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CANADIAN HORTICULTURIST.

Vor. XXII.

1899.

No. 7

PEACH GROWING IN ONTARIO.

W NLY thirty or forty years ago
| it was thought almost foolish
to plant the peach in Ontario.
A few natural seedlings were
growing about Grimsby, but
no one seemed to think that
an orchard of good varieties
would ever live long enough to give pay.
ing returns. About the year 1860, Mr.
A. M. Smith and Mr. C. E. Woolverton,
then partners in the Grimsby nursery,
planted the first peach orchard of any
extent in the Niagara district, devoting
about five acres of the farm now known
as Maplehurst, to such varieties as
Early Purple, Early Crawford, lLate
Crawford, Royal George, Morris White,
Old Mixon and Smock.

Then was the time to make money
out of peach growing, it being quite an
ordinary thing to sell the fruit at $3 and
$4 per bushel.

No wonder that orchards were planted
on all sides at Grimsby, St. Catharines,
Niagara and Winona, and the rage for
planting did not cease until yellows came

upon the trees and gluts in the market
reduced the prices.

For some time it was thought that
the Niagara district was the only favored
one for peach growing until some enter-
prising fruit growers at Leamington and
Kingsville found that the soil and cli-
mate of that region was also adapted for
peach growing. Soon the planting fever
seized that whole district, and thousands
of acres of peaches were planted. In
1589, W. W. Hilborn, resigned his posi
tion as horticulturist at Ottawa and at
Leaniington with the view of engaging
in peach culture. About this time Mr.
Hilborn was engaged to act as experi-
menter in peaches, and over 150 var-
ieties were placed in his care for trial.
In 1892 Messrs. Morris, Stone and Wel-
lington of Welland, Ontario, became
interested in Essex as a peach section,
and purchased nearly one hundred acres
of land and pianted the whole to peach
trees, placing them under the’ general
oversight of W. W. Hilborn.

Our frontispiece shows this farm as it
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appeared in 1898, during fruiting season.
In each of the lower corners, says the
Farmers’ Advocate, in which this cut
first appeared, will be seen a single tree
loaded with choice peaches; on the
right hand is a Barnard tree ; on the left,
one of the Golden Drop variety. The
latter was taken from a tree in a block
containing 3oo of this sort ; they gave a
yieid of about 2,000 baskets, which sold
at an average of forty-five cents per
twelve-quart basket : nine hundred dol-
lars for this their first crop. These
trees have been planted six years. The
lower central picture is a view down the
center of the orchard; at the top are
two views looking diagonally across
either side of the farm. The upper
central figure is the residence of Mr.
Hilborn, located on the opposite side of
the road and directly in front of the
central or leading road through the farm.
1t is built on a triangular piece of land
containing three acres.

The orchard contains over 12,000
trees, not half of which bore a crop of
fruit this season ; nearly all will be old
enough to produce a crop next year.
The yield, of course, is not so great on
these young trees, the average being
about two to three baskets per tree.
The quantity produced by a peach tree
increases rapidly with age. This season
thirty baskets were gathered from a
single tree nine years planted. It wasa
sight worth going many miles to see the
Brigdens, Fitzgeralds, Barnards, Cros-
bys, Longhursts, Golden Drops, Smocks,
and many other kinds laden with their
choice fruit. The finest grades sold for
sixty cents to one dollar per basket.
Although less than half of the orchard
produced a crop, the net returns after
paying all expenses was, we understand,
between $2,000 and $3,000.

The trees are planted fifteen by eigh-
teen feet apart, in blocks containing

twenty four rows of twenty trees in a row.
These blocks are located on either side
of the central drive, which is thirty feet
in width. Between each two blocks a
crossroad is left twenty-five feet wide for
convenience in gathering the fruit, etc.
The trees are pruned every spring.
The first two or three years after plant-
ing the trimming consists in thinning
out the superfluous branches and short-
ening in the longest limbs. After the
trees come into bearing, thinning out is
all that is required in the way of prun-
ing. Every spring cultivation begins
quite early or when growth starts. The
land between the trees is plowed to a
depth of three or four inches. This is
dolne with a regular farm plow, as near
to the trees as possible. A side draft
is attached, which permits plowing quite
close to them. An implement called a
‘“grape hoe” is used to turn the soil
that cannot be reached with the com-
mon plow. Cultivation is continued at
frequent intervals, say once a week, up
to the middle or last of July, with har-
row and cultivator. It is then discon-
tinued in order that the wood and fruit
buds will ripen up properly to withstand
the eold of winter. When the trees are
young, crimson clover or rye is sown
among them at last time of cultivating.
This is plowed under quite early the
following spring. The fruit usually be-
gins to ripen about July 15th to 25th.
One variety continues to succeed an-
other until about October 1oth to 25th,
thus give a continuous supply for three
months. The fruit is carefully picked
into baskets by men and boys.  All of
the fruit is not in condition to pick at
once. The trees have usually to be
gone over three or four times at inter-
vals of two or three days, in order that
all may be gathered at the proper degree
of ripeness, each time taking only what
is sufficiently ripe for market.  As fast
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THE KIEFFER PEAR.

as the fruit is picked it is carted to the
packing-house ; here it is turned out in-
to trays containing canvas bottoms to
prevent bruising. It is then sorted
carefully into the different grades as
required for market. Four and eight-
quart baskets are used largely in which
to pack the first early fruit ; later, twelve-
quart and bushel baskets are used as the
fruit becomes more plentiful.
Unfortunately for Essex peach growers
the three weeks of unusual severe wea-
ther in February 1899, without any snow
to protect the roots, was fatal to the
peach orchards in that county, and not
only there but also did immense dam-
age to peach orchards even in the
Niagara district. Mr. Hilborn wroie

(see page 198) that one man in Essex
had lost 2100 bearing trees, and the
damage seemed universal except where
the roots where prote-:ted by some cover
crop  About Hamilton the peach
growers are checkered with dead trees
and from many quarters we hear a simi
lar tale of evil.

Michigan peach orchards have suffered
very severely, from which State large
quantities of peaches are annually ship-
ped into Canadian markets. It’s anill
wind that blaws naebody good,” so per-
haps those growers whose orchards have
escaped injury will this' year make up
for the unprofitable seasons which they
have recently passed through.

THE KIEFFER PEAR.

Kieffer and have had opportunity to

test it from most of our Missouri

soils, beside those of many other
States and am free to say that I have
never sampled one that could be called
gcod that did not grow on such land as
we cull poor, or where the subsoil is
red, such as is found in most of the
Ozark’s regions.

If the Kieffer pear is planted on such
soil and the trees are not allowed to
bear too full, but the fruit is properly
thinned at the proper time, and picked
when not quite ripe, and each specimen
wrapped in paper and packed in barrels,
or bushel boxes and stored in a cellar
with a temperature of not more than 5o
degrees, that will lower a little later
to 40 degrees, and allowed to remain
there until towards the holidays, and
then submitted to a temperature of

ﬂ HAVE been a close observer of the

about 6o degrees for a few days, they
will be ripe, will colored, sweet and
juicy, and almost as good as a Bartlett.

Now if these pears grown under favor-
able conditions are so much improved
by this treatment, of course those grown
under other conditions would be im-
proved in proportion under like treat-
ment, besides the advantage of going
on to the market at a time when they
are wanted, and would sell for a good
price. Unless something of this kind
is adopted, we may some day wish we
had not planted so many Kieffer. On
the other hand, if even a part of the
growers adopt this or some similar plan,
we will ind our market supplied with
luscious, juicy Kieffer pears in midwin-
ter and selling at a profit to the grower.
Will those who are growing this pear
take the hint?—J. C. Evans, Mo.
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HOW TO GROW

SIR, 1 send you picture of three big squashes
which grew in Goderich last year and exhibit-
ed at our fall show. This picture was taken
when coming frrr. the fair, with myself stand-
log at the back ; they weigh 3883, 35534, and
3441bs. each. I thoughtitmight be s suitable
souvenir of the productiveness of our great
province to be placed in your office where
visitors could see it.

Wi, WARNOCK.

Mr. Wm. Warnock of Goderich has
certainly made himself famous by the
marvellous sample of Rennie’s Mam-
moth Squash, which he exhibited at the
Columbian Exposition in 1893. It
was the wonder of our visitors, whom
we always took around to see the big
squash that beat the world. California
came nearly up to us but failed by a
few inches of the size of our Ontario
giant, which weighed 365 lbs.

We have often thought that some of
our readers might be interested in
monstrosities in the vegetable line and
would gladly welcome the secret of Mr.
Warnock’s wonderful success, and since
he freely sends us the following direc-
tions for growing big squashes, we wil-
lingly give them a prominent place.

“My land is made in good condi-
tion, being heavily manured every year,
it is of gravelly formation with about
sixteen inches of clay loam on top. A
three hundred pouncé .quash can be
grown on any part of it by the following
method of cultivation: For each hill I
intend to plant, about the first of April
1 take two good wheelbarrow loads of
hen manure, and mix with four barrows
of good soil taken from some other part
of the lot, this is mixed a second time
the raiddle of April. The first of May
1 add four barrows of wellrotted man-
ure and mix thoroughly, then about the
eighteenth of May make hills and
plant, dig out a space seven feet in
diameter and fourteen inches deep, fill

BIG SQUASHES.

in my compost mixing, and with 1t some
of the best earth rvhich was thrown out,
and when fipished, the hill will be about
ten feet in' diameter and six inches
higher in the centre than the surround-
ing level. Then plant the seed. -Hills
want to be about twenty feet apart;
work the ground well until the plants
commence to run. When about three
feet long 1 mulch the ground all over
for twenty feet in diameter around each
hill with horse manure three inches
deep, and stake the vines down with
sticks to keep the wind from rolling
them about, so that they may root at
every joint. It is of great advantage to
keep the vine from fruiting as long as
possible, by pruning all fruit bloom off
until about the last week in July; this
will give time enough to mature a three
hundred pound squash by the first of
October, for there must be a big vine to
produce a big squash. I practice fer-
tilizing a few of the first bloom that
come, when I think the vine is strong
enough to grow a good specimen, by
cutting off some cof the fresh false
bloom, trim the corolla or flower leaf
off, and rub the stamen in around the
fresh fruit bloom. This is necessary
when fruit bloom opens on a morning
that is unfavorable for bees to do their
work, and it assures the setting of the
specimens just where you want them.
It also gives extra vigor to the growth
of fruit to be well pollenized. When
the first perfect specimens have set well,
say four or five inches in diameter, cut
all other fruit and blossoms off, and nip
the ends off the vines and all bloom
that shows twice a week, so that the
vine is not exhausted with the great
quantity of false bloom that would
naturally come. Now while the great
growth of the squash is going on I use
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liquid manure twice a week along three
or four of the principal vines of each
hill, often six pails to the hill if it is in
a dry time. Great care must be taken
to give plenty of water ; for instance, in
1893 when I grew the great specimen
that was the largest on exhibition at the
World’s Fair, it was a dry time with us
at Goderich, and having the advantage
of the town water service, I sprayed
each hill twice a week through August
and the first two weeks in September,

drenching the ground each time.

I expect all bhave heard of feeding
squash and pumpkin by injecting milk
or other stuff. This is a ridiculous silly
humbug. I have practiced several
‘methods along this line when I was
younger, but it only makes me ashamed
to confess it, and I am now quite satis-
fied the only thing that will increase the
size of the fruit comes out of the vine,
and the vine must get its support from
the natural roots.”

THE EXPORT OF CANADIAN GRAPES.

HE overproduction of fruit in On-
tario is most evident in fruits not
exportable. For apples and pears
of a No. 1 quality there seems to

be an unlimited demand in Europe,
and we are confident that if our best
varieties of grapes could be landed in
first-class condition, and once intro-
duced among the middle classes, they
too would find an unlimited sale. As
it now is, our own markets are glutted
with them, and unless the Northwest
opens up a large trade in them, we shall
soon have to dig out one half our vine-
yards.

Realizing this condition of affairs, the
Dominion Minister of Agriculture has
iried for two years experimental ship-
ments of grapes, without success; for
it has been.found that the English peo-
ple will not take our Concords, and no
more of that class will be sent forward.
We are however hopeful that our
Rogers’ grapes may meet with more
favor, and our Executive Committee
has submitted the following resolution
to the various local societies for en-

)

dorsation, so that the Minister of Agri-
culture may be assured of the support
of the public in his further efforts to
open up English markets to our tender
fruits. :

To the Honorable Minister of Agriculture :

Whereas, the grape is one of the most im-
portant fruit products in Canada, and very
la.ré;e acreages are devoted to its production,
an

Whereas, of late years the yield has been
so abundant that our home markets are glut-
ted. and the price too low to leave any profit
to the grower, and

Wherens, certain varieties of Canadian
grapes have superior flavar and excellent
carrying qualities, as, for example, the
Rogers’ Hybrids, and

Wheras we are persuaded that English
consumers need only to become acquainted
with the excellence of such grapes to become
fond of them,

Therefore, Resolved, that we humbly pray
that you will export in large quantities our
best Rogers' grapes to the best English mar-
kets ; that they be put up in neat and at-
tractive packages, and sent out in costermon-
ger carts in such a city as Manchester, until
the trade reaches a firm basis.

Already we are receiving official
notices from the various local societies,

saying that they fully endorse the above
resolution.
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EXPORT OF . TENDER APPLES.

N the 26th of May Prof.
Robertson and Mr. Grindley
met the shippers at Grimsby
to consider plans for farther

experiment in shipping tender fruits.
Peaches, tomatoes and grapes have been
so unsatisfactory thus far that it was
not proposed to receive any of them from
shippers on guarantee, but the Goverr-
ment might buy some of these fruits for
purposes of experiment.

The Dairy Commissioner said the
Government would push the export of
pears and early apples in particular
during the coming season, because
there seemed to be good ground for
expecting that Canada would be able
to take a first place with these fruits in
the British market. There would there-
fore be a large quantity of these sent
forward, providing the crop was of fine
quality. There would seem to be a
good opening for fine, high colored
Astracan, Duchess, Alexander and
Gravenstein apples, among the summer
and fall apples, if forwarded in small
packages in cold storage.

It was advised that apple growers in
each province make specialties of a few
of the kinds of apples that succeed and
not to have too many varieties. Thus
Nova Scotia has made a2 name for her
Gravensteins.

