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Protect Your Trees
From Mice!!

Something New! Consisting only of
a Veneer wrapping—
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THE UNDERWOOD CHEAP

“Tried and True™. Don’t take our word for . . . H
it. We are prejudiced. Ve can show you the Try it and be convinced. We are in

:)Jud:rwgodhhow ‘i:b wmiks {md what it will do, | § position to supply any quantity or size of
ut for the Most Convincing Argument, you - th]
will have to ask any of the 5500 users in Canl)da. Veneer fo- this purpose, compactly crated.

More Underwood Typewriters arein usein . em iy
Canada than all other makes Combined. —_ - In ordering give size.

We carry a large stock of rebuilt typewriters

at very low prices. Send for Catalogueand List, Keena“ w00de“ware Mfg- Cﬂ-

Headquarters for Supplies. LIMITED

P o s Manufacturers of Woodenware of all kinds Fruit
UNITED TYPEWRITER CO., Limited ] | Baskets, Meat Packers’ Baskets, Veneers, ctc.
TORONTO, ONT.

Owen Sound, Ontario
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Green Mountain, Mc Pike,

l:ree Campbells’ Early l:ree )
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N ameme The vaticties named above are three of the best Grapes of recent introduction.  We will send

i a first-cluss, 2 year, strong, well rooted vine of onc of them to any person who will send us the names
% . - 1
and P. O. address of ten relinble men among whom we would be likely to engngre & canvassing agent’

SN WNE

We want, names of persons who have had previous experience as canvassers for books, pictures.
&y agricultural implements, ete . or of any others whom you think would succeed as agents for us.

Your name will not be mentioned to those to whom you refer us. and no responsibility will |5
3 attach to you in any way. ’

The Grape Vine will be sent to you, frec of any expense, and if this were not 2 boue-fide offer
we would not be permitted to print it here.

A post card and a few minutes, time arc all that are needed from you.  Address us as Lelow,
sud write nnmes plainly, and be sure to give us your own name and Post Office.

Brown Brothers Company,Nurserymen

LIMITED
BROWN'S NURSERIES, ONTARIO ‘

A Handsome Premium will be Given Free to all Readers who buy goods from Advertisers.
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METHODS OF SELLING FRUIT

A. L. SHERRINGTON, WALKERTON, ONT.

A FTER visiting all of the principal
fruit markets in England and Scot-
land, I am more convinced than ever that
cooperation among the growers and ship-
pers of Canada and other countries is an
absolute necessity if the growers are to re-
tain that market and receive a share of the
profits on the products of the orchard. I
saw some dickering in Great Britain last
summer that could scarcely be called square
dealing, in fact, it was anything but square.
Who was the loser in this particular trans-
action? No one but the shipper. The
commission merchant had his commission
and was at no loss. The time is coming
when our fruit and other produce will be
sold F.O.B. here, instead of by consignment.
Retail merchants I saw expressed them-
selves as very much pleased with our
method of cooperation in packing apples,
and agreed that all products should be sold
direct, and not handled on commission.

I interviewed several retail fruiters in re-
gard to shipping apples in boxes. A num-
ber of them had had no experience with
boxes, but said they were willing to give
them a trial, believing that they would be
very convenient for their trade. Others
who had handled apples in boxes were per-
fectly satisfied that it is the right package
for the finer sorts.

During the short time that I was in Eu-
vope I had no difficulty in arranging with

rcliable parties to take all their requirements
from our cooperative association F. O. B.
here.  If the right kind of man was over
there one season he would be able to place
nearly all the apples grown in Ontario by
straight sales to reliable parties. It does
not pay to send anything to Europe but
first-class goods. 'When good fruit was
offered the buyers vied with each other in
bidding, but when the goods were inferior
bidding was slow.

Tt is a great mistake to mark the barrels
wrongly. I saw some apples on Covent
Garden market, London, put up at Col-
born. Ont., marked XXX Duchess. I
opened some of the barrels and found one
marked XXX Duchess which had not a
Duchess in the barrel. They were green
apples without a particle of color. An-
other barrel contained Duchess, but only
number two, and marked XXX. This kind
of packing will not do. It can be prevented
cooperation in packing.

The need for greater cooperation on the
part of Canadian growers be -omes more
apparent every vear. Cooperation will
mican better packing and higher prices and
will strengthen the fruit industry in all its
branches. Wherever it has been given an
honest trial in Ontario it has been a great
success. The more of these associations
we can have the better for the growers of
the province.
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COOPERATIVE WORK IN ONTARIO

71 HIS rapid increase in the number of

fruit growers' couperative associa-
tions is one of the most encouraging signs
of progress in the development of the fruit
industry in Ontario.  The success of the
St. Catharines, Walkerton, Chatham and
Fores. associations has done much to edu-
cate the growers of the province in regard
to the value of cooperation in the handling
of fruit. Not only have these associations
had a successful season this vear, but suc-
cess has also attended the efforts of the two

new associations at Qakville and Thorn-
bury.
The Qakville Fruit Growers. Limited,

was the name adopted for the company or-
ganized last spring by some 40 growers in
the vicinity of Oakville. A few days ago
a representative of The Horticulturist vis-
ited this plant and was greatly impressed by
the large amount of business being done.
The building, in which the fruit is packed,
is a temporary structure, 50 x 8o fect long,
located on Mr. Inglehart’s property ncar
the railroad.  The fruit is received at one
end of this building.  There is a passage
way down the centre,

side of the passage, where they are kept un-
til taken to the station. The culls are sent
to the evaporator. A\ careful record is
kept of the amount of fruit sent by each
man, and of the number of barrels of first
and second grade fruit, and of culls, it
grades into.

“Qur first scason,” said Mr. Walter A.
Inglehart, the manager, “is going to prove
a most successful one. At the beginning
of the year we expected to handle some
4,000 barrels, but we ar¢ going to hanile
about 7,000. e have some 40 growars
in our company, and at the outset placed
our shares at $10 cach, on which we have
called up 25 per cent.  The fruit of our
members is picked by them, and all the fruit,
inciuding the culls, is brought direct to the
packing house.  We only handle apples.

* We have been paying $1 a barrel for all
fruit packed during the week. The balance
is kept for working capital, and the surplus
will be div ded at the end of the scason.
We do not pay dividends, as cveryvthing
goes back to the growers.  All our stock
has been subscribed.  The prices we have

on cach side of which
are bins in which the
fruit of the members
is stored as rapidly as
it is received. On
cach side of this pas-
sage, at the opposite
end of the building
from which the fruit
is received. there are
two large spaces. In
onc of these the fruit
is graded and packed.
The culls are dropped
through a chute to
the  basement. As
soon as the apples are
packed the barrels are
rolled acress to  the
spaze on the cpposite

Part of the Stock at Dakville Waiting for the Graders
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A SUCCESSFUL COOPERATIVE ENTERPRISE.

obtained are higher than
most of the growers in
this section, who are not
members of our associa-
tion, have been able to
secure for their fruit. 1
lcok after all the giad-
ing and packing and the
sale of the fruit, in re-
turn for which 1 am
paid a regular salary.
*We made a consid-

erable saving on  our
supplies at the begin-

ning of the scason by
purchasing in bulk. We
bought the stock and
contracted with a coop-
erage firm to make the
barrels.  They have cost
us an average of 33c.
In this way we have
saved at least two cents a barrel, or $140 on
this item alone. In order that we might
work at night during the busy scason we
have had the building equipped with elect: i
lights, and in this way are able to I
through out work more expeditiounsly.

“So far the venture has been a perfect
success.  QOur growers have been delighted
with the results obtained.  Some buyer.
have been offering our members induce-
ments to leave the company and to sell thrir
fruit independently, but as yet only oo
grower has done so. Every member of the
company had {o sign a statement at the be-
ginning of the scason agrecing to sell all his
fruit to the company, and with the exception
of the one man referred to they have all
done so.

“ Some¢ idea of the amount of the work
we do in a day can be gained from the fact
that we have been sending as much as two
tons of fruit a day to the evaporator. Dur-
ing a great deal of the time T have to keep
10 to 12 assistants at work. who arc m-

da
(72}

Packing Apples at the Qakvilie Fruit Growers, Limited

ployed by the month.  1n addition to the
packing house we have a storchouse which
will hold 2,000 barrels.  Two teams are
Liept going all the time taking the fruit from
the packing house to the station and store-
house and looking after other work.”

* Have any of the growers complained of
the manner in which their fruit has been
packed " was asked.

*No." replied Mr. Inglehart, “they all
scem well satisfied. I have had experience
as a buyer of fruit, and they scem to have
confideice in my packing. One thing I
have noticed is the great difference in the
quality of the fruit sent in by the different
growers.  The fruit of some growers
grades 30 per cent. firsts, while that of
other grades 50 per cent. culls. Consider-
able fruit has been injured by the codling
moth, but there has been little trouble from
fungi. To keep cverything straight I
have found it necessary to balauce all the
stock on hand and the fruit shipped during
the week every Saturday night.  In this
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way we keep careful track of the amount
of fruit sent in by each grower, when it was
packed, when shipped, and all other infor-
mation concerning it.

“The great bulk of our fruit has been
purchased by British importers, and will be
shipped to three or four different firms. In
this way we will save the commission of the
middlemen who have generally bought the
fruit of our ‘members. We have adopted
the Oak Leaf brand, and all our boxes are
marked with a stencil. In this way we
hope to establish a demand for our fruit
which next year will help us dispose of oiir
supply.

. WHAT THE GROWERS SAY.

Several growers in the Oakville district
who have contracted with the Oakville Fruit
Growers, Limited, were interviewed by The
Horticulturist and all seemed well satisfied
with the outlook for good returns for this
season’s Crop.

“ Selling to the company,” said Mr. F. G.
McCraney, “is the only way. Selling to
buyers is always more
or less unsatisfactory.
The buyer looks over an
orchard and then makes
an offer, grading firsts
and seconds to suit him-
self.  If the fruit turns
out well he takes nearly
all, but if it is not good
and the Old Country
market is dull, only a
few are taken and the
bulk of the crop is left
on the grower’s hands.
The buyer makes the
grade and practically
fixes the price as well.
He will never make a
contract in writing, so
that there is nothing to
compel him to take the
fruit.

HORTICULTURIST

“ When selling to the company all the
fruit is brought in, ard Mr. Inglehart and
his men do the grading and packing, while
the managing committee attends to the sell-
ing. I have every confidence in this
method, and if rightly managed it should
prove more satisfactory to the grower than
the old way. It is a new departure in this
section, but something must be done to
make the apple industry pay better, and I
intend to stand by the company. There
should be one in every neighborhood.”

A BETTER SYSTEM.

“'This method is far superior to the old
way,” remarked Mr. Alex. Belyea. “When
sales are made to the buyers the apples are
picked and left in heaps under the trees.
Sometimes the buyer does not come for
days, and often weeks, ani the fruit lies
there exposed to weather, mice and insects.
The top layer of some varietiés is damaged
by the sun, and the mice and insects destroy
many.

“ When contracts are made with the com-

At Oakville—Eighty-Five Boxes Ready for the Car



THE ISLAND éROVINCE’S FRUIT CROP.

pany there is no waste. The fruit is put
directly into barrels and taken to the pack-
ing house.  There, uniform grading and

415

packing is done and the Old Country buyer
sees that he can get larger quantities and a
more uniform grade, and pays a better price.

PRINCE EDWARD ISLAND’'S POOR APPLE CROP

REV. FATIIER A. E. BURKE, ALBERTON, P. E. I.

SELD()M or never has a more bounte-

ous crop been garnered into the
barns in Prince Ldward Island than this
year. The fruit crop, however, is not
abundant, and, grateful as we are for small
favors, there is no ground for exuberance
on this count.

Last year, when all the world enjoyed a
full measure of apples, ours was fairly good
too, but the conditions of the fruit market
gave only moderate returns for the orchard-
ist’s toil. It was a very dry season—five
months of complete drought, where rain is
required every week for best results.  ‘The
trees bloomed profusely, and, though they
bore a fair crep, strange changes in the size,
color and quality of the fruit were notice-
able. Owing to the extreme drought the
Ben Davis apples had become ripe enough
for eating by October, whereas, ordinarily,
they are not so mellow until the following
June. The same changes were common to
all the winter varieties. The general result
was only a medium return from the or-
chards, and, naturally, fruit growers ex-
pected an average crop for 1903.

Why, then, are we so stinted in the apple
production? The trees bloomed; there
were no frosts at the time to kill the blos-
som; the protection, defective enough, it is
true, was no worse than usual. There
must be some other reason for this dearth
of fruit. Here is the explanation. The
trces passing through such a drying-out
period in 1904 were engaged in a life and
death struggle.  They were able to fix
fruit buds but had not sufficient strength to
vitalize them thoroughly. These buds were
sufficient to produce biossom but not strong

cnough to fix fruit.  This year's famine,
therefore, is due to last year’s drought.
Nay, more. In many cases the trees them-
selves were unable to store up sufficient
nourishment to hibernate, and hence the
many mysterious cases of what is called
* blasting,” resulting in partial or com-
plete destruction of the tree.

THE REMEDY.

The natural question is, could these mis-
fortunes not be avoided? Might such con-
ditions not militate against the Island as a
fruit country? No easier task could be set
than the conservation of our apple areas.
The trouble is, the orchards are not suffi-
ciently fertilized. With water, the soil will
give crops every season. In dry seasons
they grow where there is sufficient humus
in the soil.  If the orchards had been well
fertilized, they should have been able to pro-
duce vital fruit buds for this season. In
fact, some of the well cared orchards did do
so. Protection must be found in this ex-
posed province every year and sufficient
fertilizers must also be added if prime fruit
is to be grown and money made.

The far famed Annapolis Valley, too, is
comparatively bare of fruit. A study of
conditions there and a comparison of the
situation and soil with Prince Edward Is-
land shows that they have an advantage in
shelter.  The vallev is completely pro-
tected by a fringe of hills. On the island
the protecting forest has been shamefully -
cut down until artificial windbreaks have to
be depended on.

Despite untoward circumstances, Prince
Edward Island fruit at the Charlottetown
show excelled the exhibits at Halifax and
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Frederickton.  The judge, Major Shep-
pard, of Queenston Heights, said that Island
fruit was ecasily superior to that from the
other provinces.  With normal conditions
the quality of fruit grown here is unex-
celled.  The soil of the Annapolis Valley
is not equal to that of the Island. With as

THE CANADIAN HORTICULTURIS?.

much manure added as is used in the valley
just as abundant crops will be produced.
Prince Edward Island should be the best
apple producing region in Canada—aye, in
the world—but the growers have not
learned enough about the business to bring
the best results.

PROTECTION FROM MICE

N Bulletin No. 144, Ontario Agricultural
College, Guelph, Professor Hutt, in
dealing with the damage done to fruit trees
by mice in the winter, says that the rapid in-
crease in numbers is due largely to the in-
discriminate destruction of the farmer's
best friends, the hawk and the owl.  ‘T'he
hawks feed largely on mice by day and the
owls take up the work by night.  These
birds should be protected so that the cequili-
brium of nature may be restored.  Miice
seldom harbor in a green crop and never on
clean fields.  They are found along old
fence bottoms and in meadows.  As ithere
is usually some shelter for the mice near or-
chards it is advisable to grard against ticir
depredations.  In localitics where snow
falls early and remains on the ground all
winter the simplest and cheapest preventive
is to tramp the snow firmly around the base
of cach tree carly in the winter. A meund
of earth is also said to be cfiective in divert-
ing the runways of the mice from the tree.
Building paper or tar paper is frequently
tied around the trunk and is recommended
as cheap and cffective.

The remedy recommended by Prof. Ma-
coun, and practised at the Expcrimcutél
Farm at Ottawa, is the usc of veneer around
the trunk.  This vencer is cut six to 10
inches wide and 18 inches long from elm or
other cheap wood.

Different methods are adopted by leading
orchardists. I use tar paper for all my
orchards. both voung ana old,” writes Mr.
A, H. Brooks, of Disiec. “I have prac-

tised this method for three years and have
lost only one tree in that time.  That tree
was girdled above the paper.  Four ycars
ago 1 banked with earth and lost 38 trees.
These trees were all on t: outside row near
an old fence.  Ihave taken away the fence,
plowed the grassy bottom and put a wire
fence in its place. By keeping the grass
away from fence bottoms and practising
clean cultivation, no lodging places are lcft
for the mice. I have tried tramping the
snow around the trees but always suffered
considerable loss until I used the tar paper.

* I tie the paper around with binder twine
very loosely so that when the trees swell the
bark is not injured. In a vear the twine
will have become so weak that the tree
readily breaks it as it grows.  If tied tight-
1y the bark will be injured if the string is
not cut in the spring.  One man and an as-
sistant to carry the string and help in other
ways can go over a Iz-acre orchard in a
day.”

“In a sod orchard,” said Mr. Jos. Twed-
dle, of Fruitland, to The Horticulturist re-
cently, “mice arc very troublesome. I dig
the sod away about 1o inches around the
tree and bank up 10 inches above the level
of the ground with carth taken from an-
other hole, burying the sods in this hole so
that the mice will not find a convenient har-
bor. This is practically complete protec-
tion. ‘Tar paper is more trouble, but is ef-
fective if banked around the botton and ex-
tended at least one foot above the surface
of the ground.”



METHODS OF A SUCCESSFUL GROWER

A LTHOUGH apples are a light crop in

most sections of Ontario, orchards
can be found in favored locations with
somewhat abnormal crops. One of the
finest orchards seen this fall by 'l‘he Horti-
culturist is owned by Mr. W. G. Watson,
near Dixie. It is situated on a llght loam
which is moist during the summer if well
cultivated, and is protected from the sweep-
ing winds by bush.

The bearing orchard was set out at three
different plantings.  The oldest trees are
26 years old and the youngest 18.  About
half the trees bear onc year and the other
half the following season.

