of times, and these facts are the result of
the researches of men who lived a number of years ago, and, after all, many of the papers
written by able men are but recapitulations of the work done by others. Now, this is
not the case in other branches of entomology, and I think it a pity it should be allowed
to be so with Curculionide, To give one instance of the small amount of interest and
study that has been devoted to curculionidee in Canada, 1 may state this: During my
stay in England 1 visited some twenty of its best museums. In the South Kensington
branch of the British museuam, which contains the best entomological collection in the
world, our Curcualionide were represented fairly, In the Oxford museum, the second
finest in the world, there were barely one hundred specimens of our Canadian Curculionidz,
In other countries the Curculionide were better represented in their larger and
more showy insects, but there were only about one hundred specimens out of our five
hundre d species. It is my wish, if I can secure help from any entomologist in Canada,
to send over this fall a fai;'v representative collection of our Curculionid®, and [ only
hope I shall be able to get that help. T cannot do very much myself, being unable to
move from one locality to another, and I hope I shall have help from everyone who is
able to give it, and if such persons will only try to assist me in getting specimens [ shall
be doubly obliged. 1 think it is only right that the Dominion should be better repre-
sented than it is at present in Englaud.

Mr. Morbpes.—Does the ordinary plum curculio attack cherries and pears, or ig it a
different variety,

Mr. BiLLups.—The ordinary plum curculio this yeer destroyed nearly ninety per
cent. of the crop of a cherry tree, The tree was unsprayed and not protected in any
way, being one 1 left in that Way as an experiment. This tree was situated some two
hundred yards from any plum tree.

Mr. Morpex.—What about pears ?

Mr. BiLLups.—I have specimens in a bottle here ; I think thero were about thirty
pears on the tree, and none had less than one, and some three or four bites of the plum
curculio,

The SecreTArY.—It also affects the apple?

Mr. BiLLurs,.—Yes, that isa pretty well known fact, but I have not made any ex-
periment.s.




The PresipENT.—And the peach ?
Mr. BiLLurs.—Yes, it attacks the peach. I do not think it will ever become suffi-
ciently dangerous to the peach to excite much alarm.

A MemBER.—To0 much wool ?

Mr. BiLnurs.— Yes, too much wool. If a curculio finds any dirt or dust on a plum
it is working on it will generally leave it for a clean one.

The SEcreETARY.—You think the application of some other dust than Paris green
would work almost as well ?

Mr. BiLLups.—I may be making a rash statement, but I believe if trees were dusted
with powdered ashes it would be just as efficacious as Paris green.

The SecrETARY.—I have a row of cherry trees on the roadside, where it is dusty,
and I seldom find them affected by the larva of the plum curculio ; that would corrobor
ate your theory.

Mr. BiLLups.—Yes ; I am very glad to hear that statement. So far it has been my
theory, unsupported, but I do not think I am wrong in saying it. I may not be entirely
right, but I am right to a great extent. I believe that Paris green acts more as a
mechanical agent than as a poison. I think when we take into account the small amount
of food necessary for a curculio, and the limited space it touches upon the plum, it will
be evident that it can get but a very small dose of the poison.

fir. McMicuagL.—Does the larva of the curculio resemble the larva of the codlin
mot! in its habits 1

Mr. BiLLups.—No, it stays in captivity until it is fully ready to enter the earth.

Mr, McMicuaEL —Paris green has no effect upon the larve ?

Mr. BiLLuprs.—No, not the least, because it never sees daylight until it is ready to
enter the ground ; all the work is done in the skin of the plum.

A MemBER.—In regard to the curculio not liking peaches, there cannot be any dust
on my peaches, for they seem to take them very freely ; I found two rows in which I do
not believe there was a single peach that had not been bitten two or three times.

Mr. BirLurs.—I am much interested in learning that fact; it only shows more
clearly that the curculio is one of the worst enemies the fruit grower has to contend with.
It would seem that the plum curculio attacks almost any kind of fruit.

The SecrETARY.—About what length of time do you find that the beetle continues
its operations!

Mr. BiLLups.—As soon as the plum blossom falls it begins, and the day before
yesterday, July 7th, I found a curculio in the act of laying its egg, which shows very
clearly that it is incessant. I very carefully watched the tree, and I am satisfied my
statements are correct. I have seen them on the plum, searching around for a place and
have seen it force in its beak and withdraw it, and prepare to lay its egg. I think that
is a thing that Mr. Saunders does not mention in his book—the length of time the cur-
culio operates.

Mr. MorpEN.—I think it ordinarily does its work in about ten days.

Mr. BirLups.—Well, the injurious work is probably done at that early stage, be-
cause after the fruit is well developed the curculio is comparatively harmless to the fruit,
though it spoils the look of it. I have had pears, for instance, bitten three or four times;
it does not actually kill the pear, but it makes a little rough place. Some people think
that the better fruit is not attacked, but I do not think thatis so. It is because the
better fruit is taken more care of and sprayed more frequently. I think they are just as
likely to attack the better plums as the blue common plum.