Among the winter varieties he men-
tioned such kinds as the King, Green-
ing, Cranberry, Pippin, Golden Russet,
and Spy, as varieties which were be-
coming known as Ontario apples, and
were in demand abroad.

Prof. Robertson proposed trying some
shipments of Ontario winter apples in
the Ontario barrel, which is about 2815
inches from croe to croe, 1714 inch
head, and 65 inches around the bilge,
and some in the Nova Scotia apple bar-

rel which has straight staves, and is
smaller, but which appears to reach
Great Britain with fewer slacks. He
thinks the bilge tends to flatten in the
Ontario barrels when piled three or four
tiershighand thus render the apples loose
in the interior. He had looked over
many account sales for the purpose of
comparison and had found in the Nova
sales not more than 1o per cent slacks
reported, while in Ontario saies a much
larger proportion was not unusual. Of
14,000 barrels of Ontario apples for
example, that were reported, only 5,000
were tight. He thought possibly the
explanation was in the difference of the
shape of the barrels. Of course it
might possibly be due to difference in
temperature of storage ; but if so, that
would henceforth be remedied, for in
response to the resolutions sent in by our
Association, the Minister of Agriculture
bas made provision for better storage of
fruit in trans-atlantic steamers, and
agents of the Government would be
sent to port towns to insist upon better
conditions.

The Committee discussed with Prof.
Robertson the importance of persever-
ing with the experimental shipment of
grapes. So far, it is true, these have
been a failure, but the shipments have
been on too small a scale. Besides,
they have been of too many varieties.
Concords, Wordens and Niagara are
worthless for export and large quantities
of these varieties were previously forward-
ed to the disgust of the English consuim-
ers, with both their condition and their
flavor.

We would advise shipping only the
Roger’s grapes, such as g4, 9, 15, 22
and 44; grapes of the highest qual-
ity, of fine appearance and excel-
lent carrying qualities. These should
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be packed in fancy packages and sent
over in large quantities. Let them be
pedcled on the streets of the great cities
by the costermongers, and thus intro-

duced among the middle classes, untila *
demand has been created; then there
will be no trouble in finding agents who
will gladly receive them from us.

Fre. 1612,—A SEEDLING Prum.

A SEEDLING PLUM.

A blue plum in my garden here is re-
markable for its hardiness and produc-
tiveness. It most closely resembles the
variety “Prince Englebert.” The tree
is said to have been planted about 23
years ago, and to be the only one of a
number purchased at the same time
which has lived. The trunk divides in
three parts almost at the ground, where
it has a diameter of about 15 inches.
It is absolutely hardy, and yields enor-
mously about every second year. In

1898, I gathered from it 440 pounds of
fruit. At least 60 pounds more fell
owing to the wind, or with branches
which could not be propped. The size
of the fruit is medium to large, and the
quality good. The variety seems a de-
sirable one to propagate, especially in
the East; and I shall be glad to give
scions for budding, at the proper time,
to all who may desire them. Fig. 1612
shows a terminal cluster of the fruit.

F.R. L.
Ottawa.
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LAYERING THE GRAPE;

AYERING is the simplest,
surest and easiest method of
increasing the grape, and is the
best way to grow them where

but few vines are wanted. There are
two kinds of layers, called spring and
summer layers, from the season at which
they are made.

Summ r layers are made in the sum-
mer, generally the last of July, from a
branch of the same season’s growth.
They are likely to be weak for several
years, and do not make as good plants
as the spring layers. In making them,
the wood should be slit for an inch or
so near the buds that are covered.
Rury about one foot of the cane four
inches deep in the ground and it will be
rooted by late autumn, when it should
be separated and be treated as a young
vine; and it is generally best to get
them well started in a garden or nursery
before planting in the vineyard perma-
nently.

Spring layers may be made by laying
down any cane early in the spring. It
will rcot in one season. By fall it will

have made agood growth of roots, when
it may be cut from the main cane, and
if strong it may be divided into two
plants.

This form of layer is illustrated

Fi6 1613.—A ROOTED FiG. 1614.—THR ROOTED

JAYER. LAYER SEPARATED,
MAKING TWO
PLANTS.
in Fig. 1613 and 1614. By a little

different treatment of the spring layer a
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vine may be grown from each bud on
the layered cane. For this purpose
some thrifty cane, should be selected in
autumn, pruned of its laterals, and
buried. Ia the apring it should be un-
covered and only one shoot permitted
to grow from each joint. After the new
growth has started about six inches from
each bud the whole cane should be lay-
ered about four inches deep, handling it
carefully so as nct to break the new
growth.

Fig. 1615 shows such a layer after it
has rooted. It is a good plan to cover
it not more than three inches at first,
and to fill up the trench as the shoots
grow. If covered four inches deep at
once the youny piowih will somctimes
rot. though this seldom happens, and
some skilful growers fill the trench full
at once. In the autumn, roots will be
found growing from each joint, and these

FIG. 1615.--A ROOTED LAYER, EACH BUD Mak-
ING A NEW PLANT.

may be cut apart and treated as recom-
mended for weak vines grown from cut-
tings. If this method of propagation is
to be used to some considerable extent
vines should be grown especially for the
purpose. Itis not a good plan to use
fruiting vines for layering to any great
extent, though it may be safely done in
a small way.—S. B. Green.



STANDARD SIZES OF FRUIT PACKAGES.

BILL introduced by Mr. Penny

to define the sizes of small-

fruit packages was given its

first reading in the House of
Commons on April 13th. The object
is to arrive at a standard measure of
quart, pint and half-pint baskets, used
in buying and selling strawberries, rasp-
berries, blackberries, currants, and other
small fruits. The bill demands that
the standard quart when even full shall
contain sixty-seven cubic inches. The
standard quart basket shall be 534
inches on each side at the top, and 434
inches on each side at the bottom, and
27 inches deep. The standard pint
basket shall be oblong, and the inside’
measurement at the top shail be 53/
inches by 334 inches, and at the bottom
434 inches by 24 inches, and it shall
be 214 inches deep. The dimensions
of half-pint baskets are also defined as
334 inches on each side at the top, and
234 inches on each side at the bottom,
by 134 inches deep, all inside measure-
ments The Bill also enacts that
makers of baskets of less size or capa-
city, shall mark the word *“short” on
the outside in letters not less than one-
half inch in height. The penalty for
selling *“short” baskets of fruit not so
marked will, upon summary conviction,
be a fine of not less than five dollars
and not more than twenty-five dollars.
The Act is not to come into force until
May 1st, 1900.

In order to arrive at the probable
effect of such an Act, we interviewed a
number of fruit dealers who claim that
such a provision, if it can be properly
carried out, will do away with much
dissatisfaction to both dealers and con-
sumers, as many of the so-called twelve-
quart baskets contain not more than
frcm ten to eleven quarts, and smaller
packages in the srme proportion.
While the dealers interviewed could see
considerable difficulty in having such a
regulation carried out, they were of
opinion that it is just what is needed,
especially with Canadian fruit. The
greatest difficulty, however, was ob-
served in the way such regulations
would effect foreign fruit, such as straw-
berries, of which we get great quantities
during the early season, as the cases
from the various States differ widely in
form if not size. It is claimed that
there is little to complain of in the mat-
ter of shortage in the American cases—
in fact, far less than in Canadian—but
as the Bill demands cases of certain dr-
mensions, an effort to compel the use of
a regular form of box in place of those
of a different form now in use for the
shipment of fruit from foreign countries,
and which are already large enough,
would be to little purpose and well-nigh
impossible of enforcement without seri-
ously interfering with the trade.—ZFarm-
ers’ Advocate.

ORIGIN OF THE CaTawpa —It is a
fact that the Catawba grape was found
wild in the woods of Buncombe couaty,
N.C., about ten miles southeast of Ashe-
ville. In 1807 Senator Davey, who
lived on the Catawba river, transplanted
some of the vines to his farm, and some
time between that year and 1816
brought cuttings of his vines to Wash-

25

ington and gave them to some friends
in Maryland. The Scholl vine un-
doubtedlv came from these cuttings.
American horticulturists are agreed in
the opinion that the Catawba is purely
a native grape, without the slightest
admixture from European kinds.—N
Y. Trade Bul.
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PICKING AND MARKETING PEARS.

THINK I may safely say that the
H ripening of pears by growers has
received but little attention until
very recently, the purchaser in-
variably attending to that whenever they
were sold in market for eating. In the
past, I have annually supplied market
men with hundreds of boxes at a ship-
ment, that they might ripen for that pur-
pose. They would store them away in
some convenient place, and frequently
cull them over, taking cut the ripe ones,
until they were all disposed of.

Very often such purchases did not
prove very profitable, though sold at
a much higher price, from the simple
fact that the place in which they were
stored was not at all suitable for the pur-
pose; the principal loss, which was by
decay, being very great.

Many years back, finding my crops
greatly increasing and the price declin-
ing, particularly for green stock, caused
me o give the subject of ripening the
fruit before shipping my most serious
attention. That season, I selected fruit
from all the varieties that I was growing
(some fifteen or more), and put them in
various place in miy house (which is of
brick) from celler to garret and also on
a shady porch, and carefully noted the
results.

The following spring, I erected houses
especially for the purpose. (Described
house here. Size, platform, how used,
etc.)

The fruit 10 be ripened is carefully
picked and brought to the ripening
room, where it is at once assorted ; all
inferior, ripe, specked and bruised are
carefully culled out, the others being

placed in baskets (7-8 peach baskets)
and piled as high as a man can reach
and kept there until they begin to ripen
which will be from 10 to 15 days, if the
fruit is properly picked from the trees.
By that time, any variety that you are at
work on should be gathered and put in
the house. It is during this period of
picking that the market is generally
overstocked and prices low. As soon
as they begin to ripen, commence on the
first you put in, to cull them over, tak-
ing out the ripe ones to ship, putting
back the green ones for a future culling,
until finally they are all ripe and dis-
posed of.

You can work, say, on the Howell
and Duchess for at least three weeks
after you finish picking, before they are
all ripe enough to ship. Before you
have gotten through with these varieties,
the Kiefer is ready to begin on, and
when you have finished these, the Law-
rence will follow, and it generally takes
until about the first or fifth of December
to close out our pear crop.

As to varieties to ripen in house, I
will say, that all varieties are not adapted
to this system ; in fact many varieties
cannot be handled in this way, as they
will ripen much better on the tree, and
can be held, if desirable, much longer
in that way. This is particularly true
of the Bartlett ; when housed, the Bart-
letts all ripen nearly at the same time,
but fortunately, it is a variety, and one
of the leading and most largely grown,
that sells well to canners and shippers
when green, and they prefer them in
that way.—Report Md. H. Soc.
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THINNING FRUIT.

HIS is another part of the New
Fruit Culture which is absolute-
ly essential to success in plums,
apples, pears and peaches.
The absurd method of allowing éach
tree to overload itself each alternate
year in .ts natural effort to produce
as many seeds as possible, regardless of
the size of the fruit must come to a stop,
and the fruit grower who means to suc-
ceed must aim at size of fruit and not
at the number of seeds. Even for
evaporating, buyers will not take apples,
for example, less than 2 inches n
diameter, and for export it is proposed
that we make the minimum for No. 1
grade 21{ inches. Van Deman writés
very sensibly on this subject in Green’s
Fruit Grower, he says:—

There are several reasons why thin-
ning pays. The most important one is,
that it causes the fruit to be large and
well flavored instead of small and poorly
flavored. It is scarcely worth while
arguing about the difference in value
between large and small fruits of the
same variety, either for market or home
use ; and I would not do so if there
were not so many who continue to grow
so much of the latter kind. One big
Baldwin, Jonathan or any kind of apple
is worth more than twice as much as
two of half the size. In actual net pro-
fit it is worth fully four times as much
whether eaten or sold. The same is
true of pears, peaches, plums and all
other fruits. When there is a glut in
the markets it often occurs that small
and inferior fruits will not sell for
enough to repay the cost of gathering
and transportation.

Now if the trees that bore these small
half or less than half-developed fruits had
been stripped of half or three-quarters
of them when they were about the size

of marbles the remaining ones would
have grown to weigh nearly as much as
all of them and would have been worth
much more.

There have been several experiments
made to obtain positive evidence as to
the profit or loss of thinning fruit and
what proportion should be removed.
The first extensive experiments of this
kind, of which I have knowledge, were
made in California some fifteen years
ago by Mr. A. T. Hatch, and were
made principally upon peaches and
pears. I heard him state that he tried
leaving the fruits different distances
apart; some being just as nature had
placed them, some three, four, five and
six inches apart and so on up to a foot
He said that he had finally decided that
for these two fruits about six inches gave
the best results. The open hand of the
workman was given them as a measure
by which to space them. In New York,
Connecticut, Michigan and Georgia
there have been several such tests with
apples, peaches, pears and plums. Only
a few persons have tried the plan upon
grapes, except in house culture. In
every case it has paid. A few have
thinned big trees of Baldwin, Esopus
and other apples, carefully charging all
expense of labor and crediting the trees
with the fruit sold. This having been
done in comparison with adjoining trees
that were not thinned, and of which
records were kept of fruit sold, it was
found that there was a very decided
balance in favor of thinning. If this
will pay on a few trees it will pay
on many. It is purely a matter of
business judgment as whether it should
be done or left undone; just as a
farmer thins his corn to two or three
stalks to the hill and has big ears, or
lets five or six stalks stand to make fod-
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FRUIT INTERESTS IN PRINCE EDWARD ISLAND,

der and nubbins. A few of the most
progressive fruit growers have passed
the experimental stage of the business
and practice thinning their growing fruit
with as much certainty of profitable
return as they do tillage or any other
part of the business.

One large peach grower in New York
showed me an orchard in which he had
expended about $8o in thinning in 1897,
with an increase of over $2,000. This

he knew from comparing it with another
orchard which was not thinned. Another
of the leading fruit growers of New York
has repeatedly stated in my hearing
and written me that he has been experi-
menting for many years with some large
trees of Esopus and since he began
thinning and spraying he has not failed
once to have a fair crop, and the apples
have always been extra large, well color-
ed and richly flavored.—

FRUIT INTERESTS IN PRINCE IEDWARD ISLAND.

In Hansard of April 26th, we read the
following :

Mr. Martin asked :

Does the Government propose to initiate,
as advocated by Professor Robertson, any
scheme tor experimental spraying of fruit
trees?

If so, to what extent is it proposed to ex-
tend it this coming summer ?

