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THE POMOLOGICAL AND FRUIT-GROWING SOCIETY

OF THE

Province of Quebec,

The Fourth Annual Meeting of the Pomological and Fruit-Growing Society
d the Provinee of Quebee w

as ]lt,'l«l ill the 'l‘t'lnpl'l':lll('t' ”:l”’ at ”n\\'i(‘l(, on t]m
27th 'l:lllll:ll"\‘, 1897.

The opening session was held at eight P.M. The President, J
Esq., oceupied the chair.

. C. (‘]mlmis 4

Quite a number of prominent fruit-growers came out from the city. Among
them were the Hon, Sydney Fisher, Minister of Agriculture; R. W. Shepherd, of
Como; J. C. Chapais, of S Denis, President of the Society ; E. A. Barnard,

. Secretary of the Ciuneil of Agricalture ; Dr, Grigaon, Ste. Adole : . Newman,
Lachine ; Robert Brodie, St. Henri: W, W, l)unlnp. Outremont ;: W, F. Halero,
Hudson ; J. M. Fisk, Abbotsford ; Dr. Wood, St, Johns; Gilbert Wintle, Como ;
Professors Craig and Shutt, of the Ottawa Experimental Farm.

THE PRESIDENT'S ADDRESS.

The President, (Mr. Chapais) addressed the meeting as foilows :

Ladies and Gentlemen :

[t is with much pleasure that the 1
the Provine» of Quebee finds itse
meeting.  When our Society w
tion was to make this a peculi

’rovineial Fruit-Growers’ Association of : !
. Y . . . . L4
If in Howick to-day to hold its fourth winter §i
as organized, the idea tha
arly provincial society—q

t governed its organiza-
me whose work would

a8
penetrate every section of the Province—and it is to carry out that idea that
YLy year we seleet a new place of meeting, so as to reach in time every district B
which takes any interest in the cultivation of fruits. We have visited a good i
many places in the Province now, and in each locality we have found the

) people
considerably interested in this brauch of culture, and I am happy to see by the

large gathering present to-night that the people of this section are Just as much
terested in promoting the object of our Society as those of the other sections
we have already visited, and I have no doubt that the industry of fruit growing
will become a source of profit for our Province. Last summer, in order to see a,
Part of the country pretty distant from the Western part of our Province, we
held our convention in St. Jean Port Joli, L'Islet County, fifty-nine miles below

the City of Quebee. We were in hopes that the Directors of our Society from

2
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the West would have been able to visit us there in that part of our Province, to
which I myself belong, and we expected to show a fine exhibit of fruit to them,
But, unfortunately, for one reason or another none of our Directors from the
Western part of the Province had found it possible to attend the convention,
and we were sorry for it, because Professor Craig, of the Experimental Farm at
Ottawa and Mr. Dunlop, our Secretary—two gmnl men in their line—were rather
surprised to see such a good exhibit of fruit in that district. ~ We had
forty varities of apples, fifteen varicties of plums, seven of cherries, and were
able even to show at that meeting on the 27th of September, owing to the differ-
ence of climate between there and the West, a variety of gooseberry, the Down-
ing ; 2 varieties of currants, Lee’s prolific and Versaillaise; 1 variety of White
Raspberries ; 1 of strawberries, the White Alpine—all picked from the bush the
day before. The judges were rather surprised to see these small fruits so late
in the season. If I mention this, it is simply to show what the prospects are for
fruit-growing in our district. We can come on the market with certain varieties
after the season is over in the West, and thus make the market iast
longer for certain varietigs which are always looked for, such as good summer
‘11)]’1\\ and these small fruits which are all marketed in the West in June, July
and August. These we have in August and September in our district. T shall
be able to show you to-morrow, in a paper which I have prepared on cherry cul-
ture, that we can have cherries in our district from the 1st of July to the 1st of
September. Even on the 27th of September last year, we could show at St
Roch des Aulnaies cherries growing on the tree of very good quality. In our

Province there are many districts quite different one from the other as regards
climate, and it is the duty of our Society to find out the wants and requirements

of all these distriets. I know, for instance, the Chicoutimni and Lake St. John
distriet, where it was thought, a few years ago, that no frait could grow. Last
fall at St. Jean Port-Joli we have seen some specimens of apples grown there,
which show that some work is done in that direction, and 1t should be our
endeavour to find out what kinds of fruit will suit that locality, especially what
kinds of plums and cherries, the cultivation of which has so far been a failure in
that section. Then we have the northern parts of the Province. We must find
out what fruits will grow there ; and I am sure, if we work hard on these lines
we shall succeed in enabling the farmers in every part of our Province to grow
some fruits, if not from a commercial point of view, at any rate for family us.
We have to work on new ground, and new ground is always good ground t
work in, because it is not exhausted. We have to follow out in that line what
was done before.  We propose to follow the example set by the Province of
Ontario. Some of the best work done in that Provinee was done by means of
what they called their Fruit Experimental Stations. That system has been
working there only three years, and the Assistant Commissioner of Agriculture
of Ontario says it is the hest piece of work ever done by the Fruit-Growes
Associations of that Province. These stations are established in various parts
of the Province, and are now eight in number. The Society chooses a farmer iv
one district who knows somethmg about fruit-culture, and who has a good
orchard, and gives him something like $100 or $150 a year and gives him some
trees of various kinds. In one statlon apples are grown, in another plums in
another cherries, in another small fruit ; they try all the varieties known in the
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Province, and they have derived from that system, began three years ago, very
good results. T have read a paper on that subject before the convention of St,
Jean d'Iberville last winter It was printed in both languages and we wanted
to put it before the Legislative Assoml»ly of Quebes, I'nfnrtunutvl_\', however,
we were too late, but I propose to keep agitating in the matter, and I am
glad to see here to-night the Hon, Mr. Fisher, who understands very well this
question of fruit experimental stations, and who, I am sure, will give us all the
help he can in that direction,

I am sure I express the feeling of every member of our Society, when I say
that we consider ourselves ]lig‘}lly honoured in lmving Mr. Fisher, our Vice-
President, raised to the important position he now occupies. We are gl very
proud of that (applause), and I take the liberty of congratulating him, or rather
of congratulating ourselves, on his having been called to so high a position, in
which I am sure he will do all he can to help us in our work, which he under-
stands so well and sympathizes with so tully. (Applause.)

say

Hon. Mr. Fisher (Minister of Agriculture) :— Mpr. President, Ladies and
Gentlemen.—I wish to thank you, Mr. President, for the very flattering reference
which you have made to myself, and you, Ladies and Gentlemen, for the kind
manner in which you have endorsed the friendly congratulations ma e to me by
our President on my elevation to the position I now occupy. I have had the
pleasure of visiting Howick on former occasions, and am very glad indeed to see
that to-night the people of this neighborhood have turned out in such numbers
to welecome the Provineial Fruit-Growers’ Association. I know of old, from
experience, the huspitu]ity of the people of Howick, and I am satisfied that no
better place could be ehosen for our winter meeting. I was unable to attend the
mecting at St. Jean Port Joli, a deprivation which I felt very keenly, hecause
not only would I have been glad to mal.e the acquaintance of the people in that
far-off' part of the Provinee, but because I had known of the great efforts which
have been made there in fruit culture, and the success which has attended these
efforts —a success which most of us, in the western part of our Province, thought
to be impossible. We :annot, however, refuse to believe in that success after
the evidence we had of it in the shape of the fruit sent from that part of the
country for exhibition here, where they could be seen by everybody. I regret
especially that no director of our Association from this western portion attended
that meeting.  We have been fortunate, when we held meetings of our Associa-
tion in this part of the Province, to have present at these meetings directors
from those far-off districts, and I think it is but right that directors from the
western sections should try and attend meetings in these distant districts, and
bring back reports of the work that is being done there. The Provincial Fruit-
Growers’ Association is a vomparatively young body. It has not got, by any
means, the age or prestige of the Dairymen’s Association, which has done so
much good for the dairy interests of this Province ; but I am satistied that Just
as that Association has done great things for the dairymen, so this Society can
and will do great things for the fruit-growing interests of this Province.
We have abundant capacity for the raising of fruit of the finest quality. We
tannot, perhaps, raise quite such enormous quantities as the Province of Nova
Seotia or Ontario, and there are some of the finer and more delicate fruits to
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which our climate is not favorable, but we have th» finest apples in the world,
apples famous for their rich, delicate quality. I believe that also below the
City of Quebee, there are plums raised which are equal in quality to any raised
elsewhere. They are not so larve and iine looking, but in the matter of quality,
in deliciousness, they surpass any other fruit+n the world.

We have ample facilities also for raising small fruits of every kind,
and though we cannot market them quite as early as people west and
south of us can, still we have them of the finest possible quality and for just
as long a season. What we should strive for is to obtain quality. I think
quality far more important than quantity. If the quality of our productions is
kept up, our reputation will be made, and our products will be in demand in the
best markets in the world, (Applause).  And while we may not be able to pro-
duce quite such a large variety of fine looking fruit as California and British
Columbia and some of the more favoured southern countries, still. I am alad to
know the quality of our fruit far exceeds theirs, and it is that we should aim at
keeping as high as possible. ; At present the raising of fruit for export is receiv-
ing a great deal of attention. 1In this Province we have not yet turned our
attention in this direction to any great extent, except in the neighborhood of
Montreal. The export of fruit is a thing we must look forward to. and there is
also a large market at home, in our own Provinee, which is not sufficiently sup-
plied by our own people. 1t is certainly a matter for regret that this Provinee
should have to send so much money out of it every year in order to pay for fruit
that is eaten by our people. That is not right.  When we can produce the fruit
ourselves, there is no reason why we should not do so and keep this money
which we spend on imported fruit circulating in our own midst, and use for
other purposes what we have to send abroad. This question of produecing fruit
for export is rapidly engrossing the attention of fruit-growers in other parts of
the country, and it may be of interest, perhaps, to this Association if I
should say a word or two regarding what they look forward to. Last fall it
was my good fortuue to go down to Nova Scotia, and there I came into contact
with the fruit-growers of the far-famed Annapolis Valley—a portion of the
country, comparatively speaking, of small arca, but rich and productive, and
which grows and exports an enormous quantity of good apples. Of course the
crop this year was quite abnormal, never equalled in the past, and not likely to
be in the near future. From that little piece of country, the Annapolis Valley,
not larger than the Counties of Chateauguay and Huntingdon, not less than
400,000 barrels of apples were exported last season. It is true thata good many
of these did not bring any return in England, but that was because, unfortunately,
they were not sent forward properly packed and with proper care, and the prices
got were consequently comparatively small.  Yet despite the fact that they sent
out that enormous quantity of apples this year from the Annapolis Valley, not
one-quarter of the land there available for apple culture is in orchard, so that
they could easily multiply that export four or five times, provided the crop per
acre were as great as it was this year. In the Province of Ontario, the Fruit-
Growers’ Association have been turning their attention *o the export trade.
Last year, 1895, they sent experimental shipments to Australia. The experiment
was not successful ; the whole thing was practically lost, but that was due to the
fact that the shipping arrangements were not good. This last fall, however, they
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sent another shipment, which was much more carefull
any means perfeetly managed, and the result w
isfactory return. No doubt, in the near future, when the arrangements are still
better, when the chain of communication between Ontario— jf we choose to
undertake it—to Australia is more perfect, our people will he able to send
certain Kinds of frait with profit to that far-off’ colony of our Empire. In the
same way, I am satistied that in the neay future, if we can improve the arrange-
ments between this and the Mother Country, we will find a better market in the
Old Country for all the fruit wecean export. There is an almost unlimited market
in the Ol ('nllntl‘.\‘. in this sense, that the fruits are here lw']:l.\' ("n':l]' enough to
be eaten by everybody, but are only eaten over there by the comparatively well-
to-do. '”ll‘)'t' are lll;lll'\' ]lt'(l])l(‘ on the other side who would consume fruit
I enormous quantities if they could wet it a little cheaper, and it we could send it,
[f communication between this country and Fngland was so perfected that we
could send our fruit forward at less expense, and place it more cheaply and
easier on the English market, the demand for it would bLe practically unlimited,
['am glad to know that the fruit-growers of Nova Scotia and Ontario are pre-
pared this season to send forward fruit cxperimentally to the Old Country, to
sce whether a may ket may not be opened there for a much larger quantity than
we have hitherto sent, and also a market for other fruits than we have been in
the habit of sending. In this Province. we have a difficult problem to deal with,
We have part of the Provinee where fruits of a more delicate nature have not
heretofore been grown.  Railways are penetrating to all parts of the Province,
and the result is that in these sections where fruit cannot he raised, it is imported
from elsewhere easily and cheaply ; but fruit which comes a long distance, I
care not how good it was at the start or how carefully packed, is never like that
which we can pick out of our own garden.  We can pick that fruit Just inthe
condition we want it and get it in the freshest condition on our tables, and
therefore it is of the utmost consequence to everybody who has a country home
and a little plot of land to try and raise his own fruit. In this the work of this
Association will be of inestimable help.  We have our reports, which contain
ot only the reports of this meeting, but also the reports and experiments of all
the leading fruit-growers of the Province. We have the reports of the Experi-
mental Farm at Ottawa, of the experiments there in a climate pretty similar to
that of a large proportion o this Province, and, therefore, of great help to us.
Under these circumstances, by joining the Society so as to get the reports, by
sending to the Experimental Farm for its bulletins, you will be able to find out
pretty nearly all you can about fruit-grm\'ing. without having to make the trials
and experiments yourself, '

Y managed, though not by
as a portion of the fruit gave sat-

But, while these things which you find in books and reports are accurate
and carefully prepared, at the same time, they have to be applied to your own
particular eircumstance and conditions with sound common sense, or, otherwise
you may fail, and then throw the whole thing up in disgust. Do not do that,
Talk to your neighbours and others, who have a little experience, and find out
whether the application of these things which you find in books and reports
apply to your particular circumstances; if you have not made a little mistake, I
wish to impress on you that, in applying these things to your own conditions,
Joumust use your own common sense and judgment. Hard and fast rules
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cannot be laid down for any work in agriculture or horticulture. The principles
which underly these matters, the general methods which must be followed, can
be laid down, but the application of these principles and methods to the work
on a particular piece of land must be more or less varied according to the
conditions and circumstances and the facilities which are present.  To-night
we have a long programme, and I do not intend to detain you at any great
length. I hope to be with you during the whole of the meeting, and we shall,
no doubt, have a number of opportunities of taking up other things and discuss-
ing other matters before the Convention closes. I wish to say, before closing,
that I regret that, as an official of the Association, of which I have been for
a number of years a Director, and of which I have had the honour of beino this
year Vice-President, I will have to bring my connection with it to a close.  The
onerous duties I have assumed as Minister of Agriculture for the Dominion will
not allow me to do justice to the work I would be called on to do as an official
of this Association. I regret this 1'.\Itrl'(‘lllt'l‘\'. I would be glad, indeed, to go on
doing what I could, as an official of the Society, as I have done in the past. I
hope, however, to continue a member of it, and I assure you that, if in any way,
in my official capacity, I may be able to promote the work the Fruit Association
is doing, I shall be only too glad to do the utmost in my power. (Applause.)