A MEemBeRr.—Is there any parasite of the curculio ?

Mr. BiLLups.—Yes ; but at present my experiments are in such early stages that I
am not prepared to make any distinct statement on the subject. I may say, however
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encourage the parasite that in time it
will become stronger than the curculio, and eventually wipe it from the face of the earth
altogether. I am trying a few experiments on a small scale to find out. Another curi-
ous thing about the curculios is that they seem to come suddenly and to disappear suddenly
Four years ago the corn weevil was very scarce in this locality, and the next year it
appeared in vast numbers. I found it on the white oak, the red oak and on quercus
robur ; on three oaks. That in itself was a rather remarkable thing, as entomologists
have hitherto noticed it only on the white or the rel oak, I am not sure which, while I
found it distinctly on three oaks, This year I have found traces of none, except one
perfect insect I found on the 24th May, and the year before there wera none. They

seemed to appear one year and disappear entirely the next. In this Prof. Brodie's notes
agree exactly with my own,

PEAR BLIGHT

The President called upon Mr. McMichael, of Waterford, to speak on his experience
with pear blight,.

Mr. McMicnAEL.—This is a subject in which I am very much interested, sadly
interested this year and last year. I think it is now about twenty-five years since I
began pear culture, and during that time we have had three recurrences of the pear
blight. " We would have about three years during which the blight was bad, and then
perhaps five or six years freadom from it. We have also found that during the time it
was bad in the pears it was also equally bad on the apple trees, [n my pear orchards,
where the blight has been worst, usually there has been an apple tree badly affocted, and

from that it spread very much worse to the pear trees. Where we have taken those
trees out we have very much sooner got rid of the blight. Tt spring—I may say that
previous to that we had not heen troubled for a number of years—I commensed cutting
on it about the midlle of July, and T have reason to vagrat that I did not com-
mence a month sooner. This year, in an orchard of about 150 pear trees that have been
planted out nearly twenty years, the trees had suffered a number of years with a fungus
which caused the wood to become very brittle and hard, and this spring, I think on the
Jth of June, I commenced working in them, and the points of attack would average from
fifty to seventy-five or a hundred in each tree. They were in the twigs, and under the
twigs. With one hand I broka the twig out; and with the other, with a paint brush
filled with linseed oil, T went very thoroughly over the orchard, and I have done so four
or five times since, and in scarcely an instance where this was taken out did the blight
reappear. A few days after that I went into another orchard of trees, set out about
eight years, which were remarkably thrifty, the growth long and the limbs Just curling
over and the tree full of bloom, but in those trees I found it very difficult to cope with the
blight. The great difficulty is down on the limbs ; these little twigs blighted, and in
three or four days the bark would be colored, but by going over them every other day,
Just as the leaves began to turn, the art of taking these twigs off with a knife and paint-
ing over with linseed oil, I was enabled to save the limb. I had been led to believe, by
the treatisa of Prof, Burrill, that all the viras entered through the bark, or where it was
punctured, but in this orchard in nearly every instance it entered through the ends of
these little matured leaves or the blossom, and, where these are cut out, just a little
paring around it stops it. The bark being punctured the virus might easily enter again,
but the oil has a tendency to keep that out by closing the pores. If that orchard of
¢ight hundred thrifty trees had been left until now without taking those diseased portions
off, T might as well have burned every tree, but the present indications are that we shall
be able to save it. One of the mistakes I made was in not cutting low enough; you
have to cut three or four inches below any coloring of the bark, or the blight continues,

In the other orchard, where the limbs are hard, there was no difficulty in staying the
blight,
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A MenpeR.—Is painting without cutting any good ?

Mr. MoMiciAgL.—It is no good unless you cut below the blight.

Mr. MorpeN.—Did anyone ever paint before the leaves came out ?

Mr. McMicuAEL.~I did for a number of years, with the body and the limbs, and
there was no trouble. T thought oil was a preventive ; but my impression now is tha
the virus enters mostly through the leaves, so of courss it would not do any good. Dut
it is a very great benefit to prevent the virus entering; you see in cutting off the limbs
that that is the place where the virus can enter. It is very difficult to avoid making
some little breaks in other limbs, and the painting with oil over them prevents the
blight entering.

Mr. CLixe.—Did you ever try leaving the blight on the tree and letting it spread!

Mr. McMicuaen.—No.

Mr. CLiNE.—1 have tried it and it never has gone any further.

Mr. McMicnakL —In our locality there are lots of trees entirely dead.

Mr., CLixe.—TIt just killed the top limbs down four or five feet. They were pretty
tall trees and 1 never cut them off.

Mr. McMicuakL—Going from our place to Brantford wherever the trees were lofi
they are all dead, but where part was cut out it saved the trees.