What sections are to be chosen for these
experiments ?

Isit proposed to extend them to sll the
provinces ?

Is it intended that these experiments are
to be made without any charge to orchard-
ists?

If not, what charge is to be made?

The Minister of Agricalture (Mr. Fisher).
Professor Robertson has not advocated any
scheme for spraying fruit trees ; but it is pro-
posed to co-operate with the provincial

overnment of Prince Edward Island and the
’rince Edward Island Fruit Growers’ Asso-
ciation in preparing for some trial shipments
of fruit by the spraying of fruit trees, and i
the packing and shipping of apples in the
season of 1899,

Mr. Martin is a member of parlia-
ment for Queens (East) Prince Edward
Island, where recently, thanks to a well
organized Fruit Growers’ Association,
the production of apples especially has
received a wonderful impetus. Every-
body now feels compelled to walk in
the ways of the Association and hence
the keen interest of the politician who
scents the necessity of co-operation, ina
matter of vital importance to his pro-
vince, afar.

When Hon. Senator Fergusonresigned
the presidency of the F. G. A. of P. E.
I, owing to enforced absence from home
at a season of the year when the presi-
dent of such a live organization would
need to be engaged in active work, he
advised, in view of a resolution passed
at the general meeting of the Associa-
tion to inaugurate a service on top-
grafting for the province, the placing of
this whole matter of orchard advance-
ment into the hands of Professor
Robertson, Dairy Commissioner for
Canada, of whose judgment and superior
intelligence on all matters pertaining to
Agriculture, nobody, at this late day, has
the slightest doubt. Down in the
island province Professor Robertson
had taught themZhow to make cheese—
had actually built the first cheese factory
buta few years ago and now that fair
province is, according to Governor
Howlan’s happy expression, *““ A million
acre dairy farm.” The whole island is
dotted over with cheese and butter fac-
tories, and their numbers will go on in-
creasing, for all the conditions for mak-
ing the best possible cheese at the least
possible expense obtain there. The
people there admire Professor Robert-
son and trust(in him implicitly. It was
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not wonderful therefore, that at Senator
Ferguson’s suggestion the Fruit Grow-
ers’ Association, backed by the local
Government, asked the Minister of Ag-
riculture to place on the Professor’s al-
ready well burdened shoulders, the de-
velopment of fruit culture in the “ Gar-
den Province.” Luckily the kindly feel-
ings which Islanders entertain for Pro-
fessor Robertson are reciprocated to the
full, and hence he took to the new work
with that earnestness and industry—
which are characteristic of the man and
can only enter where such occupations
are a labor of Jove. “Prince Edward
Island can grow excellent fruit,” said
Professor Roberson;” *we must only
fit up the old orchards, plant out judi-
ciously the new, teach the people to'
graft, spray, and prune the trees they
have and pack and ship properly the
fruit, and, as with the cheese factories,
so with the orcharding, this interest will
go ahead with leaps and bounds.”

The Minister of Agriculture con-
vinced that the Federal Government
ought to do something for Prince Ed-
ward Island ou the lines suggested by
Professor Robertson and backed by all
her representatives in the House and
Senate, began to cast about for an ef-

ficient orchardist. There was little time
to waste as grafting time was on, so
luckily a well recommended Nova Sce-
tian, named George Kinsman, was se-
cured to take charge of this im-
portant work. Mr. Kinsman was sum-
moned to Ottawa for instructions, and
the most improved outfit left the Cap-
ital on the 1oth of May and is now
hard at work in Prince Edward Island,
where the Fruit Growers’ Association
had already a programme of operations
cut and dried. He will have several
young men with him, it is to be hoped,
and as the Island provi e is small,
compromising only three. counties, he
wili be able to get a goodly number of
old orchurds top-grafted, and give valu-
able instruction in spraying at once.
The value of spraying will be demon-
strated on the lines fellowed in Ontario
and everything done to initiate the keen
Islanders into scientific methods of
orcharding without delay. The work
will be invaluable and Prince Edward
Island has already great reason to thank
heaven for a live Fruit Growers’ Associ-
ation.

P. E. BURkE,

Alberton, P.LE.I

TOMATO PULP WANTED IN ENGLAND.

Canada from 2 house in England
for large quantities of tomato
pulp.

The pulp must be put up in sealed
tins, and must he free from acids or pre-
servatives of any kind.

Any information sent to this office
will be forwarded to destination.

This may open up new possibilities
for the tomato industry. To what ex-
tent can only be ascertained by actual
experiment. It is to be hoped that
persons will be found sufficiently enter-

ENQUIRIES have been received in

prising to interest themselves in a practi-
cal way in the matter.

Mr. J. S. Larke, the Canadian Trade
Commissioner in Australia, in his last
report to the Department of Trade and
Commerce, pointed out that there was
a maker of sauce in Australia who
wanted tomato pulp, for which he was
willing to pay $350 per ton. ‘At that
figure,” says Mr. Larke, ¢ British Colum-
bia ought to be able to supply the
article, though the freight might make
it impossible to bring it from Ontario.”
—The Canadian Grocer.
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AFRICAN APPLES VERSUS CANADIAN.

HE Cape of Good Hope bids
fair to be a strong competitor
with Canada in the English
fruit market.

The Fruit Grower, London, Eng., of
May 4th, says:

The arrival of new apples from the
Cape has produced a perfect sensation
in the fruit trade. The samples are
very pretty and fine and are sure to
create an immediate demand. In the
early months of the year the public has
to depend principally upon apples from
California, Canada, and the Eastern
States of America, and these fruits after
January, through having been kept in
cold storage, lose their freshness and
aroma, and are thus in no way com-
parable to the new, fresh fruit. It
seems then, if devoloped, that future
Cape apple shipments will completely
revolutionise the trade, for with the ex-
ception of the Australasian samples,
there are no new apples obtainable at

this time of tne year, which have not
been rendered insipid through months
of cold storage. It is believed that the
opening up of new markets, and the
successional arrival of new apples from
various outside centres, will, in time,
render cold storage unnecessary, compel-
ling apple growers at least to market
their stocks when the fruits are new, or,
at least, fairly fresh. By this develop-
ment the public will undoubtedly be the
gainers, for all fruit is at its best when
marketed in fresh condition. We learn
that if the present shipments prove a
success the Cape fruit shippers will send
over a plentiful supply next year. The
fruit will be put up in a very artistic
manner, on the lines adopted by the
Paris packers of choice new fruits. The
retail fruiterers, particularly those at
the West End, will welcome these fruits,
as they will come in at a time when
fresh apples are much appreciated.

GRADING AND INSPECTION OF APPLES.

Ontario Fruit Growers’ Association

has prepared a resolution asking

for some provisions of the grading
and inspectior of apples, and has submit-
ted the same to thelocalaffiliatedsocieties
in Ontario, and also to the various pro-
vincial societies, for their support. The
following is the resolution :

To the Honorable Minister of Agriculture :

Whereass it is well known that fraudulent
packing of apples for export is a very preva-
lent evil which is yearly bringing discredit
upon the name of our Dominion, and ruining
th?i English market for our Car=dian epples,
an

Whereas, as a matter of fact, Canadian
apples are the finest in the world, and will
bring the very highest prices in the English
markets if confidence in the packing can be
sustained.

THE Executive Committee of the

Therefore, Resolved, that this
Society do humbly pray
that you will provide some remedy for the
same.

We would suggest that certain marks or
numbers be adopted toindicate certain grades
and sizes of apples, and that it be made a mis-
demeanor for any one to stamp these marks or
numbers upon the ontside of his packages un-
less the contents of the packages are in accord-
dance therewith ; that the name and address
of the owner and shipper be always required
on the inside or outside of closed packages
intended for export; and that an inspsctor
be appointed with gowar to open packages,
and, if found fraudnlent to have the grade
marks removed and to expose the offender;
and we further suggest that the terms used
for grading be ¢ No. 1” and ‘A. No. },”
**No. 1" to include sound apples reasonably
free from worm holes, scabs or other blem-
ishes, and to be not less than 2} inches in
diameter, and the grade “A. No. 17 the
same with apples not less than 23 inches in
diameter.
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HE Pyramid or cone form of “growing shoot to in order that it may
training pear trees, where they i irection. it, -

stand alone or in a small gar-

den, is a ver}" ornamental one
and at the same time calculated to se-
cure a good crop. A strong pyramid,
well pruned, symmetrical and thriving,
is certainly a handsome object. Like
the dwarf or fan form the pyramid
requires more or less annual pruning.
One must of course
begin with a young
tree that has branch-
es to the gronnd.
Do not expect too
vigorous a growth ;
from five to seven
main branches a year
are all that should be
allowed. When lay-
ing out the branches
for the next year’s ®
growth, it is as well Fro. 1616. —Pyra
to prune close to the DAL PruxiNG,
bud which is to continue the growth,
leaving & small spur attached to tie the

~ or three years.

PYRAMID PEAR TREES.

IR

grow in the proper direction. Or it
might do to cut the branches three or
four inches above the bud, removing all,
buds on it, and tie the growing shoots
to this spur, which may afterwards be
taken off. It is a mistake to prune-
strong-growing varieties too much, and
it is equally wrong to allow the lateral
branches to grow too long. Therefore
it will be best in pruning to use a judi-
cious moderaiion and keep the tree pro-

. perly balanced. A well proportioned

pyramid should have a diameter about
two-thirds of its height. If a tree of the
proper age fails to bear, it may, if well
proportioned, be left unpruned for two
A’ circulat incision of
the bark about one-half inch wide at the
base and kept open may be tried, or -
even root-pruning resorted to, to bring
it into bearing. The illustrations givea
good general idea of a pyramid pear tree
after winter pruning, also one in fruit —-
Farm and Home.

Epwarp A. RoGers.—The intro-
duction of Rogers’ hyurid grapes marked
apew era in American grape culture.
The death of the originator, Mr. Ed-
ward A. Rogers, of Salem, Mass., has
just been annonnced. This occurred at
Peabody, Mass.,, on the 3oth March.
It is remarkable, considéring the grand
results of Mr. Rogers’ experiments, that
more work in the same line has not been

attempted. All he did was to plant
under 2 hotbed frame a vine of the
European race, and one of the Ameri-
can Fox grapes. They then hybridized,
naturally, as one might say, as the re-
sults proved. If the path marked out
by Mr. Rogers had been followed
further, vaiuable resulfs might have re-
wardedthe explorer.—Mechdns’ Montkly.
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, THE FOREST TENT 'CATERPILLAR.

Sir,~-Our last year’s visitors, the caterpil-
lars, are on the rampage again, more plenty
than even last year. Y ain in hopes that this
may be their last year with us.” They have
neerly oleaned the Poplar of the fresh yoan
leaves already. So far I have kept my orchar
-olean by persistent sgmying every few .days;
but when they get ii and begin to travel
round, will keep them back by band of tarred

cotton round the tree trunk. Paris green is-

after they get big,—at least I bave not found
it of any use. have observed that the bud
worm is-here this spring ; thisis the firat time
it has made its appearance to be noticed. We
are s little behind you good people in old On-
tario, but are getting educated whether we
will or no, and this kind of compulsory edu-
cation we’ll have to get, and T hope may pro-
fit by what you older people have already

learned.
Cruas. Yotxe,
Richard’s Landing, Algoma.

Mr. W. M. Munson, of the Maine
Experiment Station, writes :

The Forest tent caterpillar is defoliating
many orchards in Maine the present, season.
The eggs are laid npon the twigs in the same
way as those of the common fent caterpiller,
but the insects, instead of spinning a web for
aresting place, gather in great masses upon
the sides of the trees at monlting time, and
they often migrate for considerable distances.
In many cases doring the past year, they
swept over entire orchards in spite of every-
thing that conld be done. Spraying in the
manner already indicated, if bef\m when the
ingect first.appears, will usually prove effec-
tive, but if delayed till the cateﬁilla.m are
helf grown, it is of no avail, any lurge
orchardists have been approximately success-
{ul in holding the pests in check when they
aps‘earedin orce, by putting on rubber gloves
and crashing es many as possible of the in-
sects, Many of those not killed would e&isn
s web, and drop to the ground when dis-
tarbed, and a band of paper, smeared with
equal parts of lard and salphur, tacked about
the trunk, prevents their return to the tree.
The Foreat caterpillar is at present doing
much injury to the shade trees in the cities
mgd dtowns of Maine, as well as to the or-
chards.

We have received numerous letters
from subscribers living in northern parts
of Ontario complainiag of the ravagés
of caterpillars, saying they were so
abundant as to become a great plague,
sometimes collecting so thickly on the
track as to be the means of stopping the
trains ; and in-the orchards they were so

numerous as to threaten their wholesale
destruction. Some complain that even
Paris"green ig ineffective. It is quite
evident that reference is made to the
Forest and not the Apple tree Tent Cat-
erpillar. The latter is comparatively
easy of control by spraying, but the for-
mer increases so enormously at times in
the forests that immense swarms  often
travel across roads or along fences in
search of food, and woe to the garden
or orchard which comes in their way.

“The foliage may be well poisoned with

Paris green, but what if the first thou-
sand or two perish, the endless hosts
following will soon take their places, and
continue their ravages until July, when
they usually go into cocoons and wait
for another season’s attack. When we
were on St. Joseph’s Island last July we
noticed the evergreen trees white with
loads of the whitish yellow cocoons like
crops of some peculiar fruit; even the
fences were dotted with them and every
other convenient lodging place. -

We are not surprised to hear. they
have now appeared in enormous num-
bers, and that all usual remedies fail
against such an army. Mr. Young’s
band of tarred cotton around the frunks
of the trees isa fine plan, because one
can easily control those worms hatching
out from eggs deposited on the apple
trees, provided fresh worms from ‘the
forest do not crawl up the trees to take
their places. Dr. Saunders says on this
subject : “During the day they are so
constantly on the move, that a young
tree thoroughly cleansed from them in
the morning may be crowded again be-
fore evening. To avoid the mecessity
of constant watchfulness, strips of cot-
ton batting, three or four iaches wide,
should be tied around the tree about
half way up the trunk. These baads
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should be tied tightly in the middle.
Each caterpillar is furnished with four
pairs of fleshy prolegs, which are fringed
with small horny hooks, and on its try-
ing to pass over the cotton these hooks
get so entangled in the fibres, that its
further progress becomes very difficult
and is seldom persisted in.”