Our President has spoken about a matter to which he has drawn my
special attention, that of experimental fruit stations worked by individals over
p ; I )

the Province. This is a matter about which I have thought a good deal lately,
because my attention had also been drawn to it by the work done in the
Province of Ontario. The work done there has been done by the means of the
Local Government, which established such stations as Mr. Chapis has deseribed ;
and up to a certain point, I understand they have been doing excellent work.
They have not yet gone into some spheres in which too, perhaps work ought to
be done, but they hope to extend the sphere of their work, and in that respect
our Province might weil follow their example. We have the same necessity for
experimenting in different parts of our Province, perhaps even greater necessity,
and I hope that ip this work the Province of Quebee will emulate her sister
Province. If in addition I may be able to make any arrangement which will
facilitate such work, which will perhaps increase the efficiency and scope of the
work done at the Experimental Farm at Ottawa and its branches, you may be
sure I shall not neglect doso. (Applause.) With these few remarks, which |
have made entirely on the spur of the moment, I shall conclude.

I have been speaking for the last month, pretty nearly every day or two, at
agricultural meetings, and am glad to say I have had the opportunity of meet-
ing a very large number of people interested in this industry in various parts of
the country. I feel it my duty as it has always been my pleasure, to go about
and discuss with the people the details and methods of their business, find out
their views and ideas, and especially to study what can be done by the Govern-
ment of our country to aid what I consider our most important industry, the
industry of farming. It was in this view that I attended this large number of
meetings since the session closed. I have now pretty nearly got to the end of
the work, and must the next month sit quietly at Ottawa to prepare for the
work of the session. I am especially gratified that the last meeting 1 attend is
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Mr. President—We shall all feel sorry to see the name of our worthy
Vice-President disappear from the list of our Directors, but as he assures us he
will continue to take great interest in our work and give us all the help he can,
we must thank him, not only for what he has done n his capacity as Dircetor
and Vice-President of our Society, but also for the assurance he has civen us of
his continued interest in our suecess in the future. Let me now introduce to you
our distinguished horticulturist. My. Craig,

LESSONS FROM THE YEAR.

Prof. Craig—We have all heen congratulating ourselves on the fact that in
the Dominion Cabinet, one of our members fills the important position, for
which he is so eminently qualified, of Minister of Agriculture. We certainly
deserve to be congratulated as well as the hon. gentlemen in question, but I
must say that in one respect I feel somewhat disappointed. T felt extremely
proud to find my name on the programme following that of our Hon, Minister
of Agriculture and vice-president of this Society, but in the course of his address
he has so completely covered the ground that T intended to take up and has done
it so well that I fcel the disadvantage of following a practical Minister of Agri-
culture, and heartily wish myself in some other place, feeling extremely diffident
about presenting to your consideration matter which has already been so lucidly
expounded.  Mr. Craig then illustrated the point that he wished to make by
telling a humorous anecdote, and proceeding, said :—

The Hon. Mr. Fisher has pointed out a fact, which is strongly borne in mind
at the present time, viz, that there has been an over production of apples
during the past season, but the question arises whether there has been an actual
over production of the kind of the varieties of fruits we ought to grow. Growers
experienced great difficulty in marketing their fruits, owing to the fact that a
great many varieties ripened at the same time and we had no facilities for hold-
mg them without loss : the markets were consequently glutted. I wish to say
that I believe we shall have to change our system of horticulture in the
Province of Quebec in the near future. As the Minister of Agriculture has
pointed out, we shall have o look for foreign markets and grow for these
markets suitable varieties, Cold storage shipping facilities no doubt will enable
U to reach these markets even if we continue to grow the kinds of fruit we are
now cultivating, but it is evident Wwe must cultivate in the future more winter
apples than we have boen doing i the past, The first lesson then which should
be impressed upon us very strongly by the experience of the past season is to
mnerease the amount of our winter apples. Later on I shall touch on the methods
by which that change may be brought about. Some people believe that we
t@n profitaby turn our summer apples into cash by making them into cider, T
think My, ])unlop will tell you to-morrow, and Mr. Newman will bear me out,
tlmt_.\unnner apples are not the kinds best fitted to make the first quality cider,

gun, it is said that we can eva orate them and put them on the market in
dried form the following year. Iﬁ're, I believe, we shall also be disappointed.
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This year I had the oppo:tunity of carrying out some experiments with
the view of finding out which were the apples best suited for evaporating
purposes, that is, the varieties which would give us the largest amount of
evaporated products per bushel of apples and would make evaporated products
of the best quality. With one of (. H. Grimm Manufacturing Co.’s portable
evaporators I tested forty-five varieties, Invariably, in the case of the aut umn
and summer Parieties, when the requisite amount, of water was thrown off, the
residue—the dried apple—was so small that it would not allow us to compete with
the firmer winter varieties now used for that purpose in the State of New York,
This simply emphasizes and bears out what I said a minute ago, that suinmer
apples, while they have their features of usefulness, cannot be relied npon to
make the best cider, and certainly are not suited for making of good quality and
in economical quantity an evaporated product. For instance, the ordinary
winter apple will give you 5 to 7 pounds of evaporated product per bushel
whereas in the case of summer apples, many of them run as low as three pounds
per bushel when dried to the same extent as the others. This shows a oreat
diserepancy between the two, and taking into account the quality and the fac
that we can use the commonest winter apples for evaporating, it places the
unpleasant fact before us that our summer varieties are unsuited for this purpose,

SUMMER VARIETIES.

To enumerate one or two varieties I have noticed that have done particu-
larly well in a great many parts of the Province, I do not know of any apple
for the home market which is better than the Yellow Transparent. I may not
be borne out by commercial growers, but, from my experience at Ottawa and in
marketing them at Ottawa in ten-pound laskets, I do not know of any variety
that will give you more money in the early part of the season. The Montreal
market, I think, would give you good returns also, but the apple must be
handled with exceeding great care, as it is tender in the skin and flesh. It must
not be allowed to hang on the tree too long, and it should not be marketed in
large packages. Another variety I think a good deal of is called Van Deman;
it is a variety closcly resembling the Red Astrachan, but ripens rather earlier,
and is somewhat finer in texture. The fruit is just as beautiful as the Red
Astrachan.

Mr. Shepherd—What is the quality ?
Prof. Craig—Rather better than Red Astrachan.

WINTER VARIETIES.

Of winter varicties, I* seems to me we could very well increase the number
of trees in our orchards of such kinds as Scott’s Winter, Golden Russets, and
Lawvers or Delaware Red Winter. The Lawver is one of the best keeping
apples we have. At the meeting to which Mr. Chapais referred—and I quite
corroborate his statements of the exhibit at St. Jean Port Joli—I exhibited
specimens of Lawver grown the previous year, and kept in an ordinary cellar.

L

RENEW BY TOP GRAFTING.

Now that we have this large number of varieties, which I have referred to
what shall we do with them ? It seems to me the practical solution of this
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question is not to destroy them and wait, during the time necessary, to grow
new trees of different varieties with which to secure returns, but to utilize the
stocks we have by placing upon them tops of other kinds. 1In other words, by
top-grafting.  Any of those which are tender, or show by sun-scalding lack of
,wl;l],t;l'ﬁi“tw\' to our ('ullf'itiun.\‘, should be l'u']"('twl. | would root these out
entirely, but it would pay to top-graft a large percentage of the vigorous
summer varicties now growing in many of the orchards throughout the country

RUSSIAN APPLES,

Turning to the Russian apples, all have had the fever more
know of no place where a larger

or Il‘\.\‘, and T

amount of information on this question of
the value of Russian apples may be obtained than in the vicinity of Abbotsford,
Mr. J. M. Fisk has done a great deal of good work in selecting from a large list
those of value. Those who have Russian apples which are pertectly hardy— and

most of them are bearing summer fruit, will find them, in many cases, excellent
stocks for top-grafting.

Mr. Barnard -Winter varieties 7

Prof. Craig—-I should advise using the winter varieties, I know the point
that you have in mind, viz., that if you place winter varietios on a summer stock,
you may change the season of the grafted fruit. That is true to g certain extent,
but not to such an extent as to sericusly affect the value of the work,

Mr. Newman—What varjeties do you refer to ?

Prof. Craig—I would top-graft, using the three varieties I have named.
Mr. Shepherd—Have you thoy

'Hllg‘ll].\' decided on the value of the L:l\\'\'l-l',
because I have had some expe

rience with it, and do not find it hardy.

Prof. Craig-—As the Hon, Mr. Fisher has said, I think that any tree that
will stand the climate we have at Ottawa—which I consider much more trying
than the Island of Montreal or alorg the banks of the St. Lawrence on either
side—will stand the severe portions of the Province of Quebee.  Our climate at
Ottawa is often dry, always cold in winter, and the sandy soil in which the
orchard is planted is not as favourable as it might be; therefore such varieties
which succeed with us, I feel Jjustified in recommending to other portions of
the country where the thermometer does not, fall as low.  We have six trees of
Lawver in the orchard, none have winter killed, and they have borne for three

years, good annual Crops.
Mr. Newman—Do you include the Wealthy 7
Prof. Crajo—I have not mentioned it as a summer apple. I think it
g I

posseses a decided element of value for export purposes, and therefore would not,
melude it among the varietic 8 to be top-grafted.

RASPBERRIES.

Regarding small fruits, T w :
lome to me by experiment in connection with growing small fruits on the

ish to touch upon one or two lessons brought
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Experimental Farm.  Speaking of raspberries, I know of no better variety for

general culture than the Cuthbert, and 1 say this after having tested pretty

carefully at least 75 or 80 kinds. With Cuthbert 1 would grow the Heebner
and Marlboro. The Hecbner is a variety as yet not grown to any extent outside
of our Experimental Farm.  We have tested it for six years and year after year

it has given us large erops, being but very little winter killed,
TRAINING AND CULTIVATING.

The experiments we have been carrying on touching the methods of cultiva-
tion I have not said anything about in the past, but after having secured the same
results three years in succession, I think 1 am justified in stating these results
now. We grow most of the varieties in two parallel rows, 150 feet in length,
for purposes of comparison. These are varieties which are comparatively well
known and may be considered commercial. 1 have treated two rows of each kind
differently. One row has had the voung wood cut back when it attained the
height of 15 to 18 inches, and, has also had the bearing wood taken out as soon
as the fruit was harvested. The other row was not summer pruned, the old
wood being taken out after picking the fruit. Then half of the eanes of cach
row was bent over and protected from the frost. Now, the row which was not
summer pruned has given the largest product year after year. That is not
orthodox teaching in connection with raspberry growing, but it is exactly what
has happened in our experiments. These plants which were cut back did not
give us as satisfactory results as these which were allowed to grow the full
height and were pruned the following spring.

Mr. Shepherd —Without nipping the ends as they grew !

Prof. Craig—Yes, without nipping the ends: we cut them back the next
spring to the extent that they had been injured by the frost.

STRAWBERRIES.

Then with regard to strawberries, we have tested a large number of stiaw-
berries. - This year we had fruits of 120 varieties. There are Jjust two to which
I would call your special attention. The name of the first is the William Belt.
While not giving the largest number of boxes per row, it gave us the largest
proportion of large, fine, firm berries. It is a strong grower. I think it is a
varicty we should test. We shall probably hear more about this from Mr.
Farmer, the strawberry specialist from New' York.

Hon. Mr. Fisher—What is the quality ?

Prof. Craig—I should not call it the bast from an amateur’s standpoint, but
it is good from a commercial standpoint. The next variety is one called Scarlet
Ball. * This is a handsome berry, horne on long stems, strong enough to keep it
up well out of the sand and dust.

ROOT KILLING OF FRUIT TREES.

I would pass on to another lesson which was strongly impressed upon us
last year, and that is the danger of fruit trees being destroyed by frost killing
the roots. This disastrous result has occurred in our orchard to a considerable
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extent, and was most severe on those portions which

were unprotected by any
vegetation whatever.  Such injury suggests to

us a practice which, I think,
should receive our earnest attention, that of growing in our Provinee of Quebee
orchards some sort of a crop upon the surface of the orchard
to prevent the frost from injuring the roots of the trees.

the trees, when taken up and examined this spring, it was
tance of two feet or more below the surface of the oro
entirely killed.  We should understand, in this
trees will occasionally be injured by a frost whicl
it was so in this case. The cherry trees, for

ground, in order
Of a great many of
found that for a dis-
md the roots were
connection, that the roots of
v will not injure the tops, and

instance, which ‘were killed, blos-
somed in the spring at the normal time, and carried

attempt to get fruit and «h~\'q-|np leaves, but after the
the branches and twigs was exhausted, the whole tree g‘r:ulu:nll.\' withered. The
action of the frost on vegetable tissue is very interesting, and when a tree dies
from a severe cold, it may die from practically the same result as that which
follows a period of severe drought. A severe cold withdraws the moisture from
the cell contents.  If this action is kvl)t, up long enough, the vital part of the
protoplasm dies, as in the case of protracted drought.

the process so far as to
food Nll’)l)li\' stored up n

Mr. Fisk—Was there any difference in the roots of those which have
suffered ?

Prof. Craig—The apple trees were propagated mostly on French crab stock
but I could see very little difference, whether root grafted or budded,

Mr. Shepherd—Were these trees mulched ?

Prof. Craic—No : they were on elean cultivated ground.
(=] v l)
SHIPPING FRUIT.

To come back to our first proposition, it seems to me we shall have to
endeavor first to grow suitable fruit for the market, Tt must be grown in the
best manner in order to produce the finest quality. Then it must be placed on
the market in the most attractive manner.  We should grow less fruit of better
quality, and place it on the markets in smaller packages. My, Fisher referred to
the Nova Scotia Fruit-Growers’ Association. I had the pleasure of attending the
amual meeting last week, and while there I learnt a great deal more than I
could possibly draw your attention to at this time. One matter that is occupying
their attention just now is the formation of a Fruit Exportation Company, so
that the fruit-growers of the Valley may combine in order to place on
the European market their fruit as chenpli\' as possible, in the best condi-
tion and of a uniform grade, under a provincial superintendent, so as to
avoid the profits of the middle man on the other side. They nurpose having
an agent over there who shall govern the distribution of fruit to a certain
extent, so that if the market jg glutted at one point, he will order a
change of shipment to another market less filled up, in order that the fruit-grow-
€IS may reap larger profits. In hany cases, when Liverpool and London are
glutted, the markets in the central parts of Eng]mul have a compamtiv«-ly small
supply. In Nova Scotia, while they grew Northern Spy and Golden Russet to
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a considerable extent, yet such apples as Gravenstein do not keep very long At
this time their heaviest shipping season is past, and these apples  which
are now in cold storage are the only ones in good condition, so that while they
have some advantages in the distance of the haul, yet with regard to their staple
varieties they are not much better off than we are.

THINNING TO INCREASE SIZE.