“’There is not a tree,”
Watson, “that should bear this year that
has not got a large load.  The Alexanders,
Snows, Russets and Spys never had a better
<rop.”

There are 12 acres in bearing, and Mr.
Watson placed this year's crop at 1,200 bar-
rels, but if the unharvested trees exceed
this amount as much in proportion as those
already picked the total will be nearer 1.6oo
barrels. For quantity and quality the fruit
is hard to beat. Northern Spy trees only
18 years old were heavily loaded with large
clean specimens, while Russcts of the
same age had almost more than the
branches could support. Buyers had vis-
ited the orchard who said it was one of the
best they had scen, and several made tempt-
ing offers, but AMr. Watson has sold direct
to the Toronto retailers since he started 26
vears ago and preferred to do the same this
season.  He realizes that there is more
work, but does not believe in letting the
commission men take a share of the profit.
Six trips a weck are made to Toronto, and
in case of a special rush two can be made
in a day.

These 26 years in the fruit business have
taught Mr. Watson that to make the most
out of his crop the fruit must be graded.
“There are a few things in connection with

remarked Mr.

raising the crop which an orchardist ought
to know.” remarked Mr. Watson, “ but he

must also know when and how to market
the crop to make the most out of it. I al-
ways grade the fruit, sclling the lower

grades for what they are worth. A bushel
of culls in 10, spoils the sale of the whole lot.
The retailer will pay only low grade prices
if he sees a few small apples in a box.”
The picking is done as soon as the apples
pull freely, because if left a few days half
of them would be on the ground.  Iallen
apples are not wanted. The varieties come
in one after the other, keeping the pickers
busy from the time the carliest harvest ap-

Picking Fruit in Mr. Watson’s Orchard
ples are ready until the late winter apples

are stored.  Ubp to the first week in Octo-
ber nearly 6oo barrels had been taken to
Toronto.

The picking is done from ladders. Two
nmien start at one tree at the same point and
work in opposite directions until they meet.
Each picker is supplied with a round bot-
tomed basket, holding about a half bushel,
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which has a hook fastened to the handle.
Low handles are preferred because it is
necessary to get the basket to the bottom of
the barrel to prevent bruising when empty-
ing. LEach picker empties his own basket.
Apples which will be marketed before
heavy frosts come are left in the packing
house. Those which will be sold before
the middle of January are stored in an old
dwelling house.  In case frosts come a
stove is in readiness. The winter varie-
ties, which keep best, are stored in a large
cellar under the house free from frosts.
“The apple store room,” said Mr. Wat-
son, “should be kept a little damp or the
fruit will wilt. I prefer cement floors.
Now and again I throw a pail or two of

THE CANADIAN HORTICULTURIST.

water in to keep moisture in the air. Rus-
sets should be well stored at once or they
shrivel up. . I never put apples in a pile on
the ground as it makes extra work._

“ With colored varieties it is best to leave
them on the tree until a few fall, so that they
will develop color. Apples will yellow
after heing pulled, but they will not redden.
The bulk of our picking, however, is done
before they commence to fall. I hate to
sce apples going to waste.  All that are not
fit for market are fed to the pigs, and special
care is taken not to drive over any in the or-
chard. Most of the picking is done in the
afternoon and late in the evening when the
dew has gone.  In the morning the truck-
ing around is attended to.”

EVAPORATING APPLES

fl‘ HE question of obtaining some returns

from the unsaleable part of the apple
crop is important to every orchardist. In
many orchards a considerable portion of the
crop is lost each year which might be turned
into rcady cash or at least fed to stock.
When the crop is heavy and prices are low
this waste is cspecially great.

Large quantities are dried in some sec-
tions. ILvaporators this fall are paying =3
cents 2 hundred for culls.  Many farmers
do this drying on a simall scale. A few bags
are carried into the kitchen in the evening
and the family, and, perhaps, a few of the
neighbors, do the work.  One manipulates
the peeling machine while others get around
the table and quarter and core the apples.
The smaller members of the family put the
quarters on strings and hang them over the
kitchen fire to dry.  In some sections the
stringing is dispensed with and instead the
apples are placed on & screen and set out-
side on a scaffold in the sun o dry.

In the principal apple growing sections
this drying is done on a large scale and
growers who have great quantities of culls

dispose of them to advantage by contracts
with some of these evaporators.  When
the supply is great prices run as low as 10
cents a hundred, but 25 cents is not unusual
for some of the most suitable varieties. The
line of work in large evaporators was out-
lined to The Horticulturist recently by Mr.
E. Roblin, of Carlton street, Toronto.

“\When apple drying is done on a large
scale,” said Mr. Roblin, “kilas in which 400
bushels or more can be done in a day are
used.  As a gencral rule only culls are
used but if the good apples arce evaporated
the finished product is of much better
quality and considerably more can be ob-
tained from 100 pounds of apples. TFor
this work the apples should be well ripencd
on the trece.  Rusrets and Baldwins are the
choicest varieties for evaporation.  If pro-
perly worked they give about 16 pounds
from 100 of apples. Snows are very in-
ferior. They are too juicy and yield only
nine or 10 pounds from 100. They are
never used unless other varietics cannot be
procured.

“In a factory running 400 bushels a day,
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30 girls are required to do the work. LEight
machines peel and core 50 bushels cach in
a day and these can be dried in one Kkiln.
. The girls trim off anything the peclers leave
and from the trimming table the apples arc
sent in bushel boxes to the bleacher, where
they are subjected to strong brimstone
fumes. This treatment makes them soft
for slicing and prevents discoloration dur-
ing the process of drying.
“Then the fruit goes to the slicing ma-
chine and is cut into rings. These slices

are spread four or five inches deep on the’

kiln, and the evaporation is completed in 10
to 20 hours, depending on the depth.  They
must be well turned two or three times.
When dried they are put in a heap in the
curing room, where they are left for two
or three days, after which they are turned
and aired by being thrown from one corner
to another and allowed to ‘sweat out.’
After seven to 10 days thev are ready for
packing. TFor shipment. two sizes of boxes

are used—one holding 25 pounds, and a
smaller and more common one weighing 15
pounds.  After being packed, ordinary
storage suffices.  Irost does no harm and
dampness makes them heavier.  Too much
heat makes them lighter unless they are
packed when wet, in which case they sour
and becomie like vinegar.
NOTIHING \WASTED.

" ** Nothing is allowed to go to waste. The
peclings and cores are dried by the same
process and packed tightly.in barrels. This
product is shipped to Germany and France,
where it is made into jams, etc.  Apples
which are imperfect and too small for peel-
ing are chopped and dried by similar pro-
cess and packed, 275 pounds in a barrel.
This barreled product is sent to France, and
when grapes are scarce it is used in making
some of the strong beverages.  The cham-
pagne which rcaches the Canadian con-
sumer at $3 a bottle is made by this Dy-
praoduct from thic cvaporator.”

FRUIT DEVELOPMENT IN BRITISH COLUMBIA

M. S. MIDDLETON, VERNON, B. C.

N the carly cightics a fow experiments
were made to test the adaptability of

the then practically unsetticd Okanagan
valley for the growing of fruit.  These
were in the form of small fruit gardens. but
clearly showed to such men as Lord Aber-
deen at Vernon, 3. W, Sterling at Kelowna,
and a few others, the great industry which
lay undeveloped in the fertile valleys lying
between the picturesque hills of the Okana-
gan.  These men began sctting out large
commercial orchards and the breaking down
of several of the larger ranches into small
fruit lots encouraged casterners and old
comntry people te scttle and take up fruit
growing. From that time progressive
strides have been made along horticultural
fines. About Go000 young trees were

added this vear to the many thousands
which had been planted during recent years.
These trces consisted  chiefly of apples,
pears, plums, cherries and peaches.  Be-
sides, some sct out a few of the smaller
fruits.  The leading fruit, however, is the
appie. which. roughly speaking. occupies
about one-half of the fruit arca. while the
other fruits arc about cqually divided.

Up to three or four years ago the fruit
development of the valley was practically
in an experimental stage. A great number
of the variclies planted as the most suitable
for that scclion proved unsatisfactory.
They developed and bore heavily, but, as
varictics, were not suited to the market re-
quirements,  The more recent planters.
having profited by the mistakes of the pio-
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neers, are planting fewer varieties of more
desirable qualities and now claim to have
reached the commercial stage.

The principal tested commercial varieties
might be summed up as follows: .Apples—
Gravenstein, Wealthy, Fameuse, King and
Mclntosh Red as fall and ecarly winter
varicties; Canada Baldwin, Spy, Winesap,
Hubbardston, Nonesuch, Jonathan, Spitzen-
burg, Yellow Newtown Dlippin and Cox’s
Orange as winter varieties.  The last three
varieties are highly reccommended, but have
not vet been well tried.  Pears—Bartlett,
Howell, Flemish Deauty and Buerre de
Anjou.

Imperial Gage, Columbian, DBradshaw,

HGRTICULTURISYT

Yellow Lgg and Pond's Seedling are among
the popular varieties of plums planted, while
the Italian prune is a great favorite in the
prune line. In the peach area the Crawford
gives greatest satisfaction. It is a greatly
disputed question as to what are the best
varicties to plamt.  The best growers, how-
ever, advocate a comparatively few num-
ber of varieties.  T'hree or four, or at most
five, are enough.  Then those interested in
the fruit industry of the Okanagan valley
can direct all their efforts towards making
these varieties prominent and in a  few
vears win a proud name for this valley
whose fruit industry is yet only in its in-
fancy.

COLD STORAGE FOR ONTARIO FRUITS

PROF. J. R. REYNOLDS, 0. A. C., GUELPH, ONT.

T -J% question of cold storage in relation

to the fruit industry is very import-
ant.  Both the warchousing and transpor-
tation are of Immense conscquence to the
fruit grower. There are in Ontario, as well
as in the other provinces in Canada, many
cold storage warchouses which are not gat-
ronized by the fruit growers as they shouid
be. Thesc warchouses, if patronized, would
enable the grower to refuse low prices for
his apples and other fruits, and to hold them
for better prices next week, or next month,
or next year. It usually happens with the
enterprising {ruit grower who takes advant-
age of storage facilities that the cost of
storage is paid many times over by the dif-
ference between autumn and spring prices.

The actual effect of cold storage on pro-
duce is to delay the process of ripening in
the first place, and retard decay after ma-
turity. - For instance, if a peach is to be
shipped to a distant point, it must be picked
from the tree in advance of dead ripeness,
cooled as quickly as possible to 40 degrees
F. or preferably as low as 31 degrees T,
and held at the low temperature until it

reaches the market.  That peach, if left on
the tree a day longer, might have been dead
ripe, and in the course of nature after ripe-
ness is reached decay sets in, and in a warm
atmosphere proceeds very rapidly. But
the amount of ripening that takes place in
one day orni the tree would require four to
five days, or more, in cold storage, during
which time the fruit is being carried to mar-
ket.  Then the molds, fungi, and bacteria
that cause decay work very slowly at low
temperatures. At the same time, if that
hypothetical peach is picked bhefore it has
attained full sizec and some color, it will
never attain the same quality in storage as
it would have done if left longer on the tree.
For storage or shipping, therefore, the pick-
ing of tender fruits is 2 matter requiring
careful and trained judgment. A grower
of cantaloups in Georgia has found that for
best results he must go over his vines every
eight hours.

Cold storage in transportation, however,
is even more important, as it ex-
tends almost iliimitably the bounds of
the market.  The DBritish market is
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accessible for many kinds of Ontario
fruits, which a few years ago were perforce
marketed at home.  There is, also, a large
and a rapidly growing market in Manitoba
and the Northwest for the best fruit which
southern Ontario can produce.  This mar-
ket is largely supplied by fruit from British
Columbia, Washington and Oregon States.
1, however, the facilities afforded by re-
frigeration are made use of this western
market can be captured for Ontario fruit.

There are certain impediments in the way
of this undertaking. In the first place On-
tario fruits, while perhaps of better qgaality
than those produced along the northern Pa-
cific, do not ship so well and are more liable
to discasc.  The difference in climate ac-
counts for this, the very dry summer of the
coast producing a dry fruit and insuring
external dryness in picking and packing.
Ontario fruit is more juicy, and our uncer-
tain summer weather makes it difficult al-
ways to ship periectly dry.  Then, too, our
more humid scasons encourage all kinds of
diseasc from which the drier climate of the
coast is practically immunc.

These facts cmphasize the necessity of
carciul picking. sclccting, and packing of
our fruit for export. The study of cold
storage as a means of preservation of fruit
has laid bare many o1 the deficiencies that
have prevented complete success in the On-
tario fruit business. Cold storage has

brought to notice the difference between
good and bad fruit and good and bad pack-
ing. It has made it clearly manifest that
it pays to store and to ship only good fruit,
that it pays to select fruit of even size and
ripeness, that for tender fruits particularly
there is a critical time which is best for pick-
ing. .\ thorough knowledge of the results
of cold storage camnot fail to make the fruit
grower, if he regards his own interest, more
careful, more skilful, and, if possible, more
honest

Cold storage is of particular importance
to the province of Ontario.  We have large
quantities of perishable produce of high
quality, which. to find a profitable market
must be carried outside our own boundaries.
\We have a short producing scason, necessi-

{ating the preservation by some means of

our products o be consumed during  the
winter of forced inactivity. We have ex-
tremes of heat and cold, both counditious
necessitating well-insulated walls for stor-
age: and, on account of our geographical
and political relations, we are at a great dis-
tance {rom our most important markets.
For all these reasons cold storage. both sta-
tionary and in transit, is of {irst importance
o Ontario. and only by taking advantage
of it can the producer realize all that he de-
serves for his products and the consumer
enjoy to the full the bounty given forth by
Ontario’s soil.

PUT FRUIT IN A STOREHOUSE

A, MONENL, CHIER, FRUIT DIVISION, OTTAWA.

URING a recent visit to the Brighton-
Colborne district I uoted a very

large number of apple barrcls remaining in
the orchards packed and piled. usually di-
rectly on the ground. occasionally resting
on a few boards or rails.  The heavy rains
of the previous day thoraughiy  saturated
thousands of these barrels unprotected in
the orchards. Many of tham will remain

there until they are dried out by the sun
and wind. This is not so harmful as
the old practice of piling the fruit itself on
the ground expnsed to the inclemencies of
the weather.  Nevertheless, it is a bad
practice and accounts for many of the slack
and wet barrels that afterwards appear in
the foreign markets.  The quality of the
barrels now used is greatly improved. It
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does seem, therefore, somewhat of a {folly
to exzend so large a sum on a package and
then allow it to deteriorate so seriously in
the rain and sunshine.

LZven supposing, however, there was no
rain the exposure to the heat of the sun for
a few days in the orchard will do more to
ripen the {ruit than many weeks in a pro-
perly constructed storchouse.  Apples put
in box cars warm, are almost certain to heat

Plums in Quebec
AUGUSTE DEPUIS, VILLAGE DES AULNAIS, QUE.

’1"1-1]3 plum crop at the Experiment Sta-

tion at Village des Aulnais, County
L’Islet, has Deen very abundant.  Fiity-
two varicties have given fruit this year, be-
ginning with the ** Jaune tres hative ™ and
* Favorite hative,” which were ripe August
10 10 15  These were iollowed by the
Mirabelle Precoce and Reine Claude d'Oul-
lins, very valuable varieties for localities
where the summer is short.  Then Brad-
shaw, Washington, Damson, R. Claude,
Montmorency and others came in Septem-
ber, closing this month with Pond’s Seedling,
Grand Duke, and Coc’s Golden Drop. We
expect to complete the picking of these three
varictics by October 18.

\We pack the plums in hali-gallon card
boxes, put up in eight gallon crates, and
they sell well at 4o cents a gallon.  In Oc-
tober, 1902, I exported crates of thesc
varicties to Great Britain through the firm
of R. Barden, Quebec. The plums reachied
Liverpool in excellent condition and the re-
turns were very satisfactory. I have ship-
ped a great part of the crop to consumers.
It causes more trouble and is more expen-
sive, aad we learn the taste of the fami-
lies who consumie them and of the hotel-
kecpers and retailers.  We learn how the
fruit reaches the people at a distance and
the time that varicties will keep in good
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before they are placed on board ship, and
then no accommodation, no matter how
good, can save them. This has been the
history of far too much fruit this fall. The
weather has been warmer than usual, and-
the fruit inspectors report a much larger
percentage of heated barrels than usual. In
no case has there been a report of serious
loss in cargoes that were reported as being
of low temperature when they were shipped.

condition on the stands of fruit dealers. I
have analysed the reports received and have
come to the conclusion that 12 varieties out
of 352 will be generally popular and profit-
able for this far northern section.

Gall Lice on Spruce Hedges
T. D. JARVIS, B. S. A, 0. A. C., GUELPH.

My spruce hedge is being killed in patches
by some insect which works inside a gall. I
have used Paris green and have cut off the in-
fected parts but nothing seems to be effective.
—(J. C. 3., Picton.

The insect which is troubling your spruce
is what is known as the Spruce Gall Louse
(Chermes abietis).  As these insects in the
feeding stage are within the gall, and the
gall is perfectly water-tight so that no fluid
can penctrate, poisoning is out of the ques-
tion, and as in the migrating larval stage
they do not cat, poison is cqually useless.
In the larval stage soap emulsion might be
of some use if applied abundantly at the
proper time.

The cheapest and best plan yet tried in
Ontario is to clip off the gells as soon as
they are noticed, say in June and always
before the first of August, while the pro-
ducers are in the galls, and immediately
burn them. There is no use in doing this
after the producers are out of the galls.
When a tree is too much infested to be
dealt with in this way it should be cut down
and burned at once.