Fortunately, Dame Nature has the
best remedy, and when an insect be-
comes very abundant, she usually pro-
vides a parasite to keep itin check ; she
has several ready for this tent caterpil-
lar, so that in a year or two we may ex-
pect to see them cleared out without
our assistance.

THE SCALE ACT.

7 VERY important meeting of

A fruit growers was held at

Grimsby on June 16th, under

the auspices of the Ontario

Fruit Growers’ Association, to consider

the present delay on the part of the

Department of Agriculture carrying out'

the provisions of the San Jose Scale Act,

which was passed at the request of our
Ontario Fruit Growers two years ago.

It scems that there are only three or
four sections in the province, and those
near the border, in which the scale has
been found. The whole of the infested
sections put together would not exceed
twenty miles square, and the Act if vigor-
ously enforced will soon clear out the
whole thing. Two delegations from the
sections have called on the Minister of
Agrichlture and asked that the Act be
saspended so as to save their orchards,
and in response the Department has
temporarily suspended the Act and
appointed a Commission to look into
the whole question, consisting of Dr.
Mills, of the O. A. C., Guelph; John
Dearness, of London, and W. H. Bunt-
ing, of St. Catharines.

Mr. Geo. E. Fisher, of Burlington, the
Inspectol, was present at the meeting on
invitation and gave much valuable infor-
mation, in answer to questions. He had
beccme convinced that the pest was a
much more serious enemy than he had
first supposed, but since it was so far

confined in Ontario to two or three
small sections of two or three square
miles each, it could still be easily routed.
The young lice began to leave the
mother scale about the end of June, and
hence the importance of prompt action.
He had found no scale at Leamington,
and at Kingsville one square mile would
cover the infested territory. He had
found no forest trees affected. As to
fumigation as a means of destroying the
pest, he believed it was impracticable,
because the canvas tents were not gas
proof, and it was not possible to apply
them to trees over ten or twelve feet
high.

Mr. D. J. McKinnon, Grimsby, said
he was greatly surprised that the Govern-
ment should delay action in a matter so
important to the farmers of Ontario, at
such a critical moment; when delay
might mean their ruin. The Commis-
sion might decidewhether the Act should
continue in force for another year, but in
the meantime it should be pushed for-
ward with all vigor, in accordance with
the wish of the people expressed two
years ago.

Mr. A. H. Pettit said he was much
pleased when the Hon. John Dryden
had the Scale Act passed, and he much
regretted the present hesitation in carry-
ing out its provisions. After consider-
able discussion a committee consisting
of M. Pettit, Winona, D. J. McKinnon
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and A. H. Pettit, Grimsby, brought in
the following resolution, which was
unanimously carried.

To the Honorable Minister of Agriculture for
Ontario.—

Whereas, the minute San Jose scale is the
most serious enemy that has ever threatened
the fruit grower,

Whereas, the Government has passed an
Act which is calculated to save the frait
orchards of Ontario from being infested with
this scale,

Whereas, certain persons, whose orchards
were found affected and who were ordered to
have them destroyed in their own and the
public interest, have waited upon the Minis-
ter of Agriculture asking that the law be not
enforced,

Therefore, Resolved, that we consider the

Act to be all important in the interests of the
farmers and fruit growers of Qutario, becouse
it is the only sure way of saving our orchards
from ultimate destruction by this terrible pest,
and that we consider the interests of the
many of much greater importance than the
interests of the few,

We, therefore, express our deep regret that
the operation of the law has been suspended
at this season of the year when the scale is
begirning to spread and when a fortnight’s
delay may cause irreparable damage, and we
earnestly beseech you to enforce the law
vigorously and without delay, allowing the
findings of the Commission, lately appoiuted
by you, to govern your action with regard to
future years.

And we further pray that you consider the
interests of those growers whose orchards
have had to be destroyed, by so increasing
the amount of compensation that they will
have no just reason for complaint.

KEEPING

ful preservation c” g apes. Mois-
ture causes the growth of mould,
which at once ruins the fruit.
With the present moist storage rooms
some good absorbent such as sawdust
must protect the fruit. Better success
with grapes would be attained in a room
cooled by dry, cold air currents than by
the present systems of refrigeration.
Such storage rooms are already being
planned in some warehouses. Grapes
do not require a low temperature, 38°
to 40° being as low as necessary, provid
ed the temperature is steady and the
proper conditions regarding dryness are
preserved.

As may be observed from the records,
the grapes held up in good condition
from six to eight weeks. The results
of other seasons agree in fixing this as
the limit for grapes grown in our section.

D RYNESS is essential to the success-

L&

GRAPES.

The length of time varies considerably
with the different varieties. Delaware,
Agawam, Brighton, Duchess, Centennial,
Concord, Worden and Hays, ranking in
the order named, have kept the best.
It is noticeable that the red grapes head
the list, the first three being red. The
fourth and fifth of the list are white,
while the black grapes, represented by
Concord and Worden, rank in the sixth
and seventh places. The varieties that
kept best are those that rank as early
grapes. However, no extremely late
varieties were tried. Had they been
tried the results might be different.
The climate in which the grapes grow
modifies their keeping qualities. A
grape maturing slowly m a climate of
moderately cool, regular temperature,
will keep longer than one whose ripen-
ing is hastened by excessive heat.—
Kansas, Bul. 84.
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ORCHARD

E have frequently pointed
out in these pages the
necessity of thorough cul-
tivation of the orchard.

The notion was prevalent twenty years
ago that an apple or a pear orchard would
thrive in grass, and many growers plant-
ed large orchards on their hardest land,
thinking thus to reap harvests without
the tough labor of ploughing and dig-
ging. It hastaken all these years to
prove conclusively the mistake of sucha
notion ; each year of barren trees or of
scarcity of fruit was thought exceptional
until at last the hateful truth has dawn-
ed upon the planter that his ground and

. . PO i
his trees were both wasting his time and

his money, and that no high grade fruit
would ever be produced withcut the
same hard work and thorough cultiva-
tion that was necessary for garden crop.

Added to the crop failure is the
change in markets. Twenty years ago
apples of almost any grade would sell at
$2.50 per barrel, but now only A 1
apples will bring such a price,and second
grades are not salable unless to the
evaporator or the cider mill. Evidently
then we must most completely change
our methods to suit the changed condi-
tions, and tillage is the first and most
important consideration. Bailey arranges
the benefits of tillage under three heads
thus :

1. Tillage improves the physical con-
dition of the land, (2) by fining the soil,
(b) by increasing the depth of the soib
(c) by warming and drying the soil in
the spring, (d) by reducing the extreme
of temperature and moisture.

2. Tillage may save moisture, (e) by
increasing the water-holding capacity of
the soil, (f) by checking evaporation.

3. Tillage may augment chemical
activities, (g' by aiding in setting free

TILLAGE.

plant fond, (h) by promoting nitrifica-
tion, (i) hastening the decomposition of
animal matter, (j) by extending these
agencies (g h i) to greater depths of soil.

Bulletin 40, Kansas Experiment Sta-
tion, is so much in point that we quote
it at length as follows :

There is no longer any question as to
whether the orchards should be cultivat-
ed. Experience everywhere shows that
cultivated orchards live longer, bear
better and are more profitable than un-
cultivated orchards. Many of the ex-
periment stations of the best fruit pro-
ducing states have tried uncultivated
orchards beside those that were culti-
vated and have collected opinions of
the most observant fruitgrowers of their
sections, and the considerate verdict in
almost every case is that cultivation is
necessary for healthy trees and first-class
fruit. The principal orchardists of the
state have expressed themselves on or-
chard cultivation. Out of 272 reports
made to the Secretary of the State
Horticultural Society, 130 advocate
thorough cultivation till bearing time.
and 130 urge continuous cultivation: as
long as it is possible to enter between
the rows with horse and implement.
Most of those advocating cultivation till
bearing time only, live in the lower
Kansas river district where the soil is
very rich, deep and moist, and will pro-
duce fine crops of ciover. The general
practice in this district is to cultivate
well till the trees are in full bearing and
then seed to clover. West of Manbhat-
tan, clover does not succeed. Even if
it should succeed it would not be pro-
fitable to sow it from the fact that all
the moisture that falls in this region is
required by the fruit trees, and any crop
whatsoever simply robs them of the
moisture they should have. For this
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ORCHARD

region, then, clean and steady cultiva-
tion ought to be the rule for at least
that part of the year including the dry
season.

However, bare soil soon loses its
humus and becomes infertile. This
must be prevented. Here is one way of
preventing it. Plow the orchard in the
spring, cultivate both ways and keep all
weeds down till September 1, at which
time the soil will be in fine condition
for a seedbed. Sow rye at the rate of
two bushels per acre. This will cover
the ground well before winter, and there-
fore protect the ground from blowing or
hard freezing during the winter. Let
the rye stand till knee high in the
spring, then turn under and proceed
with clean cultivation through the stm-
mer.

Deep cultivation is not essential nor
advisable, but the cultivation should be
frequent. Go over the ground after
every rain, if possible, with the disk or
the harrow to break the crust. This
will give a mulch of loose earth two
inches deep, which will greatly retard.
evaporation and therefore conserve the
moisture for the use of the trees. This
system of management has the following
advantages :

1. It provides the soil with a good
supply of organic matter (humus) which
will keep it in good physical condition as
well as prevent washing and blowing.

2. It provides a cover for the ground
during winter, thus preventing the soil
from blowing; it catches the snow,
thereby moderating the temperature of
the soil.

3. It provides for clean cultivation
during the” summer, the time when all
the moisture that falls should be con-
served for the use of the trees.

4. By ceasing cultivation and intro-
ducing a crop September 1, the trees

TILLAGE.

are helped to. ripen off their wood and
prepare for winter.

These advantages are worthy of the
consideration of the orchardist. The
plan has worked well in the orchards of
this department, and it will without
doubt operate as successfully in many
other regions of the state.

It is a matter of grave doubt as to
whether there is anything gained in the
long run by cropping the land that has
been planted to iruit trees. Of course
it pays while the crops are being gather-
ed, but does it pay to have the orchard
come into bearing on soil reduced in
fertility? Will not the orchard during
its bearing period have need of all the
food elements that the soil contained at
the start 7 Will not the productiveness
of the orchard be reduced in the same
proportion as the elements of fertility
ha e been removed by previous crops?
Ttis will certainly be the case unless the
rernoved elemerns are restored by means
of fertilizers. Ground that supports an
apple orchard for thirty successive years
has no food to spare for corn crops.
Either cling to the orchard and forego
the corn crop or else depend upon the
corn and abandon the orchard.

1t is now the latter part of May. The
soil is moist, and good growing condi-
tions prevail all over the state. It is
nip and tuck between crop and weeds
on every side. With the farmer in the
garden or the cornfield, the weeds grow
apace in the orchard and often pre-
dominate. Once in control they scon
fully possess the situation ; and, as dry
weather prevails later on, they will con-
sume the water in the soil and leave
none for the trees, which thereby starve
for the time being. The only remedy
is prevention. Do not allow the weeds
to grow
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THE LATE SEVERE WINTER.

that has come from fruit growers

from all the peach districts over

the distruction of trees from the
severe frosts of the past winter. I can
readily lend my voice to that same sad
tale. The past winter has been the
most severe and destructive in this sec-
tion of the county experienced for
twenty-seven years. And it is only
now that the extent of the damage done
is showing itself. Many trees that
came out in leaf in the spring are now
dying away. All my Burbank plum
trees succumbed; the Imperial gage,
Munro and Abundance will not pull
through this season. Two Dempsey
pears and one Marguarite are quite
killed while, strange to say, Bartletts
are showing no signs of having suffered.
I would have supposed that the Demp-
sey, being of Canadian origin, would
have stood a lower temperature than
the Bartlett or Duchess.

But it is with my roses that I have
suffered the greatest loss. I am invit-
ing nobody to see them this year; or
rather see where they used to be. Out
of 130 varieties I will have, maybe, 50
that will bloom this year. Quite a few
varieties were totally killed, among them

ﬂ HAVE observed the tale of woe

SuMMER CaARE OF HOUSE PLANTS.—
A very satisfactory shelter for housc
plants may be made by setting up fou~
posts in a square, to which strips of lath
or boards can be nailed about an inch
apart. Make a roof of the same ma-
terial, and put on 1n the same way as
the strips on the sides, which should be

Margaret Dickson, Mad. Gabriel
Luizet, Ulrich Brunner, La France,
Victor Verdier and Meteor. Many
others are starting again from the rocts,
but will not bloom this year, and indeed
will never bloom again with me as I in-
tend to reduce my collection to at
least sixty varieties this season. One
very peculiar thing this season is that
not one of the moss varieties are bloom-
ing except the crested, though they are
all vigorous in growth. All my roses
were well covered with leaves, though
there was very little snow over them at
the time of the cold snap when the
ithermometer went down as low as 33
degrees below zero, a thing never
known before here.

Among the small fruits the Hilborn
black and Loudon red raspberries came
through all right. The Gregg blackand
Schaffer purple were badly killed ; the
Cuthbert red and Golden Green were too
much injured to give more than half a
crop. Let us hope that such winters as
the one we have just passed through
and suffered from may be few, with
many years between.

T. H. Race

Mitchell. June 20th.

in a sort of lattice, Such a shelter will
admit all the air 1hat is stirring and all
the sunshine that the plants will need,
and not prevent any one of them from
getting the benefit of dews and showers,
while it will break the force of strong
winds. —Zadies’ Home Journal.
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A “SPORT” GLADIOLUS.

Fi6. 1617.—** SPORT GLADIOLUS.’

271

produced on the same stalk singles

EH’HE gladiolus shewn in Fig. 1617
semi double and double blooms.

The bulb was bought of Vilmorin,

whose growers are the Souchet estab-
lishment at Fontainbleau, where the
Gandavensis strain first reached its pres-
ent excellence. The double blooms
were produced at the base of the spike,
the semi-double near the centre, and the
single towards the end.

The variety, Zamerlan, was intro-
duced in 1883. As it is slow to multi-
ply, and of great merit, it has main-
tained a comparatively high price. The
stalk is strong, and set with well ar-
ranged flowers of medium size. The
upper divisions are dark red, framed
with slate on the edges ; the lower, deep
reddish carmine, and creamy yellow.
It is a superb variety, even when it does
not sport in the direction of doubling.
Zampa and Multipliant are varieties
which frequently have double blooms,
but Zamerlan has not been previously
known by its originators to sport in this
way. I may add, to avoid possible con-
fusion, that there is a different Tamer-
lan, of the Nanceianus strain.