The necessity of thinning the fruit is a work we shall have to recognize iy
the future.  The benetits have been brought to my notice in many places this
year. In September I wasin Ontario in one of the best plum-growing sections, and
saw an orchard of four hundred trees, each tree of which vielded ten baskets of
Lombard plums, or four thousand baskets in all, which sold at twenty-five cents,
making a gross return of 1,000 for these 400 trees. I saw another orchard, not
five miles away, that carried probably as large a number of baskets, but I an
sure that they would not realize more than fifty per cent. of the gross return of
the first. The high prices:scored by the first lot may be attributed to the faet
that they were thinned, and the second ‘was not. The Lombard is one of these
trees which will practically kill itself by overbearing if it is not thinned. The
fruit will, under these conditions, become small, and be very poorly coloured, so
that the smaller price for the larger number of baskets will not equal in gross
returnthatsecuredfrom the smallerquantity of betterquality obtained by thinning,
At the farm, I have tried this experiment on some varieties of American plums,
These are very prolific sorts; if allowed to bear to their full extent, will in a
few years deswroy themselves. In the case of the Weaver plum, two trees
which were not thinned for three years died at the end of that period, and two
other trees which were thinned each year, are in good health and give fair returns
each year. It is, therefore, not only possible by thinning to inerease the uality of
the fruit but to keep vour trees in health.  The varieties, methods of cultivation,
the manner of packing and the kind of package, are points that we, as fruit-
growers, should consider with great care at the present juncture. We should
not only take an interest in our own work, but should study the demands of the
market abroad. Speaking of “taking an interest,” reminds me of an incident
told to me by Mr. J. H. Hale, of whom many of you have heard as one of the
largest peach-growers in the United States. A Hebrew couple had a little oy
named Jacob, and one day when Isaae, the father, came in, Rachel told him
that little Jacob was very sick. Isaac asked what was the matter. Rachel
said, “ I do not know, but he does not eat and he does not take any inferest in
anything.” “ He does not take any interest,” replied the father, “that boy is
not sick, he is dead.” Any fruit-grower who does not take suflicient interest in
his work to come to our annual meeting in order to discuss and study these
questions with his fellow-workers, is dead to his own best interests.

Mr. Brodie—Have you ever tried canning apples ?

Prof. Craig—The canning industry of apples has not proceeded to such an
extent as the canning of other fruits, owing to the fact that we have not an
extensive market for this class of canned fruits in America. There is, | lwl_ie_\'e.
a considerable market in Germany and, to some extent, in England. In British
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Mr. Brodie—About the Yellow Transparent, I
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PLANT CONSTITU ENTS :
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The organie elements, carbon, ete., are not to be f
materials of the plant, but are there combined with one
known compounds. These have been formed from
absorbed, just as the bone, flesh and blood of which we are made up has been
derived from the food we have eaten. They are not absolutely, but they are
essentiall; the same as the food. The food has been converted by the life
funetions of digestion and assimilation into muscles, boae and so forth. Remem-
ber this, then, that just as we are constituted of the food we eat, so are plants
made up of the elements of food they take in. These elements are built up,
by the life functions of the plants into various substances. What are these
substances ? These organic elements, combined in various proportions, become
protein or albuminoids, of starch, sugar, fibre and oil. The Albuminoids are so
ealled because of their chemical resemblance to the white of an egg, a substance

ound as such in the
another, forming well-
the food the plants have
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which is known as albumen. One of their essential constituents is nitrogen,
Albuminoids differ from starch, ete., in the possession of nitrogen, which these
atter substances do not contain.

Just as nitrogen is essential for the aniwal so it is, curiously enough, for

the plant, and just as it is the most expensive element which we have to pur-
chase, when |»ll‘\'in;_"‘ foods for our ecattle—because it is these concentrated foods
which are sold at high prices that coutain the largest amount of nitrogen, and
which really in a large measure gives them their value-—so it is that these
forms of p|:mt food or fertilizers, which contain lzu'g«- (,llallltitit‘s of lli(l‘”‘:‘t'l],
which cost the most.

By observing the brackets on the above chart you will notice that nitrogen
is placed among the air-derived elements and also among the soil-derived
elements.

What do I mean by that? I mean that under ordinary eircumstances,
that is, with most of our farm crops, nitrogen is a soil-derived element, but that
under certain circumstances, as with the clovers, it may be an air-derived element,
This is a very important fact, and one which we should thoroughly understand,
The air which we breathe consists mainly of oxygen and nitrogen—practically
four-fifths nitrogen and one-fifth oxygen. It also consists of small quantities of
carbonic acid gas. The latter is given off from our lungs, and exists in the
atmosphere at the rate of four parts per ten thousand. This apparently small
quantity of carbonic acid gas furnishes a large portion of the food of plants
But I wish specially to refer to the part that atmospheric nitrogen plays in agri-
culture. There is only one class of plants, as far as present known, which is
able to appropriate or assimilate or build up into their tissues this atmospherie
nitrogen.  Although there is a very large quantity of atmospherie nitrogen, yet
for the majority of our farm crops it is absolutely useless. For cereals and roots
and grass we have to give from ten to fourteen cents a pound for nitrogen when
we purchase commercial fertilizers. The nitrogen of the atmosphere is quite
valueless for the classes of plants I have just mentioned. But it is different
with the pod-bearing plants or the legumes. These e mprise clover, peas, beans,
vetches, ete.

[ should like to indicate how it is that these plants are able to assimilate
this atmospheric nitrogen. It has been said by some one who was able to take
the birdseye view of the progress of the world, that electricity and clover
culture are revolutionizing the world. That expression really gives voice to a
truth. I beiieve that this discovery, which is quite a recent one, is revolu-
tionizing our agriculture. Its application is certainly lessening the cost of pro-
duction of our other farm erops. By the aid of certain bacteria or germs that exist
in the nodules or the roots of clover, peas, ete., this atmospherie nitrogen is
appropriated and assimilated. In turning under such a erop we enrich the soil
with nitrogen for the use of future Crops.

We are speaking to-night more particularly upon the resource of plant
food for orchards. Apple trees must take their nitrogen from the soil. They
cannot absorb it from the atmosphere. It must be furnished in some available

form.
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to see that the soil contains these materials, principally potash and phosphorus
in available forms. You must remember that although more than 99 per cent,
of the material of the apple is a clear gain to us from the atmospl.ere, never-
theless the tree cannot appropriate that 99 per cent. if we do not supply it with
the 3-10 of one per cent. of these materials which it takes from the soil.

After making an analysis of the apples and of the leaves, I caleulated the
quantities of these three essential constituents,-—nitrogen, potash and phos-
I)]Hn'i(' acid—which were taken from the soil per acre by crop of apples.  The
caleulation was made on this basis: that in an orchard twenty-five years old of
40 trees to the acre, the yearly crop might be put down at 160 barrels, or four
barrels to the tree.  Of nitrogen, we found there were about, in round numbers,
9 pounds in the 160 barrels, tive pounds of phosphoric acid and 33 pounds of
potash. That is very little compared with what some of our crops take out per
acre.  Of course, these amounts are in addition to those contained in the w ood
and leaves of the trees. 1 cannot, therefore, \‘]H‘.‘l]\' of our fruit crops as
exhaustive crops ; nevertheless it is essent’ I they should have these elements
in available forms. You ask me is it necessary to furnish them in equal pro-
portions or should one be in excess of the other. \\'vll,('lln'lnix‘tr‘\' shows that the
apple uses these elements in these proportions :

9 of nitrogen.
5 of phosphoric acid.
33 of potash.

Our fertilizers for orchards do not as a rule contain sufficient potash. In
the past many of us have been applying, season after season, superphosphate,
when in all probability potash was most needed. T am convinced that there are
many erroneous opinions, widely spread, held regavding the nature of commereial
fertilizers. These are due to ignorance on this matter. Unfortunately the term
“ Phosphate ” has been applied to commercial fertilizers in general. It should he
restricted to these fertilizers which contain phosphoric acid in a soluble form,
and that only ; it should not be used in speaking of these materials which
contain nitrogen and potash. The mistake many have made has been supple-
menting farm manure with superphosphate, and this in orchards that require,
as I have indicated, potash and nitrogen.

We analyze the leaves and find that these elements do not exist in the
leaves in the same proportion that they do in the apple. The leaves require
more nitrogen than the fruit, but nevertheless they require a very large amount
of potash. There is also a considerable amount of potash stored in the wood—
the trunk and branches. This leads us to the conclusion that our orchard
fertilizers should, in the first place, be rich in potash, and secondly should
contain nitrogen in addition to phosphoric acid, unless we supply the nitrogen
by turning under occasionally a crop of clover.

Now, I shall devote a very few minutes before closing to pointing out how
I think these elements may be most advantageously and most profitably sup-
plied. Upon this chart which hangs on the wall, I have depicted the composition
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of all the fertilizing materials in the market,
the various commereial fertilizers of the manufacturers, [et me l»rivﬁy take
up the matter of the fertilizers, which you may buy. You should always
purchase fertilizers upon an analysic. If you want to apply it to an orchard,
vou do not want to get one whiel, is very rich in nitrogen and very poor in
iun[.‘l\'l. That would not be profitable or economies] treatment of orchard
soil. . What we want to do it we are going to buy a brand of fertilizers,
or to make a mixture containing these three essential elements, is to see that
there is from two to three per cent. of nitrogen and from three to five per cent.
of phosphorie acid and fron 10 to 12 per cent. of potash.  The mistake of many
of our manufacturers has been that they have 1g down the percentage
of potash and giving mope Phosphoric acid than jt is economieal to use, If you
have a knowledge of these principles of fertilizer mixing it might be far cheaper
for you to buy the materials and mix them yourselves,

little i\rm\\'lmlg‘w is necessary as t

From them are compounded

been kw;»il

Before doing this some
o the nature of the materials to le cmployed,
otherwise we may lose one or other of theiy constituents. Tyat knowledge you
can always obtain by writing to the Experimental Fapm, and there is no reason
why an intelligent orchardist should not Prepare his own commercial fertilizers
and effect a saving of at Jeast 25 per cent. Let me ask your attention to the
forms of potash available, Theve is, tirst of all, wood ashes. '”u‘_\' should
contain about 53 per cent. of potash. They will contain in addition, about 2 per
eent. of phosphorie acid. Further, T would point out that the potash in wood
ashes is in a form ]nn'li('ul;n'l_\' adapted to the wants of the tree. It ig soluble,
and I aim convineed from the experience of others, and extensive reading on the
question, that the form in which potash exists in wood ashes is the best
form for the fruit trees. I am not aware whether wood ashes are obtainable in
this distriet or not, hut they were quoted to me in last summer, F, O, B, at

Kingston, at $4.30 a ton, At any such price they are certainly the cheapest
form of potash.

[f wood ashes are dear and scarce, it will become necessary to inquire
whether there are not other forms, and cheaper, of potash on the market. There
is imported from Germany  Kainit, Muriate and Sulphate of Potash.  Kainit
contains about 12 per cent. of potas] Muriate of Potash is much richer; good
grades contain nearly 50 per cent, potash. It is contended by the sellers that
they can furnish potash in this form much cheaper than we can purchase it in
wood ashes,  That may be true in the United States, but when you can purchase
wood ashes for the price I have mentioned, I would certainly advise you to take
the wood ashes, Wood ashes contain all the inorganic elements of the wood
from which they are produced, and besides the potash and phosphoric acid, lime,
magnesia and other elements valuable to crops are present,
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Myr. Shutt—Forty bushels every second or third year would give you all
the potash your crops could use.  Forty bushels of good wood ashes would sive
from 100 to 120 pounds of potash. We have to feed the tree not only for the fruit
but for the leaves and wood.  The presence of available potash in the soil has
been shown to be conducive to the maturing of the wood, and also to a choice
flavour in the fruit.

Hon. Mr. Fisher—That would be a bushel per tree ?

Mr. Shutt—Practically so. Of course, we must understand that owing to
the 4li.\‘]m.\iti<m of the roots in the soils. it is not }N».\‘illlv for us to utilize all the
plant food which is in the soil. There must necessarily be a very large amount of
what we might call unoceupied land. It is only where the root fibres penetrate
that they abstract the food. More must be put in the soil than can be imme-
diately taken out, but this additional amount or margin is not lost. Just asina
bank account, we must always have a margin, so it should be with our soils,
We do not, however, want too much unused soil capital, or there will be a ten-
dency for a part of it to bécome wasted through leaching.

Ques.—What can be used in the place of wood ashes 7
If we cannot get wood ashes at reasonable rates, we can purchase Kainit or

Muriate of Potash. The first of these contains about 12 per cent. actual potash,
the latter about 50 per cent. potash. Muriate of Potash is usually applied at

the rate of 100—200 Ibs per acre—Kainit, at the rate of 300—700 1bs per acre,

With regard to phosphoric acid, if you apply wood ashes, I doubt very much
whether it is necessary to apply much phosphorie acid as such for orchards. It
may be well, however, to supplement with ground bone every second or third
year. That will give you phospherie acid in an excellent form, and also a certain
amount of nitrogen. If you do not use ground bone, you can obtain superphos-
phates, which eontain usually 10 to 15 per cent. of soluble pliosphorie acid; 100
to 150 pounds of such material would he sufficient per acre to supply all the
phosphorie acid for the tree.

How can we most economically furnish our trees with the necessary nitro-
gen ¢ We could buy nitrate of soda, and the nitrogen would then cost us about
14 cents a pound, or we could purchase sulphate of ammonia, which is a
little cheaper, or organic manures, such as dried blood, fish guano, could be
used. But I am convinced that the most economical method will be to employ
the legumes to gather the free nitrogen of the atmosphere.

By the growth of clover we may add to the soil a large amount of nitrogen.
Our experiments at the Experimental Farm, both in the field and the laboratory
have shown that by this means there may be a distinctive gain of more than 100
pounds per acre of nitrogen.  From 12 pounds of clover seed we can obtain foliage
and roots containing 100 pounds of nitrogen. This, purchased in the form of com-
mercial fertilizers, would cost between $10 and $15. If.clover seed is worth 20
cents a pound, ten pounds would be worth $2, so that we should have a gain of
eight or ten dollars in fertilizing material per acre. The following table gives
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the interesting result obtained with the growth of clover at the
Farm during the past year. They will be referred to by Mr. Cr
addresses you to-morrow on t

Experimental
alg when be
he subject of cover crops for the orchard.

In the growth of clover there is not only a storine u
the atmosphere, but there is also an appropriation of carbonie acid, which may be
said to the fnlllln*ltiun of the \‘l‘fﬁ"i'f?‘l]ilﬁ‘ matter. This vegetable matter, when it
decomposes in the soil. gives rise to humus, a most usetul constituent of soils,
Further, the roots of the clover have attacked the mineral matter of the soil,
dissolving and absorbing it. This mineral Imatter is transmitted throughout the
whole lll:l(l‘l'i:l' of t]lt' (']n\'vl' ]»];111(4 “ l\ Hll'l'('f”l‘t'. ill a ('4'|‘l:lin sense 1“(’_\"(‘8["(1.
When we turn under the clover crop this mineral matter is returned to the
soil in a form useful to succeeding crops. It will do good service in the nourish-
ment of our fruit trees, .\'wmn-thing like 800 pounds of mineral matter per acre
are in this way worked over by a clover crop. This is a very important
function of elover. The vegetable matter of the clover js particularly of value
In conserving the soil moisture. We have seen to what a large extent water
enters into the composition, not only of the fruit, but of the leaves and the wood
of the apple tree. Anything which in seasons of drought will conserve the soil
moisture for the use of our crops is of great importance—hence the value of
building of our soils in organic matter.

P of the nitrogen from

Mr. Newmain—Is there any gain of nitrogen if the clover is cut and taken
away?