THE WINTER OF 1903-4 AND ITS EFFECTS *

R. W. SHEPIERD, COMO, QUEL.

HE disastrous cffects of the scvere
winter of 1903-4 on our orchards
were not fully understood or observed the
following spring.  The damage was more
far-reaching<than at first supposed. Trees
which were killed outright were replaced,
and the percentage of these, in some locali-
ties, was high—fully 10 per cent. in some
instances.  But we also noticed that many
trees were injured, more or less, which we
hoped would ultimately survive. e ob-
served, also ,that the fruit of 190y, particu-
larly Fameuse and a few other varictics,
was considerably undersized. This was at-
tributable to the severe shock which the
trees sustained during the previous winter.
The trecs, apparently, had not the vitality
and vigor to develop their fruit to the nor-
mal size of other scasons.

During the 30 years 1 have paid attention
to the cultivation of the apple I do not re-
member having exported such small Fa-
meuse as those packed i 19og.  In fact,
No. 1 FFameuse of last year would have been
considered No. 2 grade in 19o3. Those
trees which bore a heavy crop in 1904 (I
speak for my own locality) in many in-
stances were so exhausted by the cffort and
their vitality had been so impaired by the
severe winter, that they nave succumed
altogether.  The past winter. although it
could not be cousidered a severe one, was
too hard for those trees which had strug-
gled through last scason and had borne a
crop of undersized fruit.  Onc has only to
go through orchards in districts such as the
Ouawa Valley, Lake St. Francis  district
and Chateauguay to sce the number of trees
that have succumbed after having  feebly
tricd to develop foliage this scason.

The varicties in these districts which have
withstoed the winter are those to be recom-
mended and may be considered thoreughly
hardy. Tn iy orchard they are few, and

include Rochelle (very hardy), Gipsy Girl,
N. W. Greening, McMlahon and Winter
St. Lawrence.  The following were more
or less injured, Duchess, \Wealthy, Scott's
Winter, St. Lawrence and Canada Baldwin.
Those considerably injured were Fameuse,
McIntosh Red, Canada Red, Golden Russett
and Red Astrachan.  Those very badly m-
jured were Ontario and Windsor Chief. Ui
20 trees of the latter, cight vears planted,
only one survived, and it is not in satisfac-
tory condition.  We had great hope of it.
The tree was vigorous and healthy and bore
regularlv.  The fruit is large, handsome,
and undoubtedly a long keeper of fair
quality. and an excellent apple for profitable
export in barrels. 1t is the apple our or-
chardists have been looking for, for a num-
ber of years, as one able to comipete with
those grown in Ontario, such as Northern
Spy and Baldwin. I admit that the test
was severe, and it may be several vears be-
fore we have such another.

The Ottawa Valley and contiguous dis-
tricts, such as Lake St. Francis, sustained
an extra cold blast and a degree of exceed-
ingly low temperature which was main-
tained a longer period than we have hereto-
fore expericiced, but the fact remains that
the late keeping varicties we have been wait-
ing for. and which we expected had arrived
when Windsor Chief was brought to the
frout. has not stood the test. At Mr. New-
man’s orchard, on the Lower Lachine road.
this varicly has come through satisfactoriiy,
but his locality is favorably situated in hav-
mg the apen water of the Tachine Rapids.
which has the cffect of tempering the cold.
AMclIntosh Red scems quite as hardy as Ta-
weunse. It is important to know that our
two most popular varictics are of cqual
hardiness and can b planted  with  equal
hopes of success.

One peculiar feature of damage done to

A l;;cr rcad at the summer meding of the Qacboe Pusnaloginal and Frait Growen” Soriciy.
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our trees has been the splitting and lifting
of the bark of the trunk on the southwest
side.  This has been noticeable only the
present season.  The cause is that those
trees, last year, seemed to recover somewhat
from the effects of the previous winter and
started to grow too late in the season. All
trees thus effected were those that had made
good growth in 1904, but had been slightly
injured by the winter, and they were mostly

Apples For Eastern Ontario
A. M'NEILL, CHIEF FRUIT DIVISION,
OTTAWA, ONT.
A correspondent from Carleton Coanty,
Ont., writes:

Our Ben Davis and Mann apple trees ave
dead, the Spy is dying, and the Pewaukee is
showing signs of weakness. YWhat winter
apples would Le the best to replace them ?

As grown in Carleton County the Fa-
meuse and Mclntosh Red are at least early
winter apples, and if the correspondent is
growing for commercial purposes they will
pay better than any other varictics he carcs
to plant. .

Tor long keepers we could recommend
Scott’s Winter, Northwest Greening, and
Milwaukee. It is quite possible that Wolf
River will be hardy and will keep well into
the winter. I would not recommend com-
mercial orchards of these varieties.

Cherries Can Be Grafted

J. AL .\XE.MNSH, WELBURNE, ONT.

I N the August number of The Horticul-

turist, page 294, I notice a question
asked about grafting the cherry, and the
answer is: “The cherry cannot be grafted
so taras T know.” I have grafted the finer
varieties of cherry on the conuwon red
cherry, which, before the appearance of the
black knot, was grown all over the country,
and was usually propagated by suckers. I
generally topgraft them. I do not find any
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in cultivated ground.  Trees of the same
age in sod have not been much effected in
the splitting of the bark of the trunk. This
is another argument against too much culti-
vation, which in the province of Quebec in-
duces too late growth. I have had so many
surprises as to the far-reaching effects of
the winter of 1903-4 that my confidence in
successful orcharding in some localities has
been considerably shaken.

difference whether the tree is large or small,
so long as it is vigorous and healthy. In
any case I only graft on small sized limbs,
so that the larger the tree the more grafts
will have to be put in. I do this work early
in the season, just when growth begins, and
cut the scions wresh from the tree. I graft
them the same as I do apples, using cotton
cloth saturated with common grafting wax
and putting it around three or four times
to prevent the wax from cracking.

Although cherries are not as sure as
apples, yet I gencrally have more than 30
per cent. of the grafts to grow.  Your cor-
respondent says his trees were got from the
fence corners two vears ago and are tarifty
and measure one and a half inches through
the trunk. I consider such stock very fine
to graft on, and if properly done I would
expect all the way from 50 to go per cent.
of them to grow.

Pruning and Spraying Trees

{3 \A] HEN trees are well pruned and

' well sprayed,” said Mr. Joseph
Tweddle, of Fruitland, recently to a repre-
senative of The Horticulturist, who visited
his place. “they have a vitality which en-
ables them to held their fruit to maturity
and prevents loss from winds.

Trees heavily loaded with fruit are not so
likely to sway with the wind and to drop
their fruit. Where pruning is well done
it permits the swi fo reach the fruit and re-
sults in the fruit being better colored.”



FALL WORK IN THE STRAWBERRY PATCH

7T\ HOSE who have had experience in
strawberry growing know how es-
sential it is that the patch be kept free from
weeds and in excellent condition during the
first season.  If weeds are allowed to go to
seed they must be fought throughout the
fruiting season or a greatly decreased crop
will be harvested and more work is entailed
in obtaining the diminished returns. ‘The
successful grower continues frequent culti-
vation until the growing season is ended.

Very few varieties of strawberries are
capable of withstanding the hardships to
which they are subjected during the winter
and spring months in Ontario unless
some protection is given. There are,
however, winters when no.covering is -e-
quired, but it requires little time to add suf-
ficient mulch each fall to ensure a healthy
vigorous patch in the spring.  Besides be-
ing an insurance, some mulch can be used
which enriches the ground as well. It is
not so much the iicavy frosts which do dam-
age to the plants; it is the alternate freez-
ing and thawing of early spring when the
snow has melted from the patch.

PUTTING ON THE MULCII.

The time to apply the mulch depends on
the scason. Most growers reconimend put-
ting it on as soon as the ground is frozen
hard enough to carry the horses and wagon.
In no casc should it be applied before growth
ceases. Different materials are used in dif-
ferent sections.  Much depends on what
can be obtained most readily.  Strawy
horse manurc is most commonly applied. It
is an effective mulch and the ground is fer-
tilized by the finer particles being washed in
by the rains.  Straw alone is sometimes
used. while swale hay is excellent for pro-
tection but does not contain the manurial
clement. Tt is not wisc to put on too heavy
a covering. It should be worked in well
amongst the plants in the bare places and
sufficient on top to hide the plants. Light
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straw could be applied in greater quantities
than could some of the other mulches.

As a general rule the covering is removed
in the spring as soon as danger of hard
freczing is past.  Bright sunny days and
frosty nights are most disastrous. It is not
wise to remove all the covering at once.
The best plan is to rake the coarser parts of
the mulch off the plants between the rows
where a surface mulch is required to keep
down weeds and conserve moisture during
the spring and summer. Besides, a mat is
afiorded to the pickers while harvesting the
crop and the sand is prevented from splash-
ing on the fruit during rains.

Some growers apply a liberal mulch in
the fall and leave it on late in the spring to
retard the crop. With judicious mulching,
covering the tops of the plants as well as
the soil, the flowers and fruit can be re-
tarded a week or 10 days.  Care must be
taken, however, not to leave the covering
on too long or bleached weakly plants will
result.

“1 cultivate my strawberries frequently
through the summer,” said Mr. Wm. G.
Horn, of Clarkson, *and always put on a
mulch as soon as the ground is frozen hard
cnough to get on it with the wagon. Al-
most every enterprising grower in this sec-
tion applies a mulch of some kind. Coarse
strawy horse manure is best.  The finer
manure helps to fertilize the soil while the
straw protects the plants from frosts.

“In the spring when growth is nicely
started I pull the coarser stuff between the
rows to conscrve moisture and serve as a
mat for the pickers.  The crop can be de-
layed some time by leaving the mulch on,
but if left there too long the plants are in-
jured.”

“I usc horse manure as it comes from
the transport stables in Toronto for mulch-
ing my patch,” remarked Mr. H. Pickett,
another successful strawberry grower, of
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Clarkson.  *“ Some use straw and others
swale hay, but I consider manure is the best
because it enriches the ground and gives a
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heavier crop. There arc a few hardy
varieties which do well in this section with- -
out mulching.”

CARE OF PLANTS WHILE DORMANT

WAL,

HE tender pot hydrangeas such as
Otaksa, Thomas IMogg, and similar
varicties of thesc lovely summer decorative
plants. should have their growth well
ripened and hardened before the plants are
consigned permanently to conl winter quar-
ters in the cellar or basement.  To secure
this condition the plants should be left out
of doors as late in the season as possible. It
is not well, however, to expose the plants to
more than five or six degreces of frost.

The plants can often be left under the
shelter of a veranda or open shed until late
in the season, so as to ensure a thorough
ripening and a perfectly dormant condition.
Less water can also be given them than in
the summer, but at no time, cither now or
during *he winter, should the soil be allowed
to become very dry.  Nany of these and
similar plants arc often materially injured,
if not killed outright, by drving them off too
severely and for too long a time in winter.
They should be kept in a dormant condition
m a temperature of about 40 degrees until
March or carly in April. At that time the
plants should be transferred to pots or tubs
two or three sizes larger than the ones in
which they have been. -

Hydrangeas like a rich loamy compost to
grow in, and plenty of water when growing
and flowering in summer. They require
very little, if any, pruning.  Removing a
few of the most prominent shoots so as to
secure a shancly plant is usually all that is
necessary.  Prune, if necessary, in March
or April, when repotting them.

A short perind of dormancy. or semi-
dormancy, is necessary for fuchsias and pot
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roses if they have been kept growing all
summer. About the same treatment during
the resting period should be given them as
rccomniended for pot hydrangeas. A fairly
moist cellar is preferable for all of these
plants rather than a dry furnace-heated at-
mosphere.

To keep oleanders successfully a light,
fairly warm room, cellar, o. basement is
best. They do not come out in the best con-

Geranium Cut Back

dition if placed in a dark cold cellar or in a
dry over-heated place.  Oleanders are
naturally moisture-loving plants. A tem-
perature of from 43 to 50 and a moist at-
mosphere suits them in winter  splendidly.
It is advisable to sponge the lcaves a few
times during the winter with water, or soap
and water.



PLANTS FOR THE WINDOW.

Dahlia roots can be kept best in a tem-
perature of about 45 degrees. ‘These, also,
do not like a dry, furnace-hcated atmos-
phere, preferring a rather damp, cool cel-
lar. The stems should be cut down to about
six inches above the roots. ‘The roots are
very casily damaged by frost when exposed.

Anthericum_Picturatum

A fairly dry cool place is necessary to
keep gladioli bulbs  successfully.  Avoid
putting them in a very damp cellar as it in-
duces mildew and rot. A very dry cellar
is not advisable for them. A dry basement,
room, or cellar, where a temperature of 40
of 50 degrees prevails, suits very well. It
is best to lcave three or four inches of the
flowering stem on the bulbs or corms for a
few weeks after digging. I have kept
gladioli bulbs successfully in a moist, cool
cellar by stringing them to the joists in
paper or cotton bags, or tied in bunches by
the stems.

O1d plants or stumps of geraniums, if not
frozen too severely, can be taken from the
bed or horder, cut back and potted in sand
or sandy soil and be kept through the winter
with very little trouble. In digging, care
should be taken not to break off the roots.
Cut the top growth of the plant down so that
only two or three inches of the base of the
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shoots remain near the main stem, and
shorten the roots a little if very long. Plant
three or four of these stumps or roots in
some sharp fine sand, or in half sand and
half potting soil, in a six-inch pot. Water
them well once and stand the pot away in a
cool window or in a light cellar. One plant
can be put in a four-inch pot or smaller if
desired.  Give them water only when the
sand or soil is getting quite dry, more es-
pecially if they are put in the cellar. A tem-
perature of 50 degrees suits them. If a
large number of plants are wanted pack
them closely in sand or sandy soil in boxes
three inches deep, with holes in the bottom
for drainage purposes. The sand or soil
should be kept only barely moist, never wet
or soddened.  These roots or stumps can
be potted at any time during winter or
spring and will make fine bushy plants next
season. They are frequently much better
than autunmn struck cuttings.
SOME FINE WINDOW PLANTS.

The Anthericum picturatum is suitable for

window or house decoration in winter, and

should be more commonly grown than it is.

Its pretty variegated yellow and green
leaves. together with its casy culture, makes

Impatiens Sultani
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it one of our nwst :lesirable decorative
plants for the w.tdiw. It loves a warm
shady position and a moist soil. There are
two variegated varieties of this casily grown
plant, but Anthericum vittatum is not as
pretty as the picturatum. Young plants
are produced, as seen in the picture, on the

Sanseviera Zeylanica

‘stolons or flowering stalks, and can be easily
removed and potted.

Belonging to the same family as the com-
mon garden balsam, is Impatiens Sultani or
Zanzibar Balsam, often erroncously called
the Patience Plant. It takes its generic
name, “Impatiens,” from the fact that like
the garden balsam it bursts its seed-pods in
a very impatient manner before the pods are
really ripe.  Anyone who has attempted to
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pick a pod of balsam seed in the garden be-
fore it seems to be mature can testify to the
hasty impatient manner in which the seed
pod bursts, scattering the seed in all direc-
tions. Unlike most common or local names
the name “ Patience Plant” is not at all
appropriate.

A warm sunny position in the window
gives the greatest profusion of the pretty
rose-scarlet flowers. The magenta and
salmon colored varieties of this plant also
are very pretty and attractive. Under suit-
able conditions new plants are frequently
obtained from self-grown seed.

Green Fly and Red Spider are the worst
foes of this desirable window plant. To-
bacco water for the Green Fly and a good
sprinkling of clear water on the under side
of the leaves for Red Spider are the most
approved remedies.

Another pretty window plant seldom seen
is the Peperomia. Its pretty silvery marked
leaves look very effective in winter time. A
warm shaded position in the window suits it

_ best.

One of the best gas resisting plants we
have for the house is the Sanseviera Zeylani-
ca, or Bow-string Hemp plant. Although not
of a graccful habit its tall spire-like silver-
barred foliage is very effective in a collec-
tion of window plants. It will succeed
best in a warm situation in the house away
from the window, as its tough leathery
lcaves do not show the effects of dry atmos-
phere like other plants. It must be watered
very sparingly, as over-watering or too fre-
quent waterings will kill it unless it is kept
in a very high temperature. It is a slow
growing plant and requires very little pot
room but plenty of drainage.

In the fall I always plow to the rows of
small fruit bushes and grape vines to shed
water away from the roots. In low ground

the frost is liable to heave the plants out in
case this is not done.—(A. W. Peart, Bur-
lington.




FALL CARE OF LAWNS

’1‘0 have a beautiful lawn through the

summer special care must pe tanen
in the fall. Close and frequent cutting
during the warm months gives the best ef-
fect, but when winter approaches it should
not be kept cut so close as it is well to have
considerable growth for protection during
the rigors of winter.  If, however, it is al-
lowed to become too long there is danger
of it forming a close mat and damaging its
own roots.

GOOD FERTILIZERS.

If the grass has lost its fine rich green
color or is becoming thin in places, fertiliz-
ers are required. Most landscape garden-
ers recomniend adding a dressing of some
of the coarser fertilizers in the fall, while
others use a quickly soluble one in the
spring. A thorough dressing of rich cow
manure in the fall is as effective as any-
thing in producing the desired growth, but
the unsightly appearance and rank odor pre-
vent its common use. A fine compost is
claimed to be equally effective and has not
these objectionable features. Commercial

Wintering Pansies

3 HERE are plenty of pansies grown,”

said Mr. P. Fogarty, of Fogarty &
Sons, Pape Avenue, Toronto, to a member
of The Horticulturist staff who visited his
place recently, “but the large grower must
have something better than the ‘other fel-
low ’ if he hopes to find a ready market.

“ Pansies like cool weather, and the best
quality of bloon is always produced on
thrifty plants late in the fall or early in
spring.  With a good strain, a nice clay
loam, and plenty of work, it is not such a
difficult matter to winter the plants and have
an abundance of bloom: before warm
weather comes in the spring.