. R LATCHFORD.
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AN OFFICE

WINDOW.
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Fre. 1618. V1w or Ofrick Wixnow.

HE above two photos are the oftice
window of Alr. Walter T. Ross,

Secy. Picton Horticultural Society,

of Picton, Ont. One is taken from

the outside, and the other from the inside
The fruit is the Pomela or Grape Fruit;
there are five on the tree, but only three
show in the picture ; it islike an orange,
but not so sweet  Theyare now about the
size of a Spy apple, and are not ripe yet.
The plant in the tub is a pineapple, about
one year and a hali old, and should soon
fruit. The bloom in top centerisa Jelia
Aoritunda (China tree) and 1s very odd
looking, no leaves or branches except at
the 1op, and logks like a stick with large
bunches of fragrant flowers at the topend.
Several orchids are hanging at_the side

9

~1

of the window. With this result of the
garden in the Summer, and an office
window in the Winter, is Canada appro-
priately called “Our Lady of the
Snows.”

Fre. 1619.—A Winnow Box

tv



SOMETHING ABOUT THLE CYCLAMEN.

HE genus cyclamen, in Europe
commonly called Sow-bread,
from the fact that the acrid
stems are greedily eaten by

swine, is a near relative of the primrose.
Beside the beautiful favorite flower of
the window garden and greenhouse, the
Persian species, through which it i,
perhaps, known more widely than any
other, the genus contains a quite lengthy
list of hardy kinds not so idely dissem-
inated. By English growers of fine
Alpine plants these are much prized,
and well they may be, for there is, as a
whole, no more attractive group in the
whole range than that comprised in this.

F1c. 1620.—CycLaMEN HEDER&FOLIOM.

The necessaries for success in open
air culture are protection from dry, cut-
ting winds, a rich, friable soil, good
drainage, covering in the winter; still
bearing in mind that because some
species are hardy is no reason why they
should thrive in exposed situations.

For planting in rockwork, not too
high, in warm, shady borders, they are
of much value, and a choice collection
in full bloom is a sight not easily for-
gotten. The most lusuriant growth in
their native haunts is noticeable among
broken rocks, under the shade and
friendly protection of low bushes and
the hill corpses. While, in general,
with high culture plants are improved in
point of blooming and habit of growth

2

Fre, 1621 —CycrnaMiEN NEAPOLITANTUM.

from the original type, the corditions of
growth are essentially the same as in the
old form, and to this the cyclamen 1s no
exception.

There are two general classes or divi-
sions made, regulated as to time of
flowering, viz.: the fall-blouming sec-
tion, of which C. .Ufricanum, C. hede-
rafoltum vy leaved cyclamen,) C. Vea-
polttanum and C. Pyraaicum are good
representatives, and the spring flowering
class, prominent among which are
C. Athinsii C. Coum, C. repandum
C. wernum.

Though the growing of cyclamen in
the open air may not be so desirable or
practicable in this country as in the old
world, we can expect them, nevertheless,
to stand as much frost as the English

F16. —1622. —CycLaMEY VERNDM.

Primrose ; hence will survive with the
same amount of winter protec‘ion.
With out door cultivation undesirable,
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Fic. 1623 —CycLamen Counm.

pot culture may be resorted to with suc-
cess, providing the same period of rest
be given as would be had if growing in
open ground  High culture and careful
selection have brought the Persian cycla-
men to a near state of perfection, nearly
all the shades and colors known in the
different species at the present day are
to be found in the numerous varieties,
as well as improved size of floret. Their
culture is not difficult, the most impor-

tant points being a light rich soil, plenty
of sunlight and moisture during the
growing season, and a cool place before
starting into growth. Many plant in
open ground in May, lift and pot in
September for the winter.

Tolerably true eproduction from
seeds can be counted upon if the plants
ate kept from cross fertilization when
in flower, while to secure a good per
centum in germinating sow as soon after
gathering ss possible.

Contributors to flower-shows should
do all in their power to promote the
cyclamen to a more prominent place
than it now occupies. for were its true
merits more widely known, our windows
¢luring the fall, winter and ecarly spring
months would be more frequently seen
enlivened by its presence. — Vick’s
Magazine.

PANSIES AND FERNS.

HIS generally favorite flower does
best in a cool and somewhat shady
spot. I have grown them inalarge
bed with a border of hardy ferns

with great success. One can pick
them up beside the way almost any-
where, and a good long bed of them on
the east or west side of the house
admits of many varieties, and water in a
“dry-spell™ is an aid to both sorts.
The florist’s fern, planted to grow shaded
by larger ones, does finely, and the
Maiden-hair is charming anywhere.
I havc transplanted them at all seasons,
with gcod results. .A bushel of black

earth from the woods strewn over the
bed is of great value, and all the leaves
you can rake up in the fall tucked un-
der and about them and held down by
chip or stone is useful.

QOften there is a shady corner of the
veranda, that is greatly improved with
an ivy, and ferns. We can utilize all
space for the embellishment of our sur-
roundings, if it be only a tumble-down
sort of a place of small area. A good
place to plunge pot ferns is such a spot.

M. A. Hoskins.
Newport, Vermont.




PRIMULA STELLATA.

F16.71624. —INFLORESCENCE OF P. STELLATA.

p RIMULA' STELLATA is another ad-
dit:on to our coliection of prim-
roses. It grows somewhat in the
style of the Baby primrose, but

the flowers are about three-quarters of
an inch in diameter, and flower stalks
are about twenty inches high, very full
of bloom. The flowers are white, pink
and purple.

Fraser says of it in Amercan Garden-
ing: “The culture is the same as for
the Chinese primrose: Sow the seeds
in March and when up keep near the
light as they are liable to draw and be
spindly, as the leaf stalks are not so
strong as in the regular Chinese sorts.
A sixinch pot, well drained, is large
enough to flower in; or, what is better,
a six-inch fern pan. I have grown all
my primulas in these pans of late years
and find them much better than pots,
as when the plants are full grown the
leaves hide the sides altogether, making
them nice for room decoration.

Plow deep !
Sow not thy precious seeds
Among the scarce uprooted weeds,
Or thou shalt weep
To find thy crops all choked and dead,
And nought but thorns and tares instead.
Then plow down deep,
The promise ringing in thy ears
That those who sow their sceds in tears
In joy shall reap.
—A. G. Evans.

STRIKING CUTTINGS.

We are too apt to select short cut-
tings for the best success. I have found
those of sufficient length to bury two
buds or even more, allowing about three
to remain above the soil is best. The
decay of the leaves that absorb moisture
may be prevented by stirring, or by a

poroussoil. I failed in every attempt to
root carnations and roses, until I tried
this experiment, advised by some gar-
dener along in the seventies. The
water process does not give the satisfac-
tion of this method. For geraniums
almost any method works. They grow

as easily as cabbages.
M. A. H.
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AMATEUR FLORAL DECORATIONS.

The professional florist has material
and skill for decorations of a superior
order, but because amateurs cannot
equa!l professionals is no reason why we
should not encourage the former. In-
deed it is the general cultivation of taste
in these matters which we most aim to
develop, and we welcome every contri-
bution in photography a writing which
helps toward this end. The engraving
shows one of three mantels decor-
ated for a wedding by some young
lady friends of a bridal pair at a recent
wedding. The projecting canopy was of
dwarf evergreen box, fastened on a wire
frame above th: mantel, and was inter-
woven with apple blossoms. The other
trimmings are largely made up of double
white cherry blossoms, apple bloom,
white roses and white carnations. The
Double White cherry is one of the pret-
tiest ornamental trees of its season, every
blossom as full as arose and pure white.

THE ROCK GARDEN.

THE rock garden should never be
near walls: never very near house;
never, if possible, within view of formal
surroundings of any kind. It should
generally be in an open situation. No
efforts should be spared to make all the
surroundings, and every point visible
from the rockwork, as graceful and
natural as they can be made. The part
of the gardens around the rock work
should be picturesque, and, in any case,
display a careless wildness resulting
from the naturalization of beautiful
hardy herbaceous plants, and the

absence of formal walks, beds, etc.’

No tree should occur in or very near
the rock garden; hence a site should
not not be selected where it would be
necessary to remove valuable or favcrite
specimens. The rcots of trees would
be almost sure to find their way into the
masses of good soil provided for the
choicer alpines, and thoroughly exhaust
them. Besides, as the choicest alpine
flowers are usually found on treeless and
even bushless wastes, it is certainly
wrong to place them under trees or in
shaded positions.—Gardening Ilus-
traled.

276




THE GERMAN IRISES.

6. 1626.—Irts Siserica (left) Iris Ger-
MANICA (right).

HE German Irises, J7is Ger-
manita, or Fleur de Lis, fur-
nish us with some very useful
and very bardy garden plants.

They will cover a period of three weeks
with their showy flowers The earlicst
variciies were showing open flowers May
25th and at present writing (June 7th)
it certainly appears as if there will be
quantities of good flowers yet to be cut
June 15th. Thereare a host of named
Germanica varieties, we suppose on ac-
count of them being easily bandled from
seed. Scme of the varieties are certainly
arand enough for any collecticn of hardy
plants, but the seedlings show a great
percent of poor flowers and unattractive
colors. The collection at our nurs-ries
numbers twenty varieties and comprises
a great variety of colors and shows quite
a lapse between the earliest and ’atest
varieties. Spectabilis, a pure deep pur-
ple, and Alba Odorata pure white, are
two of the earliest bloomers and the
largest flowers The former is the most
striking garden plant in flower at the
time. Queen of the May is a delicate

reddish heliotrope shade, also one of
the largest. Blex Parfeur, white lightly
edged and beautifully netted with dark
blue. Hortense a clear yellow. Old Gold,
the standard or upright petals are true
old gold, falls marked white and purple.
Leopoid is after the same style, stand-
ards dark old gold, falls veined with
brown.  Twbiflora reminds one of a
greatly improved common blue flag, the
spikes are very long. sometimes bearing
seven open flowers on a stem, the color
is a delightful shade of blue and the
fragrance is like that of orange blossoms.
Mme. Cherean still holds first place as
the best fancy variety, a clear white
ground with a deep and delicately feath-
ered edge of sky blue, makes it at once
the most admired flower in the bunch,
The roots may be planted with equal
safety in either spring or fall, however,
if you are anxious to transplant them
during the summer do not hesitate to do
so, for you run no risk, just shorten the
foliage slightly and water well after plant-
ing ; if planted in mid summer, you will

F16. 1627.—IRr1SES AT \WERSTERS'.

have the roots nicely established by au-
tumn and gain several months. Among
dwarf Irsises the Siberian species Si-
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THE CANADIAN HORTICULTURIST.

berica Alba and Siberica Coernlea are
conspicuous, the latter sort is several
days later, more dwarf and a particu-
larly fine deep purple color. Pumila
is a very dwarfl species with light
purple flowers, in appearance it is a

dwarf counterpart of the Germanica
varieties There is a pure white variety,
of this species which we are adding to
the collection.
WEBSTER BROs.
Hamilton.

THE ASPHODEL.

cemetery than this overshadowing

canopy of twinkling blossoms, fit

type of the soul’s resurrection ;
covered with its dead flowers, its blos-
soms and buds, typical of the past, the
present and the future. Up the moun-
tains where the Greek buried their dead,
they desired to think the sleepers would
wake in fields Elysian. The fair mea-
dows where the ever blooming Aspho-
del, or wrongly termed Daffodil, forever
bloomed. Let us plant our church-
yards with some at least of this hallowed
flower, and keep the corruption of the
name out of them, it no doubt being
derived from Flenr d'Asphodel.

THERE is no lovelier filower for the

The world is slowly beginnirg to com-
prehend that the death of this natural
body is the quick gate-way into eternal
freedom, and cessation from life’s hos-
tilities and strife. And we look forward
to the day when the places we establish
to commemorate our afflictic n will be-
come a living picture, known and read
by all mankind. When Cremation aids
uas to thoroughly purify the carth, Ceme-
teries will be called Memorial Parks,
and be no longer breeding places of
disease and melancholy. The flowers
and shrubs we plant now are our salva-
tion from pestilence, particularly in
cities.

M. A. HoskiN.

PREPARING VIOLETS FOR WINTER BLOOMING.

To grow violets for winter blooming
itis by far best to plant them where
they are to remain. The frames may be
placed about them later.  Pick off every
bud that forms, and remove the run-
ners, and do not force them by giving
fertilizers. The ground in which they
are planted should be light and mellow
and only ordinarly rich. What is
wanted is a sturdy, healthy growth
rather than a luxuriant one. Shower
the plants frequently to keep down the
red spider, unless they are where they
will get the benefit of the dews and
rains. Put the frames about them in
October, but do not cover the plants

until cold weather comes. At that time
it may be well to fertilize the soil some-
what. Bank up well about the frames,
and provide a sash to cover them that
fits snugly. On every pleasant day after
the weather becomes cold lift the sash
a little to admit air. If it is intended to
grow them in the greenhouse, where
there are no beds to plant them out in,
keep them in seven-inch pots. Clip the
runners off frequently, and do not allow
them to bloom until winter comes.
Violets are not satisfactory for culture
in the window of the living-room.—
Ladies Home Journal.
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AZALEA.

Sir,—I should be pleased if you would
kindly furnish me with some information
regarding the care and culture of the Azalea.
I have three varieties, and as the bloowing
seagon ig over, I wish to know how to care
for them during their resting period. Should
they still be sugplied with water during this
time? I have been told that in renewing the
earth in the pots it will be necessary to pur-
chase from a florist, that they will not live in
ordinary gurden or flower pot soil. Is this
correct?

The Crimson Rambler rose received from
you last spring is growing nicely and full of
buds. The Yellow Rambler received this
spring has also made a good start. The
Lilium Rubrum distributed two years ago,
has developed and multiplied into a nice
clump.

Mgrs. W. R. VAXDERVOORT,
Sidney Crossing, Ont.

The Azaleas referred to in the above
questions, are, 1 presume, varieties of
the Chinese or Indian Azalea, and are
generally catalogued by florists as Azalea
Indica (greenhouse varieties), and are
not the Ghent or American Azalea, the
last named being sometimes forced and
sold when in flower, and require quite
different treatment from Azalea Indica.
Some of the Ghent varieties are quite
hardy in some localities in Ontario, and
are of a deciduous nature, requiring a
period of rest, which they get naturally
during the winter season when planted
out of doors as shrubs. The Azalea
Indica requires no very decided period
of rest ; that is, so far as the withholding
of water is concerned ; they must never
be allowed to become quite dry at the
roots at any time, being of an evergreen
nature.