Mr. Shutt—That which you take away is of course, lost to the soil—unless
the resulting manure is carefully returned.” But the roots are rich in nitrogen
and they are necessarily left in the soil. An acre will contain more than 3 tons
of such roots. The assimilation of nitrogen by the clover comes about in this
way: The clovers are no more in themselves able to assimilate atmospherie
nitrogen than any other kind of farm plant. The absorbtion op assimilation is
done through the agency of certain microscopic plants which exist in the soil and
are commonly known as eerms or microbes.  These are able to appropriate the
free nitrogen of the air which exists in the small interstices between two particles
of soil.  These microbes attach themselves to the roots of the clover plant and
there they form nodules or tubercules. If you eould examine these, you would find,
with a microscope of great power, the nodules full of these microscopie plants,
These mierobes in some way are able to appropriate, as 1 have said, the free
nitrogen which exists between the particles of the soil. This nitrogen is then
transmitted to the main tissues of the clover plant, where it is converted into
the organic substances of which I have spoken.  When a soil contains a large
amount of combined nitrogen, there is but little disposition on the part of the
clover plants to assimilate free nitrogen. It would appear that it is
poor in nitrogen (nitmgun-hungl'.\', as it is ealled) that this dispositio
late free nitrogen is well developed. The clover, in its early stages of growth,
cannot make use of the atmospherie nitrogen because it has not these tubercules,
It consequently must then draw on the nitrogen eompounds in the soi for the
tecessary supply for its growth, so that the nitrogen contained in the young
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plant is not a distinet gain from the atmosphere. The largest amount of gain
probably exists when the plant is in lower. That is the best period at which
to turn it under as a green manure,

Mr. Barnard—Supposing the soil is poor in potash, how much nitrogen
would be extracted from the air ?

Mr. Shutt—The growth of legumes would not then be luxuriant.  Although
they are able to forage for themsclves with regard to nitrogen, they require,
comparatively speaking, large quantities of potash. They will also respond
to applications of phosphoric acid and lime. Therefore, if we want a good growth
of clover, we must furnish our soils with potash, phosphorie acid and lime,

With regard to the economy of either turning the clover down or feeding
it off : If you have animals to feed it to, by all means feed it in every case,
because in the manure which results you can return to the soil 70 per cent. of
these plant food constituents.  But if you have not got the animals, ploughing
under the green crop of clover will still be cheap source of nitrogen.

With regard to barn yard manure, the analysis of which has been placed at the
bottom of the chart so that you may be able to compare it with the commercial
fertilizers: Why is it that harn yard manure does not offer a balanced ration
for the food of our fruit trees? Because it not does not contain a sufliciency of
potash for the nitrogen it possesses. It contains as much nitrogen as potash,
and we should have two to four times as much potash as nitrogen. Conse.

quently if youare going to furnish all the potash necessary for vour fruit trees
in the form of barn yard manure, you will have to add four times as much
nitrogen as the trees need.  This may do injury to your trees, because the action
of excess of nitrogen in the soil prompts undue development of leaf and woody
parts, and keeps the wood from maturing in the autumn.

Mr. Brodie —What action has land plaster and gypsum on plants to make
them grew ?

Mr. Shutt—Land plaster is a compound of lime and sulphuric acid, or oil of
vitriol.  Lime is an essential constituent of all plants, but more particularly of
clover, peas, heans and all these erops known as the legumes. Consequently,
the first valuable property of gypsum is in the furnishing of lime. Further, we
find that plants require a certain amount of sulphur, and undoubtedly gypsun
acts beneficially in furnishing this element.  The action of lime and land plaster
within the soil is to liberate a certain amount of potash. Land plaster, although
in itself not a direct supplier of potash, thus indirectly is the means of furnishing
a certain amount of this valuable element which the plants can use.

Mr. Brodie—It is used mostly on the leaf, especially when the dew ison the
plants.

Mr. Shutt—The food of plants is taken in by their roots and their leaves—
that by their leaves must be in the form of gas ; that by the roots must be in
solution. Gypsum cannot therefore be absorbed through the leaves. It readily
becomes soluble in the soil water and the acid exudation of the roolets, and thus
becomes serviceable to plants.
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Mr. Barnard—The fact that plaster of Paris
dry weather may be 1~x])|:linmi I»I\' the fact, th
to make it useful, and if applied whe
of the plaster will he quickly seen,
moisture, the clover fie

has not g good effeet in very
at it requires a great deal of water
n the plant is covered with dew, the action
In two or three days, when there js sufficient
Id will change in appearance entirely,

Mr. Shutt—TI¢ is quite true that the presence of wate
essential for the utilization of any kind of fe
to appropriate through thejy roots,

Mr. Fisk—1In the ripuningufﬂu':lm)ln, is there a greater dy
than at other stages 7

r ill tllv soil s :l]m‘u]lltt‘]"

rtilizing material which plants have

aft on the potash

Mr. Shutt ~There is a 4|is]nhf!in)l on the part of ])l;lllf to store up in their
seeds large quantities, ('ump;n'nti\'r'l(\' speaking, of phosphorie acid, more particu-
larly, and to some extent of potash. There is g migration as the season advances
and the fruit matures, of thege constituents to the seed, so that l'('lilti\‘t‘l_\' a
larger amount of these materials are contained in the seed than in many other
parts. It is in the spring, however, when the greatest draft iy made on the soil
elements of 1'(')'ti|itt\'.

The meeting then adjourned,

Howick, 28th January, 1897

The Society met at 10 a.an,
THE USEFULNESS OF BIRDS IN HORTICULTURE,
Mr. N. E. Jack, (‘Jmtv;mg'un.\' Basin, read the following paper :
There is not anything in nature more delightful to a loyer of birds than
first sleepy chirp at early dawn to the full orchestra,
give us this musje without any ticket of admis-
at value in other respects, for it is
> are greatly indebted fop ridding us of many insect
.
Nor is it only the morning bird, for there are others that come abroad
ir hunger.  Swarms of insects
about sunset is the foraging time
whip-poor-will and ow! direct their attention
arger beetles and moths,
The woodeock seldom ventures abroad in the

daytime, but feeds on worms
gh he has been observed sc

ratching among the leaves for
nin the dense woods, The advent of the English

stication of our native birds, as
relsome raider, for though they
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may eat a few insects, they give more useful small birds no peace and drive
them from our orchards and gardens. Manyv people encourage them in wintey
and give them attention that if devoted to some of the native insect-cating
tirds would be of use to the orchardist. At Hillside we build nests for the
native birds, the holes in the boxes being large enough to admit a wren or 4
swallow, but too small to admit its persecutor. An old kettle, minus the spout,
makes an excellent nest, or boxes four inches square and about nine inclies
long, with an inch and a quartcr auger hole at one end, are safe houses for
small birds. It is estimated that a healthy swallow will eat from two to six
thousand insects in a day, so we can imagine what good a nest-full of these
]mn}_:r.\' fellows can do. I read in a well known agricultural paper of a man
who kills off the birds when t.lln'.\' become a P st, and I wondered when that
time came. Because they eat a few cherries or strawberries shall we take their
lives when we know their value #  The blackbirds eat the peas, yet I lhave
seen them follow me at the plough, picking up grubs and worms and taking
them to their nests.  Then, if you ask a farmer what the erows do for him, he
will tell you that they pullthis corn, and he does not seem to realize that they
will eat grasshoppers aud other insects. I have seen erows go through a hay-
field, clearing it oi grasshoppers at every flight, yet they are shot and poisoned
and trapped as if they were robbers.  Investigation shows that they follow the
plough to eat the white and grey grubs that are so destructive on new land. and
a request for information by the State Department at Washington resulted in
information from ail parts of the country as to their usefulness in eating eut
worms and locusts, while in winter they feed on the field mice that destroy our
trees.  When some people advocate a tlock of turkeys to rid us of the “hopper”
they do not seem to remember that they are likely to destroy the grass, while
the erows alight for their dinner without doing harm to any other crop than
the animal food we are anxious to spare.  The little yellow birds that huild
nests on low bushes feed their young on the larva of insects near at hand, while
the robin, who is scolded for his passion for cherries, is equally fond of beetles
and worms, and the summer morning without his sweet notes would be like a
garden without lowers—devoid of charm. No one can estimate the loss it
would be to the orchardist if birds were to disappear for one year and insect
life to dominate. Think how the industrious Woodpecker drums on the branches
of the apple trees, the rapid strokes revealing that insects are below the bark,
and even to the heart of the wood it will reach and toil for food, and I defy
you to count the grubs that it swallows.  What a large family the Robin rears
on worms. I have watched them many times flying from their special maple
tree to where the ground has been freshly spaded, returning with a wriggling
victim to its nest. The Snowbird deserves protection, and is of value to the
farmer, for I have watched these winter beauties running over the snow, pulling
weeds apart so as to reach the seeds, and by feeding on them all winter save
the farmer much work in summer that he would have to do if the seeds were
left to germinate. In the orchard we consider the Bluebird and Swallow the
most valuable, and encourage them to make their home in the boxes I have
mentioned, placed in the erotch of a tree, where they may live and raise fami-
lies in safety while endeavoring to exterminate the moths and millers that
destroy our fruit. We all denounce the American cuckoo, as it destroys the
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eges of other birds and lays its own in their nests, It is the tr
too lazy to work for itself and de
its food it devours what other
the canker worm, on whicl

amp among hirds,
termined to have no domestie cares, and yet in
birds would not touch unlesg famished, that is,
2 it makes a square meal at any and all times, The
Chickadees have been mope plentiful in ouy orchard the past season than for
many  vears, and eyen during winter can be seen in sunny sheltered nooks,
catching spiders an numberless egos an larva Turking in the tree bark and
decayed wood ; whiile, when chopping trees in the Woods they will perch upon
my hand if holding a chip infested witl, grubs.  When the Robin takes his
dessert off the cherrjes and there are nope left for preserves I think of the grey
grubs he has picked up as his fipst course, and when | hear my friends say
“How do you I-;""I) the foliage of your roses so eclear of insects 77 | know that
the small birds deserve & share of praise, So every law has its
;lllll l‘\l'l'_\' Iillll‘ l ']P.‘ll' a ;_'llll fil't“l or see a ’)i('(l [I‘;l"lnwl
sparrow) I know that it has Joft us to tigl
that every orchardist must v

complications,
(unless it be an English
it its share in the battle against pests
age,

Many intelligent people do not know that
Scotchmen differ from Japanese, and e
Blue Jay or a Catbird from a Cow Bunting. They are all birds to them; and what
their uses in nature are Joes not seem to many people worth a single thought :
nor do [IIQ\' notice the fact that these f(':ltllvl't‘il friends return to the orchard

and garden each spring to the same old nests, and with the season’s work begin
foraging for their food,

birds diffor from

each other, ag
ven more do not know

a bluebird from a

We should be glad to ;lcklm\\‘lwlg%

» them as friends and say, “One of the
best things that was done was the ere

ation of hirds”
”nll \ll l“l'.\ht'l' “l ou

ght to e very grateful to Mr Jack fop |
out some new points which a

great many have overlooked,  There is a great
number of birds which are a great pleasure to us, and | thust say that, although
Ihave lived in the country some years and watched these bivds, T o not know
half as much about them as | ought. Ts there any book which gives a descrip-
tion of biyds by which ignorant people like myself can recognize them 7 T
birds and know thejp notes, but do not know their names, an,
people they do not know either
studied these birds for years,
the best information,

Mr. Jack—The book [ have studied is the or'

is the one ] took up. I have got
treating on nothing but the

ll'llle‘Illg‘

see
I when 1 ask other
[ know that Mr. Jack and his 1':1mll_\' have

and perhaps he might give us a hint where to get

linary natural history. Woods’
a book from my brother in Boston lately
common crow,

M. Dunlop (Secretary)—Just recently there has been issued a little work
by a gentleman in Mnntrvnl, Mr. Ernest Wintle, entitled “The Birds of Mont-
real” It also takes in the birds of adjacent localities, Those who want to know
about the local birds will find it a usefy] work,

Mr. Chapais—Le Moyne’s book is a very nice book on the birds of the

rovince of Quebec, and there is a book in French by the ornithologist, of Laval
lmwrslt-y, Mr. Dien.
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Mr. Dunlop—There is also a work by Abbe Provencher.

Mr. Chapais—Yes; but Dien’s work is the best by far, It is entitled “[es
Oiseaux de la Province de Quebece.”

Mr. Brodie—What birds will destroy the English sparrow 7 I notice some
sparrow-hawks round my place, and they sometimes make a meal of a sparrow,

Mr. Jack—The common Canadian or Ameriean shrike will destroy the
English sparrow.  He will destroy anything he comes across.

Mr. Chapais—Everybody thinks the sparrow is a nuisance,
Prof. Craig-~It makes very good pie.
Hon. Mr. Fisher—Is the Cathird a useful bird or the reverse ?

Mr. Jack—I think it is a useful bird : it minds its own business pretty
much. It is an insect eater. I notice it nests a great deal in the plums, and
any bird that nests in the plums we had better try and keep.  One of our
worst enemies is the curculio, and he will Iilu-l_" eat that.

My, l)unl"li ~The Catbird is as fond of strawberries and cherries as the
Robin.

Prof. Craig—Has Mr. Jack any practical means of preventing Rolins
destroying the cherries 7 While they like insect life, yet when the cherries are
in season they like these just a little better,

Mr. Jask—You could draw a lh‘tfin;_:' over the trees. I would recommend
growing cherries that the Robins do not seem to care for, which are a Russian
dark red.

Mr. Brodie—The best plan is to grow enough cherries both for the Robins
and ourselves,

Prof. Craig—That is a very good plan ; but I have found in my experience
that the Robins are exceedingly eareful to eat only the best.  They have an
inquiring turn of mind and, will sample a cherry sufficiently to destroy its sala-
bility without completely eating them. T have tried covering the trees with
netting, and I think it is practicable, even if you grow cherries on a large scale,
but you must indeed grow them on a large seale if you would have cherries with
covering the trees. Two yvears ago we had nearly an acre in good bearing, and
the loss from Robins and Blue Jays at that time was very considerable indeed,
and it pointed to the fact that some good method would have to be devised
unless everybody in the vicinity went into cherry growing.

Mr. Jack —They consider the Government farm as a Government institution
and like to help themselves.

Prof. Craig—There is a bird netting manufactured in England which can
be bought at a very low price and is sufficiently strong to protect the trees for
three or four years. If we grow the Morello varieties, these close round-topped
kinds, they can be covered very completely with a comparatively small amount
of netting. :
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Mr. Chapais—What is the price ?

Prof. Traig —I think it could he laid down here for about ‘our cents a
\;ll<l.
Mr. Edwards—Do you not think the

\\'nrnll)n'l‘kvl‘ 'lw\“'n.\'\' the apple trees ?
It works to get at the borers,

Mr. Fisk—There is a species called the sap-hird.

Mr. Edwards—They niblle right around the tyee
it. They do not miss a quarter of an inch and they
heard 1t said that l'll'_\' do this to draw the
much it lets worms in.

as if t]lt'_\' illh'lulw] to kill
run elear round. T have
worms, but it affects the tree so

Win. ('l‘:ll';," (:\]blmt\ful'tl) We have lost a number of trees ]»]:lnlw] lv‘\' the
late Mr. Gibh through the work of the sap-suckers, They die holes in the bark
and the sap oozes out, which attracts insects. They seem to suck the sap and
eat the inseets too, although it is quite a serious thing for ouy ornamental trees,

such as white bireh and mountain ash. We have tried \lmutin;_; them and using
various remedies, but without much satisfaction.

Mr. Edwards They are a small bird, black and white.

Mr. Craig (Abbotsford)— Ves; different from the

ordinary woodpecker
The tree dies eventually as a resuli of their continuous att

acks.