“ We start the seeds outside and then set
the young plants in coid frames four inches

lawn fertilizers are suitable but very expen-
sive.  They are composed of salts of am-
monia, soda and potash, and these elements
can be secured for much less money in their
unmixed state.  Tinely ground bone, fish,
ets., being slowly soluble, may be used late
in the fall or during winter when it will be
washed down amongst the grass with the
melting snows.

*“We do not cut the lawn much after
October,” said Mr. E. T. Collins, of Allan
Gardens, Toronto, to a member of The
Canadian Horticulturist staff recently.
" The grass should be quite a length before
winter sets in so that the covering may pro-
tect the roots. If any fertilizers are to be
used it is best to apply them early in the fall
before frost comes so that they will have
worked down through the grass and pro-
duce a rapid growth in the spring.

“ The lawn should be kept perfectly clean.
Tf rubbish is left lying around and leaves
are allowed to collect, the grass is weakened
in a few days and a bare spot frequently re-
sults.” )

apart cach way. Some varieties come into
bloom much more quickly than others. Our
carliest usually show some bloom in the be-
ginning of October and then -others follow
until the ground is frozen up.

“When cold weather comes the sashes
are set on the cold frames to protect the
plants. In case we have not enough glass
to cover all the plants we spread straw over
them. The straw is equally effective but
gives far more work. In the spring as soon
as fine weather comes there is a profusion
of the finest bloom.”

Let plants such as the calla Iily rest until
they show signs of growth and then shove
them as rapidly as possible—(A. J. Frost,
Preston avenue, Toronto.
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FALL AND WINTER CARE OF-PLANTS*

E. F. COLLINS, PAPYE AVENUE, TORONTO.

W ITH the summer season over, the

best method of saving the differ-
ent roots and bulbs, and of keeping over
some of the plants and flowers, which have
given so much pleasure during the past sea-
son, becomes an important matter for the
amateur gardener. The commercial flor-
ist or private gardener usually has a dry
cellar or shed in which they may be kept
free from frosts, but the amateur is often at
a loss to know how to winter his plants
safely.

Let most plants, such as dahlias, cannas
and gladioli have a touch of frost before
disturbing them. Then, after a few bright
sunny days, the stems will begin to dry up.
No set time can be made to cut them down
as all depends on the weather. Usually
about the middle of October they may be cut
down to within six inches of the ground.
Care should be taken to label the different
kinds, or if the name is not known the color
may be marked. The work is made much
more interesting in the spring if you can
tell what varieties have kept best. Besides,
if you wish to exchange specimens with
your friends, half of the pleasure is lost if
you camnot tell the names or color.

To keep cannas or dahlias, dig them up on
a dry day and shake off most of the soil,
taking care not to break off any of the
tubers. Place them one root deep in a box
or something which can be moved about
casily.  If thc weather is fine leave them
outside in the sun during the day for a week
or more. That will ripen the skin and dry
up any bruises which may have been made
in them, as where there are bruises is where
they will start to decay. Thorough drying
lessens that danger. After they are well
dried, and before they start to wilt, they
should be packed fairly tightly in boxes in
a single laver (not one on top of the other)
and some dry sand or soil should be shaken

between them and on top, to cover the tops
of the tubers.  ‘Then they can be put in
some place where the thermometer stands
about 40 degrees all winter. The great
sccret is to have them remain dormant and
that is accomplished by a low temperature,
a perfectly dry atmosphere, and having
them well ripened before storing.  The
lover of flowers is often in too great a rush
to put the bulbs away instead of giving na-
ture a chance to ripen them.

Dahlias are more easily kept than cannas.
Many of the newer varieties of cannas win-
ter very poorly, especially if the tubers are
not properly developed. If there are
varietics which you are short of and want
to increase, dig them up and put them in
pots or boxes which will just hold the roots
and give them a good watering. Place
them outside in the sun each day while the
temperature remains about 40 degrees, and
do not give them any more water, as they
should be perfectly dry. Most of the old
growth will have dried up and they can be
cut off about four inches from the base.
Numerous green shoots will be seen start-
ing up from the roots. If they are kept dry
and near a window in the cellar or any cool
place they will remain quite plump and
green, but will not grow until spring. About
March they may be cut in small picces and
planted. Nature will do the rest.

Gladioli may be dug and tied in bunches,
but care must be taken not to cut anv of
them, as it is much better to let the stems
dry off. If hung upin a dry place the
corms can be very easily pulled away from
them during the winter and stored in a cool
place.

Tuberous begonias must not receive more
than a very slight frost—just cnough to
wilt the foliage. When dug, most of the
soil which adheres to the fibrous roots
should be shaken off and the tubers packed

* A paper read at the October meeting of the Toronto Horticultural Socicty.
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TREATMENT OF PLANTS IN WINTER.

1
fairly tightly in boxes.
allowed to shrivet.  They should never be
cut off.  If placed in a cool dark corner
and kept dry they remain dormant until
brought out in the spring.

Sometimes it is desirable to kecp over a
few favorite geraniums for the next sum-
mer.  If placed among the other window
plants they look unsightly during the win-
ter. ‘The best plan is to put them in pots
or boxes just large enough to get the roots
in, and give a thorough watering. If put
outside in the sun each day and llowed to
become perfectly dry all the leaves drop, the
outer tissuc becomes dry and the color
changes to brown. Before frosts come
during the daytime stop putting them out-
side but place them near a window and
away from furnace heat. If not given any
water they will remain dormant until
spring.  When growth is wanted they
should be watered about once a week at
first and placed in a warm room. In a
short time new shoots come.. Then the

The tops must be

Mealy Bugs on Coleus
PROF H. L. HUTT, O. A. C., GUELPH.

What is the best treatment for lice on foli-
age plants ? They are not the green lice, but
are oblong and flat and of a whitish grey color.
I have tried tobacco smoke and soapsuds, but
they were not effective—(A. J. M. Ratho.

By the term ““ Foliage Plant” I suppose
vou refer to the Coleus. This plant usually
goes by the name of Foliage Plant on ac-
count of its beautifully variegated leaves.
The Coleus is frequently infested with small
insccts of a whitish coler, known as Mealy
Bugs. 1f they be examined closely it will
be found that the insects themselves are
very small, but they sccrete waxy scales
which give them a mealy appearance, hence
the name Mealy Bug.  This waxy cover
serves the purpose of protection, and makes
it difficult to destroy them by smoke or
caustic solutions.
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plants must be cut back severely to get the
growth from the bottom. Plants treated
in this way are much more suitable for set-
ting out than those kept growing all winter.
"The hydrangea is another plant which the
amateur often tries to keep growing during
the winter when it should be at rest. 1f the
plants are outside let them remain there un-
til there is 10 degrees of frost. In  the
meantime water them only when they are
wilting. By gradually withholding the
water you are assisting nature to ripen the
wood and causing the lcaves to drop. This
encourages the development of buds for
next season’s growth. After the plants are
perfectly dry and have lost most of the {oli-
age, lay them in a box in a dark corner of
the cellar and cover with dead leaves. This
keeps them from drying out and also pre-
vents growth. In this way nature is as-
sisted in storing and retaining all the vigor
in the plant, and in the spring when the
warm weather comes and water is added
growth begins and flowers come readily.

The best means of getting rid of the in-
sects is to begin with fresh cuttings and
exercise great care that none of the insects
get a start on them. They will usually be
found hidden in the axils of the leaves, and
before they develop the waxy covering they
are so small that it requires close observ-
ance to detect them. 'When they are pres-
ent on young cuttings, the best way to get
rid of them is to brush them out of their
hiding places with an old tooth brush or
other stiff brush, which should be first dip-
ped in strong soapsuds. It is hardly worth
while trving to save old plants which have
become badly infested.

Do not crowd blooms for exhibition too
closely. IEach flower should Dbe seen
singly when arranged in the vase—(Wm.

Hunt, O. A. C,, Guelph.)



THE DESERONTO COMPETITIONS

LW horticultural societies in Ontario
have been doing better work than has
been done by the Deseronto society during
the past year. The aims of the society, * to
cultivate and hmprove the taste for flowers,
plants and trees. and-to assist the citizens
in beauntifying their homes by increasmg
their knowledge of plant life.” have been
nobly carried out.  The society made valu-
able distributions throughout the year of
seeds, bulbs and plants for spring and sum-
mer planting, and again in the fall for housc
culture.  Then a creditable flower  show
was held on September 13.

But this was not all.  Four competitions
in well kept grounds were held.  These
were:  Best kept grounds. professional ;
well kept grounds. exceeding one town lot,
amateur. with assistance : well kept grounds.

can boast of as many beautiful lots as any
town of its size in Ontario.

Some of the contestants were handicap-
ped in not having as favorable location or
natural conditions as others and found it
difficult to make the lot present a pleasing
appearance to the passerby.  Some. which
would have steod near the top as beautiful
gardens. could not be placed high because
the effect from the street was not good.

The judging was done by AMr. E. F. Col-
hus, of Allan Gardens. Toronto, to the
satisfaction of all. e reports that the
placing was rendered very difficult owing
to a lack of wniformity in size.

Tirst prize went to Mr. D. R. Jones,
whose lot was favorably laid out for beauti-
fring. Tt hag a strong advantage in the
contour of the land and in having the house

First Prize Garden, Owned by D. R. Jones, Descronto, Ont.

nat to cxceed one town lot, amateur, with
assistance : and well kept grounds, not to ex-
ceced town lot, amatcur. without assistance.
In cach casc handsmng prizes were offered.
Special interest and enthusiasm was mani-
fested in the competition Detween amateurs
without assistance. and as it resuit Deseronto

D

s

to one side, so that an ¢xcellent view was
presented to persons passing on the street.
“Mr. Joues had a grand collection of
plants, and his grass was in fine condition,”
said Mr. Collins. “Dahlias were wmost
prominent among the flowers, while the
tall-growing asters. gladioli. zinmias  and



LOVELY GARDENS.
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Second Prize Garden, Owned by D. McClew, Deseronto, Ont.

geraniums were also beautiful.  The gen-
cral effect was good and everything was
neat and clean.”
Sccond  prize
D. McClew. “This
lot.” said Mr. Cal-

awarded to \r.
was a Dbeautiful

was

cover fences and un-
sightly places, and in

doing this Madiera
vine, nasturtiums,
sweet peas and  all

growing asters were
used to gooud advant-
age.  Desides these
there was a fine col-
lection  of  dahlas,
tuberous begonias and
other plants.”

Many socicties in
different parts of On-
“tario could profit by

copving some of the
features which the Deseronto members have
found to be so successful.  The distribu-
tion of sceds, bulbs and plants is good. and
flower shows create an interest in horticui-
tural work. but competition in lawns and

lins, “but the gen-
cral cffect from the
street was not  so
striking.  The bed-
ding plants were fine
but more sparce in
the beds than many

of the athers.  The
most promincnt
flowers  and  plants
were  gladioli,  dah-
lias, tuberous be-
gonias, asters, sweel
peas  and nastur-

tuns”

Mr. H. E. Parks sccured third prize.
“ For back yard effect,” remarked Mr. Col-
lins, “ this was simply perfection. The ef-
fect, however, must be for the public.  The
side entrance was not as nice as some of the
athers.  There was a good eflort wade to

Third Prize Garden, Owned by H. E. Parks, Descronto, Ont.

garden flowers for the beautifyving of the
lots docs infinitely more to impress  the,
stranger with the heauty of the town, and
if a few ave enthused in this way others copy
from them in order that their lots may look
as beautiful as the onc beside it.



FALL PLANTING OF ROSES

ALL planting of perennials and some

of the shrubs is becoming more

common cvery scason. Many of the most

successiul amateur horticulturists report

less loss from fall than from spring plant-
ing.

“ I prefer to set out my roses between Oc-
tober 20 and November 10,” ransrkeu Mr.
H. Spencer Case, of Hamilton, who always
has a finc collection of plants.  This leaves
them plenty of time to become established
before the ground is frozen up, and when
spring opens the roots and canes are “ull of
sap. The result is I get a good crop of
bloom the first scason.

“ If put out in the spring there is a heavy
strain oa the bush for two or three weeks,
and it does not make good growth. I have
tried planting both seasons and had a lower
percentage of decad bushes and more perfect
bioom from the planting done in the fall.

“ I always protect my roscs with a straw
mulch,” continued Mr. Case.  “In Scp-
tember or October I give a light pruning,
cutting off about: one-third of the cane to
give a finer appearance and make the wood
ripen better.  Then before winter has sct
in, straw is put around them to a depth of
about six inches. Somc of the tenderer

specimens receive extra protection oy hav-
ing the straw laid up around them.

“I have tea roses, hybrid teas, hybrid
perpetuals and such tender varicties. They
are all kept out-
side the year
through and 1
do not lose two
bushes a year.”

Now and again
some enthusias-
tic lover of
shrubs wishes to
grow some ten-
der specimens. In
this case special
means of protec-
tion must be re-
sorted to. Somie-
times the bushes are laid down and covered;
other gardeners wrap them with long straw;
while others put empty barrels over them
and fill in around the shrubs with dry leaves
or straw. The accompanying illustration
shows a tender specimen protected by leaves
held around it by a rack.  This method en-
tails considerable work, but is successful if
donc after the wood is ripened and before
heavy frosts come.

Ready for Winter

Potting Soil
WAL, HUNT. 0. A. C,, GUELPI.

r l‘HIS is @ good time of the year to make
a pile of potting compost.  Sed,
about four inches in thickness cut from a
pasture ficld or by the roadside where the
soil is of a loamy nature, makes the Dbest
Qasis for  gonad potting seil  for plants.
Avoid taking the sod where couch or spear
grass is growing.  Stack two layers of the
sod with the grass side downward, cover
this with a layer of cow manure or well rot-
ted stabie manure to a depth of five or six
inches.

Continue successive lavers of tiiese ma-
terials until the pile is large cnough.  Nake
the pile in the open not under cover. Cover
the pile with some brushwood to keep off
chickens and animals. It will be ready for
usce next May or perhaps carlier.

If a man gacs into temato growing on a
large scale there is more money in growing
then for the canning factory thau for any
other market.— (V. A. Best, Picton, Ont.

o —

T depend on thorough cultivation, heavy
pruning and plenty of {ertilizer to give me
returns.—(J. M. Mectcalf, Grimsby, Ont.
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FORCING TOMATOES

HE forcing of tomatoes for commmer-
cial purposes has been receiving con-
siderable attention in different sections of
Ontario during the past few seasons and an
increasing demand is causing the growers
to crect greenhouses cach vear. As the
best market is found during the Christmas
holidays and from then until Easter a
special effort is made to have the crop ripe
shortly before Christmas.

In Bulletin No. 231, Cornell University,
Ithaca, New York, matters in connection
with forcing tomatoes are dealt with by
Professors Craig and Humn. It is of the
utmost importance that a suitable size and
periect shape be obtained.  Sales are
usually made at a high price and the con-
sumer orders a definitc number of fruits
rather than a specific weight.  Tomatocs
of irrcgular shape are unattractive, and if
large the cost would be too high, as they are
served one o cach individual.  ‘Therefore.
it is necessary 1o have them of maderate
size and as uniform as possible.

After four ycars testing at Cornell, sev-
cral varictics have been found which are
adapted to forcing.  The characteristics
mentioned as being  desirable are:  slow
stocky growth; healthy, but not heavy foli-
age: a habit of forming the first cluster of
buds ncar the basc of the plant and a pro-
truding stigma capable of sctting fruit with
a minimum amount of pollen.

BEST VARIETIES FOR FORCING.

In many respects the nglish (vpes of to-
matocs have proved Lo be far superior to
those of American origin.  They sct fruit
more rveadily in dark weather: they grow
the fruit in clusters. ripening the full clus-
ter within a short period, and they continue
growing considerably longer.  Amoug the
mast satisfactory American variclics are
Lorilard. Mavflawer. Combination  aad
Iepper.  For general widwinter forcing
Laorillard and Combination ( American). and

Frogmore and Holmes” Supreme (English)
are mentioned as deing the four best.

Too copious watering before dull weather
brought on a yellowing and spotting of the
leaves  which considerably checked the
growth. The White Fly caused trouble, but
was controlled by fumigation with hydro
cvanic acid gas, using potassium cyanide
oS per cent. strength and a 66 per cent. solu-
tion of sulphuric acid with a small quantity
of water. Ixperimenis with different
strengths and under different conditions
showed that damage was done when the
fumigation took place in daylight or when
the houses were very damp.  Safe condi-
tions are stated as absolute darkness, a still
air, a temperature below 0o degrees. and a
dry house.  Fumigation once cach month
with one ounce of polassium cyanide, two
ounces of sulphuric acid and four ounces of
water to cach 1,000 cubic feet of house
space will keep down the fAy. Great care
should be exercised in using this gas as it is
sure death to all animal life.

In diffcrent paris of Ontario growers
force a few for the winter market. “I like
to have a few tomatoes ready for market be-
forc Christmas,” said Mr. Jas. Gibbard, of
Doncaster, to The Horticulturist recently.
** The sced is started outside and as soon as
the plants are large cnough to handle I set
individual plants in old strawberry boxes.
By August they are about six inches higi.
and carly in that mouth T transfer tham to
the greenhouse.

“1 prefer planting them on ground
benehes in about cight inches of rich soil
made from sod and wcll rotted manure pre-
pared the previons fall.  As soon as the
plants begin to lap over I string them up.
Sonie stake tham with laths, but I find the
stringing much less expeisive.

“ All side shoots must be kept nipped off.
leaving auly the terminal.  Tf this is not
done there wanld be ton much top for the
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roots and a small crop of fruit would result.
Careful stringing and continual trimming
gives fruit in greater quantity and better
quality.