Immediately after the flowering season
is over the plants should be repotted, if
necessary, which can de ascertained by
knocking the plant out of the pot and
examining the roots ; if the plant has
fairly well filled the pot with roots, and
is in a healthy condition, repot into a
larger pot; one size larger will be
sufficient, as overpotting must be care-

3

fully guarded against. In repotting
remove all the old drainage, and a little
of the old soil from the top edges of the
ball of roots, then place in a clean pot
of the size required. First put in some
broken pots or coarse gravel about an
inch deep, covered with a thin layer of
sphagnum or common moss; place the
plant in the pot, so that the top roots
are about half an inch from the top of
the pot; fill in with a compost of one
half peat, the other half being equal
quantities of fibrous loam and sand, all
well mixed together. Take care not to
fill in too much of the compost at once,
as each layer of compost must be packed
firm around the plant with a potting
stick ; a broken shingle or thin piece of
lath will answer very well for that pur-
pose.  Continue filling in the compost
and packing until nearly level with the
soil around the stem of the plant, so
that when finished, the soil near the
stem is slightly higher than near the
edge of the pot; this is very essential
to the well being of the plant, as the
Azalea dislikes its roots to be buried
deep beneath the soil. The packing
process prevents the water from draining
too quickly from the roots.  After pot-
ting, water once thoroughly, but do not
over water at the roots, until the plants
are well established and root action well
commenced, when water may be more
freely given; syringe daily with tepid
water, and keep the plants growing in a
temperature of 60° or 70° until growth
is completed, which generally takes
about two months, after which the plants
can be stood out of doors, say about the
end of June, to harden the new growth.
Stand the plants or plunge the pot into
a bed of coal ashes, where the_plants
can have plenty of air and sunshine ; I
have found that too much of the latter
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has proved injurious to the young tender
growth, especially when first taken
from the greenhcuse. It is sometimes
necessary to shade rather closely for a
few days until the new growth has

hardened a little.  Afterwards a few

slats of wood or lath about an inch apart,
is all that is required to shade the
plants, providing the plants are properly
attended to in the matter of syringing
daily, and the roots kept fairly moist,
without allowing the roots to become
quite dry ; neither must they be kept
sodden with water at this stage.

The Azalea is sometimes planted out
in specially prepared beds, but this is
only done where large numbers are
grown. If after flowering, the plants do
not look healthy or the roots vigorous,
repot into the same sized pot, and take
a little more of the old soil from the

plant than before recommended, as bad
drainage produces sour soil sometimes,
which no plant, especially the Azalea,
will thrive in. Syringing with diluted
tobacco water once a week, or oftener
if necessary, prevents and keeps down
thrip and red spider, the two most
destructive enemies of the Azalea
grower. The tobacco water can be
made by placing a handful of tobacco
leaf or stems in a pailful of hot water,
allow the liquid to cool, add a teacupful
of the liquid to two gallons of water,
and syringe with as required. The peat
required for potting had better be pur-
chased, as it requires to be specially
prepared before using; it can be ob-
tained at most seed stores, and is not
expensive.
W. HunT.

63 Aberdeen Ave., Hamilton.

APHIDS OF PLUM, CHERRY, AND APPLE.

(Aphis prunicola, Myzus cerasi, Aphis mali.)

mer, few days pass without bring-
ing some inquiry as to the method
of getting rid of the lice on one of these
trees. As these three species of lice all
yield tolthe same treatment, it seems
expedient to discuss them together.
The apple-louse passes the winter in
the form of an egg. These oval eggs
are very characteristic ; they are black
in color after they have been laid for
some time, and are usually crowded
together in large numbers. These are
very difficult to destroy, and thus far
nothing has been found which will do
any good without killing the tree as
well. As soon as the buds burst in the
spring, the young lice crowd on to them
and commence to suck. The remain
on the leaves for some time, but usually

DURING the spring and early sum-

disappear in the early summer to re-
appear again in the fall at the time of
depositing eggs.

The plum and cherry aphids differ in
some respects, but the life-history in
general is similar. They may be easily
killed by a spray of kerosene-emulsion
(Hubbard formula), diluting the emul-
sion ten times, or by a spray of whale-
oil soap, using one pound of the soap to
six gallons of water. In the case of the
cherry aphis it is best to apply it a little
stronger, as this louse is able to stand
more than the others. Tobacco tea,
made stroag, is used by many with
success, but whatever is used must be
applied thoroughly, for each louse must
be hit to be killed. — Mich. Exper.
Station.
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APPROACH TO A RESIDENCE.

HE approachtoa
residence is one
of the most im-
portant considera-
tions that confront
the landscape gar-
dener, as first impres-
sions will naturally
have effect on later
ones.
Some tastes will
lead persons to con-
struct massive gate-

ways, which in them- Fi6

sclves may by truly
magnificent, but which in relation to
landscape effect will appear out of place
unless the artist can so arrange trees and
plants nearby to bring all into harmony.
In the case of a large estate, nothing
should appear cramped, hence the en-
trance will be broad and the corners
well-rounded. On the lawn, these cor-
nersafford oppertunityfor massing shrub-
bery ; and a httle further in from these
may be an open group of well selected
trees. The choice of these trees and
the future of the shrubbery, are matters
of considerable importance. To the
writer's eye, the absence of strict form-
ality is desired, and the trees should
therefore be graceful, like the elm,
Wier’s Maple, Cutleaved Birch, Yellow
Locust, etc., ; and the shrubs not con-
gnua)ly sheared and rounded.
Evergreens in careful assertment take
the place of the shrubs very acceptably,
and make the enirance attractive sum-

. 1626.~-THE APPROACH.

mer and winter; and large ones may
also be used in place of the deciduous
trees—npines are perhaps most fitting.

Vines on walls and gate-posts are
always pretty ; but especially desirable
are the loose-clambering ones like the
Virginian Creeper. Let the latter be
mingled with English lvy for a back-
ground and winter effect.

Flower boxes for stone posts filled
with summer plants and vines can be
easily and tastily arranged and are ad-
mired by every one. In winter, they
may be replaced by evergreens of dwarf
nature or small specimens of larger
ones, like Himalayan Pine, Lawson’s
Cypress and Scotch Pine.

The main idea should be to construct
the entrance as a whole bringing in pretty
features to enliven it and connect all
with the estate in harmony.—Meehan'’s
Monthly.

PR

«‘...,.._,..4-..,‘_-”,
By e e




e P

h e

FRB

Y DO A e WA R0

SUBSCRIPTION PRICE, $1.00 per year, entitling the subscriber to membership of the Fruit
Qrowers’ Association of Ontario and all its privileges, including a copy of its valuable Annual
Report, and a share in its annual distribution of plants and trees. i

REMITTANCES by Registered Letter or Post-Office Order are at our risk. Receipts will be
a;cknowledﬁed upon the Address Label.

ADVERTISING RATES quoted on application. Circulation, 5,000 copies per month, B

LOCAL NEWS.—~Correspondents will gregtly oblige by sending to the Editor early intelligence
of local events or doings of Horticultural Societies likely to be of interest to our readers, or of any
matters which it is desirable to bring under the notice of Horticulturists. .

ILLUSTRAT(ONS.—The Editor will thankfully receive and select photographs or drawings,
suitable for reproduction in these pages, of gardens, or of remarkable plants, flowers, trees, etc.; but
he cannot be responsible for loss or injury.

NEWSPAPERS.—Correspondents sending newspapers should be careful to mark the paragraphs
they wish the Editor to see. i A

ISCONTINUANCES.—Remember that the publisher must be notified by letter or post-card
when a subscriber wishes his paper stopped. All arrearages must be paid. Returning your paper
will not enable us to discontinue it, as we cannot find your name on our books unless your Post
Office address is given. Societies should send in their revised lists in January, if possible, otherwise

we take it for granted that all will continue members.

* & Notes and @omments. ¥

Porsonous ToapstooLs.— Prof. Hal-
sted says there are three very poisonous
toadstools, all belonging to the genus
Amanita, viz., The Fly Amanita, the
Death Cup and the Vernal Amanita.
Only last October, three persons in
Trenton, N.J., died from eating the
Death Cup, and leave a warning to us
against ignorantly using fungi, Dr.
Peek warns against fungi. (1) in button
state or decayed (2) with swollen base
and white gills, (3) with milky juice,
{(4) with cap or pileus thin in proportion
to the gills; (5) tube bearing fungi, of
which flesh changes color when cut;
(6) fungi with spiderweb ring about the
upper part of the stalk.

ExTREME CoLD does not seem fatal
to the vitality of seeds we judge by an
experiment of Tripler's with liquid air.
Seeds of pea, wheat, oat, barley, squash

and cucumber were kept at the unim-
aginably low temperature of 312 degrees
below zero for 11o hours, and then
gradually thawed for fifty hours. The
seeds were then planted, and they germ-
inated and grew, none the worse for their
exposure.

STANDARD SizES FOR FRUIT Pack-
aGES.—We notice that Mr. Penny’s bill,
regulating the sizes of fruit packages is
creating considerable discussion, and
that some growers and dealers are not
very favorable to its provisions.

The objections urged are that the
standard is neither imperial nor wine
measure ; and that its adoption would
necessitate an entirely different size of
crate, and a different size wagon box for
carrying to advantage.

We think that bill isa move in the right
direction and we hope something will be
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NOTES AND

done to create uniformity of packages,
and thus prevent fraud. But to confine
growers to use certain fixed sizes for
their fruits might not always prove a
wise regulation.

Perhaps a simpler method would be
to make net weight the standard of sale.
The weight of the package being known,
it would be quite easy to stamp or write
in pencil, on the outside of a crate, the
number of pounds net of the fruit con-
tents. This is commonly done now
with grapes, and the same habit could
easily be extended to other fruits.

BETTER SERVICE FOR FRUIT GROW-
ERS.—A special express fruit train for
the rapid delivery of fruit from the Niag-
ara, Hamilton, Burlington and Oakville
districts was put on the C. P. R on the
19th June by the Dominion Express Co.
Seventeen new ventilated fruit cars,
models of construction, clean and
bright, have been put at the service of
the fruit men. To feed this line of cars
fruit will be collected by the H. G. & B.
electric road, and by steamers which
call at Jordan, Port Dalhousie, Niagara
and Queenston, and carry the fruit
across to Toronto in time for this new
fruit train.  We understand that the
Grand Trunk proposes a similar ser-
vice.

THE SaN JOosE ScaLE inspection
cannot be carried on without hurting
somebody, and the great question is
how to protect the interesis of the pub-
lic generally and at the same time do
justice to the individual. For example,
Mr. Angus Wigle, of Kingsville, has a
peach orchard of about 1200 trees,
which has largely escaped winter killing.
In this orchard the inspector has found
eighty trees badly affected with San Jose
scale, from which the pest will quickly

COMMENTS.

spread throughout the whole orchard ;
and no doubt many of the others are
slightly infested. Consequently the in-
spector has ordered the whole orchard
destroyed. Mr. Wigle would not object
to the badly infested trees being des-
troyed at once, if the balance could be
left until after he has gathered the fruit.

We hope the Department will find
some way of satisfying Mr. Wigle’s
claims, and at the same time clearing
out an orchard such as his, which
threatens to be a breeding ground for
the whole country.

Obviously a peach tree with a load
of peaches on it in a year of scarcity is
to be valued higher than a tree with lit-
tle or no fruit and in a year of plenty.

MINNESOTA STATE HORTICULTURAL
SocieTy.—Twenty-sixth Annual Report ;
a fine volume, bound in black cloth,
illustrated and with much profitable
reading.

PeacHEs IN Essex.—OQur frontispiece
shows a magnificent peach orchard of
over 12,000 trees that were loaded with

lossom and fruit this spring ; but alas,
the exceptional winter has done fatal
work with the roots, and Mr Wellington
writes that the whole orchard is now
dead, except about 200 trees. He esti-
mates they would this year have paid 10
per cent. net profit on a valuation of
$60,000.

Kansas.—The R. N. Y. quotes Mr.
Wellhouse as saying that this year's
apple crop will be the largest in the
history of the State. He estimates that
his 1,600 acres of apple trees will yield
100,000 bushels. The hard Winter in-
jured only the tender varieties, and these
are scarce in that State.
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Heating a Small Conservatory.

- "

1097, Sir,—I am desirous of putting up
a small green house about 8 x 10 feet. Not
being in'a position to put in a hot water heat-
er, can youor any of your readers tell me how
best to heat it to say 50° when the cold out-
side is 20° to 25° below zero. Auy pointers
gratefully accepted.

Ix TrouBLE.

Ottawa.

To heat a small conservatory like that
described, a large oil stove would
answer in ordinary weather, but when
the mercury drops below zero two
would be required. If the stoves are
well made and properly cared for there
will be little trouble from smoke, but it
would be safest to provide a small pipe
to carry off the gases to the outside of
the house. It will be much more satis-
factory if a hot water system could be
used, and the oil stoves could be used
for supplying the heat while a galvanized
iron tank with a capacity of five gallons
could be used as a heater. A coil of
one-inch pipe containing as many linear
feet as there are square feet of exposed
glass, plus one-fifth of the woodwork,
would distribute the heat around the
walls of the conservatory.

L. R. Tart, dgri. Coll., Mich.

Raspberries Affected With Rose
Scale.

1098, Sir,—f send you samples of dis-
eased raspberry canes, can you explain and
give remedy.

A SUBSCRIBER.

Reply by Dr. Fletcher, Ottawa.

On the 1st inst., I received from you
a card together with some samples of a
scale insect on the raspberry. These
have been examined and prove to be
the Rose Scale (Diaspis #osae). The
scale resembles the Scurfy Bark I.ouse
somewhat in appearance, but is rather

arger, nearly circular and is pure white
in colour, forming a striking contrast to
the green or reddish shoots of the plant
upon which it occurs. It sometimes
appears in large numbers and thus is
easily observed. Itis by no means a
common insect in Canada but occasion-
ally occurs on blackberries and raspber-
ries, and rather more frequently on
roses, particularly on such bushes as
have not free ventilation or are fastened
to walls or trellises. As a remedy for
this insect Dr. J. B. Smith recommends
whale oil soap, one pound dissolved in
four gallons of water ; to this add one
ounce of carbolic acid and spray the
bushes thoroughly. Badly infested
bushes should be cut back severely in
autumn and the cuttings burnt and all
the canes left for crop treated a second
time in spring before the leaves burst, if
there is any sign of life in the scales.