The SecrETARY.—Mr. McMichael has the impression that Prof. Burrill states thas
the pear blight only enters through the bark.

Mr. McM:coAEL.—Yes.

The SBecrRETARY.—Professor Burrill told me last year that the point through which
the blight most commonly enters is through the blossoms and the young growth at the
end of the branches. It may have been a previous statement of his that Me. MoMichael
saw, but I thought it best in justice to the Professor to mention it. [Ilis latest ) nvestiga-
tions seem to have convinced himn that it is chiefly through the blossoms that the spores
of the pear blight fungus find their entrance into the tree. Therefore just after blossow-
ing time, a8 soon as we discover the least indications of blight in the blossoms or the
leaves about it, we should carefully go over our orchards and in that way we may be able
to save the trees.

Mr. McMicnAeL.—My observation is that it enters more through the leaves than
the blossomns, and in four or five days the tiee is destroyed if these are not taken off.

A MenBer.—1s there any difference as between trees that are cultivated and those
which stand in sod ?

Mr. McMiciaeL.—It seems at the first output of the leaves that it is as bad in trees
that are not thrifty, but it continues very much longer in the thrifty trees.
my observation that where trees have been manured with barnyard manure they are very
much more liable to it than where ashes havs been uscd.

APPLE PACKING.

The PresipeNT.-—I have no doubt there are many here who are interested in apple
packing. Mr. A. McD. Allan will now addiess us on * Repacking apples in DBritain:
drawbacks and advantages ; why repack, and how.”

Mr. ALLAN.—This is a question [ suggested for the purpose of drawing out certain

information which I am interested in getting. [ suppose you are all aware that I am
intimately connected with the lmperial Produce Company of Toronto, a company »'vhich
is engaged in handling all kinds of Canadian produce in the British markets, and it is my
wish to make special experiments in a great many lines in the interests of the fruil
growers of Canada. This question of repacking occurred to me four years ago when I
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was over in Dritain at the Colonial Exhibition. A great many cargoes of the
apples that are packed and shipped from Ontario and other parts of Canada to Britain
arrive there in very poor condition, This arises from many different causes. In the first
place some of the apples are not fit to be packed or put in the barrels—apples with
particles of rot upon them or fungus spotting, They are very apt to heat from some
cause, and the result is that rotting tukes place and the barrel of apples is more or less
-damaged. It is rather the exception to find a cargo that comes out entirely in fine order ;
there is mcre or less damage, which those who ship over there wiil liave seen mentioned
in the returns mostly as ‘“slack, wet.” It occurred to me, and [ carried the idea into
execution, to take a cargo of that sort, open it up, and repack it. Of course there are a
greav many oljections to repacking., I would not advocate repacking a good bavrel of
apples, as a rule, because there are more or less bruised specimens in it, and you would
really lose a considerable number of the apples by the repacking ; that is there are a con-
siderable number you cannot call first class specimens fit to repack in a smaller package.
But in the case of a damaged cargo I have known instances where it would be impossible
to do otherwise than lose money for the shipper Ly placing them on the market in the
shupe they wers in. There would be no way of disposing of them in the condition in
which they were landed and making money of them for the shipper. Then the question
is what can be done? I find in the majority of cases of that sort that there is a large
quantity of really good apples, for which, by repacking them in a smaller package, I could
realise fancy prices.  For well culled, unitormly sized, finely colored fruit an extra price
can always be realised in the British market, and by observing that I have been able to
bring the shipper out money in pocket when he would probably have been at a heavy loss
otherwise. Now, I would like to hear from those who have had personal exparience in
this matter of repacking what objections there are to that method. Qur company has
the idea of going into it if it is found to be in the interest of the fruit growers in Canada.
We have all the accommodation and necessary arrangements made to do so and at a com-
paratively nominal cost to the shipper or grower. My own belief is that it is going to be
largely a matter of experiment for I have met very few persons who have any actual
experience in it. You must look for a loss in repacking ; but under any circumstances,
with such cargoes there is more or less loss at any rate. I would prefer selling the fruit

in the original package if it was in anything like the proper condition, but, as I have said
before, such CArgoes are rare.

The SecreTARY.—You spoke of putting the apples in a smaller package. What des-

eription of package ¢

Mr. ALuaN.—I trade the barrels off for boxes and baskets ; anything I can get,
There is little or no difficulty in making a trade of that sort and I certainly found it
advantageous to sell in small packages. I see but one disadvantage in getting second-
hand packages, They judge fruit in the British market by the package in which it is,
If they sve.a fine, well 8ot up package they want to see what's inside it and they conclude
at once that & man who has packed in that way cannot afford to put a poor article in the
package. Every one is keen to get hold of such packages and they will always pay more
than enough to cover the extra cost of packing.