“The Green Fly and mildew are very trou-
blesome in forcing tomatoes.  TFFumigation
with tobacco keeps the former in check, but
there seems to be no cure for mildew if it
becomes established.  Sulphur will check
its spread, but the main thing is to keep the
plants dry and maintain a free circulation
of air. Water should never be used unless

Keeping Potatoes

M ARKET gardeners will be anxious

to learn some of the methods
adopted by Alr. \Wm. Naismith, of Falken-
burg, who has won first prize for collection
of potatoes at the Toronto exhibition for 14
years in succession.  Mr. Naismith went
mto Auskoka years ago to clear a plot of
ground on which to make a living.  As the
land is specially adapted to the growing of
roots he has gone into that linc extensively.
Particular attention has been given to pota-
to growing and he has originated some new
varieties.  Iis success is due in a great
measurce to the care given to the sclection of
seed.  Fis nicthod of storing is inexpen-
sive, and the potatoes always come out in
fine condition in the spring.

“When digging my potatoes,” remarked
Mr. Naismith, “I always sclect those speci-
mens which come near 1o my ideal for size
and shape.  These arc kept for seed the
following spring.  ‘This is the best and sur-
est way of raising the standard.

“The notatoes are always stored in pits,
or, perhaps, better called dig-outs. By put-
ting the pit in the south side of a bank,
about 23 bags in a pit, very little covering
is needed. I put up a frame work to keep
the dirt away from the potatoes.  The pit
is filled to within about onc foot of the ceil-
ing.  Then six inches of hay or straw is
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the sun is shining brightly. I always make
it a point to do the watering in the morning.
If the weather is cloudy no harm will be
done to the plants if they are left for four
or five days at a time.

* If the beds are well attended to and the
weeds kept down the fruit will ripen by
Christmas or carlier. There is always a
brisk demand from the holiday season until
April, but in May and June the market is
flooded with the crop grown outside in the
United States.”™
put on to take up what moisture comes from
the potatoes.  The six inches of straw and
six inches of air space along with a foot cf
carth prevents any injury from {frost. I
have always used this storage and have first-
class sced in the spring. The potatoes
never sprout and remain perfectly solid.”

Cauliffowers Do Not Keep

4 l‘ HE cauliflower, though commonly

grown in Canada, is not usually
stored with success.  Though belonging
to the same class of plants as the cabbage,
it is very much less hardy and is very scnsi-
tive to adverse conditions. The crop
ripens very irregularly and frequeatly a
large percentage remains inumature when
frosts come.

Some growers recommend digging up the
plants and putting them in cold frames until
they mature.  This, however, means much
work and few growers care to go to the
trouble. In ordinary storage maturc heads
do not kecp longer than Christmas, and in
mest cases those that are not disposcd of be-
fore then are lost.

“1 stored cauliflower only once to make
any profit.” said Mr. Jas. Dandridge, of
Humber Bay, to The Horticulturist a short
timg¢ago.  ““ That time they werce pulled be-
fore frosts came and stored in a long pit.
I dug a trench about 18 inches wide and



CLEAN UP.

deep cnough to stand the cauliflowers on
end. In this trench the cauliflowers were
placed heads upward as tightly as they
could be packed. Cross pieces were put
over the top and a light covering of boards
put on until frosts came. As soon as the
cold weather sct in a covering of coarse
manure was added.

“1f they are pulled zbout November 1
and special care given they may be held un-
til about Christmas, but a slight frost dam-
ages them and rot sosn sets in. It is not
advisable to try storing many. They should
be sold before winter sets in if possible.”

Fall Work in the Garden

OST gardeners and fruit growers
have gencral work completed by
the carly part of November, but there are
always a few days after that time when
much can be done to make less work and
better conditions for the following scason.
No discased leaves or roots of plants should
be left on the garden to carry the discases
over for the succeeding scason.  Rubbish
of any kind on the garden or along fences
or buildings ncar by serve as desirable hid-
ing places for insccts during winter. There-
fore, clean up before snow comes.

The market gardener who has to start
many plants i1 hot beds should make full
preparation for carly spring work now.
The hot beds and cold frames can be Ieft in
such shape that very little time is lost in get-
ting the sceds or plants into their places at
the proper season.  The garden should be
fall plowed and left to the mellowing infiu-
cnces of the weather during the winter
months.

“T always plow in the fall if T can find
time.” remarked Mr. Jas. Dandridge to The
Horticulturist.  “ There are many reasons
for doing this. Cabbage leaves, carrot tops.
and all such vegetable watter are turned
wnder and incorporated with the soil to act
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as manure the following spring.  Weeds,
too, which come late in the scason are de-
stroyed. Desides, it puts the land in better
condition for the spring work. When
plowed again after the warm weather has
come it makes a nice méllow seed bed for
garden crops.”

Results From Fertilizers

+¢] HAVE been using commercial ferti-

lizeis for 20 years.” said Alr. Earl
Spencer, of Picton, to a member of The
Horticulturist staff who visited his place,
“and 1 find that four times out of five 1the
best crop is harvested irom the soil which
has reccived the most {ertilizer. I used to
usc compost in celery trenches, but one sea-
son ran out of it and used another {ertilizer.
It has been a good thing for me that T was
forced {o do this.

~1 can get as good or betier results by
giving a liberal coat of manure in the fail
and working it in well and then applving
some conunercial fertilizer in the spring. It
cntails far less labor.  Nitrate of soda
gives big returns, but it must be applied by
an experienced hand and only to the soil.
If any of it touches the plant the foliage is
burned. This season 1 destroyed a patch
of melrus by its use.  Another objection
to its usc is that its cffects are not noticeadle
after about threc weeks.  Other fertilizers
made up of different ingredients last for
three vears or more, but the best returas sre
found the first scason.

* From my cxperience 1 reconimead the
use of some fertilizer with small fruits and
vegetables, and I have found that the best
is the cheapest in the end.”

A garden crop should be cultivated
whether it has weeds or not—(W. A. Best,
Picton, Ont.

1 thoraughly cnjov reading The Cana-
dian Horticulturist—(Norman Gill, Ber-
Tin, N. H.
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FREE TRADE OR AN EQUAL TARIFF.

The vegetable growers have decided that
their plea before the tarifl commission will be
free trade or an cqual tariff. In deciding to
ask for an increase in the duty on only those
vegetables that arc the most largely produced
in Canada and for only such an advance as will
proteet the Canadian grower without prevent-
ing the importation of such vegetables the of-
ficers of the Ontario Vegetable Growers' Asso-
ciation have acted wisely.

Many growers favored an increase in the
duty on such vegetables as  aspavagus and
melons.  \While an increase in the duty would
be of great assistance to some producers the
number is so limited while the consumption of
such vegetables is so general strong opposi-
tion to such an increase would be aroused.
This opposition would weaken the whole case
of the growers and might resull in their fail-
ing 10 gain an increase in the duty on the more
important vegetables such as cabbages. cucum-
bers, tomatoes, ¢te.

The cry of the growers for free trade or an
equal tariff is a just one and should strike the

public and the commission as such. 'The peo-
ple of the United States are devoting more and
more attention to the matter of free trade with
Canada. In the demands of the vegetable
growers they can find no reason for further re-
prisals on their part. This move of the vege-
table growers is really in the direction of ulti-
mate free trade.

THE HORTICULTURAL EXHIBITION.

In the Ontario Horticultural Exhibition the
fruit. flower and vegetable growers of the pro-
vince have a great opportunity. No better
means of advertising the horticultural resour-
ces of Ontario than this exhibition could be de-
vised and with proper management it should
result in an increased demand for these pro-
ducts.  The educational features, also, are of
great importance.

This vear four conventions will be held in
connection with the exhibition. For these
conventions several of the most noted speakers
on the continent have been secured. Arrange-
ments have been made for thorough discus-
sions of the various subjects dealt with and
nothing but good can result. With the pres-
tige gained from last year’s show and the bene-
fit of having Massey Hall for this year’s effort
the cxhibition this month should prove a credit
to the province. It will mean dollars in the
pockets of those fruit, flower and vegetable
growers who are able to attend.

SUCCESSFUL COOPERATION.

The success which this year has attended
the work of the various cooperative fruit grow-
ers’ associations in Ontario is mosi gratifving.
The old associations at Chatham. Forest. Wal-
kerton and other points have disposed of their
apples in bulk at thoroughly satisfactory prices
as have also the two new associations at Qak-
ville and Thornbury. In most cases the apples
have beer purchased by Rritish importers. In
this way the growers who belong to the asso-
ciations have saved the commissions of the
dealers on this side who buy ‘most of the crops.

The number of DBritish commission firms
whieh each year send representatives to
Canada to contract for fruit is rapidly increas-
ing. These mien are glad to have the oppor-
tunity to purchasc in bulk which the associa-
tions afford. 3Were there more associations in
Canada it would soon be possible for most of
our apples to be forwarded direct from the
storage house of the associations to the im-
norters and possibly to the retailers in Great
Britain. This would mean a great saving to
the grower and better satisfaction on the part
of the purchaser. The natural growth of the
cooperative movement is in the line of an in-
crease in the number of these as<ociations.

1 consider The HMorticulturist a vastly im-
proved paper and feel sure that it will do much
towards bringing the industry of fruit growing
before the public.—(R. F. Robinson. St. Catha-
rines, Ont.
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ANALYSIS OF CANNED GOODS

In the laboratory of the Provincial Board of
Health for Ontario an examination was
made of the various canned vegetables, fruits
and jams put up in the province for the purpose
of finding out whether poisonous metals are
present, whether adulterants or preservatives
are used in their preparation and whether there
is any reason for the prevalent opinion that the
use of canned goods is injurious to health. The
results are given in the annual report recently
submitted to the legislature.

Peas from four factories were examined.
Traces of copper were found in only one sam-
ple. Four showed traces of zinc.- No adul-
terants were found, ‘but starch was used in two
cases to thicken the menstruum, with what ob-
ject could not be determined, as the pasty mass
was not inviting in appearance and did not im-
prove the flavor. Three specimens contained
cane sugar, five dextrose and one common salt.
Sugar and salt improve the flavor of the peas.
Oune canner had cvidently sprouted his peas,
making them very suweet and tender and in-
creasing the bulk so that only three-fourths as
many were required to fill a can.

Four specimens of tomatoes fromm as many
canneries showed traces of copper and three
showed zine, but not cenough to be harmful.
Thye juice was very acid, but no tin was found
as expected. Evidently nothing but salt had
been added to the contents.

‘Three cans of corn from three different can-

Bulletins and Reports

Bulletin No. 101 of the Maryland Agricultural
Experiment Station, gives the life histories and
remedies for common injurious insect pests of
that state. The woolly aphis, the round head-
ed borer, the San Jose scale and many others
are ireated in full, Many illustrations show
the different stages cf the insects and the work
they do. Several pages are also devoted to
beneficial insects and insecticides.

A report of the forty-first annual meeting of
the Nova Scotia Fruit Growers' Association, a
copy of which has reached this office, contains
many instructive addresses and discussions.

The seventeenth annual report of the Hatch
Experiment Station, of Alassachusetts, contains
much that is of interest to fruit growers. LEx-
periments with apple pomace show that it is
practically equal to corn silage in feeding value
pound for pound. A series of experinients and
special studies in pruning is being carried on.
Peach trees left unpruned for nine years are
less thrifty than those pruned. Heading back,
summer pruning and pruning to renew frozen
trees are each being tested, and definite infor-
mation will be forthcoming in an early report.
In pruning to renew frozen trees the result so
far shows that a greater percentage of the
trees moderately pruned are in better condition
than those not pruned or those heavily pruned.

Like good wine The Horticulturist acquires
quality with age—(Auguste Dupuis, Villiage
des Aulnaise, Que.

neries showed un absence of poisonous metals,
except oune, in which there were traces of zine.
The cans were quite discolored, and one was so
rusted that particles of metal adhered to the
corn.

All the canned raspberries were of poor ap-
pearance, especially the white varieties, which
had been treated with a purple dye. ‘Three
showed traces of zinc and two of tin.  All were
acid and had been preserved with cane sugar.

‘Three specimens of strawberries looked well
and were of fine flavor. No coloring had been
added. Traces of zinc were found in three and
tin in two.

Two cans of plums looked well and were of
good flavor. Bcth showed traces of tin. They
were more acid than the raspberries or straw-
berries.  Although cnough specimens were not
examined to draw any general conclusions noth-
jug out of the way was found in any of the can-
ned fruits,

The jams were all made up, a filler, probably
apple, having been used. Aany cans, labelled
“true fruit,” ““absolutely pure,” etc., contained
very little real fruit, the balance being filler,
coloring, flavoring and sugar. They were all
of the ten e nts a jar variety.

Salicylic .cid as a preser-.ative was not found,
nor gelatin which might be used for thickening.
Cane sugar was used throughout, though glu-
cose may have been added. The coloring mat-
ter was apparently of the aniline dye variety.

Should Have a Certificate
A FRUIT GROWER.

While at the St. Louis exposition I noted that
Canada made 2 very fine display of fruits, On-
tario’s apples for export winning in the first
class. Canada was only awarded one grand
prize for its installation and one grand prize
for the cotlective exhibit of fruits. Not the
least mention was made of the growers who
sent the fruits. This is not very encouraging.
The commissioners refused to make entries for
provinces, horticultural socleties, or growers.
They said that it was a Dominion not a provin-
cial exhibition, and one c¢ven said, were he
pressed to act otherwise, he would resign his
position.

Shall the fruit growers of Canada unite to
force the federal authorities to have their merit
recognized at future international exhibitions?
The subject should be discussed by fruit grow-
ers' associations. Qur industry deserves as
much advertisement as others and even more,
considering ali the dificulties caused by climate,
insccts and diseases. Every slate in the union
received hundreds of prizes. Entries had been
made for ecach fruit grower ecxhibiting fruits.
Compare our position with theirs. It is humiliat-
ing for us. It does not repay the trouble of the
carefuw) selection of fruit sent to St. Louls.

1 think a great deal of The Canadian Horti-
culturist and would not like to be without it—
(W. M. Turnbull, Gait.

439



LINES OF WORK FOR HORTICULTURAL SOCIETIES

The matter of spending the society funds to
best advantage requires considerable attention
by the execcutive committees of the different
horticultural societies. The best hints can be
obtained by reading the reports from the most
successful societies. The secretaries of many
societies have sent The Horticulturist their
views as to what work is liable to result in
most good to the members and to the citizens.
The distribution of seeds, plants and bulbs is
recommended by all. All advise sending
some horticultural paper to the members, and
all except one prefer The Horticulturist. Gar-
den and lawn competitions, flower shows, ad-
dresses by authorities on suitable and season-
able topics, and other similar lines of work are
taken up by different societies.

“The work done by the Deseronto society,
and outlined and illustrated on pages 432 and
433 is worthy of emulation. 7The Stratford so-
ciety has become famous for its annual exhibi-
tion. Guelph, Simcoe and a number of others
have made excellent progress by working
through the school children and in this way
getting the parents interested.

In different societies different metnods must
be adopted. The directors of the society
should study what is most needed in their town
and then decide what is the best and most
satisfactory means of obtaining that need. If
the lawns and front gardens are in poor shape,
lawn competitions should give good results. If
few flowers are grown, the distribution of seeds
and flower shows might be most desirable. In
most cases, however, cnergetic societies can
manage to combine two or more features in
one season. ,

In the past the good work of some societies
has been detracted from by baving fruit and
vegetables shown with the flowers. In these
cases trouble has been caused through the fruit
and vegetable exhibitors having scoured the
country to secure a collection of the best that
could be found in order to win the prize. When
prizes are not given the exhibitors are not
encouraged to show crops grown by others, but
many reports say that where money prizes are
not given the same enthusiasm is not displayed.
In some cases the absence of prizes has caused
a dearth of exhibitors.

The secrctary of a society in western On-
tario which has been doing fine work for eight
or ninc years writes : “IVe hold a two-day
exhibition of plants. cut flowers, fruit and
vegetables each fall. at which premiums are
awarded as stated in the prize list swhich is
published in April or May. Competitions in
gardens. in which the decerative effect from
the street is made a leading fealure, are held.
and prizes are given for lawns from which
fences have been removed. and for boulevards.
Besides, cach member receives seeds or bulbs,
or both, with a request to exhibit flowers from
wem at next year’s exhibition.

“ These flowers are called for in the prize list
and premiums are awarded. This year we are
giving sweet pea seeds in six varieties and a
patrcel of mixed flowering tulips. The peas
will appear in next year's prize list, and the

tulips are a new departure that we expect will
be appreciated. 'We also have had addresses
on horticultural subjects.

“No charge is made by the society for the
.competition in gardens or lawns. Admission to

Much of the success of
nany of the horticultural
~ocictics of Ontario, and in
cidently of The Canadian
Horticulturist, is due 10 the
untiring efforts of a few
lovers of the beautiful in
horticulture who, in spite of
advancing years inclement
weather, lack of enthusiasm
on_the part of the general
public (and sometimes on
he part of their own direc-
tors), reinse 1o he discour-
aged, and os a result of
whose effort . their socicties
o splendid work each year.
Oue of these enthusiusts is
Mr. Joseph  Barker, the
secretary of the Kineardine
Hornicultural Socicty, Last
spring ‘The Horticulurist
received a letter from Mr,

Jarker in which he stated
that although 81 years of
age he was  tramping
through the snow securing
members for his <ociety and
readers for The Horticulturist.  Such devotion to a socicty should
encourage the secretaries of other societies, and explains,”in part,
why The Horticuhurist is steadily increasing in influence  The
illustzation shows Mr. Barker. ‘lhe Kincardine socicty has heen in
uscful activity for about cight years. It was organized with ouly 13
members, at which time Mr. Barker was chosen sceretary and
wreasurer.  The socicty has 126 members, snd Mr. Barker will
serves as A most eflicient officer in the same capecity as at the <tart.
Me. Barher bas been the clerk of the Division Court at Kincardine
for 40 years, He declares himself a lover of flowers from hix
oatliest recollect-on,

A Grand 01d Man.

the lectures is free and competitions are open
to citizens. ‘The exhibition has resulted in the
most good, but all combined have helped to
maintain a good, strong society.”