Mr. l)un]up With regard to woodpeckers, as a rule they are beneficial to
the orchard.  There are two varieties commonly ealled sap-suckers, the Yellow-
bellied and the Red-headed. '”u-.\' are fond of the mountain ash and white

birch. ~ They form a complete girdle of punctures round the trees and suck the
sap. - They do this to cause the Sap to ooze out and attanct the insects, which

they eat.  The Yellow-bellied and Red-headed are

the two varities only which
are l'HlilH'l.nll.\.

Mr. R. Brodie read the following paper :

A FEW NOTES ON LAST YEAR'S APPLE CROP.

This has indeed been a year of ])lo'm_\' for the f
ada and the United States. We farmers have be
and have had to pay too much for lalor in ]
our farms, and especially may this be sai

arming population of Can-
en feeding the world too cheaply,
roportion to the revenue we get off
I of the apple grower this past season.
[t has heen a great year for the cooper, the
panies, commission men and apple pickers, but ver
grower.  From the 1st of September to the e
has been glutted with Canadian apples.  The total receipts of apples in Great
Britain for the fipst half of the season ending 1st of January were 2,200,000
bbls,, against 279,036 bbls. for the whole crop of 1845 Liverpool alone taking
over 9,000 bbls, daily from 1st September to 31st December, the largest month
€ing October, when Liverpool received over 12,000 bbls, daily. No wonder

railway and steamship com-
y little was left for the apple
nd of the year the British market
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our apples were slaughtered with such shipments.  But invariably our (.
adian apples brought from 50c¢ to 75¢ more per bbl. than the American apples
shipped from Boston.  In most of the apple eatalogue sales from England ope.
half the shipments have been marked cither slack or wet.  There is something
radically wrong in reports like these; either most of the fruitgrowers and packers
do nor understand their business or the apple receivers are mostly thicves
and robbers,  In my experience a shipment of choice Fameuse sent to Liver-
pool netted me twice as much as the same grade of apples shipped to Glasvow
at the same time.  The Liverpcol man said it was a treat to handle such nice
apples, while the Glasgow man said they were all slack and spotted.  Private
shipments made to Scotland at the same time arrived in good condition an(
gave good satisfaction. The old Fameuse has come to the front this season, and
when orown to ]wl‘i'u'tiun it 1s the most |'l'ufil;l‘»h‘ ;1]»:»[1' we can grow., For the
l:l'il!.w') lll:ll‘l\'vl the I‘V:llnl'\l\':' need to be :~}|i|)]vl't| ilnlmw“:llt‘]_\‘ :\fh'l' l]u_\‘ are
packed, and shipped not later than the first week in October.  After that date
they get too soft, unless kept and shipped in cold storage.,

The buyers from our local markets, (Quebee, Three Rivers, Sovel and other
country towns, would buy Fameuse before any other variety. In spite of the
great olut of apples in the States, there were several car loads of Fameuse \lni:>-
ped there, and it is the best Christmas dessert apple they can get.  Amony the
few winter apples we can grow in the Provinee of Quebee that have realized
the highest price in the Liverpool market for the month of December were the
Golden Russet and the Canada Red. Well ('u[nl‘ml, |;n‘;_;‘<' .‘l[)l)lt"\‘ like the i\'ing\'
lhl‘ill:_[’ the lw,\t li]'i(‘(‘\,

It .\‘Ilimn'l'.\ this past season had sent only their best and ]w]’f their
second grade of apples at home it would have paid every one better in the long
run.

[ saw barrels of apples on the Montreal wharf marked “Choice (anadian
Apples.”  One of the barrels hurst open aceidentally quite near me, and they
proved to be poor specimens of R. Greening, and pretty badly spotted.  If i
could be imade practicable to have the fruit inspected  before shipping it would
be the best thing for trade in general and all concerned. A great deal has heen
said at fruit growers’ econventions throughout the country about the dishonest
commission men in our eities.  Our duty is to begin with ourselves. and be
honest farmers; then we can easily tind out who the honest commission men are.
Living near the city, I have oceasion more than most frait growers to see what
the farmer sends in and what the commission men do with the fruit.  One day
while in one of the large stores a lady came in with a sample of wild apple she
had found in the middle of a barrel of Spys. The merchant gave the lady back
50c¢ for her loss and docked the shipper 50¢ per barrel on the few barrels he had
sent in, saying: “That is the only satisfaction I have. If I ‘go for’ him I shall
lose his custom, for he ships me fine berries in the berry season.” I could men-
tion many instances similar to this, but do not wish to take up too much of your
valuable time,

Our Governments have been doing good work in furthering the dairy interest
throughout the country, instructing the people in the manufacture of dairy
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products until Canadian cheese has taken first rank in the English markets and
our Canadian butter is coming weil to the front, Our Government might go a
little further in theipr good work, and instruct the farmer in the care of their
orchards. the proper use of chemiecals to destroy insects and fungi in our fruit

trees, and also in packing and the best packages, No doubt the farmers in
fruit sections who combine dairying and fruit growing make the most money,

[ believe 1t would be a good thing when building cold stop
and cheese factories to add, wit), a litt
apples as well.  What we need to
the Provinee of Quebee is cold

age houses at the butter
le more expense, a cold storage room for
make apple eXportation a  success for
storace steamships, cheap transportation
(not like our .\h';lmshi]» companies, who raise the rates to 12
soon as apples come in plwntii'ull‘\', and our railway companies, who put on their
winter rates for freight hefore the close of navigation),
tion in the British markets to look after our interests,

cents per barrel as
and we need e presenta-

Mr. R. W. Shepherd read the following paper :

LA FAMEUSE AND THE APPLE CROP OF 1896.

The apple crop of 1896 will long be remembered |

1s that of the areatest on
record throughout the apple growing regions of the

North American continent,

We are not able to estimate the quantity of hushels, but that the Crop was

phenomenal goes without saying.  "The exportation to Europe was the largest
ever known—725,016 barrels shipped from the port of Montreal alone.  More-

over, a very large proportion of the Crop was never marketed, |
to waste or was fed to live stock, so that it is im]wsx‘ihlv
the oreat “P’l’]" crop of 1896, but we know it was too
and too bountiful to be handled profitably by the

it allowed to 20
to form any estimate of
inmense, t0o unwieldly

growers.

There is such a thing as having “too much of good thing,” but it is
mprobable that such a favorable condition of things or circumstances which
produced this crop, will ever obtain for g very long time throughout the apple
growing districts of America, But it is in a year of plenty, like the last, that
we discover many things which otherwise may not come under our observation.

First.  That the growers of the Provinee of Quebee are particularly fortu-
nate in being situated within casy access of the great sea port of Montreal. We
are more favorably situated in respect to shipping than are our brothers in
Ontario, who have hitherto been the greatest shippers of apples—not excepting
our friends in Nova Scotia—from the Dominion. " Last season was the first on
record that Quebee growers attempted, to any extent at least, to ship their
apples to Britain instead of disposing of them at the commercial centres of the
provinee, ete. 1 Say we are particularly fortunate in being so near the shipping
port.  That Duchess, picked and packed, rather on the green side, were profit-
ably disposed of in Liverpool and Glasgow—even without cold storage—is
entirely owing to the fact that we are able to dispense with the long land car-
ringe. The Quebee grower within a radius of fifty miles from Montreal was
able to pack his apples and put them on the steamship the following day, and
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in ten days the fruit was received by the consignee in one of the above men-
tioned ports. Duchess realized nett per barrel at l,i\‘t-l']mnl S1.25 and at Glas.
gow S1.30 per barrel.  Wealthy realized $1.75 per barrel at Glasgow, but not
quite so much at Liverpool.  These prices are nett, after paying ocean freioht
and all charges from the port of Montreal, and are from fitty to sixty cents per
barrel more than the same fruit realized at the Montreal fruit exchange.  The
quality of the Fameuse was excellent last season where any attempt was made
to spray the trees.  Perhaps more Fameuse were exported and sold in Grear
Britain last season than ever before.  Sold under the name of “ Fameuse,” too
they brought better and higher prices than the western “Snow.” When Famense
were picked and barrelled early and shipped immediately, they arrived in fair
condition, and netted good prices in London during the greatest glut ever
known in that market. London seems to be the best market for No. 1 Fameuse
it packed with care, either in barrels or cases. Of course I prefer the case
package for my special trade, as the fruit arrives on the other side in much
better condition.  No little eredit is due our High Commissioner, Sir Donald A,
Smith, for booming “La Fameuse,” as he calls that fruit. Interviewed by a
reporter of the London Daily Telegraph, we read :

*“The High Commissioner proudly declared that Canada has the most excel-
“lent climate and ean grow the best apples and wheat in the world. The finest
":l]»]l]l' in existence is the celebrated ‘La Fameuse,” which is orown on the Island
“of Montreal, in the St. Lawrence, It is unequalled in delicacy and sweetness
“of bouquet, and it is beautiful as it is delightful to the taste. Uufortunately,
“it is a very tender fruit and will hardly bear transport to England.  Recently,
“however, some have been sent to this country packed in scparate compart-
“ments in boxes, much as eggs are packed, and those persons who have been
“able to obtain them are loud in their praises.”

Just as the Newtown Pippin commands fancy prices even in such years of
plenty as last (prices reaching 25s to 28s per barrel), for no other reason than
because the Newtown I’im»ill is :l‘l'tl.\'/u‘um//r/r‘ :lm»]l' with tll(",;’:\'//’.(‘/’II/)/( ln-ul»]t'
of London, so it is possible, if “La Fameuse” (which, in the opinion of those who
know both apples well, equals, if it does not surpass, in its season the former), is
put on the London market in its best eondition. will command equally good
prices when it becomes a “fashionable” apple. I believe there is a large trade
to be worked up by exporting our Quebee Fameuse to London. and that
in time, as the taste for it increases in that metropolis of the world, so will the
demand and the prices increase.  Never has “La Fameuse” been exported in
sufficiently good condition, in large quantity, to encourage the demand for it in
England ; but the past season, I believe, is only the beginning of a large trade.
A few years ago it was supposed that the day of the Fameuse was over; that it
would not pay to continue to plant out orchards of that variety, and owners of
old orchards were disposed to eut down their trees, but since the advent of the
spray pump a new lease of life has been given to the old trees, and no one now
need to fear to plant out new orchards.

With fast steamship service, cold storage, or thorough ventilation of the
fruit compartment on board ship, and the knowledge that the delicate patrician
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palates of England’s Royal princes and th raristocracy are tick Jod and are crying
out for more *“La Fameuse,” there is no cause for the Quelee

but rather to be elated and pleased with the future
impressed with this view of the circumstance and
f},,-',.mtitnl»l_\' shipping our best fruit to England advantageously that last fall T
planted out one large orchard, and next spring it is my intention to plant
another mostly Fameuse and McIntosh Red. with

Scott’s Winter, Canada Red, ete.

arower to wh'\]mir,
prospects. So much am |
of our admirable sitll;)tiun

a few winter varieties,

One object lesson we have learned by the enormous crop of 189G is that. of
all our Quebec varieties, “ La Fameuse” has obtained hetter
readily sold than any of our other varicties, both in
England. It is the best known and the hest appreciated of all our apples. et
us grow what the market demands. I think rather too much time has hitherto
been expended in trials with foreign varictics, both Russian and Ameri an, but
none of them, T feel justified in stating, ean compare with Fameuse and MecIn-
tosh Red royal fruits, which are natives of our country, and which attain their
greatest perfection in the apple growing districts of the Province of Quebec,

prices and was more
our home markets and in

Sinee California fruit has reached our markets to compete with oup
€I necessary to set out I.’ll"'_"t'

mer and fall :l]),)l('\" it does not, S( :

bearin s apples only to compete at low prices with th :

ago our Red Astrachans. Yellow Transparent, Strawberry, Peael, and Duchess
apples were the most profitable apples to Zrow in this provinee ; but that has all
been changed sinee our markets have been glutted with Californian fruit,
Whether we shall be able to ship these varieties in cold storace
[ am not prepared to say. k

sum-
orch wds of Lrees
is foreion fruit. A few vears

ml\;ln(:)g'vull\l.\'

Let me say a word about the necessity of more careful handling of our best
apples, both in picking and packing.

The system practiced in some Jistricts of
the picker ascending the laddey with a bag slung ac

to gather the apples he picks, is one nof to e
bruise the apple receives at the tilm-nf]»ic'kinj_{'. almost illlln-l‘w-]»tiinlv at the
time, is the worst, and from that moment the fruit rapidly i
There is no receptacle better adapted to gather 1
round peck basket, lined inside with canvas to prevent bruising Apples of “La
Fameuse” type should be handled like eggs. It pays to do it Where it is
practicable also, I think it better to pack the barrels or hoxes in the orchard,
Head up the barrels then or the next day. I have no faith in the cry that
apples must He allowed to sweat. I never saw any neeessity whatever for that
idea. The less h:llu“ing' you give the fruit the better. It is a mistake to kw-p
our delicate apples in unheaded barrels (standing on end, of course) in a barn op
.\hwl.n-\puw«l to all the variable changes of the atmosphere, sometimes for
weeks before packing them in barrels ready for market. The fruit mellows
and ripens much more quickly, and when we begin to pack up the fruit for
market we find that the bottom half of the barre] contains many bruised speci-
mens cansed entirely by this mode of handling the fruit, The best apples
should always go into new barrels.  On no aceount should No, 1 frujt be put.
mio old lour barrels, It is a great error and short sighted policy.

ross his shoulders in which
recommended, | believe the first

In-gzn\' to 1{4‘(':1_\'.
apples in than the ordinary
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Times are changing, and the publie are becoming more enlightened on evepy
subject.  The demand is for the attractive—the beautiful. For example, con-
pare the illustrated periodicals of to-day with those of five and twenty years
ago, the palatial railway trains and steamers with those of a quarter of a cep.
tury ago, and we have the same idea carried out in almost every trade viz,
attractiveness.  The rough and ready old system of shaking the trees, packing
bad, good and best apples in second hand barrels indiseriminately will not suit
the present 41:1'\'.

The plan I have always adopted is to make my profits out of the best quality,
selling seconds for what they will bring, without my brand or mark on the
lﬁ:ll'l't'l>.

Careful seleetion always, I think, pays well for the trouble. If we Can-
adians wish to compete in the English market—a market open to the whole
world—where goods are sold on their merits, we must be very careful to export
only the very best. At present, owing to our northern climate giving the fruit
a higher color, Canadian apples command better prices than Ameriean apples,
but if we wish to retain that supremacy we must pay the greatest attention to
h:nu”in;_f. ]»;u'l\'in;' and selection of our fruit.

When I mentioned at the Kinoston meetine in December that T had shipped
all my Duchess to Liverpool and Glasgow and sold them there, the members of
the Ontario Society were very much astonished.

They had never before heard of Duchess having been sold profitably in
Liverpool and Glasgow.

Hon. Mr. Fisher—You shipped them in cases ?

Mr. Shepherd—No, in barrcls.  The Duchess realized net in Liverpool
$1.25. They were shipped from fifty miles beyond Montreal, and were ten days
arriving.  That is, starting from Montreal, I realized $1.25 aftor paying all
expenses, commission and everything.  In order to test the thing well T sent a
small consignment of ten or twelve barrels of each shipment to the Montreal
Fruit Exchange, and I realized 60 to 80 cents a barrel more on the other side
than if sold in Montreal. The quality of Fameuse was excellent last season.