A Menper.—Would you ship half barrels ¢

Mr. ALuaN.—Yes ; I think so, We used to sell pears by the barrel, but pear grow-

ers have learned that there is more money in selling them by the basket. You can make

8 good deal more money by selling them in the smaller package even in our own markets,
Mr. Nicuon.—What do you think of box crates holding a bushel and a half of apples ?

Mr. ALLaN.—1I believe there would be more money than in shipping in the ordinary way
in barrels and they would not cost & 1y more. For one firm we are making a specialty
this year by putting up apples in crates, 8o many boxes to a crate. The boxes are sup-
plied with a pasteboard division the same as egg boxes and an apple in each division,
Packed just as eggs are, They are putting up fine Wealthy and Fameuse apples that way,

Mr. Nionou.—I think they would be more careful with a box than a barrel, whioh
# rolled, would they not 1 .




Mr. ALLaN.—Yes ; though they are getting into a better system of handling now
On the other side barrels are handled much more carefully than here. The only objection
to a square package is that you cannot pack as tightly or well to keep them from moving,
I would not advise the putting up of anything except very choice fruit in the small
packages, nor in any package for that matter, because it takes as much labor and costs as
much money to pack and send across a poor lot of apples as it does for the best.

Mr. Nicnor.—Have you tried rolling them up in tissue paper ?

Mr. ALLan.—I did try that a good many years ago and on that occasion it came out
well, but to what extent that could be profitably carried I do not know. You will find
a good deal of fruit handled that way in Covent Garden. Something of that kind could
be done with extra fine specimens in repacking. I am strongly impressed from the little
experience I had three years ago that repacking of these poor cargoes might be resorted
to advantageously. Boys and girls can be hired to do the work at merely nominal wages
and the only trouble is the loss of the poor and bruised fruit.

The SecreTARY.—I would like to ask you about early apples.
be possible to get any of our early apples over?

Mr., ALLaN.—Yes, certainly. I think the Duchess would go but it must be picked
n the green side. You could scarcely try Red Astrachan. All early apples must be
kept in a cool atmosphere. I do not see the slightest difficulty in taking those soft fruits
across in a cold air compartment, and I believe we could get higher prices for those early
fruits than we can expect for our winter varieties.

The SEcRETARY.—Do you think it would be possible to get pears over to England ;
Bartlett pears that are picked green?

Mr. ALLAN.—I think there would be no difficulty in getting them over with the same
As to how it would pay that would depend altogether on the state

Do you think it would

vessel arrangements.

of the American crop. If the British and European crop was short it might be expected

to pay well. I would not advise the shipment of our pears to the English market except
under those circumstances.

Mr. Denpsey.—Does the pear crop often fail in the channel islands ?

Mr. ALLaN.—1I do not think go. If we could educate the English taste up to appreci
ate the fine flavor of our pears we might do better, but they have not got to that point
yet. They are coming to it gradually, however. They now eat our apples, while a few
years ago they thought they were no good except for cooking.

HOW TO MAKE THE BEST OF TEN ACRES IN FRUIT CULTURE.