Mr. R. Walter Brooks, secretary of Brantford
society, says: ' Our socitey, had it continued
only the old annual exhibition for fruit, flow-
ers and vegetables, would have cnded in com-
plete failure. This year we had a new depart-
ure. In the first place we gave our members
The Canadian Horticulturist, which T think is
almost a necessity. Secondly. we distributed
to the school children about 6.000 packages of
seeds. consisting of asters, verbena. phlox,
scabiosa and salpiglossis.  Thirdly. we had a
very successful exhibition. Mr. Hunt, of the
0. A. C., Guelph, said it was the most beautiful
lot of asters he ever saw.

*“There were about 500 entries, for which we
gave 119 prizes in plants, consisting of arau-
carias. palms. ficus and ferns. Each exhibitor
also received a hyacinth bulb. Everything in
regard to the exhibition was free and there
was great enthusiasid among parents and chil-
dren. It is great encouragement for us as we
have had a hard pull to get members this year,
but I have great promise for next year. Peo-
ple want to know how so much can be done for
nothing. The only answer is, avoid unneces-
sary cxpense and purchase plants for prizes in
the best market.”
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WHAT THE SOCIETIES ARE DOING

The North York Horticultural Society held
an exhibition at Newmarket in conjunction
with the York County agricultural show.
Twenty departments were well represented.
Entries in flowers totalled 197, while in plants
there were 56 competitors, and in the children’s
department 223. ‘The show was a decided suc-

cess.
FINE SHOW Al' HESPELER.

Good work has been aone during the sum-
mer by the horticultural society at lespeler.
In the spring over 200 geraniums and coleuses
were distributed among the school children,
with the understanding that an exhibition
would be given in the fall for the best plants.
Interesting and practical instructions regard-
ing the care of the specimens were given at
that time by HMr. Wm. Hunt, of the O. A. C,,
Guelph. In reporting the exhibition Secretary
Davis says that the quality of the specimens at
the exhibition showed that these instructions
had been well followed. About $50 were given
in prizes and the plants were judged by Messrs.
Bryce and Lane, of Galt. TFour long tables
were filled with plants, cut flowers and fruit,
while many exhibitors had to place their en-
tries on the floor. .

In the evening Dr. A. Ochs called on Mr. Geo.
Pattinson, M.P.P.,, president of Preston so
ciety, who declared the exhibition open, and
pointed out some of the benefits of the society
to the members and to the communnity.

The president, Mr. David Rife, presided at
the evening program, when over 400 visitors
enjoyed short addresses and vocal and instru-
mental music.

TORONTO'S OCTOBER MEETING.

A report from Mr. Chas. E. Chambers, secre-
tary of Toronto Horticultural Society, states
that an interesting meeting was held on Octo-
ber 3. “The fall care of plants’ was taken
up by Mr. E. F. Collins, and Mr. Herman Sim-
mers gave an inieresting and instructive ad-
dress on “ Bulb culture.” A resolution was
passed expressing sympathy with Mrs. Tyrrell
and her family in the death of her husband,
Mr. Edward Tyrrell, who was for many years
associated with the society both as president
and director.

PETERBORO'S CCMPETITIONS.

The Peterboro society during the past season
endeavored to encourage the beautifying of the
home surroundings. Competitions were ar-
ranged for those who paid for all the labor, for
those who paid for part of the labor, and for
those who did all the work themselves. The
taste and skill displayed has proved to be
worthy of imitation and those who competed
this year are benefactors to their fellow citi-
zens. Barren and unsightly places have been
changed into beautiful gardens. In awarding
the prizes the judges did not place those which
were most extensive first. Natural conditions
were taken into consideration and awards were
made according to the skill shown in working
under adverse circumstances and producing
good effects. The prizes were awarded as fol-
lows: Class I, all done with paid labor: A.
L. Davis, 1, Bon. J. R. Stratton, 2; Mrs. Wm.
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Hamilton, 3. Class II, partly home and partly
paid labor: Adam Hall, 1; Mrs. Kilgour, 2 ;
‘Thos. Tucker, 3. Class III, all home work:
Mrs. Thorndyke, 1; George Elliott, 2 ; James
Stevenson, 3.

The energetic directors are planning for
good work next season and have distributed
3,000 Dutch bulbs for fall planting and 7,000
tulips among the members of the society.

The Smith's Falls Horti- -
cultural Sodiety owes its urie ‘
gin and successful existence
Lirgely to the energy and
wiak of Dr, J. S, MeCatlum,
who has tilled the pusttion «of
presider t snce the formation
of the sediety, nine yearsago, | .
The Dector is a many-sided
aeuy, and is chaitman of the
tow 'S uates Lomtuttee, and
has served many years un the
loard of education, part of
the time as chirman, Theid
souiety has aomembersip of |
over 100 of the most mtelli-
gent people of the community, |8
and s doing 1 goud work.
Some years ago the socicty
induced the corporation of|j
Smith's Falls to lease drom |8
the Dominiun govermment x
few actes of rongh, broken
fand along the Ridesu canal
This b been reclaimed,
filled and made into a kwn,
with shrubs, flowers, ctc.,
furnishing i good ohject les-
son in_hoticulture and an agreeable breathing place in summer for
the aitizens.

DR. J. S. McCALLUM.

Is a Good Work.—To my mind, one of the best
things any horticultural society ~an do is to get
in touch with the principal of the public schoo?
in the town or district, and arrange with him
for a distribution of plants among the school
children, thereby getting the young people in-
terested in flowers, ete. This is one-of the best
ways of bringing to the front the finer and bet-
ter feelings in a person; the same applies to
adults. The more a person studies flowers,
etc., the more refined and considerate that per-
son becomes.—(R. Davis, Sec. Hespeler Horti-
cultural Soc.

Exporting Apples.—We are very often likely
to taste an apple and say that is a good variety.
It would@ take thousands of dollars to put some
of our varieties on the market. I can mention
a dozen varicties that are better than those we
are placing on the English market, but it would
take tens of thousands of dollars to place these
varieties there. Shipping qualities should
come first, then the keeping qualities, then the
appearance and finally this last point that of its
taste.—~(A. McNeill, Ottawa, before Nova Scotia
Fruit Growers’ Association.

On one of the front pages cf this number the
Dominion Government officials who used the
power sprayer furnished by The Spramotor
Company, of London, Ont., during the past sea-
son have endorsed this power sprayer. - The
machine was operated in Nova Scotia by Mr.
G. H. Vroom in demonstration spraying. Not
a day's work was lost and there were no com-
plaints on account of want of power.



THE ONTARIO HORTICULTURAL EXHIBITION

Final preparations for the Ontario horticul-
tural Exhibition which will be held in Massey
Hall, Toronto, November 14-18, have practically
been completed. Everything indicates that
this year’s exhibition will be much ahead of
the one held last year, in the number and
quality of the exhibits, as well as in the at-
tendance. The prize lists have been increased,
and this year there will be an exhibit of vege-
tables in addition to the fruit, flowers and
honey.

Massey Hall, where the exhibition is to be
held, lends itself admirably to decorative ef-
fects. A committee has been at work for
some time planning the arrangement of the ex-
hibits, with the result that the hall should pre-
sent a very attractive appearance at the time
of the show. Exhibits of flowers will be made
upstairs and down, while the commercial ex-
hibits will be shown in the basement. There
will be the same special features there were
last year, including cooking demonstrations by
members of the Women’s Institutes, fruit
packing demonstrations by the Dominior De-
partment of Agriculture, special exhibits by
the Ontario Fruit Experiment Stations, and by
the Central Experimental Farm at Ottawa, a
special exhibit by the Guelph Agricultural Col-
lege, and other features of this nature.

One of the pleasing parts of the floral section
will be a competition for the best decorated
dinner table. Some of the exhibitors purpose
making a great display of cut glass, silver,
china, ete., and it is anticipated the value of
these exhibits will amount to thousands of
dollars. In the fruit department, one of the
rost interesting features will be the exhibits
by the cooperative fruit associations through-
out the province. An evidence of the great
interest taken in the show is afforded by the
fact that nine county councils have made
special grants to encourage exhibitors from
their counties. All the fruit shown at Simcoe
will be exhibited at the Toronto Exhibition.

As was the case last year, a special feature
of the exhibition will be the various conven-
tions, four of which will be held. These in-
clude the convention of the Ontario Fruit Grow-
ers’ Association, which will take place Tues
day, Wednesday, Thursday ; the first conver.
tion of the Ontario Vegetable Growers’ Asso-
ciation. which will be held Thursday and Fri-
day, and the convention of representatives
from the horticultural societies in the province,
which will be held Friday. At this latter con-
vention the formation of a provincial horticul-
tural association will be considered.

The main features of the fruit growers’ pro-
gram include a directors’ mecting, Tuesday
afterncon, a public meeting Tuesday evening,
at which the Hon. Nelson AMonteith, Minister
of Agriculture, the JIlon. Sydney TFisher, Do-
minion Minister of Agriculture, and A. M.
Brown. of Wyoming. Delaware. will be the
principai speakers. On Wednesday morning the
president’s annual address will ve given, after
which general husiness will be disposed of.
In the afternoon the report of the New IFruits
Committee will be considered. Mr. Harold
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Jones, of Maitland, will speak on * Selection
of Sites for Orchards.” Mr. G. C. Caston, of
Craighurst, and Mr. W. T. Macoun, of Ottawa,
will speak on “The Effect of Manuring on
Hardiness for Northern Districts:”+ Mr. J. G.
Mitchell will speak on “Plums,” and an ad-
dress will be given by Mr. L. Woolverton.
Wednesday evening the Transportation Com-

One of the most enthusiastic
workers in Ontario in the
cause of horticulture is Major
H. J. Snelgrove, M. A, of
Coboury, who for ten years
has been the secretary of the
Coburg Horticultural Saciety.
Major Snclgrove is the chair-
man of thecommittee appomt-
ed at the time of the Ontario
Hortieultural Exhibition Jast
year, to consider the advisa-
bility of furming a provincial
horttcubtural assoviation and
to suggest changes in the Act
governing the horticultural
socictics of Ouario.  ‘Lhis
committee  will present its
. report at the convention of
delegates from horti ultal sorietses which will be held Friday,
Novembier 17, at the time of the Ontario Horticultural Exhibution.
It is men hke Major Snelgrove who are making a success of the
s otk of our horticultural sccicties.

mittee will present its report and Mr. A. M.
Brown, of Delaware, will speak. The meeting
Thursday morning will be devoted to the con-
sideration of matters that will come before the
Dominion conference of fruit growers. At the
afternoon session Prof. F. T, Shutt, M.A., will
speak on “ Fertilizers for Orchard Crops,” and
Mr. Robt. Thompson will give the result of the
fruit shipments to Winnipeg.

The Vegetable Growers’ Association will listen
to addresses by Professors Lochhead, Harcourt
and Zavitz, of Guelph; Mr. J. L. Hilborn, of
Leamington ; Mr. W. C. McCalla, of St. Catha-
rines; Mr. John Hyatt, of Westlake; Mr. R.
Brodie, of Westmount, a speaker representing
the Canadian Canners’ Association, and a
speaker from the United States. The ar-
rangement of the program has not been finally
completed, but will be shortly.

The Horticultural Convention will be held on
Friday. An eifort is being made to induce the
various horticultural societies to run excur-
sions to Toronto. At the morning session the
advisability of forming a provincial association
will be discussed, and there will be addresses
by officers of horticultural socicties regarding
the best methods of work. In the afternoon
the principal speakers will be Mr. Wm. Hunt,
of Guelph, and Mr. W, T. Macoun. of the Cen-
tral Experimental Farm, Ottawa.

Useful Information.—The lover of beautiful
gardens and those who appreciate fine house
plants should secure one of J. A. Simmer’s
latest seed catalogues. The annual autumn
catalogue published this fall is replete with il-
lustrations and gives a full deseription of pot
plants for indoor culture, and desirable spring
flowering bulbs. ITardy perennials_ and an-
nuals which may be planted or sown in the
fall. ornamental shrubs, and garden tools and
requisites fill up the back pages. It is free and
worth writing for.

-




VEGETABLE GROWERS AND THE TARIFF

The Ontario Vegetable Growers’ Association
has definitely decided to have a deputation
wait on the tariff commission, when it sits in
Toronto, to ask for a change in the tariff on
vegetables. The case for the growers will be
presented by the Hon. J. W, St. John, M. L. A,,
and by Mr. A. Campbell, M. P,, who will be
supported by such well known growers as
Messrs. W. A. Emory, of Aldershot, president
of the Ontario Vegetable Growers’ Association;
W. H. Bunting, of St. Catharines ; A. McMeans,
of Brantford ; J. L. Hilborn, of Leamington ;
a representative of the Toronto Vegetable
Growers’ Association, and by other leading
growers.

During the past six weeks the secretary of
the Ontario association has been in communi-
cation with the Departments of Trade and
Commerce in Canada and the United States
with the object of ascertaining the position of
both countries in regard to the tariff. The in-
formation gained has been laid Dbefore the
branch vegetable growers’  ’associations
throughout Ontario, each of which has been
asked to prepare a statement showing the
changes its members would like to see made in
the tariff. A meeting of a special committee.
appointed by the president of the Ontario as-
sociation, to comnsider the replies from the
branch associations and to adopt a line of ac-
tion before the tariff commission, was held re-
cently in Hamilton. Those present included
Messrs. W. A. Emory, of Aldershot, the presi-
dent; E. J. Mahoney, of Hamilton; A. DMec-
Means, of Brantford ; F. I. Reeves, of Humber
Bay, and the secretary of the Ontario associa-
tion. The reports from the branch associa-
tions throughout the province showed that the
growers feel they would have no cause for

complaint were there free trade between the
United States and Canada. As it is, however.
the United States tariff is much higher on sev-
eral lines of produce than is the Canadian
tariff, which is felt to be a great injustice. It
was decided, therefore, to malze the cry of the
association “ Free trade or an equal tariff.”

The need for an increased duty on several
lines of vegetables, such as asparagus, green
beans and watermelons, was realized, but ow-
ing to the fact that the number of growers pro-
ducing these vegetables is limited, compared
with the large number of people who consume
such vegetables, the committee decided that it
would be best to ask for an increase in the
duty on only those vegetables which are the
most largely produced in Canada and on which
the United States competition is the most
keenly feit. These include cabbages, cucum-
bers, celery, onions (dry)., potatoes and toma-
toes. The duty to be asked for om each of
these vegetables was decided on. In no case
will it be higher than the United States duty
on similar lines of Canadian produce entering
the States. In the case of cucumbers and to-
matoes it was decided to ask for an ad valorem
duty, but to stipulate that in no case will an
invoice be accepted if marked, in the case of
cucumbers, at less than 25 cents a dozen and
in the case of tomatoes at one cent a pound.

It was decided not to ask for a duty which
would prevent the importation of these vege-
tables into Canada, but which would be enough
to prevent their being slaughtered on the Can-
adian markets at prices below the cost of pro-
duction on this side of the line. The duty to
be asked for will not be published until the
tariff commission meets.

THE FRUIT SHIPMENTS TO WINNIPEG

The shipments of fruit to Winnipeg made by
a few of the members of the St. Catharines
Cold Storage Co. are still going forward at date
of writing, October 25. at the rate of two cars
per week, but they will end by the last of the
month. The detailed statements of individual
sales are not to hand for a number of the last
cars, but the prices the fruit sold for are re-
ceived twice a week by wire. The shippers
have sifted down to about ecight, who have
stuck to their guns and have unbounded faith
in the final result. Details will have to be held
over until next month—but the shippers arc
unanimous in oxpressing the opinion that only
cooperative associations can successfully hope
to compete in the Winnipeg market.

Were the small shippers who forwarded fruit
in the early cars without experience
asked as to their opinion and the prices they
received they would be very apt to say that the
Winnipeg dealers are a set of thicves, but
those who have stayed by the shipments
throughout say unhesitatingly that the prices
obtained are better on the whole than ..ose
paid on the Ontario markets. and so they
should be, as more piins in packing are neces-

sary, as well as in selecting the fruit. The
point they feel the most satisfied over is often
overlooked by the ordinary shipper, and that
is that the 30 carloads of fruit were kept off
our own markets and thus helped to stiffen
prices instead of to depress the Ontario market.

At the beginning of the scason Lwo or three
of the shippers commenced to wrap and box
their pears. They have kept it up and are
now sending from 100 to 250 boxes in each car.
These boxes are packed equal to the best Cali-
fornias, and what is more satisfactory the
prices received have paid the shippers well for
their time and trouble. The boxes used are
the American and British Columbia pear boxes
holding 40 or 42 pounds of pears net. or 45 to
47 pounds gross. This box can be packed
much better and more easily than the half case.
The cost of wrapping and paper costs about 10
cents per box. The Ontario cars are now be-
ing looked for on sale days in Winnipeg, and
the class of buvers is improving. The Depart-
ment of Agriculture at Ottawa has been plac-
ing thermographs in the majority of the ca,,
and the records. with two exceptions. have
been very satisfactory. In the case of the ex-
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ceptions the fruit was placed in the car warm
on a day when the temperature outside was
about 90 degrees. One carload was placed in
storage over night and cooled to 42 degrees.
The thermograph started at 45 degrees and
dropped the first day to 42 degrees and re-
mained there for 36 hours and then advanced
to 50 degrees for nearly two days, and finally
dropped to 42 degrees, where it remained until
the car was opened. Very good time has been
made by most of the cars, about five days De-
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ing the record. Five cars of different makes
were tested as refrigerators and five also as
ventilators. Three or four men have accom-
panied these cars. The last to go (on October
18) was Albert Pay, whose car arrived in Win-
nipeg October 23, or in less than five days.
hen these men all return a meeting will be
called at the Cold Storage Company’s office and
the railway men will be invited to attend,
when these men will present their reports.