No doubt there were more apples exported from the Province of Quebee
last year than ever before. I never thought of selling my Duchess as a crop
on the other side at all before last vear. I have exported Duchess in cases ahout
the latter part of August two years ago. 1 shipped probably forty or tifty cases,
which turned out pretty well, but never thousht of shipping in barrels until I
began to look about to see what I could do with the crop. I ordered my men
to pick them before they were ripe and pack them in barrels. I shipped seventy-
five or eighty barrels, and they netted in Liverpool $1.25.

Mr. Chapais—Can you explain, Mr. Brodie, the wide difference hetween
the prices you had at Glasgow and at Liverpool for the same fruit ?

Mr. Brodie—The Liverpool boats go much quicker than the Glasgow. I
could not account for the fact that the private shipments on the steamer gave
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good satisfaction while those

sent on consignment did not, | shipped fifty barrels
on private orders to Glasgow

and all arrived in good condition and gave
tion, while those sent on consignment did not }
the commission man,

satisfac-
wing nearly as mueh, [ blame

Mr. Jack—What system is best in the
found years ago that these old barrels were
in the following year with our name on the
the market and seen a barrel of apples 1
]'u}«]\i\ll.

way of branding the bharrels 2 We
boucht up and inferiop apples put
barrels, My father has gone into
randed with our pame that were really
Mr. S]l('])]n'ni The system 1 ;ltlnpt is the

steneil brand, I steneil the head
of the barrel and also have the

same label as ] Put on my apple cases. I am
not labelling my apple cases now. T find that the labels do not remain on the
hoxes until they get over, so stencil the name of the orchard on the hox the
same as I do the heads of the barrels,  The system we started three years ago
Was to get paper the size of the barrel heads to fit Just inside the barrels and
print on it the full name of the apple and address, and, of course, when the
package was finished (quite likely the label was destroyed,

Mr. Brodie—That is very o
apt to be bhouoht up l».\' other de
other ]u'ulb]t‘ ll.\illj_:‘ your l»r;uul,

Hon. Mr. Fisher Some mention was made |
eold storage.  There has been » cood deal
shipments. T would like to

od for loeal markets, as the

empty barrels are
alers and sold over again,

It protects you from

v Mr. Brodie with regard to
of discussion with regard to fruit
get some idea from those who have thought over
the matter and perhaps tested i, Both in Ontario and Nova Scotia fruit-
growers desire to try shilnm-nt\' in cold storage, but so far as I could gather
there has been no real experience with it, and there is some difference of opinion
as to the necessity or even advantage of cold storage for transhipment for our
apple crops, Shippers like My, Brodie and My, Shepherd could probably oive
some information that would be of value.

Mr. Brodie r—('nf'(n'tnnntvl.\: ships coming to Montreal 4
chemical refrigerators, They had ice cones between decks filled up with ice,
That was very suitable for hutter and cheese, but there was not sufficient iee
carried in these cones to takoe them the whole way across, and the fow apples I
shipped in one of the steamers arrived in worse condition than those sent by
ordinary shipment.  What we need in these chemical refrigerators is dry air
and even temperature the whole way across.  Until we have some vessels that
carry chemieal refrigerators I do not think we can ever make a success of the
System of earrying ice.

do not earry these

Mr, .\'lu'l»]14-)'11«—\“”]]4] cold .\'tnrn_'_:p be an :lni\':lnt:lj_[«' ?

Mr, Ih'mliv~~(‘vrt:tinl.\': proper cold storage ; but we have
I'sent over fifty boxes of S, Lawrence in cold storage and I sent a few to Liver-
pool.  The S, Lawrence s not a popular apple at all on the other side. The
people there like g firm, hard apple, that meets the stroke of their teeth, and

not had it so far,

AR a

Y




32

the St. Lawrence is apt to be a little soft. 1 only realized about 96 cents 4
barrel for the few St Lawrence I sent there, while T was getting $1.25 in Quebeg,

Hon. Mr. Fisher—Was that due to defective cold storage /

Mr. Brodie—Yes: 1 sent apples in as nice, good condition as those sent
by the steamer with the ice.  The captain told me there was not sufficient jee
in the cone to take them the whole Way across.

Mr Shepherd—I think cold storage micht be used very advantageously
for our early fruit.  With reference to St. Lawrence, I believe if we were able
to ship St. Lawrence in cold storage they would sell exceedingly well.  The
trouble is that they ripen on the voyage, and eight or ten days ripens them so
that they are over-ripe when they get over. 1 have shipped St. Lawrence ip
cases for several years in a small way, filling private orders, and in almost
every case, although they were picked on the green side, arrived in over ripe
condition.  We could not pick them when absolutely unripe, beeause they would
have no lavor. These were private orders. I had reports trom those to whom
they were sent.  One of them was Mr. Johnston, who resided many years in
Montreal. He said they arrived comparatively in very fine condition, they
were too soft, and because they had not been allowed to get ripe enough they
had not the same flavor as they have over here. 1 believe if we could pick
them just as they acquire their flavor and put them in cold storage to arrest the
ripening process they would arrive in good condition,  We can always find a
market for St. Lawrence on this side. It is very profitable in Montreal. In
September and October Montrealers want St. Lawrence, I have made a prag-
tice other years of .\hil’])in; baskets of St. Lawrence to Ottawa. and people will
buy the St. Lawrence when they will not buy anything else.  If we are voing
to have Californian fruit we must look out for other markets for our early
fruit. ~ We shall have to export, and the only way they can be exported is in
cold storage.

Prof ('l‘:li;_:‘ -What kind of California fruit ?

Mi. Shepherd—Peaches, pears and plums, which are sold so cheap that they
take the place of our fruit. There is no sale now for our Duchess, Yellow T'rans-
parent and Red Astrachan.

Mr. Fisk—I would like to ask these gentlemen who have had some experi-
ence in shipping last season why they do not deem it advisable to introdnee
another package besides the barrel.  During the past season the returns of sales
on commission on the other side show that there has been a very large percent-
age of slacks. Can there not be an improvement made in the packing 7 While
on its passage over the barrel gets a little slack and the fruit must be tossed
from side to side, and when it arrives it is almost worthless.

Mr. Newman—1I made a small shipment of Duchess, 25 boxes in all, on the
Ertolia. It had cold storage on the cylinder principle, small eylinders all round
and air-tight chambers (filled with ice and salt). The Ertolia had to stay at Que-
bec a couple of days, in a very hot sun, and when the apples reached
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London they were in bad

condition and so] at about a
,\]\l;,mt'llt\ sent five

«]:l)‘s sooner without
that this evlinder system is not af
as the ice melts the chambey
parts of the boat,

shilling a box. The
(’()]1] '\t‘”"".'—f" l“ll 'n‘[tt'l', .\l‘\' ()'lilliull ]s
all fitted for the shipment of fruit.  As soon

is found to reach the same temperature ag other

There is a great deal said about bad packing, especially by the ‘nglish
commission men, and T think these “slacks” and “wets” are caused very much by
the temperature of the chamber, Judging from the Way my fruit carried ]
should say the temperature of that chambey seventy degrees, and to
take the trouble to ra; have it exposed to g

twelve days is waste of time. " If we had
shipped at any season.  If we have to ship
Famuese in October, and t!

nere is no market lll'l‘t', we are vntil'n'].\’ at the mercy
of the trade on the other side at that time.

was about
arse good fruit and pack it and then
temperature of sl'\'vnt‘\‘ 4"‘]_"1‘(‘“\' for

cold storage the Fameuse could bhe

Hon. Mr, Fisher With regar
Just said, the cold storage plied this summer
aview to the butter trade.  In the fal] I was a
be made to test cold storage with fruit, and ] asked Mr. Brodie and one (
otheis to try it. These chambers used this summer
in the eylinder and the chamber was kept below forty all through the
That may not have been the case in every instance, hut that was the
The chambers wepe cooled before things were put into them and the
supply of ice was put in, and T think the temperature was oy
tamed.  The butter arrived on the other side satisfactorily at
about forty. I know that the chambers were practically air
like to know from the shippers whether
to have ventilation, Shippers have
me a car load of fruit every week from the Grimsby
cold storage, commencing as soon as thejr fruit is in condition and lasting unti
the cold weather, [ would like to know whether something of the same kind
camnot be tried here, and thys make a practical test of the feasibility
ping from Montreal in cold storage.  The arrangements on hoard the vessels
will be as perfect as possible.  There will be four or five vessels leaving Mont.
real every week equipped with cold storage. 1 would be glad if the fruit-
growers would undertake that a sufficient quantity of fruit should go forward
IEXL season every week to make a fair test of the system and a fair test of the
markets on the other side. A casual shipment of twenty or thirty or fifty boxes
S n0 test.  Wha js needed is a regular supply throughout the season of
adian fruit, The capacity of the cold storage supply this coming se
possibly be sufficient, to carry such a large crop as we hag
be a physical impe ssibility unless we spent a far gre;
we deem justifiable, | have been urged ve
oughly understands our Canadain productions over in England during next
*ason to wateh what is done with our product when it is sent over, am not,
Prepared to speak positively about it at present, but would like to have some
®Xpression of opinion from you as to what would be the valye of that work and
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whether it is desirable, and what kind of man would be needed. The whole
thing is entirely in the clouds at present. I make no promise or assurance, by
still the proposal has been made, and I want to find out all I can before coming
to a conclusion.

Mr. Shepherd—Do you mean a Government man ?

Hon. Mr. Fisher—Yes, a representative of the Canadian Government in
England to look after Canadian shipments on the English markets. 1 should
like to know what you think of such a proposition and the best way to carry it
out.

Mr. Shepherd—We are very much indebted to the Hon. Minister of Agri-
culture (Hon. Mr. Fisher) for the oreat interest he takes in this subject. I think
that the interest he shows in it will result in great benefit to this province, He
has asked whether we consider that the Government should have a representa-
tive on the other side to look after Canadian products.  In so far as fruit is
concerned, I think it would be an execellent idea. I think the whole trouble in
shipping to commission men is this, that we have no one to represent us on the
other side. [ know in my own experiences I have shipped splendid
fruit in boxes which were sacrificed at 40 or 50 cents less than they cost,
The excuse was that there was a glut in the market. If we had a representa-
tive on the other side, when there was a glut in Liverpool why could he not
send a number of barrels and boxes to some inland towns to be disposed of
advantageously? The trouble is these commission men do not consider us at all
We have no representative on the other side, and I think that is one of the first
things we must arrange for.

Mr. Newman-—My opinion is that cold sturage does not need ventilation,
I have tested it in Montreal in the Montreal Cold Storage Company’s place,
where there is no ventilation to speak of. I have kept fruit there this winter
and the result was quite satistactory.

Hon. Mr. Fisher—How does it keep when it comes out ?
Mr. Newman—Quite well enough to sell within ten days or so.
Hon. Mr. Fisher-—Was it ripe when it was put in?

Mr. Newman—Not to say ripe to eat. I put in six barrels of Duchess for
a test on the 22nd of August this year, and at the same time I made a shipment
to England. I took my Duchess out of storage on the 10th of January and
found their appearance rather improved, and they sold very rapidly.

Hon. Mr. Fisher—Were they as good when you took them out of the cold
storage as when they were put in ?

Mr. Newman—1 think their appearance was improved and they were
riper.

Mr. Ness—With regard to having an agent on the other side, I heartily
agree with the Honorable Minister of Agriculture in the view he took. My
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experience in that line was more in the ecattle |
men felt it to their interest to have man at every sale who will take the cattle
to another town when he finds a glut in any  particular market. [ think it

would be well for the frnit-shimmrs to have some one to look after their inter-
ests on the other side,

usiness. [ notiee that the cattle-

Prof. Craig—This seems to be an oceasion on which great minds think
alike.  Our friends in Nova Scotia have been thinking of carrying into effect
something along the same lines, and have concluded that it i« necessary for their
interest to have an agent representing them among the commission men on the
other side, ’

As a part of the fruit exportation scheme whi
they intend to have an agent on the other side
proper distribution of fruit throughout the

h I mentioned Jast night,
all the time to see about the
United Kingdomn,

There are one or two points in connect; m with the matter
sion to which T would refer, My Shepherd has taken

rezard to the method of p;u'king fruit. [ do not think [
with him.

under discus-
strong grounds with
can altogether agree

[ do not think we can pack our apples in barre
tightly at once, and get them right off to the N
in the best condition

Is in the orchard, head them
wket and then have them arrive
. It seems to me as if it were absolutely
for'a brief period of sweatino after packing the fruit,

in a comparatively tight package such as a barrel the
amount of condensation. Water lwin;; withdrawn, the
less space, and this accounts, to my mind, for g certain
called on the other side “slacks.” [ think the best system to follow is to pack
our apples in barrels, then place them in the packing house, allowing them to
stand for a few days.  After the shrinking process has taken place you may
complete the packing, head and ship, and are more likely to

in prime condition than if .~l|ippi11g directly
an opimion,

necessary to allow
If the apple is enclosed
re is ;1]\\':1‘\'\‘ a certain
apple shrinks, oceupies
percentage of what are

have them arrive
from the orchard, T offey this as

Mr. Jack’s method of branding is excellent,
to make two grades of apples.  The first grade is |
nitials of the shipper on each end of the barrel ;
8 placed with the name of the shipper
the eye of the consumer as soon as the by
ply No. 1, and the other grades,
buyer takes his chances.

The system in Nova Scotia is
randed Extra No. 1, with the
a round piece of }11'.‘1\"\' paper
in full printed on it This meets
urel is n])vllwl. The next orade is sim-
if shipped, are not branded.  With these the

As to refrigeration, My, Fisher, soon after coming into office, asked e to
iry some experiments in shipping fruits in different kinds of packages with and
without such refrigeration as was offered by the boats then going from Montreg).

Y experience has been quite in line with that given by Mr. Newman. I think
We can explain our failure in shipping fruit on the ground that the refrigeration
supplicd was intended mainly to carry butter in good condition, Now, the
butter was taken from the cold storage warehouse rooms in a frozen condition,
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and thus furnished its own refriceration to a certain extent. On the contrary.
when the fruit was put in it was quite warm in most cases, so that t}
refrigerator plant in cooling this to the temperature of the chamber may have
largely exhauasted the supply of ice. The consequence was that a good ‘deal of
it arrived in a worse condition than if it were carried in the ordinary freight
rooms. I think with Mr. Newman, that if we have sufficient refrigeration we
we do not need ventilation.  But with a temperature of 40 to 50 degrees, we
must have ventilation. If the temperature of the chamber is sufficiently
low so that absolutely no chemical change takes place in the composition of the
fruit and the process of decay and maturing is completely arrested, then we (o
not need ventilation.

Question-—Where there is ice alone used, would you recommend ventilation

Prof. Craig—I would. Mr. Shepherd has emphasized the fact that the Lest
grades of Fameuse have brought us good prices this ycar in the British market,
and I think he made an excellent point in favor of the cultivation of this
varicty. The name of the Province could not be associated with a more worthy
fruit. But there is another point to be remembered. We can all remember
that four or five years ago, many of us were shaking our heads and wond ring
what we would do with our large Fameuse orchards. Many of us scemed to
think that we had altocether too many Fameuse, and MceIntosh Red was recon-
mended.  That is an apple practically of the same class as the Fameuse and in
growing it we must give it the same care in order to obtain good fruit.

We ought not to plant MeIntosh Red or Fameuse without making up our
minds to give both apples the very best eultivation: not only that, but to supple-
ment the cultivation with persevering spraying.