Mr. MorpeN.—The first requisite is the right man, and that man must have the
qualifications of a solid business man. To make money in fruit growing requires business
talent and it is a great mistake to imagine that a person lacking in business ability will
ever make a successful fruit cultivator. Next to that business ability he requires
a knowledge of the business he is engaged in. I will not dwell upon this, although it is
a current idea among city people that every man is a born farmer and fruit grower. If
you want to find a man who thinks he knows all about agriculture and fruit growing it
will be necesary for you to go in search of him in the centre of some densely populated
city. The men who have followed this business all their lives know very little about it.
Although, as I have said, this is a very common idea it is a mistake. The fruit grower
needs a practical knowledge of his business in addition to business qualifications. He
also requires pluck and must be willing to work and fight weeds eight months of the year.
He must hate weeds with an undying hatred and manifest that hatred every day of the week
except Sunday. Having got the right man the next thing is to locate bim in the right place.
In the first place I would locate that man near some source of fertilisers. It is necessary to
put him near some town or village of considerable size, because to get the best results out
of ten acres requires no inconsiderable application of fertilisers. I would also have him
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near a local market. It is rather a difficult thing to make a fortune out of growing fruit
and shipping # exclusively to distant markets. [ have myself a very deeply rooted
aversion to wearing out my life in the behalf of express companies and cariiers and com-
mission men. Yet that is about the history of our business, The carrying companies
and commission men have been making money fast and we have been getting very little,
By being located near a local market we can very largely get rid of that trouble, but it is
seldom that a local market alone is sufficient for us and it is therefore also desirable to be
near a good shipping point, one at which there is competition, more than one way of reach-
ing the outside market. From this point, for instance, you have as a rule only the steam-
boat to connect you with Torontn, At the Falls we have a variety of ways: we com-
monly send our fruit into Toronto, just past your door, as cheap or even cheaper than you
send yours at the present time, We ship very largely through St. Catharines and Port,
Dalhousie and we get it to Toronto Just as cheap as the people of Port Dalhousie. Then
we have as alternatives this route and the Great Western railway line, It iga great
advantage to have a variety of ways of reaching the market, Now, having the right man
in the right place, which is near some town or village, you must have for the next thing
the right kind of soil, which is a very essential thing. It is quite possible in a small plot
where the soil is not right to make it right, but it would be rather a large contract to
undertake to make ten acres, not naturally adapted to the requirements of the fruit
grower, suitable for them. I think it was Henry Ward Beecher who said he never
respected a mountain so much as he did after he had attempted to make one, and I would
not advise any one to try and make ten acres of hard clay or very poor sand or swamp
into a fruit ferm, because yon have to compete with men who have suitable soils for the
profit of the business, and to do so with any hope of success you must start on even terms
with them. If you start with a bad soil the chances are that the business will be a fail-
ure as a matter of profit, and, as it is evident that the produce of ten acres of land in fruit
culture would be more than a single family would consume it is as a matter of profit we
are considering this question. Now we have the right man in the right place with the
tight soil and he gocs to work. Another one thing is this, and in this T have failed though
[ generally try to practice what 1 preach : if you are not able to fertilise ten acres
properly sell five and fertilise the other five, Fruit growing requires a great deal of
manure, and it is my experience that a great many of the artificial fertilisers are a failure ;
indeed I have never yet been able to get ten dollars back from a ten dollar expenditure
in that line. The preparation of ground for fruit culture is a different thing from prepar-
ing it for the ordinury crops. If you wished to secure a good ordinary farm crop of oats
or barley you would probably not cultivate very deeply, but with fruit the ground requires
to be more deeply and thoroughly worked because the fruit will oc ‘upy the same ground
year after year, even in the case of strawberries probably two or three years, and I have
never yet been able to turn in manure so deeply that these plants would not find it, so
you need not be at all alarmed about cultivating too deeply. The soil should be very
<lwply cultivated and thorough!y worked, and all the weeds eradicated as far as possihl‘o,
before planting, In planting raspberries, gooseberries and currants, plant in squares so
that you can cultivate crosswise, Raspberries you put five to six feet asunder and about
four fect in the oW, 80 you can cultivate both ways, With gooseberries and currants
you may plant closer, it will depend on the richness of the soil ; but as far ag possible get
cross cultivation by which you will find the expense of cultivation very much reduced and
the results will be better. ~ In some cases of course you plant in rows, Ag the outset you
can plant a vegetable crop between your gooseLerries, currants and raspberries, or grapes,
In grapes I am fuvorable to the idea of making the rows somewhat wider asunder, by
which you can get through readily with a waggon with wanure, and you can utilise the
Space between by getting a crop early in the season, because some vegetables will be
allowable in the case we are speaking of now. In regard to the varieties of fruit to be
Planted that will depend very much on the kind of soil you have. If your soil is entirely
sandy you cannot plant so largely of some varieties as you otherwise could, With a sandy
%il my crop of currants would be less and my raspberries greater. One of the things
that the possessor of ten acres would be very likely to plant at the outset is strawberries,
I would not advise, however, that any one should do what I have frequently seen done, to
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plant these with a row of grapes, because there would be a good deal of difficulty in tak-
ing the strawberries out later on. I do not fancy planting them in the rows. To makea
success of planting strawberries the soil requires to be made very rich. Another crop is
gooseberries. From currants I have been able to make almost as much per acre as from any
other fruit I have ever grown. No matter how cold the weather you are almost sure of
a crop of currants, although this year I have a very poor one ; but we never get a total
failure and generally get good crops when we give them careful attention and fight against
the worms, which we must do. Just here I may say that I met with a ditliculty this
year. lellebore has been the remedy all along, but the hellebore I got this year is so
very mild that the currant worms will be killing the bushes next year. I have planted and
grown raspberries very largely and make as much money with them as with any fruit. I
plant so as to cultivate both ways and I use cultivatois with knives. The sucker ques-
tion is no matter of difliculty with me. I bave been able to get very large returns from
raspberries. 1 find that although you may get more strawberries to the acre, raspberries
will give you ten or twelve cents a basket as readily as strawberries will six, and I have
always realised readily with raspberries. Oune 1eason perhaps is that I compete with our
American friends in their own markets. Nearly all the raspberries I grow aie sold in the
United States. In that I have the local market I have just been contending for, and in
operating the local market 1 have followed the plan cf taking orders from private families,
which I can very readily do where I am known ; and I get the retail prices and my baskets
back. I have no baskets or crates lost or stolen. I can pick my berries at three o'clock ir the
afternoon and at six o’clock in the evening I am home with the money in my pocket. Black-
berries can be sold at good prices and are grown with profit at a few points, but I would not
recommend generally the culture of them even on this Niagara peninsula. I have never
made a great success of them, but some men have, so it is not for me to say because I have
failed with a certain fruit that no one else will make a success with it, and I find that
other people in other places do succeed. Quinces can be grown on a ten acre plot ; they
can be planted closely, as I stated before, and other things can be grown between while
they are young. I would grow plums also, especially if I had some clay. I have an
immense crop on my trees and I never fail in having a crop of some kind, although mine
is sandy eoil on which we have to fight the curculio. I would also grow pears in a
limited area like this. Plums, pears und quinces can be grown where your space is
limaited because by giving the care and cultivation I have spoken of a great deal can be
accomplished in a small space where the land is rich. Now, in dealing with ten acres
you must remember that you are to be confined to that area and you must not
at once plant the entire area with fruit because the fruit must be renewed
from time to time. One of the secrets of success in small fruit cultivation
is the rcnmewing of your cultivation very frequently ; with raspberries and gooseberries
perhaps once in seven years, and oftener in the case of strawberries, and it is always
desirable to have some space reserved for that purpose which may be used otherwise in
the meantime. Anyone who would succeed in the growing of small fruits must be pre-
pared to do an immense amount of cultivation as compured with the ordinary farmer who
puts in his crop of corn or potatoes aud cultivates it once or twice. I find it necessary to
cultivate my ground twelve or fifteen times a year, and to hoe nearly as often, though
hoeing is not necessary so often, because if the ground is rich the shading of frui.: will
prevent the growth of weeds. We can keep weeds down very easily where the land is in
thorough cultivation.