HINTS FROM A BRITISH IMPORTER

During October Mr. Joel Goodwin, one of
Manchester’s leading fruit dealers, visited On-
tario and incidentally studied fruit conditions.
“In Canada,” said Mr. Goodwin to The Horti-
culturist, “ only fruit that will ship well should
be grown. Colored fruit sells better than un-
colored. The Englishman wants something
showy and will take a variety that is highly
colored although the quality is not so good. It
seems to be a hard matter to teach Canadians
to pack properly. Many of the packages,
when they reach Great Britain, appear to have
been put up by persons who had never seen
packing done properly. The proper way is to
have some man who understands packing do it
all. There is no use trusting the average
farmer to do it.

“The greatest satisfaction is given by the
Canadian barreled fruit. The packing is done
better, and boxed goods do not sell so well on
our market. Two years ago when barrels
were scarce in Canada and boxes were sent it
was difficult to make sales. Many of the boxes
were weak and spread enough to allow the
fruit to become slack. Besides, barrels arrive

in better condition, as their shape leaves space
between them for ventilation during transport.
Cold storage is necessary for the boxes and
that entails extra expense.

“1 usually get my supply of apples by con-
signment, but have had some sent direct from
the growers. The dealers are better informed
as to market conditions and understand the
business Dbetter than the average producer.
Selling fruit is a business distinct from grow-
ing, and as a rule the farmer is willing to sell
at a paying price if he has no risk to run.

“ Better steamship service is needed be-
tween Canadian ports and Manchester. Our
merchants could handle 15,000 or 20,000 bar-
rels a week if the steamers would bring them.
We must have a weekly service, and if the
Manchester lines cannot give it I may put on
some steamers myseif. The very best boats,
fitted with cool chambers, are needed for the
apple trade. The steamship companies claim
that there is no money in carrying freight, but
if the best boats were put on more trade would
result and then it would pay.”

More Cars Demanded

Owing to the great scarcity of cars for hand-
ling the late crop of tender fruits and the bulk
of the apples, a meeting of the transportation
committee of the Ontario Fruit Growers’ As-
sociation was held in the Grand Union Hotel,
Toronto, on October 16. Messrs. W. H. Bunt-
ing and Robt. Thompson, of St. Catharines; E.
D. Smith, of Winona; W. L. Smith, H. W. Daw-
son and P. W. Hodgetts, secretary of the IFruit
Growers’ Association, discussed the situation.
Great losses have resulted to several shippers.
It was estimated that there would be 300,000
barrels awaiting shipment within three weeks,
and owing to the millers asking for cars to
bring wheat from the west for Ontario mills
the shortage in rolling stock was likely to be-
come serious.

The committee considered that since fruit
was a perishable product and appie shippers
were paying a higher rate for their shipments
special efforts should be made to aid the fruit
men at this critical time. It was decided to
ask the Railway Commission to compel the
railways to give preference to the shipments
of apples until the congestion has been re-
lieved. A petition to this effect has been sent
to the commission.

Packed When Green

A. McNEILL, CHIEF, FRUIT DIVISION,
OTTAWA.

Mr. J. J. Philp, Dominion Fruit Inspector,
Winnipeg, notes the especially large quantity
of Fameuse apples arriving in bad condition,
and attributes this to the fact that these apples
have been packed on the green or somewhat
immature side. A large quantity of fruit has
arrived at its destination in a wasty condition
this year as the result of its being shipped
while yet immature.

The idea that fruit must be packed green to
ship and keep well is o strongly intrenched in
the public mind that it will take much time and
patient teaching to eradicate this erroneous
impression. Scientific experiments, under-
talken for the purpose by the Department of
Agriculture at Washington, D. C., have shown
that to keep and ship well, fruit must be just
mature but not over ripe. Green fruit spoils
as readily as over ripe fruit. Mr. Philp’s re-
ference was specially to Snow apples. The
Fruit Division, Ottawa, gives it as the experi-
ence of its inspectors that these apples cannot
be shipped profitably in barrels. They must
be classed as a tender fruit, and the box is the
largest package that should be used for them.



OF INTEREST TO FRUIT GROWERS.

Results of the Windstorm

The worst storm that has struck Ontario or-
chards for a great number of years occurred
during the third week of October. Fruit In-
spector Carey, of Toronto, who recently vis-
ited Northumberland county, states that the
growers there claim that 50 per cent. of the
fruit on unpicked trees had been blown down.
Mr. Carey estimated that 30 to 40 per cent. had
fallen. The ground was literally covered with
excellent fruits and gangs of pickers gathered
them like potatoes so that they would not be
further damaged while the remainder of the
crop was being harvested.

All this fallen fruit will be rushed on the
market or put in storage and in either case the
result will be serious if the fruit men do not
act with prudence. Windfalls do not give
satisfaction in store, and if rushed on the mar-
ket a glut will be caused. Some fruit which
fell on soft ground was not seriously damaged
and appears all right, but the consumer is dis-
satisfied when a bruise is found. “‘This storm
and the cffects which are likely to follow,” re-
marked Mr. Carey, “are the only drawbacks to
a prosperous year for fruit growers.”

Mr. Carey advises that special care be taken
in selecting apples that are to be shipped. A
few of the least damaged can be shipped with
fair success, but the badly bruised fruit shounld
be sent to the evaporator. Naturally, the
grower is anxious to send all he can at higher
prices, irrespective of the damage to the fruit
industry, but in this case he must act pru-
dently.

Fraudulent Packing

A number of cases of fraudulent packing
have been reported from different sections of
Ontario. In a recent interview with Domin-
ion Fruit Inspector Carey. The Horticulturist
learned that cases were under consideration at
St. Catharines, Aldershot. Oakville, Meaford
and other places. Several growers have been
prosecuted and fines imposed on the trans-
gressors. Mr., Carey favors lenient treatment
but <claims that the educational stage 1s past
and those fruit growers whe persist in violat-
ing the law can expect little consideration in
future. They have becn given time to ac-
quaint themselves with the requirements and
heavy fines will be imposed.

A marked improvement in packing is re-
ported, as the majority of growers are co-
operating to -bring the desired results. There
are, however, some unscrupulous packers who
have not the best interests of the fruit indus-
try at heart. The principal defects have been
over facing and wrong marking. In several
cases XX fruit has been marked XXX. “We
must.,” said Mr. Carey, “have honest packing
and grading up to the standard.”

Fruit Inspector Carey states that fully 200.000
harrels of apples will go info storage in North-
umberland county. These will consist chiefly
of Spys, Ben Davis, Baldwins and Russets.
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Cool Fruit Before Packing

A. McNBILL, CHIEF OF THE FRUIT
DIVISION, OTTAWA.

The Dominion fruit inspectors at Montreal
draw attention to a most serious source of loss
to apple shippers. When inspecting fruit un-
der the Fruit Marks Act they also test it with a
thermometer for the purpose of arriving at some
knowledge of its condition. There are numer-
ous cases of the fruit standing at 75 to 78 de-
grees in the barrel when the outside tempera-
ture is between 50 and 60 degrees. :Such pack-
ages going into ordinary storage are almost cer-
tain to arrive in the Old Country in bad condi-
tion.

It mends matters somewhat to place them in
cold storage, but even cold storage cannot re-
store to proper condition fruit that has been
some days packed in a barrel at this tempera-
ture.  The heat developed by the fermentation
of the apples themselves would almost counter-

“Lalance the effect of the refrigerator plant, so

that it is doubtful whether the centre of the bar-
rel would be materially affected before the
apples reached the Bnglish market. Our pack-
ers must learn that the apples should be put in
the barrels cold, and that a barrel of apples,
even in the cold storage chamber, cannot be
cooled thoroughly in less than a week or 10
days. Hence, the necessity of cooling them be-
fore they are placed in the barrel.

Items of Interest

The British Columbia Fruit Growers' Asso-
ciation has decided to make a display of fruit
again this year at the annual Royal Horticul-
tural Exhibiticn which opens in London, Eng.,
on December 5. Over 600 boxes of apples and
about 100 boxes of pears are being selected
from the crop in the different sections of the
province. The British Columbia exhibit was
awarded two gold medals last year.

The largest cargo of apples cver exported
from Montreal left on October 6 on the Allan
liner, Bavarian. This record load consisted
of 28,560 barrels and 765 boxes. The inspec-
tor from the Department of Agriculture had a
busy time looking after proper marking and
taking the temperatures. Each package was
clearly marked “Canadian apples.”

Reports from different parts of Canada tell
of freaks in fruit trees and bushes this season.
In Mr. \WW. G. Watson’s orchard, at Dixie. a
bunch of healthy blossoms was found within a
few inches of mature fruit. In Dufferin
county Mrs. Thos. Hinton, sr.,, of Black's Cor-
ners, picked well formed strawberries of splen-
did flavor in October. A second crop of rasp-
berries matured on some bushes in Mr. Jos.
Chantler’s garden in Simcoe county. At
Peterboro, Mr. Robt. Daly also picked ripe
raspberries in mid-October.

The interests of the fruit industry are being
looked after by Inspector Gifford, who laid
charges against Messrs. Godfray, Dyce and
Elis. of Meaford, for violation of Section 6 of
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the Fruit Marks Act. Mr. McNeill, Chief of
the Fruit Division, Ottawa, in reporting that
these men were convicted, says that present
demand points to bright prospects for a large
and permanent trade for fruit that can be ship-
ped through Georgran Bay ports to the North-
west and that it is not in the interests of the
fruit growers to have this trade jeopardized
by carclessness or fraud on the part of a few
packers.

Fruit Notes

it has not been definitely decided when the
Minister of Agriculture will call the Dominion
Conference of Fruit Growers, but presumably
it will be some time in Febyuary or early in
March. The delegates wiill be called from the
different provinces in about the following pro-
portions : Prince Edward Island, 2; Nova
Scotia, 4 ; New Brunswick, 2; Quebec, 4 ; On-
tario, 9; Manitoba, 1; Saskatchewan, 1; Al
berta. 1; British Columbia, 4. In addition, it
is probable that there will be one fruit expert
representing the provincial government and
provinces interested. The sccretaries of the
different provincial fruit growers’ associations
have been noiified, so that should there be any
subjects on which they would like to instruct
delegates they will have an opportunity of do-
ing so at their annual meetings.

Mr. Maxwell Smith, Dominion Fruit Inspector
for the Province of British Columbia. writes
that a very large proportion of the apples ar-
riving from southern points up to date this sea-
son have Leen condemned for codling moth.
Scarcely a year passes but Ontario saippers
are induced to send apples to British Columbia,
and@ it very scldom happens that these apples
successfully pass the pest inspectors, which, of
course, entails a serious loss upon the shippers.
It is necessary, to enler British Columbia, that
the fruit be absolutely free from codling moth,
a condition that can scarcely be met in ordinary
vears by Ontario fruit.

Record {ime was made in the shipment of
fruit made recently by the St. Catharines For-
warding Co., which Mr. P. J. Carey accompa-
nied to Winnipeg. The trip from St. Catha-
rines to Winnipeg was made in four days and
20 hours. ‘The shipment consisted of pears,
peaches, grapes. tomatoes and a few apples.
Mr. Carey reports that everything was in good
condition on arrival and c¢ncouraging sales
were made. It was the first shipment of
peaches for the season. They were somewhat
immature but sold readily at $1.25 3 case.
With c¢are and fair transportation facilities, it
is claimed the most tender fruits can bLe put
on the¢ Winnipeg market and sol¢ at a profit
in large quantitics. Delective packing and
improper selection are said to be the chief
causes of the slow progress in  bringing the
merits uf Ontario fruits {o the front.

The blueberry crop in the neighborhood of
Kenora {Rat Portage) amounted this year to
about 155 tons, the price varying from 7 to 10
cents per pound.~(A. Mc¥eill, Fruit Division,
Ottawa.
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Mrs. W. Keith, of Newmarket, who recently
purchased bulbs to the value of $1.12 from J.
A. Simmers, of Toronto, through seeing Mr.
Simmers’ advertisement in The Horticulturist,
has been sent & handsome premium by The
Horticulturist. We give premiums to all our
readers who purchase from advertisers.

The Tomato Situation

The Grantham vegetable growers held a
special meeting on October 14 to take action
on the tomato situation for the season of 1906,
as some of the factories try to secure contracts
when paying the growers off at the end of the
season. A large number of growers were
present.

The results of this season's work were con-
sidered and all were unanimous in agreeing to
stick together. A committee was appointed
to keep in touch with the situation and be pre-
pared to taKe any nceded action.

A Secret of High Prices

E. H. WARTMAN, DOMINION FRUIT
INSPECTOR, MONTREAL.

Canadian fruit growers should know a few
facts relating to the transportation of Califor-
nia plums via Montreal to Glasgow. I had the
pleasure of inspecting five standard three-box
crates California Tragedy plumns out of a car
of 1,130 crates. IEach plum was well wrapped
in soft paper, well graded as to size and quality,
three plums deep. After inspecting these five
crates to the bottom I decided they were in per-
fect condition.

News ~f this kind to shippers serves as a
warning 10 those who have the very respoasi-
ble position of looking after the temperatures
of these chambers aboard ocean liners. A
shipment went forward last secason and landed
in such perfect condition that the fruit de-
manded 10d. or 20 cents per pound over the
counter. This fruit usually sells for one cent
per pound or 60 cents per bushel in California.
XVhen we consider 20 cents per pound, or $12
per bushel on the other side, it is evident some
one must be reaping a great harvest.  But the
little secret should be better known among our
growers. The frult is picked at the proper
time and most beautifully wrapped and packed.
It is placed in coo) air and kept there o its
Jouraey's end. AN this may seem a lot of
troudble and expense, But it is & nost perfect
system, and hie who praoctices it will be well re-
munerated.

I like hoxes very much, and think them =a
better package for early apples than barrels. 1
think too that the best twinter apples should sell
to better advantage in bLuxes, but the old coun-
try trade seems prejudiced in favor of bharrels.
—{R. A. Thamas, Rarric, Ont.

I enjoy The Horticulturlst very much and do
not wish to discor*inue it—(Adam Brown, An-
nan, Ont.




COMMISSION SALES IN GREAT BRITAIN

A CANADIAN IN ENGLAND,

While I do not believe there is as much fraud
connected with the sale of Canadian apples in
British markets =as ‘has, sometimes, been
charged, still 1 believe there is considerable
fraud. Openings for such are evident, even
though many firms are quite too honorable to
take advantage of them.

I advise Canadian growers to have a Cana-
dlan, preferably one of themselves, to represent
them in England. Such a man might confine
his attentions to Liverpool and endeavor to cer-
tify the correctnesg of Iiverpool returns, or he
might have a roving commission, with authority
to see books of any brokers whose returns are
questioned by the shippers. Brokers would, no
doubt, be quite willing to agree in advance that
their books should be open for inspection by
any accredited representative of the shippers.
The idea is capable of elaboration in many
ways. As far as engaging a man over here to

influence the bulk of the sales is concerned, I
cannot see any necessity for outlays on the part
of Canadian growers for such a purpose. If
the fruit Is carefully put up on the cocperative
principle, so that large lots of any given variety
and grade will turn out uniformly, barrel after
barrel, the demand will not only be easily found,
but is already waliting.

To put it briefly, the goods will sell them-
selves if they are right, and what the Ontarlo
grower wants is the assurance that he will get
all the fruit produces, less actual and necessary
expenses for freight, dues, and commission. It
must not be difficult for the growers to get
transportation on extremely casy terms for one
or two representatives, whose expenses for say
one month, November 15 to December 15, would
be a very small matter in comparison with the
sum that would be required to keep a man em-
ployed over here by the year.

SPRAYING COMPETITION CHALLENGE

W. H. BRAND, GRIMSBY, ONT.

In your issue for October I find some renre-
sentations which, in the interests of beth the
purchasing public and ourselves, requirec cor-
rection. They are found under the headings
“Spraying machines at Toronto,” * Little
Giant Sprayer,” and in the advertisement of
their manufacturers. They are: * Besides
being the cheapest machine on the market, it
is also the only one that automatically sprays
two rows of grapes as well as small fruits at
the same time. These machines are now in
perfect running order having long since passed
the experimental stage. Fruit growers may
feel assured that they are obtaining the best
when they purchase a Little Giant Sprayer.
Mr. E. D. Smith is using onc¢ of their sprayers
and doecs not possess one of the Spramotor ma-
chines. This sprayer is the most complete
machine on the market. Unreliable agents
tell you they sell a machine just as good, but
don’t Le deceived; buy a Little Giant which
has stood the tes. on many large fruit farms
during the past summer and has never been
known to disappoint. The Little Giant is 2
Canadian made machine that many try to
imitate but have not succeeded.” ete.

Now, as Wallace Power Sprayers and myself
appear to be directly included in these sweep-
ing assertions. I deem it well within my right
io draw attention to the positive facts and pre-
vent the uninformed from being ° deceived”
by such statements and place them on the ¢or-
rect basis to judge which make of machine pro-
duces a correct spray. enough of it. holds it
Jong enough to do thorough work at each stop,
is the most ¢cconomical in the use of mixtures,
produces the most paying results, requires the
least expenditure for help while in operation
and would really be “the cheapest” for them
to invest in.