Mr. Shepherd—That is understood.

Prof. Craio—Yes, better understood than [n';l('tf(‘ml [ fear. I would like to
emphasize it so that no one would forget it for a single instant. It is the
the absolute root of success in this case.  This year the apples have heen very
good over the Provinee as a whole, but we may expext that the same conditions
which prevailed two or three years ago, and which were the cause of om having
so many poor apples, will return from time to time periodically.  We should he

prepared to meet and overcome these difficulties.

Mr. Brodie—The best results that T had in shipping were when my apples
were put into cold storage in the city for some days before placed on board
of the steamer. The hoxes were packed in large cases that had been used for
carrying meats. There was enough of cold air in these hoxes to keep the apples
cool the whole way across.

There was one matter overlooked about the slackness of the apples. There
has been such a run on barrels that they had to use up quite a good deal of
green wood in making them. The wood became seasoned, the heads got a little
slack and the apples go slack inside.

Mr. Shepherd—What is your opinion about sweating ?
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Mr. Brodie—When an apple starts to sweat it seems to ripen. They should

be kept in a temperature which woul prevent theip sweatine, If put in barrels
and kept in a cool place, they will not sweat.

Mr. Halero—I 1nust agree with Mr. She
apples in barrels. I have had a little ¢
Fameuse. My method is to put them
them as soon as possible, Wit regar
Newman. I think we want air

pherd with recard to packing
'Xperience with tender fruit such as the
in the barrels from the trees and ship
L to cold storage, I o not agree with Mp.
for the apples.  If a chamboer could he
that a cool draught of ajp would circulate where the barrels are, it would be
better than keeping them in g air-tight comparment. I think that
injurious to apples shipped in cold storage. ] perfectly agree with the Hon.
Minister of Agriculture that ar, agent should be on the other side to receive the
‘,Hr,"-« and see that t'h'_\' are ]l)‘npwl']_\' t“\puwt] of. Tt would be well if there
were cold storage there in the event of the market being olutted, so that the
apples could be stored up until the market was more propitious,

made so

moisture is

Mr. Brodie—In the month of November there was
week and then the apples were rushed in ane
which it never recovered until ten days

a slight boom for one
| the market got to a low ebb from

ago,
Hon. Mr. Fisher—This year’s experience in not likely to occur again very
quickly. - We had an enormous crop and fruit sent forwawd without the slightest
preparation for such an emergency.  People seemed to think that all they had
to do was to put their fruit into barrels and ship them. When we find that
over three times as many apples were sent from Montreal than
understand that the strain on the
England was a little too severe, an
without very considerable Joss.

usual, we can
transportation and Commission business in

I we could not expect such a strain to oceur

[ think that Prof. Craig has struck the right solution of the diffitulty with
regard to cold storage this summer. No doubt when the chambers are kept
cool by ice, this necessitates that the fruit should be cooled down to a low
temperature before it is put in. If you put warm fruit into g chamber at a
temperature of 36 or 40 degrees, you would h:mily get the warm fruit down to
that temperature until the vessel arrived at the other side, and the process of
ripening and decay would in the meantime be going on.  As Prof. Craig says,
if you have no ventilation, you must absolutely arrest the process of ripening,
which is the beginning of the process of decay going on in the fruit. That
process is one in which heat, and perhaps some volatile gases are given forth
from the frait. If that be the case, ventilation would ho necess:
there would be condensation on the surfac
®mperature, and that would help the process of decay. In the cold storage
chamber in Montreal, the atmosphere is nl»wlutvly dry, and if warm fruit be
put in there will be a current of air, although there is no ventilation,

wry, otherwise
e of the fruit of any moisture in the

Mr. Newman—If it has pipes ?

Hon. Mr. Fisher—There is condensation on the pipes of any moisture in the

any gases, which may be given off by any
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of the products in the chamber, are arrested by the brine pipes among which
the cold air is forced before it goes into the chamber and by which it is purified,
so that the conditions are very different from these in the ice echambers on the
steamers. As far as sending an agent is concerned, I do not want it to he
supposed that this gentlemen will be able to act as a consignee to handle your
fruit. All that could be done would be to have an agent in England who would
keep track on the market, who would keep the people informed of the condition
of things, and would watch, as well as one man possibly could, the arrival and
disposal of the shipments. You send your apples to half a dozen different
markets in England, and one man cannot look after all these markets. He can
only kecp a general eye, go about here and there and send reports, and shippers
would have to consign their shipments the same as before. I want to remove
any impression that this agent would handle the fruit.

Prof. Craig—I understand that Mr. Edwards, of Covey Hill, exported fruit
last year. We should like to hear his experience.

Mr. Edwards— My experience was something like that of the rest of vou—
rather a failure.

Mr. Shepherd—Did you allow yvour apples to sweat before you shipped
them?

Mr. Brodie—Always in a glutted market there are plenty of sweats and
slacks.  When apples are scarce we never hear of them.

Mr. Edwards—I sent 177 barrels to London and they were a failure. I
sent another lot to Glasgow and they did better than at Montreal. The last I
sert was 100 barrels of Fameuse to a friend to be delivered in Scotland. They
were Fameuse, and he was very well satistied, and they paid me very well,
Those I sent to London were sent to Jews, and I am afraid they were sharpers,
I would like to ask something about the packing. Mr. Fisher speaks about a
different package from the barrel. I have been thinking of trying a box that
would hold a barrel full. T was thinking of laying the apples in rows on paste-
board with bran or fine sawdust between the layers instead of ordinary package.

Mr. Shepherd—Just as good.

Mr. Edwards—If there were any sweating the bran would take up the
moisture, or use a fine sawdust.

Mr. Brodie-—What we use mostly in the hoxes is wood fibre.

Mr. Shepherd—For packing round the apples ?

Mr. Brodie—Before putting down the lid. When the wood fibre presses
down on the apples it keeps the apple firm.

Mr. Edwards—What about bran ?

e¢Mr. Brodie—I would not recommend bran. 1 wrap the apples in tissue
pw r. Do you think a box would be better than a barrel?
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Mr. Shepherd—Do you intend sending another consignment,?

Mr. Edwards—I am going to deal with Scotchmen. T am afrajd of the Jews,
Mr. Shepherd—The commissijon men do
enough of slack, and wets and other things in tl
for them to make any reduction,
the shipper, and t]u'_\' prefer the 1

not want hoxes, There is not
1e boxes, and not so much chance
The commission men take great advantage of
arrel because tlw‘\' make more out of it.

Hon. Mr. Fisher—Do Yyou find you make more money out of the boxes?

Mr. Shepherd—I do not now ship to commission men 1
ments with special agents, 1 do not recommen shipping in boxes to commission
men.  Mr. Woolverton told me at the Kingston meeting that they did not get as

;uwl ,)l'i('t'.\' as ”H'.\’ expected out of the boxes, Mr. Hart, of Munt)'(';ll.ship])t‘d
in 1895 some 10,000 boxes and he did not find it profitable,

ut make my arrange-

Mr. John Craik, of Franklin- Mr. Fulton bought a lot of
and put them up himself, He gave me 81.50
very well, and [ judged he did because the
not do so well on them.

Duchess from me
,and I packed them. He told me he did
next year he paid 2,00, but he did

Mr. Edwards—The same lot he told me he netted 84.00 a barrel and the
other lot hardly paid expenses, and he could not understand the difference,

Mr. Newman—As soon as a by
and if it rattles it is put down s]
slighty wet.

wrrel s put on deck these men will shake it,

ack, and if it is a little wet it is put down

Mr. —As regards prices varying so much, I have seen apples
selling on the Montreal market at $£4.00 one day and the next day you ecould
hardly get $2.00, and no doubt there are the same fluctuations in the old country
markets.  The same experience holds good in potatoes and other things,

Prof. Craig— About that question of boxes, it seems to me that it resolves
itself somewhat in this Way: that we ecannot get the Liverpool or London com-
mission man to move out of the general routine way in doing business. He has
been accustomed to handle apples in barrel packages and is averse to the intro-
duction any other kind of packages. During the season I have shipped a
number of small consignments to Liverpool and London : the reports T have had
from Loth places are that the commission men do not want the box package.
They did not give any particular reason, but, only said that the box did not seem
to be the sort of package to suit the market, [ believe there is a great future

for small box packages for high class fruit if we pass the commission men and
sell direct to retail dealers,

Mr. Shepherd— Last year was an extraordinary year. London was glutted
with fruit to such an extent that it took three or four weeks to remove the fruit
off the docks to the commission houses. Some consignments of my boxes of
Fameuse going to the Army and N avy stores were three weeks on the docks
before the stores could get them. There the system is different from what it is
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in other ports. The London Dock Company takes charge of the ship, and the

owners of the ship have nothing to do with discharging the cargo. The company
unload and distribute the cargo.

Mr. Newman—When in London, 1 tried to impress Mr, Whitely, fruit

buyer of London, with the advantage of buying direct from the growers,  He

said that the distance and the arranging of prices was so diflicult, that the system

was not satistactory. He preferred to take the advantage of the market. (f
course the crops vary. The tlll:l“t\' of the :1]ip|~‘ might not be as cood one vear

as the other and they preferred to do the business through the commission nen,

Hon. Mr. Fisher- This year there has been an agent in Montreal buying
dairy products on behalf of the wholesale co-operative stores.  Their hLoead-
quarters are in Manchester, and they sell to the retail co-operative stores in
England. This institution has had an agent in Canada this past season buying
dairy produets from the people here and shipping direct to the co-operative
stores in England. T should think that a fruit trade might be done in the same
way. These people buy everything under the sun and ship direct to these
stores, which distribute to the retail co-operative stores all over the country.

Prof. Craic—I would sugeest that a committee be formed to consider and
report on the proposition which Hon. Mr. Fisher has so kindly brought bLefore
the Su(‘iwf}'.

The meeting then adjourned until the afternoon.

AFTERNOON SESSION.
ELECTION OF OFFICERS.
The Society met at 2 P.M.

Mr. Shepherd submitted the report of the Nominating Committee for the
election of officers for the year 1897, The Committee reported as follows :
Honorary President : Sir Henri Joly de Lotbinicre, Controller of Inland
Ru\'vnuw.
Honorary Vice-President : The Hon. Sidney Fisher, Minister of Agriculture.
Honorary 2nd Viee-President: J. C. Chapais, St. Denis.
President: Robert Brodie, %sq., St. Henri.
Vice-President : Dr. Grignon, St. Adele.
Directors No. 1 District : Dr Wood, St. Johns.
do. No.2 do. J. M. Fisk, Esq., Abbotsford.

do. No. 3  do. J. H. Carter, Mussawippi.
do. No. 4 do. E. A. Barnard, Quebee.
do. No.5 do. A. Dupuis, L'Islet.
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do. No. 6 do. William 'l'l‘('m'vl;l_\', Chicoutimi.
do. No. 7 do. J. C. Chapais, St, Denis,

do. No. 8 do. W. F. Halero, Hudson,

do. No. 9 do. R. W, Hht*'»}luhl, Como.

The President, My, Brodie, then took the Chair, which the retiring Presi-
dent, Mr. ( ‘hapais, vacated.

The President, lul'il-ﬂ‘\’ expressed his thanks for the honor
ferred on him and assured them that in every way possible he
to promote the interests of the Hnu‘ivl.\'.

they had con-
would endeavour

AMENDMENT TO THE CONSTITUTION.

Mr. .\'hvp]u-l‘il Before we proeeed to My, ( 'h:l]mi\\‘ paper on ('ht-"l"\' Culture,

which is the next item on the programme, I have a resolution to sulymit with
referenee to a change in the constitution.

Mr. Dunlop (the Secretary )—At the last annual meeting there w
mittee ;nmmintwl to ,\tll«l‘\’ the constitution and report
deemed advisable, They recommend that C
follows :

as a com-
on certain amendments
ause 2 and 4 be altered to read as

IL. Tts objects shall he the advancement of fruit culture, forestry
hul'lil'!llllll't' ;_:«‘nv)‘:[”)’, lb.\' lml«“ll_:‘ lnwrti!lgs for the tli,\('llxsinn of all <|uv.\(inns
relating to such subjects, by collecting, arranging and disseminating useful
information and by such other means 4s may from time to time he deemed
advisable,

and

l\" Tl)v nmc«'l's Hf [}l(' ;\\‘v\')l‘i:ltinll .\]I;l” lw Ccom
President, .\’v('n-t:u'_\'fl'n-:lsl
appointed to represent nin
<li\iw(',wf.

posed of a President. Viee-
wrer and nine Directors, the said Directors being
e fruit districts into which the Provinece shall be

The original Clause « No 27 simply confined the objects of the Society to
the holding of meetings for the purpose discussing fruit matters only, and we
Propose to inelude Forestry and Horticulture generally.

Clause 4 originally read that each Dircetor must be a resident of the district
he represents. Tt has been found very difficult to make that apply always, and
the rule has been changed with the view of making it apply as far as may be
thoug ht necessary:.

Mr, Shepherd—Is

it your pleasure that these amendments shall be made to
your constitution ?

Motion agreed so.
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Mr. J.C. Chapais read the following paper on

CHERRY CULTURE IN EASTERN QUEBEC.

[ do not fear to assert that it is in Eastern Quebee, from Qun']n'(‘ (‘it'\' down
the St. Lawrence River, that the best cherries of our province are found. [p
making that assertion, I find myself in contradiction with the opinion of M. ¢,
Moore, who says, in the first edition of his essay on “Fruit Cu'ture in the Pro-
vence of Quebee,” that he doubts if that culture can be undertaken here with any
certitude of success. Nowhoer. else, neither in Ontario nor in United States.
have I seen as fine cherries, nor eaten as good cherries as the fine and wood
French ('!ll'l‘l'}' (cewise de France) illl]ml‘lv"{ into our ]m:\'inm- ]I.\' the first Fi nch
immigrants who settled it. And. what is more, take, no matter which of the
varicties of cherries in the Morellas class of Western Quebee, Ontario or United
States, plant them somewhere below Quebee, and immediately you see such an
amelioration in its quality and often such a great change in its appearance and
Hlavour, that yvou are in doubt if truly it is the variety you thought vou had
planted at first. This is due especially to the climate. Cherries mature generally
their fruit in the west in June, when, almost always, drought prevails. In the
east cherries ripen from the beginning of July to the end of August, according
to varieties, and then, even during that period of hot weather, we always have
the coolness and abundant dews of our nights which help the cherry to take its
full development and get all its quality.

SOIL REQUIRED FOR CHERRY CULTURE.

The typical soil for cherries is a good lizht sandy loam. If the soil is too
sandy and very dry the tree grows well, but the fruit is small. If the soil is too
clayey and damp, the tree suffers from gum (cerasin) and lives poorly. At all
events, the ground where it is planted should be perfectly drained.

OBSERVATIONS ON PLANTING AD PRUNING.

The cherry tree, on account the severity of the climate, at times must be
trained low. The branches should not start higher than three feet from the hase of
the trunk. The tree thus trained is protected against strong winds, and moreover,
offers a great facility for the gathering of its fruit. ~ Avoid pruning the cherry
tree with the knife or the saw. Do it only when some of the branches of the
tree are broken. Its pruning properly, so called, consists in shortening by a few
inches, in the spring, the young shoots of the previous year. All pruning more
severe than that will be the cause of an exudation of gum (cerasin) from every
wound made. We plant cherry trees at a distance of ten or fifteen fect apart.