Worms in Garden Soil.

1099. Sig, — I send you to-day a
small box containing worms, such as have
been infesting my garden for the last two
years. In fact they have become so trouble-
some that I have been unable to grow, with
any sort of satisfaction, sweet peas, edible
peas, corn and many other crops. These
worms cluster about the seed as soon as it
starts to germinate, and attack it, causing it
to soon vot, and of course the crop is de-
stroyed. 1f you, or any of your subscribers,
can suggest any means of getting rid of the
pest, I should feel very thankful.

Last summer was the first time my garden
was troubled with these worms. They are
much more numerous this sesson, in fact my
kitchen garden is almost ruined by them. I
will be glad to hear from you at your earliest
convenience.

T. H. PARKER.

The creatures sent with your letter
from Mr. Parker of Woodstock are
Julide or millipedes. These are occa-

sionally complained of in gardens. A
light application of nitrate of soda is
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sometimes useful in not only stimulat-
ing the plants but also, it is claimed, in
destroying the millipedes. 150 1bs. to
the acre is recommended.
Jas. FLETCHER.
Otfawa.

A Choice List of Roses Wanted.

1100. Sir,—I have been looking anx-
iously for that gilt edged list of really hardy
Hybrid Perpetual Roses that Mre. T. H.
Race of Mitchell promised in the Magazine
for December. Please jog to his memory as
T hope to add to my few roses in the fall, and
according to the catalogues they are all per-
fect. I have CGen. Jucqueminot, Mrs. John
Laing, Aune de Diesbach, and Margaret
Dickson ; also a white one, and Crimson
Rambler. I have room only for a few more,
so I want extra choice varieties, and they
must have perfume. Mrs. John Sharman
Crawford is exquisite, but is it hardy ? and
I could not detect much perfume. Alfred
Colomb is a lovely rose. and very sweet ; can
you tell me its fanlts ¢

M. E. B.

Toronto.

Would our rose fanciers give their
views in answer. At Maplehurst Alfred
Colomb is a special favorite with its
large fragrant carmine-crimson flow-
ers. A good hardy and fragrant rose is
Baron Provost. It is rose color, and a
free bloomer. Some other special
favorites with us are Gabriel Luizet, a
beautiful pink rose, of excellent form, a
free bloomer, and very fragrant; Paul
Verdier, carmine red; and Paul
Neyron, deep rose, and somewhat fra-
grant, the largest variety known.

Mrs. Doctor Hoskins of Newport,
Vermont, who writes so lovingly of ner
floral treasures, sends us a note on
roses, which may well be published as
a partial answer to our Toronto corres.
pondent. She says:

Where one has room for a bed of
hardy roses and knows little of the
properties of them, a suggestion may be
useful. A few like Marshal P. Wilder,
Capt. Christy, Mrs. John Laing, Mabel
Morrison, Gen. Jacqueminot, La
France and Vick’s Caprice, make a
fine selection. Then a border of the
half hardy and quite hardy Polyantha,
which are constant bloomers and can
be protected by leaves and a little
light manure after freezing, are well
worth the care. The Dinsmore is an
acquisition in northern latitudes, and a
profuse bloomer ; also Ulrich Brunner.
The La France rose is sometimes a better
gift to a boy or girl than even a book.
I knew one boy that was hard to man-
age, and whose aunt made him the
present of this rose, and for love of
them he became one of the model
boys of the neighborhood. The hybrid
tea roses are half hardy but, given a
banking up of soil and oldimanure well
mixed, they will stand almost any
northern winter. In teas, a good
choice is the three Souperts, which are
said to be hardy with slight pro-
tection. Marion Dingee, Sunset, Maria
Lambert, Inconstant, Princess Bonner,
Etoile de Lyn and Perle des Jardins, are
my favorites.

Do without some unnecessary thing
you are accustomed to, and plant a bed
of these roses, and see if you have not
made a grand exchange.

M. ‘A. HoskINs.

Newport, Vi
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ONTARIO FRUIT CROP.

As reported by Onlario Fruit Growers.

Simcoe County: For a few weeks the
weather has been very wet, and strawber-
ries in low lands have been completely
drowned out ; they mostly came well through
the winter, and spring frosts have hurt them
but little; in high lands they will be a full
crop. Red and white currants and goose-
berries promise a full crop, and to mature a
week or ten days earlier than usual. Black
currants *fair to middling.” Plums none,
except of the Japan and native vurieties.
Cherries not much grown, and birds will get
most of them. Pears not much grown.
Apples of all kinds promise well, and with
proper spraying and thinning a profitable
crop is assured. But few currant worms have
yet shown up, and they cannot now do any
damage to this year’s crop ; but late kroods,
if not destroyed, may affect next year’s crop.

C. L. StepHENs, Orillia.

The last bulletin from the Bureau of
Industries, Toronto, gives the following
report of fruit:

Colchester, Essex : Peach trees have been
killed by hundreds and thousands. One
neighbor who has twenty-five acres told me
yesterday that he will have to pull up the
whole field; and many smaller lots bave
suffered as badly.

Gosfield South, Essex : All peach trees are
dead by frost, and many other kinds.

Mersea, Essex: At least 50 per cent. of
peach trees killed and some plums.

Stamford Welland : Vegetation will prob-
ably rush along now, as during the past two
or three days we have had summer heat, I
never knew the buds to come out so fast.
The leaves came out on some trees within a
few hours; they seem to almost grow while
looking at them.

Nottawasaga, Simcoe: Nearly a car load of
young fruit trees were shipped into Creemore

the other day. Farmers around here are
taking considerable interest in planting out
orchards. In a few years to come this neigh-
borhood is going to play an important partin
fruit production.

Grantham, Lincoln : In some orchards part
of the peach trees are kille@ by the excessive-
ly cold weather, freezing and injuring the
trees under the bark. The buds of all fruit
trees were very backward during the winter,
and even well into March there was searcely
sunshine epough to cause them to swell
noticeably, eo they were not in this section
killed, as many who stay all winter in the
house reported. Some varieties of straw-
berries, especially the Clyde, not covered by
litter during the winter, are killed, and ten-
der varieties of raspberries are more or less
killed in canes which should bear fruit this
year. Grapes are about as usual. Spraying
fruit is becoming a necessity for successful
growing, as each fruit bas its insect enemies
and fungous diseases.

Trafalyar, Halton : Caterpillars are already
making their appearance on apple trees in
large numbers. It is to be hoped that
farmers will make more efforts to destroy
these than many did a year ago. Many
orchards, especially in the north end of the
township, were entirely stripped of foliage.

Mr. A. E. Sherrington, Walkerton,
writes :

The raspberry crop will be lighter than last
year, as so many varieties suffered by the
winter snow and frost. Some of them will
not fruit at wil. Hilborn is about the only
black cap that came through all right; it
will give a full crop. The Hale and Wickson
plums were nearly killed ouit-right, and a few
trees of other varieties. The Abundance and
Burbank plums are loaded with fruis.

TREATMENT OF BuLes.—It is a well-
known fact that bulbs, forced in our
country, are comparatively useless for
flowers the season following. This is
really owing to the fact that the leaves
have not been permitted to mature
properly. A bulb is composed of the
bases of leaves which have become
thickened and succulent. To make
good, strong bulbs, therefore, it is neces-
sary that they should have had good,
strong leaves for their parents. Our

bulb growers commence to dry them off
almost at once after flowering, instead
of allowing them to grow as long as pos-
sible. Even then, they will not flower
as freely as newly imported bulbs, be-
cause they are only allowed to flower
until the bulb has reached a size desired
by the grower. Bulbs generally have
the flowers plucked out, until they have
reached the size desired.—Meckans'
Monthly.
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ONTARIO FRUIT CROP REPORT.

Prepared by the Ontario Fruit Growers' Association, June, 1899,

fealo-- vory good—good —fair—poor —very poor.

Grapes.
Apples. Apricots. Blkberries. | Cherrios. | Currants, Peara. ~ Peaches, Plums, |Gooschorsi's] Raspborries|  Remarks,

Trenton— fair to Orchards
W. H. Dempsey. ..............| poor...}......... poor.....|good.....|good .... ........?:................woon.:... veeee|oeenee ... sufferedmuch
Georgian Bay District— nir to from worms
J. 4. Mitchell, Clarksburg,. good..... .........very good|.........eeeieii i eu e fair oo none. ... | good.. ... oLl e ... [and other in.
Ontario Co.— good to sects,
R. I. Huggard, Whitby.. PoOOT..... ......... very goodivery goodifair,.... lgood.....ivery good .........lfair......fair......|good. ...
Middlesex and Perth— !

T. H. Race, Mitchell...........eo0d.....p.ooeveien oo ffaive. Lo ]good. ... |none ..., ifair...... sone,....|good. good.....|fair......| Raspherrrics
Victoria and Peterborough— . winter killed,
. Thos. Beall, Lindsay...........[very poor.., ..... ......coof . ooou.o . ivery good|very goodipoor.....|....... .|none.....lvery goodivery good
Burlington District— . fair to
A. W, Peart, Fresman..........(fair......|very poor fair......[fair...... poor...|fair......|fair......|poor.....[good.... ).........|fsire.. ...
St. Joseph’s Island— ,

Chas. Young, Richard’s Landing |good.....|......... ........ ivery poor poor.....|. ... . .|poor. ...|.........[poor.....Jpoor.....}....vv.on
Frontenac and Addington—-
Geo. Nicol, Cataraqui..........|fsiv......{..... ... fairc.. ..
Grenville and Dundas— .
W. A. Whitney, Iroquois.......Jvery good|.., .... Ivery good

ceveenofair . good. . L poor. L)L, jvery pooT) L.

very goodf.........[..00.es o Ino bloom.j, .. ..... |very good| Tent cater-

veeren.. very good

|
_
I
!
_
i

Lincoln— _ pillar very
A. M. Smith, St. Catharines... . [poor.....|....c...oooooovafaira oo faie oo fpoor. i L geod Ll dee L dpoor. L L destruetive.
Simcoe— fair to )
G. C. Caston, Craighurst.......[ good...|......... .........ivery good very good| .......ipmoc.....[ ........{poor.....{good.....¢ ...t .
Durham— ( ! fair to
Q.m... C. Beman, Neweastle .......|poor.,...|......... fair. ...._?:. PR {131 AP RN R ({1 T PR O 1+ ] (RN RN | 131 A
rey—

.HMH.OB*ES. Vandeleur. .. .. woom::......:.:.......Hmooz. T I [ vieveadgood, L. {good... Tent entor-
Grenville— ; ! pillar desn-
H. Jopes, Miitland............Jvery poor ...ooovet ceineeees e e b feie Lo one, L FLL Ly good, L fEructive,

Ottawa District— poor to ,
R. B Whyte, Ottawa .... ....| fair...i......... c..ooo... very poorfvery good|very good| ..... .. |......... Joor.....|good,.... very good
Oxford— ! I : Blackberries

H . '
J. 8. 8carfi, Woodstock........Jfnir...... ... ... poor ... Ligood. ... dfair.. ... fgood. .. o L e, L very good]. ... ... . fair ... .. lwinter killo
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Cateppillars,

S1g,—I find my orchard is badly infested
with caterpillars. They are as vet very small
but working industriously and I see have
done a good deal of damage to leaves and
blossoms which are pretty for adornment.
Have sprayed all my trees twice thoroughly
so far, first spray with blue stone, second
blue stone, Paris green and lime. What an
effect it has on other things it does not appear
to bother the caterpillar. \Ve had them last
year but scraped them off and killed them on
the trunks and big brauches and burnt the
ones higher up with coal oil torch. Wehada
good deal of work doing it but got rid of them
in that way. This year however, they are
apparently going to be even worse than last,
at least their ravages are showing up worse
than so fur Jast year. Is there nothiog can
stop them ? \Was thinking of kerosene but am
afraid it will hurt the leaves ar-1 blossoms.
If I knew the formala of mixiug it I would
try it. If we cannot get rid of them in some
way they will ruin our orchards up here any-
way.

W. B. STEPHENS, Owen Sound.

EDITOR: See article on this subject, page
120 We would advise a thorough spraying
with Paris green water, 4 ounces to 40 gallons
of water, separate from the Bordeaux mixtuare.

That Fumiguation Business.

SiR,—In the April number you publish the
recent amendment of the San Jose Scale Act.

Clauses 3 and 4 prohibit the removal or sale
of any plant from any nursery without fumi-
gation in a manner prescribed. The last
clause prohibits the removul of any plants
from any nursery where the inspector finds
scale, ‘“until the inspector reports to the
minister that it is safe in the public interest
to permit the said nursery stock te be re-
moved after fumigation.” How is this?
Why restrict the nursery business to those
able to furnish fumigating plaots, if it is in-
efficient? I am also cusious to know how the
possibly scaley stock of the last clause is ren-
dered harmless if fumigation won't do it.

Avay RUsSeLL, Malvern, Ont.

A Seedling Apple.

Sir,—I sent you last week by mail a sced-
ling apple of our own production to see what
you thought of it ; I believe it will turn out
to be fine winter apple.

Itiso grod keeper. I had about «ix last fall
and I just put hem on a plate in the cellar
and they kept fine. I tried one or twoat
different times threugh the winter and [ find
they are not fit to use till toward spring.

I had about a peck the fall of ’97 ; the tree
bears early and isa very rapid grower, and
to all appearances is going to be a good bearer.
JoHN STEWART,
Per G. Stewart,
Benmiller.

Apple Inspection.

Sir:—] have followed with very much
interest your articles in the May and June
numbers of the ¢ HorTicorLrorist,” with
regard to dishonest apple packing in which
you certainly are on the right track in advo-
cating that the apples be subject to inspection,
and also to confiscarion when not up to grade.
That this evil has grown to such caormous
dimensions as to require legislative interfer-
ence is evident, but why limit the inspection
to apples for export only? Is the Canadian
consumer of no account?