The SecRETARY.— Which would you rather have : ten acres of fruit planted and
cultivated in the manner you have described or a hundred acres of ordinary farm without
any fruit?

Mr. MorpEN.—Well, of late years farming has been rather a poor business and it
would hardly be fair to make a comparison. It would be a mistake to think that you
would get from ten acres of fruit the same profit as from one hundred acres of ordinary
farm land with one-tenth of the expenditure, but in farming one hundred acres there is
considerable investment for implements and buildings, and it is difficult to get your inter
est out of it. 1f you bring that down to ten acres of course there are a greaé many
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advantages. You may do with a less expenditure for buildings,
bably be less hard, heavy labor, but you must not run away with the idea that you can
do that without expense. The fertilisation, planting and caring for ten acres of fruit so
as to get a profit is going to take considerable. I think it would be well in a hundred
acre farm to devote ten acres to fruit ; but if I lived ten or fifteen miles from any mar-
ket I would be sorry to drop ninety acres of it and devote the remaining ten to fruit,

Mr. BitLues,—I have tried pyrethrum and have found it ahead of hellebore and it
is not poisonous in any way as the hellebore is.

Mr. Bucke.—Why do you not use Paris green !

Mr. Morpey.—I use it early in the season. The currant worms make their appear-
ance early in the season and sometimes I give them a little,

etc., and there will pro

The SkcrerarRy.—I have very little trouble with the
hellebore in the powder, shaking it on the bushes Jjust when the
which is quite early. We find him near the base of the
them and give them a good dusting. Early in the yes
do and it is very effective.

currant worm. I use the
currant worm first appears,
bushes and I blow it down among
ar you have very little (Iust,ing to

CULTIVATION OF THE PEAR,

Mr. Dempsey.—It would not be possible for me at this late hour to go into any
extended remarks upon the pear. As to its culture I would select for it first of all a soil
a little on the clayey side and I would prefer a northern exposure, ascending slightly to
the north. T find that our trees situated in that way are iess liable to blight. They
mature wood earlier in the fall and consequently they are more hardy. I grow some of
my finest pears on what was formerly a brickyard. ‘T have had people walk through it
and pick up a little of the soil and say, “ Oh, my ! if I had a soil like this I could grow
pears too.” But it is one of the stiffest cl 1ys we have in any part of the country and the
secret is it was always dry. We have heard considerable about blight taking our pears
and apples. Now, I would simply endorse what we have heard to-night on that point

and let it go just there. [ am satisfied the blight romes first through the leaves and if
neglected in a short time it becomes past cure,

Mr. McMicHAEL —My experience as to a northern or southe
little from Mr, Dempsey’s ; I should recommend as a result of my
rather than a northern exposure,

D exposure varies a
experience a southern

Mr. MorpEN.—I have succeeded with some

pears in a soft soil, though I believe a
hard soil is right. The specimens were not as goo

d as those from a harder soil.
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APPENDIX,

REPORT OF FRUIT COMMITTEE-SUMMER MEETING.