A propes spray is one composed of very fine.
mist-like atoms not coarse (like that commonly
called a * Scotch mist™). and is one that will

not drench the foliage to the dripping point
when applied from nozzles passing Ly at a rea-
sonable walk. If it be too coarse it will gather
in drops and carry with it the very ingredients
desired to deposit. The same thing results
from directing even the fincest spray too leng
in any onc spot. In doing this it carries with
it components such as Paris green, which is
not perfectly soluble in water; blue vitriol,
white arsenic, efc., as these remain in a very
fine but heavy powder. A proper spray, pro-
perly applied, is no heavier than an ordinarily
light dew on the foliage. To obtain this pro-
per spray we require macnines capable of gen-
erating very high pressures—as high as 200
pounds sometimes—aud furnishing enough vol-
ume of spray to accomplish thorough and speedy
work in whatever we are sprayving. Not only
so. but, as we sometimes find it absolutely
necessary to halt at a tree in order to finish it
thoroughly. or. on account of using extension
rods have to make a2 stop at each tree, we must
have a reserve force and extra room for the
storage under that force of sufficient mixture
to do the work required. In the most economi-
cal of power sprayers, this force is compressed
air-a quantity which is free to all and only
requires placing in proper shape to do many
things other than apply the brakes on railway
cars. This is the agent employed in \wallaco
machines. and in most of them it is got by
power from the whegls ov axles of the vehicle
that carries the outfit as the horses (or horse)
draws it along.  Qur pumps are made finely
enough to compress air 1o 40 or4d pounds pres-
sure without the use of liquid. After we get
the required amount of air to do the work con-
templated. we turn the suction on liquid and
Tan up o pressure of 200 pounds if it is re-
quired. (Most people vun hietwegn 70 and 160
pounds.) The length of time we can stand
and spray depends on the size of the machine
and the number of nozzles being used. The
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way to judge which of these machines will best
perform the work is to be goveraed by the ver-
dicts of users of them, or those who see both
makes in actual operation.

To decide which is the cheapest is to learn
which is most capable of making the covering
capacity of the mixtures the greatest, accom.
plishing the greatest amount of work in the
shortest time (thus reducing exnense for time

of help and tecam) and with the smallest
amount of help. and then take into account
their original cost and :make comparisons.

When this has been done correctly the point
o* which produces the most paying results will
have been met and dccided.

First. let me inform every reader of this
article that Wallace Power Sprayers are not in
the same class as the Little Giant. They are
strictly air compressors, and are the only ma-
chines of that class now being sold or exten-
sively used in Canada or having & resident re-
presentative here. They are leaders, and are
so far ahead of such combinations as the Little
Giant that the latter will have a long lap o
cover in catching up. I intend to use, as much
as I can, Canadian made trucks aud tanks in
mounting the 4-wheelers. and to make here in
Canada many of the attachments for their vari-
ous uses. We furnish these in suflicient variety
to enable our customers to spray most ithor-
oughly two grape row sides *“at the same:
time ™ (this has been done by some of thea
with my own make of grape spars on the
“ Standard " machines during the past season,
and I am credited with having the best design
extant. I intend to further improve it for next
year's work), or two rows of anything else that
grows in the bushy row form, or four rows and
upward of strawberries, potatoes, tobacco, etc.,
or twelve feet and upward in width when
spraying to kill mustard. etc.,, and tree spars.
which make it vossible for one man to handle
both the levers and spar and thoroughly spray
largest apple trees without halting from start
to finist: of ¢ach row in doing the work. All
he requires is & boy to drive the team for him.
We design our own fixtures and improve them
as we find necessary or of use to our custom-
ers. W¢ will also get up for them any special
arrangement of nozzles their work demands.
and we guarantee ¢very machine.

The Litile Giant has nol. and never had any-
thing worth our while to awtempt to copy or
*“imitate.” My opinion is that this boot is on
the left foot. At some of the fairs at which
both of us were presenl I found this man mak-
ing very close examinations of our ™ Junior™
and “ Duplex ” machines. As these machings
and their various improvements are protected
by pateats I trust his rashness will not lead
him into attempting to adopt some of our pat-
terns. The demand for Wallace Power Spray-
ers is such that the commany have had to buy
more yard and store roem and enlarge their
factory to cover one acre niore.

Regarding Mr. E. D. Smith. let me say that
he uot only possesses a Litue Giant. but also
a Spramotor and a Wallace " Standard.” He
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uses the first named for nursery stock only,
the Spramotor for vineyard work, and the
“ Standard'” for all his heavy orchard work, of
which he has a sufficient acreage to keep it
steadily going during the spraying stason. On
receipt of reguest I will forward any of your
readers a 20-inch circular on which will be
found Mr. Smith’s commendations of our ma-
chines and those of a number of others who
own and use them here in Canada and some in
the United States. On it, also, will be found a
mnnber of hard facts regarding our machines
aml other useful information along the same
line. A posteard will bring it.

Regarding Toronto Fair. 1 happened to be a
visitor there and saw other power sprayers
than the Little Giant, and when I passed both
exhibits the other exhibitors seemed to have
“won more friends” by three times the num-
ber I saw around the latter. To a group of
my acquaintances who interviewed the Little
Giant man, he stated that a Mr. Orr said that
he would give his present possessions in the
line of sprayers for a Little Giant. My query
is why he did not make the deal. Let us see.
Mr. Orr and Mr. R. H. Dewar own hoth a Spra-
motor and a Wallace “ Standard.” (In my cir-
cular will be found an extract from their letter
21s0.}  Arc we to infer that this man consid-
cred these machines too risky to venture his
cash in? HMere is Mr. Orr's reply to my ques-
tions regarding this: *“It is utterly false. I
made no such offer {o any one: I am not quite
so foolish. It is the veriest nonsease. It oc-
curs to me that I met this man on the car one
day and he gave me a glowing representation
of the capabilities of his inachine, the correct-
ness of which I have yet to see verified. 1 may
have said that I would give a good deal for a
machine that would do all that he claimed for
his, but T made no offer whatever. I have yet
to be convinced regarding his machine.” My
own personal opinion leads me to view him as
leaning too readily toward this style of talk.
It is also strengihened by the fact that
I personally overheard him making use
of a statement in a manner calculated
to make a most damaging impression re-
garding our wmachines, and my advice to
him and the writer of the statements
herein complained of is to comb down some-
what and be content with plain modest truth
in regard to his representations of both his
own and other makes of machines even if he
does not wish to acvord toward the latter the
spirit of common fairness nor cares how he
jeopardizes his own public reputation for
veracity and the common seli-respect possessed
by ali honorable dealers in so doing. In so
far as I am pevrsonally concerned. his blustera-
tions carry no weight nor cause me the least
concern. beeause T am too well aware as to
how snuch he knows about the whole spraying
business, and how much he has yet to learn
regarding it. I also estimate that the ma-
jority will very quickly Jearn the same things.

My object in dealing at all wuh this matter
is as at first stated--1 do not care to see the
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uninformed ‘“ deceived.” T will give this man
an opportunity to demonstrate the correciness
of his representations on or hefore November
15 at some place in the Winona vicinity to be
agreed upon, he to name the date and invite
(through the press) all who are interested in
these machines or sprayers of any make for
any rural purpose. He may cover the whole
of Canada if he chooses. He may also have
a committee of judges if he wishes, either two
or five. He to name one or two and I will do
likewise and these can select the other man.
Readers of The Horticulturist will then have
other than the writings of the Little Giant man
as authority on which is ‘“the most complete
sprayer on the market;” learn if *“it has
cnough power:” possess from an actual demon-
stration the “ proof of the superiority ” of the
machine which gives the evidence that it pos-
sesses it: learn whether it has or has not “long
since passed the experimental stage:” see for
themselves the “test” and judge whether or
not they would bhe “obtaining the best when
they purchase a Little Giant Sprarer,” or
whether all these are better embodied in Wal-
lace machines. At the same time I would
show them a cart-machine that will surprise
t* am when they see its power and scope. 1
will also lend to any inqairer after information
regarding spraying and spraying apparatus,
my services, and will be impartial in giving
any desired answers. I invite closest investi-

gation of our system. Instead of giving only
three names out of the *“ many " regarding the
* sprayer which has stood the test on many
large fruit farms* (? these are the only ones
I can find), I will give a whole list of them re-
garding Wallace machines and get as many
more, if wanted. We do not write our own
testimonials, nor zecept or publish any unless
dictated by the individual whose authority is
subscribed.  How about the Little Giant ?  1If
my challenge is accepted please advise at car-
liest possible date. as I wish to plan to be on
hand. --Advertisement.

Has a Qpramotnr Machine

In the October issue of The Horticulturist
appeared a statement regarding the Little
Giant sprayer. in which it was stated that Mr.
E. D. Smith. of Winona, does not possess 2a
Spramotor machine. We have since been in-
formed by Messrs. Perkins & Paine. of Port
Dover. that what they desired to have pub-
lished in The Horticulturist was that Mr. E. D.
Smith does not possess & power spramotor ma-
chine.

We are informed that Mr. Smith has both a
hand and a horse-power Spramotor machines,
purchased last season. and that these machines
have heen giving every satisfaction. 1We pub-
lished the item in good faith and take pleasure
in making this correction.
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In onder to quickly dispose of any bulbs left after filling our arders. we offer them to ou?

patrons in the form of a Surprise Collection, worth at eatalogue prices two or three times the price

charged in this way. We shall make them up into gencrons assortments. well selected, and all of

good, sound bulbs, but. the choice must be leftstrictly with us. Custamers will. however, he al-

| Cheap Ofier of Surplus Bulbs
i

lowed to indicate a preference, and if the hulhs requested ave still in stack, it will be complied with-

5th, but orders will he booked at any time before that.  No selection will he made for less than $1.00,

but orders for any lirger amount will be filled in the sune libeml manner.  We pay the postage.

i ‘These collcctions, which may he hiad for cither House or Garden Culture. will not he filled before Nov.

Much wore liberail collections can he sent when ordered by express

70 SHRUBS

In our Fall Catalogue, we offer the above number of varieties, all hardy for

in the Dominion. Duon't put off planting any longer.

% planting at this season of the yvear.  You will not find this list cqualled by any firm

i
|
i
95 PERENNIALS §
i
§

NHAMILTON, OANADA-

i‘ THE WEBSTER FLORAL CONiPANY, LimiTED
Fronists, NURsERYMEN AND SERODMRY.

w\mmmmmhwmmmw
Money Given Free to People who buy Goods from Advertisers in this lssue.
See Notlce in Advertising Columns.
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The Price of Fruit

L. WOOLVERTOXN. SECY OF ONTARIO
FRUIT STATIONS, GRIMSEY, ONT.
Supply and demand must aiways regulzte the
prices of fruits. providing the sale is regulated
by busxiness methods. We aowe much to the
commission man in the larger cities. for when
we have an over produciion how clse can we
force quick sales 7 The fault has been in ship-
PinT on commission or nuction. (o small out-
side lawns, in compelition with the bulk of our
owm fruil going {o the rities. In such piaces
L a. b. sales should aiways be made, otherwise
the prices for our whale crop are lowered. Here
is the secrel of our recent failures, and nothing
corid be more foolish and unbusinessclike.

_@lassified Advertisements
Advertisements under this heading will be in-
serted at the rate of ten cents per line, each
insertidn ; minimum charge, fifty cents in
B advance.

w:\.\‘TED — SURSCRIFTION CANVASSERS
for The Canaslian Hoctiwenlun<t klh in cita~s
amd in the fmit dictneis of Canada Lalwemal com-
missions ofierel. tlood en ~oon jmit oo saiary.
Write The Cannsdian Horticulturist, Romms S0 30K,
Manaing (Tambers. Toronia, Oal.
R SALE CHEAP” ONE OF THE CLEANEST
and best oauijped grrcenbostses in Toromta
Evesything wm spderedd comeition, carmations planted,
excetient stock of ferms and pereral storck o plamis,
10900 feet of phre. Appdy al veer to F. (2, cars
of The Canxlian Hogticulturist,

THE CANADIAN HORTICULTURIST.

LANDSCAPE GARDENING

Parks, Ceineterics, Public and Privste
Pleasure Grounds wade by . . ... .

Chas. Ernest Woolverton, Landscape. Gardener
GRIMSBY
Drawings made 0 a scele, 5o that any gardener IR CAITY
them ont. Cor d licited

Smooth, Rich Cheese

depends on the way the curd is
salicd.

The salt must be pare—like
Windsor Checse Sait.

The it must dissolve slowly
and cvenly—like Windsor
Cheese Salt.

The salt must not be carried
off in the wher—butstay ia
the curd, like Windsor
Cheese Salt.

The sait must help to preserve
the cheese, and keep it
smookh and rch — like
Windsor Cheese Salt.

If you are not getting as ged

cheese 25 you shou‘id.bmid it
nk be 2 good idaa to try

Windsor Cheese Salt.
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IT PAYS —

to grow good fruit, and every grower wants

To Have the Best

We carry a full line of the very best nursery stock,

Trees, Shrubs and Vines

Write for our beautiful catalogue, and select the varicties suited

N

to your locality.
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The Helderleigh Nurseries

E. D. SMITH, Winona, Ont.
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N4 Y/ DUTCH BULBS
\\\\\\ ’ Get Our Prices Before Buying
3 \ ¥ , . The Steele, Briggs Seed Co.
m',\c.\‘us'~ 132 King St. East. T TORONTO
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The greatest plum ever introduced by that “* Wizard of Horticalture,” g
!

LUTHER BURBANK
Offered for the first time in Canada, in Canadian grown stock, by

THE FONTHILL NURSERIES

& THE MAYNARD PLUM is=ent out by Mr. Resiank with the asurasee that it sur-
jasses ia quabily awd § 5 of Frwit any pluin berclofore introduced.  We bespeal for the MAY=
g NARD, throuzh the Iearty co-vgaoration of frait Frowens cverywinte, such a sale as Mr. Barlank's

boxt. offorts wo ey deserve amd spenit,

We bave bomzht the sele right to soll the MAYNARD PLUM a1 Canadz, winles 2 contrach
that gives Mr. Buriank x voxalty on earh troe sodd. and will enerenrde that be Tas well sarmed, by las
Tong vears of toil in the ongination of nex fmits and frowers, all that. wall come (o hiim i homor and
womey from the sale of this ew g,

DESCRIPTION - Sise. vory harge, witen imeasaring 7§ inches in circumfosvancs.  Foam, nearly
rosnd, slightis fattened af the vinds  Cotnr, tichest, crismas e Quality, wircurpresed m flaver
amd as a shipger, frusk perfoetly solid wicn dewi ripe. Tave, hardy amd yazvons, berring ininense
wropes while very youug

Write for descripdive civcalar and prices. Arents wantod o the MAYNARD PLUM and
ather SPECIALTIES. Write for termc and ralabogree, Al woanl e for our HANDY
ALUMINUM POCKET MICROSCOPE, jis the thing for Farmers. Fruit, Growers,
Flosists and Botanists, Teachers, Fie,

v STONE & WELLINGTON, - TORONTO 5
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Money Given Free to People who buy Goods from Advertisers in this lssue.
See Notice in Advertising Columns.
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MONEY EASILY MADE |,
BY OUR READERS

$ l 0 00 will be glven away free by Tho Canadinn
Horticulturist to readers who purchase goods
from it's advertisers. All yon have to do is to tell thead-
vertisers you recd their advertismentsin The Horticulturist
Weo
ROW TO OBTAIN THE MONEY

5 will be given to the person who buys goods to the
greatest value from advertisers in this issue before No-
vembes3, 1905.

#3 will be distributed, ono dollar to each, among the next
fivo persous making nppmauon, who have purchuased goods
from our ndvcrtlsers

“Weo have secured 2 limited numbor of an up p-to-8nto work
*The Orchard aud Froit Garden,” recently published by
E. P, Powell, one of tho best known ant,hormce. on this
continent. It contains 320 pages, and is well illustrated.
We will give one of these Looks to auy of our readers who
would prefer it to one of the one dollar prizes. This book
retailsat =1.50.

Readers must tell the advertisers thoy saw their adver-
tisements in The Horticulturist.

A va'uable premium will be given to all who do not win
cash prizes. A premmum will thus be given to everybody
who bays something from advertisersin The Horticulturist,

When applying for & prize.readers must inform this oflice
of the name or names of tho advertisers they purchased
from and the value of their purchases. Avpplication for
t\hﬁ Lonus must be made heforc December 13, 1903.

ddress

ADVERTISING MANAGER,
The Canadian Horticulturist, - Tor>nto, Ont.
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gPDON’T SACRIFICE |
YOUR FRUIT

place it in the

Union Cold Storage,

v,

eI/

o

R MONTREAL
§ and sell when markets are favor-
§ able. See that your Fruit is well §i

packed and use only the best stock.

Y

Grand Trunk cars can discharge in-
to our cold storage avoiding cartage
and exposure.

R

Stop-off privileges on export freight.

Dry air circulatian, suitable temper-
atures and moderate charges.

T Apply for particulars

) Union Cold Storage Co., Montreal
& WW!JMJJMW/JW )
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The Bellev:lle
Nurseries

for hardy varieties of

Fruit and Ornamental
Trees, Shrubs, Roses, Ever-
greenis, Grape and Other
Small Fruits.

mnr'mtcea true te name.

e

5 years' experience in Eastern
Ont'mo enables me to supply the best,
where hardiness is required. Stock is
right, prices right. Send list of wants
{ar prices before placing your order.

. C. REID, BELLEVILLE, ONT.
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| GEORGIAN BAY SHOOK MILLS

Write us for prices on
APPLE BOX and
FRUIT PACKAGE SHOOKS

We will be glad to quote on any specification sub.
mitted to us.

Best attention to orders and prompt delivery
assured.

CLARK & SINCLAIR

FRUIT BROKERS
DUNDEE, SCOTLAND

Consignments of fine apples shipped via
Glasgow have best care and attention.

CORRESPONDENCE INVITED.
Bankers: Commercinl Bank of Scotland,

Glasgow
and nndes.

——

A Handsome Premium will be Given Free to all readers who buy goods from . Advertisers.