I bought a barrel of exceeding fine Jooking
Northern Spy apples from o dealer in Mont-
real about the beginning of April last, paying
him §4.75 for them. The top two or three
layers were as fine Spys as you counld wish to
see ; below that the barrel was simply filled
with rubbish. [ kept the head of the barrel
which I send you by prepaid express to-
night along with the paper cover over the
apples, and four of the apples which I have
managed to keep from decaying. You will
see by the packer’s name and address being
upon the head and thus certifying the apples
to be ** choice (‘apadian apples” ** Gilt Edge ™
and “ X X X,” that the intention was well
calculated to deceive. The appies in this
barrel were not worth over $1.00 to any one
who would have bought them at all.

1 assure you in sall seriousness that if the
Oantario apple growers do not speedily devise
some means to remedy such contemptible
therving, that their pockets will very soon
suffer. I, for one, intend to boycott all
Ontario apples in future uoless some reason-
able system of inspection is devised tc protect
the Canadian as well as the British consumer ;
do you think I will be the only one to doso?

Now, I am not a fruit grower, but it seemns
to me that a thoroughly etficient system of
irspection could be instituted which would
reoder such detestable work practically im-
possible. but I think the scheme should first
be formulated by the apple growers and
packers themselves rather than wait for the
Government to do so.

What would you think of forming an
‘“Ontario Apple Growers’ and Packers’
Associntion,” to be incorporated with exten-
sive powers? The character of such associa-
tion to be granted to scy 10 or 20 of your best
growers and packers, whose reputation is
unquestioned. Admission to the Association
to be secured by filling up a form of applica-
tion, agreeing to abide Ly the rules and regu
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lations, by-laws, etc., of the Association : such
application to be accompanied by a recom-
mendation signed by at least two reliable
persons.  The by-laws should of course set
up the standard required for * (}ilt Edge ” or
X X X" applesetc. : each member specially
agreeing that all fruit not passing inspection
be confiscated, as well as to have that fact
published in the ‘“ HorriccLTurisT” and
other papers.

Oue of the main advantages to the shipping
members would be the adoption of a uniform
and elaborately engraved and copyrighted
design, printed upon special waterproof paper
of curcular shape, just right to cover the out-
side head of each barrel. These should each
be indelibly numbered, and should he under
the control of the Secretary-Treasurer of the
Association, who upon application would issue
them as required, first inserting upon each
label the applicant’s name and address with
stencil, together with his own signature and
date in the blanks left for that purpose (leav-
ing one blank for the name of the variety of
the apple). A careful account of the number
issued to each applicant should be kept, and
should it be found advisable, any applicant
might be required to report to the Secretary
what he had done with his labels. All un-
used labels to be returned at the end of the
shipping season to the Secretary and new ones
issued the next season : the year to be in rery
large (but light, open work) figuresacross the
center of the label, which should also bear
the words : *“ This label is only valid for use
over apples grown in the year....and its use
is specially forbidden by the rules of this
Association any year after that time.” This
would prevent any unworthy member from
fraudulently using old labels after having
been expelled from the Association.

If the standard of quality required by the
Association was a high one and rigidly insist-
ed upon by efficient inspection, and all offenil-
ers promyutly expelled, and their fruit confis-
cated, it seems to me the demaand for apples
bearing this design would very soon exceed
the supply. Not more than 5 bbls in a 100
would probably need to be examined after the
first vear.

If you think this too crude an idea, please
ive us a better one ; but for the sake of the
uture of the apple trade of Canade (of which

I understand Oztario furnishes by far the
larges. share) something practical should at
once be devised to prevent the trade from
further falling into public disgrace and disre-
pute.

Danville, P. (.

GE0. O, GONDHUE.

The Plant Distribution.

We have the most diverse opinions
regarding the Plant Distribution. Some
say discontinue and put the $6co it
costs intothe JOURNAL ; others say it is
most important, do not give it up. The
following letter from Mr. C. B. Jackes,
Toronto, takes a very moderate view of
the whole matter :

Sir,--In your last issue you ask an ex-
pression of opinion as to the discontinuance
of the bonus distribution of plants, etc. So
far as I am concerned, I do not see how you
can afford to distribute these plants and give
the splendid value you do for the subscription
price, and if the discontinuance of the bonus
would enable you to increase the value of
_;'our periodical, by all means put the value of
the plants there.

The plant seat we was an Elragnus lon-
gipes. It came apparently in perfect order,
carefully wrapped and covered. I at once
puddled the 100ts and planted it same day.
It never showed a sign of life until the Ist
June, and I was a dozen times on the point
of throwing it away. However, on scratch-
ing the bark near the ground there appeared
to be some sap in it, so [ allowed it to remain.
Oan 1st June I observed signs of sprouting,
and now there are half a dozen healthy
sprouts making up for lost time.

Of course, it is nice to get the plants which
you send out, but I think the same object
would be accomplished if you wouid occasion-
ally, say in the September and Februnary
numbers, publish a list of desirable ornamental
shrubs, hardy in the c}llimntc, for Fell or
Spring planting, giving the common name as
w}::ll t\gs yhe scieg;nigh}c, and stating ‘he pricesat
which they may be obtsined, and finally, but
most important, give the name and address
of a reliable nurseryman from whom they can
be obtained. The course now pursued by
myself and many others is to order such plants
through oue of the sced firms in ghe city,
knowing full well that =~ pay their prices
for the article, but preferring to do so if we
get a good article, rather than order through
plausible agents.

&
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HINTS ON THE EASTER LILY.

ULBS potted 1n August may
be expected to bLloom at
Christmas time. Planting

of bulbs late in October or
early in November allows plenty of time
for slow growth and for flowering by
Eastertime. Pots should remain in the
dark at least six weeks so that roots
may grow plentifully from the base of
the bulbs.

The Easter or Harris lily throws out
a secondary group of roots a little above
the bulb, soon after stem growth is pro-
perly begun. For this reason, mare
soil should be heaped above the bulb
from time to time till the pot is full.
The first planting should b= deep in the
pot to allow room for the additional soil
added later.

Six months will be required for the
complete development of the plant from
the time of planting. When first brought
from the cellar a group of tips will be
seen protruding from the earth. Water
moderately, and gradually expose to the
light. When tips turn green, increase
the light but not the temperature. Slow
growth, in an atmosphere moist and
having a temperature ranging from fifty-
five to sixty-five degrees Farenheit, is
advised. A dry, bot atmosphere is fatal
to success.

To hasten the time of bloom bring
into a warmer room, increase the sun-
light, and keep the air moist by allowing

water to evaporate more or less con-
stantly from a dish on the stove or
register. To retard growth, when de-
velopment appears too rapid and bloom
probable before the desired time, set
pot in cool dark room and water
moderately.

If the soil is rich a profuse watering
every third day will help the roots to
abstract the nourishment it needs. If
lacking nourishment, as may appear by
weak growth, a half-pint of liquid manure
should be given the plant each week or
haif-piut of water having in it ten drops
of liquid ammonia. So large a bulb as
the Easter lily is a gross feeder, and
appreciates any extra care. After the
plant has bloomed, it should be moder-
ately watered till the foliage turns
yellow. This indicates that the bulb is
ripe and ready for a period of rest.
Withhold water altogether, and set pot
away in some cool cellar till the follow-
ing October. It is then planted out of
doors and treated as other lilies. Hav-
ing bloomed once in the house, it is not
fit for a second forcing, but out of doors
it will renew itself so as to bloom in a
year or two. In the open ground it is
desirable that this lily should have some
protection for winter, such as is afforded
by two or three inches of coarse stable
litter. or a thick covering of leaves.—
J. F. B,, Vick’s Floral Guide.

CHRYSANTHEMUMS.

have been wintered in the cellar
should now be brought to the
light and given plenty of air and
water ; and in a short time the light-
colored shoots will take on a green

THE chrysanthemum plants which

healthy appearance. After they have
become well established they should be
separated from the parent plant
each containing a portion of the
fibrous roote which are supporting it
and potted into a small pot, where if
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given proper care it will continue to
grow as if nothing had bappe-ed. If
it is desirable to grow them in the
garden during the summer, they should
be hardened to the outdoor conditions
by placing them in the open air during
the warmer part of the day and protect-
ing them during the night, till the
ground has become sufficiently warm
for them to be placed in the open
garden.

They usually give large blooms, and
plants are more easy to handle, if
they are grown in pots during the entire
summer. When this is done, it will be
best to repot them as they need it, till
they have been placed into six or seven-
inch pots. The pots should be kept
plunged into some material, as coal
cinders, which will assist in holding the
moisture. They can be placed in some
protected corner of the garden and
plunged into the soil if coal cinders
cannot be obuained; or they are put
into a frame and covered with lath
screens during the heat of the day; but
they must receive plenty of air and
water if good healthy plants are expected
The plants should never be repotted
after the buds have begun to develop.
An application of liquid manure should
be made twice a week till the buds
begin to open, then it should be dis-
continued. A dressing of well rotted

barnyard manure is often placed on the
surface of the soil.

The plants should be trained from the
time they are about six inches high.
If the busk form is desired, the top
should be nipped off about six inches
from the ground and the side buds be
allowed to develop; if only from three
to five buds are allowed to remain, the
buds will produce large flowers on long
stems. If the tree form should be
desired, the central stem should be
allowed to grow about two feet high ;
then the tip should be nipped out, and
the lower branches trimmed to the
height where it is desired to form the
head, and above this the branches
should- be pinched back whenever the
top needs to be made thicker. When
the buds are formed, the weak ones
should be taken off to encourage the
growth of large flowers.

The plants which have been grown
in the garden through the summer
should be taken up before the buds
begin to form and placed in pots or
well drained buckets. The objection
to the garden grown plants is that the
roots have such a wide range that many
of the best feeding roots are lost in the
operation of taking up the plants, and
thus the plants are reduced in size.

W. H. Moore.
Kansas Agricultural College.

Yellowish Rose Leaves.

Si1r,—I duly received your letter of the
20th ult, containing one from Mr. R Cuan-
ningham, of Guelph with rose-tree leaves that
had turned yellow. Theugh there was no
insect on the leaves, there were under
the leaves webs of the minute red spider,
which is no doubt the cause of the trouble.
Kerosene cmulsion sprayed op the plants
affected, well under the leaves has been
found effectual, also water contaiving finely
powdered salphur. A treatment which
has given good results in California, even
on trees, has beer fine dry powdered sul-

phur distributed on the foliage in the
morning while the leaves were damp. The
ro-¢ bushes should at the same time be fer-
tilized so as to invigorate them and help them
to withstand the attack.

Without sample of the leaves ot the dying
pine trees, it is impossible to speak positively
as to a cause. It certainly caonot be the
mulching with barnyard manure, but it
might be winter killing, as has been the case
in other places in Ontario.

J. FLeTclise. Qltara.
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# Our Book Table. 3

Among the subjects treated in Maynard’s
‘¢ Landscape Gardening,” are: ¢ Landscape
Gardening and Home Decoration,” ¢ Orna
menting New Homes,” ** Preparation of Land
Trees and Herbaceous Plants,” Walks and
Drives, *‘Improving Established Homes,”
¢ Roads and Roadside Improvements,” *Pab-
lic Squares,” ‘‘Parks,” ‘ Cemeteries and
School Yards,” ¢ Description of Trees and
Shrubs,” *¢ Evergreen Trees,” *‘ Qrnamental
Shrubs,” ** Hardy Herbaceous Plants,” ¢ Ac-
quatic Plants,” ‘*‘ Hardy Ferns and Oroamen-
ted Grasses,” ‘* Insect and Fungi Injurious to
Ornamentals.” !

Harpingss oF Jaran PrLums.—We :

are inclined to think that this plum will |
endure more frost than is usually sup- !
posed. Mr. Hale says they will stand 25° |
below zcro; and perhaps he is not far |
wrong, for at Day’s Mills. North Algoma, (
where the thermometc. often goes low-
er than that, we found both Abundance
and Burbank in good condition after f

two years planting.

1
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3 REASONS

WHY YOU SHOULD

Surp Your FrUIT

WHITE & CoO.
Commission TORONTO.

Merchants,

1. We have one of the best connections in

_ Toronto for the sale -f all kinds of fruits and

early vegetables, and always obtain highest
prices. .

_ 2. We send account sales every night and
wire quotations without extra charge.

3. We send remittances promptly every
’l‘uesdg.g. and all consignments have our best
care. Thanking you for past favors,

We are yours for business,

Waite & Co., % FrontSt

East,
ToronTO.

PLANT LICE OR APHIDS.

- If there is any group of insects that
requires the constant attention of nur-
serymen, green-house owners, orchardists
and farmers, it is the family of plant lice
oraphids. Theseason of 1898 has been
unusually favorable for these vermin, as
is always the case when the spring opens
moist and cloudy, with very little hot
weather early in the seasun.  Such wide-
spread and wellknown pests require
very little description ; their smll, pear-
shaped bodies, rarely exceedwug one-
quarter of an inch in size, with the
slender legs and feelers, are known to
everyone. The life-histories of these
plantlice are, however, not so well
known, and in many cases they are as
yet a2 mystery. Many species pass the
winter in the egg stage, although a large
number of species are not yet known to
produce eggs. “The “winter eggs,”
hatching in the spring, produce wingless
females, which bring forth living youth
without the intervention of the male.
In some cases these young produce in
turn winged females, in other cases
wingless females {but these, whether
winged or wingless, have the same power
of producing young without pairing),
and in the great majority of cases, if not

Aphids are sucking insects, taking
their food through a slender tube which
is thrust deep into the tissue of the plant.
For this reason any arsenical poison
that may be deposited on the surface of
the plant will do them no harm ; they
will thrust their beaks clear through the
poison into the plant and will suck the
sap from beneath the surface. To kill
these little robbers it is necessary to use
conlact poisons, such as kerosene emul-
sion, whale-oil soap, to bacco-water, Pyre-
thrnm, or some application which kills by
closing upthe pores orbyirritation, orelse
to use scme vapor, smoke or gas, such as
tobacco smoke or carbon bisulphid.
in all, this method of reproduction is
carried on until fall. Then in some
cases males and females are produced,
which, after pairing, give rise to one or
more eggs, which serve to keep the
species over winter. In many instances,
as with the black peach-aphias and the
grain aphis, the aphids themselves' live
over winter. In some cases, as in the
case of the hop-aphis {4pkis humui), the
winter eggs are laid on one plant (in
this case on the plum,while the young mi-
grate to some other plant in the spring.
The hop-aphis migrate from the plum to
hop-vines and passes the summer there.
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