The Committee on Fruits report :

That they have examined the gooseberry Pearl and can recommend it as a most prolific bearer, and
the samples exhibited show no indications of mildew and larger ones shown are a good sample, and are
presumably a variety of the Whitesmith and well worthy of cultivation. We also have noticed the King
Conn, which for appearance does not compare favorably with larger varieties, also a sample of the Industry,
which is now become a favorite variety, We have also noticed some excellent samples of currants, the
Fay and Versailles, &c. (Sent 1. m Kxperimental Farm, Ottawa.) No. 369 is a berry of fine size, superior
flavor and highly commented on. No. 169 is of fair flavor, medium sized, and worthy of cultivation, No.
175 is too long gathered to retain its flavor ; seems very productive. No. 362 is a large berry, good flavor,
will rank No. 1. The strawberry Pearl is a marvel for size and beauty, highly flavored and wonderfull
productive, also some seedling strawberries, The sample No, 189 is productive and worthy of further Lria{
No. 307 is of good flavor and worthy of further trial,

THE ONTARIO FRUIT LIST.— APPLES.

The Committee on the Ontario Fruit List reported as follows :

Your two committees appointed at the last summer meeting at Seaforth to prepare catalogues of all
fruit commonly grown in this province in such a manner as to show (1) a list of the varieties grown in the
provinee ; (2) lists showing the varieties best suited to the climate, elevation, soil, ete., for every district or
locality, and (3) that any and all such lists be so prepared or constructed as to enable judges at competition
exhibitions of fruits to intelligently estimate the true comparative value of any fruit on exhibition and
thereby secure uniformity and fairness in Jjudging fruit at all such exhibitions, beg leave to report :

That upon a careful consideration of the subject it was found that the duties of the two committees
were 8o mextricably mixed as to make it necessary for them to work conjointly.

The catalogue of apples lu-n-wit!l submitted is therefore the work of your joint committee, and is the
extent of their work to the present time, This report is therefore a report of progress,

The first decision arrived at by your joint committee was to leave out the headings usual in such a
catalogue, such as Size, Color, Hardiness and Productiveness, The first two, Size and Color (to which might
have been added Shape), are omitted because any such description to be of value should be sufficient for
identification of a variety, but has not yet been done by our best pomological writers, The headings
Hardiness and Productiveness are also omitted because they are applicable throughout the province to
but a very few varieties, yet many of the varieties grown are both hardy and productive in many places,

You will observe that your Committees have adopted four general headings, viz: —Season, Quality,
Commercial Value, and Total Value. Quality and Commercial Value are however sub-divided : quality
into Dessert and Cooking, which embraces about all the properties of Quality ; and Commercial Value into
Home Market and Foreign Market, which gives the nearest approach we may make to the commercial
value of any fruit.

The plan of rating adopted is to suppose all varieties to be perfect specimens, Then, the best varietieg
under each of these four heads are rated at 10 and all the more or less inferior varieties by some figure less
than 10,

It frequently happens, however, even with the best varieties, that imperfect samples are exhibited, In
such cases all values given in the catalogue must be reduced one or more points each for lack of color,
under size, unevenness of size on plate, wormy, scabby or ill-shapen specimens, lacking stem or calyx
polished fruits i, e. having bloom wiped off, or for any other thing which tends to change the natural
appearance of the fruit,

The column Total Value is for use when prizes are offered for fruit without designating the purpose for
which such fruit may be required,

All of which is respectly submitted.

THOS. BEALL, Chairman.
Signed ALEX. McD. ALLAN,
b L P. L. DEMPSEY,
P. C. BUCKE.
Wixnsor, 10th December, 1889,
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This eatalogue was sent to the Minister of Agriculture in July, 1890, accompanied by the following letter from the
Secretary. From the Department printed copies were sent out to all Secretaries of Agricultural and Hortieultural
Societies in Ontario.

To the Honorable CHARLES DRURY, Minister of Agricubture :

Sir,—The Fruit Growers’ Association of Ontario has had under consideration the subject of “How to
attain greater uniformity and fairness in the awsrds of Prizes at Fairs,” The great disparity in these
awards has been a matter of public comment. This has been especially noticed in cases of collections of
fruits where the rating of the values of the varieties has been left entirely to judges, some of whom are
icompetent, and know very little of the comparative merits of the varieties placed before them. Even in
cases of single plates, many of the judges employed are in a quandary as to whether an apple, for instance,
should be classed among the fall or winter varieties,

The present system of appointing three judges in the fruit department of our Agricultural Fairs is also
thought to be a mistake, for, even if one of the three is an expert, the final judgment will often be reversed
in deference to the opinion of the other two.

Now, in order to secure uniformity and fairness in the awards and prizes for fruits at fairs, the first
important consideration seems to be the appointment of fruit experts who will not award prizes for winter
apples to autumn varieties, or allow one variety to pass for another because of their inability to identify
them. If three expert judges cannot be had it appears to our Association that it would be far better to
engage one expert, throwing upon him the whole responsibily and remunerating him accordingly, as is
done in the judging at the poultry shows. Such a judge might also be required to give a list of pointe
upon which his judgment in each case was based.

It is evident that the educational value of our fairs depends very largely upon the correctness of "the
judgments given, and it is therefore exceedingly desirable that the work of the judges should be based
upon some one standard, for even experts will differ with regard to the value of the various kinds of fruits,
and their judgments cannot therefore be expected to be uniform,

To aid the directors of the Agricultural and Horticultural Societies of Ontario in attaining so important
an object as has been indicated above, the Ontario Fruit Growers’ Association has undertaken the prepara-
tion of a Fruit Catalogue for the Province, beginning with the following one of apples, to which, in the
near future, is to be added catalogues of other fruits prepared in a similar way.

I'he Catalogue is not intended in any respect to be a guide for planters, as this has been dealt with"in
other lists which will appear in the next annual report of the Association, and because fruits which might
be of general excellence might be ill adapted to certain localities.

In order to the better understanding the Catalogue a few explanations will be necessary. It will be
observed that the usual headings found in such a catalogue, such as *“‘Size,” *“Color,” *Hardiness” and
“‘Productiveness,” have been omitted, the first two because any such description to be of value should be
sufficiently full and accurate to serve for the identification of the varieties, and the other two because there
are very few varieties which are uniformly hardy and productive throughout the Province. Four general
headings have been adopted, viz., ‘‘ Season,” *‘ Quality,” *“ Commercial Value ” and *‘ Total Value.”

In the plan of rating, all varieties are supposed to be perfect specimens ; then the best varieties under
each of three or four heads are rated at ten, and all the more or less inferior varieties by some figure less
than ten. It frequently happens,however, even with the best varieties, that imperfect samples are exhibit-
ed. In such cases all values given in the Catalogue must be reduced one or more points each, for (1) lack
of color, [2] undersize, [3] unevenness of size on plate, [4] wormy, scabby or ill-shapen specimens, [5] lack

of stem or ealyx, (6] polished fruits, ¢. e., having bloom wiped off, or for any other thing which itends to
change the natural appearance of the fruit,

The column *‘ T'otal Value ” is for use when prizes are offered for fruits without designating the pur-
pose for which such fruits may be required,

The committee to whom the preparation of this list was entrusted consisted of the following gentlemen,
viz, : Messrs. Thomas Beall of Lindsay, Alexander McD. Allan of (Goderich, P. C. Dempsey of Trenton,
and P. E. Bucke of Ottawa, but before publication their work was uuh:njtted to a general meeting of the
Association, where it was carefully amended and the desirability of its circulation among the secretaries of
Agricultural and Horticultural Fairs agreed upon.

I am, Sir,
Your obedient servant,

LINUS WOOLVERTON,
Secretary,
Griussy, July, 1890,
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CATALOGUE oF APPLES FOR THE PURPOSE

IN JUDGING AT EXHIBITIONS,

Quality,
Season, |

|
Dessert, Cooking,

Alexander............. s
American Golden Russet. . ... ..
American Summer Pearmain. . . .
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Nore.—In the first column the letter S denotes summer,
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Wine,,

Twonty Ounoe

Vandovere

Maiden's Blush
Mann

Magug Red Streak
Molntosh Red
Melon

Minister
Monmouth Pippin
Mother .

Munson Sweot

X A T

-z

Yollow Bollo-fly
Yollow Trannp

Nowton .\'L\v(:nl\l'nrg . 1 8 S —
Northern Spy . \
Nowton Pippin

Ontario,

Peck's Ploasant

Pennock

Pewaukee

Peach

Phoonix

Pomme Grise

Pomme Grise d'Or ,

Porter

Priostly.,

Primate.,

Prensea

Princess Louise,

Pumpkin Sweet

Pumpkin Russet, . ..., . ..,
Pomme Royale (see Dyer). ..

ST

Ramba,, "o
Rawles Janet, ...,
Red Astrachan... .,
Red Belle-fleur
Red Canada. ...
Red Cathead-

Red Russet

Red Bietigheimer

DE =T -
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Total Quality, ’ Commeroinl value, Total
'obal, )
Name, Honnon,
) ] o J M
valuo, Dessors Oooking, "l'::. Ly:‘r' , .lnc’:vl-hl‘;‘qln vilue

Rhode Tulamd Grooning,
ibwton Pippin,,
Roxbury Russot

Honrlot Ponrmnin

Hhinwnnne Honuty

Hmith's Clder

Himokehoune

Hopm of Wine

Nt Linwrenoe

Ntump,

Hummer Rowe

Nwanr

Swario Pomme (plee (moo Pomme Grise
d'Oy), :

Ntark

Huow (see Famouws), ,

Talman Sweob

Tl*lnluhv,

Tronton ,, '

Twonty Ounoe (oo ( ‘nyugn Rod Streak)

Vandovere

\\'nrulwr '
|

Wallbridge (neo Edgnr's Rod Stronk )
Waealthy, ... . R

Wonttlold Seok-no Further,

White Astraohan

William's Favorite

Wine Sap...

Wine, '

Yollow Bollo-flour, .
Yollow Ty aneparent,