CULTIVATION OF THE TREE.

It is a good plan to till the soil around the young tree for a space of six
feet during the three first years after planting.  Later on, there is no
more advantage in doing it.  But care must be taken to put a good mould of
manure on a space of six feet around the tree every two years.
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DISEASES OF THE CHERRY.

(rum or Cerasin.—Gum, of which I have
ought to be cut away to the green wood.  An application of grafting wax on
the wound is recommended, but I heave found it is much better to burn the
wound with a hot iron. It may also be rubbed with sorrel leaves

Black Knot.—Besides gumw. the only discase of the cherry tree in our
distriet, is the Black Knot (Flovorightia). " Tt is so well known that it would be
uscless to deseribe it. [ will. nevertheless, repeat here what has so often been
written on the means of fighting the Black Knot, To cut it out and throw it
in the fire, this last part of the operation followed strietly, is the only way
to get rid of it. It has been recommended to paint it with coal oj] or turpentine ;
but I have found that this remedy is worse than the disease,
often kills the whole branch. [ think
skilful hortieulturist of the Ottawa
good results from the applic

spoken above, when coming out

in the sense that it
I have read that Mr. John Craig, the
Central Experimental Farm. has obtained
ation of Bordeaux mixture against Black Knot. If a
take it away with a Joiner’s chisel, pro-
1 soured wood. Then burn the wound with

knot shows itself on the trunk of the tree
vided vou cut away to the green anc
a hot iron.

CHERRY GRAFTING.

Before going further, T must say that, from the two stocks in which cherry
is grafted, the Mahaleb or St, Lucie (Cerasus Mahaleb) the
Aviwm), the Mahaleb is Ib_\' far the best for us.
which would be too ('l;l_\'(-y for the Mazzard. I
follow.  Root grafting does not suceeed and
inserting the seed in the split. stock ¢
juvetorof the scion with the stock.

Mazzard (Cerasus
[t admits of planting in a soil
sudding is the best method to
cleft grafting, which consists in
auses often the tree to exude gum at the

NOMENCLATURE AND DESCRIPTION OF THE VARIETIES.

After these few remarks on cherry culture, let us see what v
well in the Eastern part of the Provinee of Quebee,
say that, with the French cherry (cerise de France)
Yet, in the special point of view of the prolongation of the season of that fruit,
which is rather short with the French cherry, it is better to have some other
varieties. I give here a few notes as to those which I growin my ¢wn orchard
at St. Denis of Kamouraska, They are all of the Morella class.

arieties succeed
[ would be quite ready to
, no other variety is needed

)

BESSARABIAN.— A cherry imported from the Russia, where
been introduced from Central Asia.  Fruit over the average in size, born in pairs
on the branch, of a dark and bright red colour, flattened on the side and top; stalk
long, thin, inserted in a deep cavity, Flesh firm, deep red, and with astringency
when fully ripe. Pit small and round. Ripensin the first week of August. Tree of
of rapid growth, a little spreading, with leaves of average, or a little over average,
size, oval and coarsely serrat. Quite hardy.

it is said to have

FRENCH CHERRY (cerise de France).—A cherry imported from France by
the first immigrants who have settled the Province of Quebee. Its description
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corresponds closely with that given of the common cherry, ealled cerise francle. or

comanwne, by Mr. Charles Baltet in his classic work s Traitédela eulture fruitiore

commerciale et bourqgeoise.  When it is grown alongside of the cherry called early

Richmond and the one called Kentish, it is impossible to find any difference betwoeen
the three. It is pre-eminently the cherry of our section. I give here it descrip-
tion :—Fruit of medium size, often born in clusters of from three to six on the
branches, round bright and deep red.  Stalk long, thin, with pit clinging often
to it when the fruit is pulled.  Flesh very juicy, rich and acid, very sweet when
fully ripe; pit rather large; ripens at the beginning of July; tree very pro-
lifie, hardy and spreading. 1t is a variety which you could always rely upon,
of which the fruit clings to the tree till after the fifteenth of August, if yvou have
enough patience to leave it there, and which is excellent for cooking in many
various ways.

The French cherry is propagated from pit or shoots. No good results are
obtained with it from grafting. On the contrary, grafted trees of that variety
grow with less vigor tham those on their own roots, The reason is that trees of
that variety have a system of abundant, spreading roctlets which make them
grow very fast, and which are not found on the Mazzard or the Mahaleb stocks,
In fact, trees from pits or shoots three vears old bear fruit.

LuTovka.—A Russian variety.  Fine fruit, very large, almost globular; of a
deep red colour. Clings strongly to the stalk which is long; flesh red, acid:

L o Bt

ripens from the first to the tenth of August. Very hardy tree; a thrifty grower,
having the new shoots of the year slender and dangling. The tine appearance of
that fruit ought to make it one of the best for sale on the market, as is the
Montmorency:,

MoNTMORENCY.—A cherry of French origin. Very large fruit, with hard,
thin and bright red skin: of globular form, a little lattenced, with a deep centre
stalk an inch or one and a half inches long, inserted in a cavity; flesh white,
tender, juicy, not quite enough sweet as long as it is not quite ripe; pit of
medium size: ripens at the end of July; tree of vicorous growth, spreading;
but with a tendency to send upright shoots. It is the finest of cherries as to the
appearance for the market, and the one which sells the best.

OSTHEIM.—Comes from Russia, but is said to be of German origin.  Fruit
a little larger than that of the French cherry, of a deep red color, brownish black
when fully ripe, of obtuse heart shape, with a hardly distinet suture; stalk of two
inches or more long; flesh tender, deeply coloured, juicy, somewhat acid, of
good quality: it is rather large; ripens from the 15th to 25th of July; tree
prolifie, round topped, rather dwarf, very hardy.

ViADIMIR, —Originally comes from Russia, where it is the most widely
cultivated variety. Fruit medium to small, in clusters, from two to four cherrios
on the branch. Of an almost black colour when fully mature ; stalk of medium
lenght; flesh firm, acid; pit round and rather large; ripens by about the
25th of July. Tree medium in size, with leaves oval and sometimes irregularly
serrated.
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CLASSIFICATION OF CHERRIES ACCORDING TO THEIR MATURITY.
With these six varieties of Morellas we get a succession of cherries during
six weeks. They come in the following order —French cherry (cerise de France,
Richimond op Kentish), beginning of July.  Ostheim, from the 15th to the 25th
of July ; Vladimir, about the 25th of July; A\lnntnmrn-n('.\', end of July: Bessara-
bian, beginning of August; Lutovka, from the Ist to the 10th of August,

Mr. Pattison, Clarenceville Referring to the
with Bordeaux mixture, T must confirm his experie
cherries for some years on account of having to prune off so much of the black
knot. Some four years of spraying my apple trees, I gave the cherr
of the same mixture, and [ found year after year the advatange of doing so,
that this last Vear | ]l;ll‘ a very g‘mnl crop of (‘]l(')'l'iv\ and the 'n':u'l\' !\'Hnt «“\:t})—
peared to a very large extent.” Of course the black knot must be eut off and
burnt : but I think we are in a new dirveetion towards the cultivation of the
cherry, which is a very valuable fruit, as shown by the taste which the
and other Lirds have for ghem, [ am glad that experiments have been made in
the way of spraying them by others, so that we may be able
While spraying your apple trees, you may as well spray the (‘}|<‘l'i“\' trees, and
vou will save the cherry in the future, The only varieties I have are the Early
.“'fvhmun‘l, which I find the best cherry ; the Gov, Wood which is a valuable

cherry, and grews to perfection in the south ; but it is very suseeptible to the
black knot.

experiments of Prof. Craig
nee. | was not able to raise

1¢S a ‘IUS"

robins

to compare results,

The l)l't'silln'llt (Mr, Br'nn“v) -1 am sure you are g‘lsul to hear of a cure to
prevent black knot, I ean corroborate what My Pattison has said. [t is quite
tasy to spray the cherry as well as the apple tree,

Prof. Craig—I am sorry I was not able to carry out completely the experi-
ment of spraying | began three YCArs ago to preveni black knot on cherries
and plums.  In our locality at Ottawa the black knot
Weare so near the seat of Government—like other parasitic enemies, does not
lourish to any extent. There were a few trees on which we had been carefully
c:ull{\.nlinj_r the black knot for the purpose of seeing if we could kill it off in due

| Suppose it is hecause

time |ll\’ our preventive methods : but the disease defeated our nl{]w't\' 't_\ 4“.\‘;lp-
pearing so promptly when I began to spray them that T was not quite sure ]

had sufficient data to warrant me in saying that the pe

sult was entirely due to
the sprayine or some other fortuitous eircumstance,

Mr. (‘h:u/:Lis——'l'ln-_\' did not requice the care of g doctor to die ?

Prof, Craig- -They died, whether the doctor was fully responsible or not,
In our orchard, which'is sprayed regularly every vear with Bordeaux Mixture,
Ihave not a dozen cases of black knot, and I know of two other orchards in that
vicinity where black knot is quite injurious to the plums and cherries, The late
Professor Lodeman, of New-York, a personal frind of mine, instituted some
eXperiments in his State about the same time that I was working at Ottawa,
and he wrote me sometime ago that the results of his experiments were in a
line with mine, While I do not think it is an absolute preventive, yet I think,
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as Mr. Pattison has pointed out, that as we must spray for other enemies we
might as well give this disease the benetit of the doubt, and spray it as well, [f
we spray at the time we notice the knots are covered with this green vely: ty
growth, we would certainly destroy a large number of the spores that are s
effectual in spreading the disease. There is one point I forgot, and it is a point
emphasized by our President, viz, the necessity of, as far as possible, getting
cherries in the Provinee of Quebee on their own roots. In nearly all cases they
do best when on their own roote, One point which makes these Russian
cherries and also the French cherries of Eastern Quebece of superior value is that
they come from northeast Europe, where they have been grown from seed and
sprouts for many generations. In this way the hardiest and best have been
perpetuated.

Mr. Fisk—Do you find that the Russian cherries are more hardy than the
Early Richmond ?

Prof. Craig—Some ; not all, as far as the winter killing is concerned.
Mr. Shepherd—Are they as productive ?

Prof. Craig—Four or five varieties have been very productive with me. The
productiveness has depended in a measure on the stock upon which they are
propagated. Those on Mahalel, which is usually used in Ludding the cherry,
have been very productive indeed. The Russians as a class have been much
more productive than the Early Richmond. The buds of the latter are frequently
killed if the wood itself is not injured.

Mr. Fisk—My experience has been very much the same as Mr. Craio’s, [
find that the Russians are hardier. hut so far as flavour is concerned. T find they
are more acid. They make very fine preserves and are good for canning purposes,

The President (Mr. Brodie)—The only Russian rherry I have tried that
surpasses our own varieties is the Griotte 1)’Ostheim. We have a cherry grown
only on the Island of Montreal, called the Newman Black, a cherry which was
originally on the old farm of Mr. C. P. Newman's grandfather. It is the best
we have, but a shy bearer.

Mr. Chapais—As I do not see any paper on plum culture on our programme,
[ would ask Prof. Craig to answer a. few questions on behalf of My, Aug.
Dupuis, Village des Aulnaies, Que. What are the varieties of plums which have
been planted in the Government orchakds at Ottawa ? What has been the
success of these plums ?

Prof. Craig—I shall send Mr, Dupuis a copy of the annual report, as I do
not think I could gi re him the list from memory.  We have about 100 varieties
in the orchard at present. In a general way the varieties which succeed best
belong to the Americana type. Our situation is more severe than that of the
Island of Montreal or L'Islot County, where the Blue plum does very well. Ido
not think the American varieties should be planted where they come into
competition with the blue plum, because they are not equal in quality for
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canning or for dessert purposes.  Still they have
we shall secure varieties
portions of the Province,

their sphere of uscfulness, and
by scedling production, of great value for the northern

Mr. Shepherd Seedling varicties from what ?
Prof. Craig—From the American

Mr. S]wlthvnl -

plums,
-Will you improve the American plums ?
Prof. Craig—When we look back and see the marvellons strides made in
the last ten years in improvines the \merican plums and othey native fruits,
[ cannot doubt that equal care wil] give us further improvement i the next ten
vears.  We have tried the plums that My, l)upuix' arows, and they did not thrive
with us.  Our Quebee plumns, while not of a vigorous hal
than any New York op West European plums,
Reine Claude de .\lvnmnurv-m-_\'. These Quebee
some of our nurserymen, have tried to secure the true Reine Claude de Mont-

moreney, for instance, and have not been able to purchase more than a few
sprouts.

it, are IIIH"!V_:' ln-t[n'l'
speak of the Damson and
varieties should be Propagated by

Mr. Newman— The black knot has killed the

The President (Mp, “1‘4)1Ii<')-~-\\':1,\' there not bl
not cultivated 7 Does not, culti

plums in our place,

ack knot where the trees were
vation tend to prevent black knot ?

Prot, Craig—General experience
diseases, blight of pears excepted,

Mr. J. M. Fisk read the

shows that this is the ecase with al]
following paper :

THE SUGAR MAPLE,
(The Saccharinum Wang.)

“_\' J. M. Fisk, ;\]»];()t\f'm'f]_

The selection of the .\I:l])lv as emble
and I question if there
more points of ]w:mt‘\'

matic of Canada was most,
is another variety among oup forest tre
and usefulness than this noble tre

\Ithough it is confined more particularly to the
the Dominion and the North Eastern States,
provinee, and succeeds best, on |
abundanece, occuping the soil
these conditions that
nature by an all-wise
this case, one of the
sugar in e

appropriate ;
es that combines
e of our ( anadian forest,

southeastern borders of
it thrives in most parts of this
imestone land, where it is often found in great
almost exclusjve to other timber : and it is under
man utilizes one of those gifts so often given through
Creator to provide for the necessaries, and | may add in
luxuries of g favored People ; for a feast of warm maple
arly spring in g « feast fit for the gods.”

The [sraelites were
]mn"_\‘.“ While in Canad
A sap which yields

promised in Canaan g land flowing with « milk and
a we have a tree that flows, not, « milk and hunvy," but
a sweet more delicate in flavor and more useful than hfmcy.
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The farmer who possesses a good sugar orchard reaps the first harvest of
the year from his maples ; and this at a season when little or no other farm work
is practicable; and besides laying in a family supply of pure and wholesome
yrup, sugar, and vinegar, it is often a source of income to the farmer who
understands his business, and avails himself of every opportunity which
surrounding circumstances offer. ’

[ do not now propose to f_:i\'i' a treatise on the manufacture of Inu];]v
products ; but science has come to the aid of the farmer in this line of agriculture,
as well as in many others, and if our forefathers could be invited to s isit a well
equipped sugary of the present day, with all the modern appliances in use, and
compare them with the old methods of the tapping gauge, wooden trouch, and
iron kettle, they would marvel at the change, ‘

The maple, besides being a sugar producer, is valuable for its lumber, which
is used for many purposes, including the manufacture of furniture. shoc pegs,
ete., while as an article of fuel it is considered one of the best, and most popular
trees of the forest, and cemmands the highest price per cord.

As a shade tree, it 1s one of the most desirable to plant, especially as a road-
side tree; 1ts thick fn]i;lg’t' of beautiful areen has a very (-(N)lillg‘ and ]"'t‘l"'\‘lill’_\’
eftect upon both man and beast travelling under its shade on a hot summer’s
day : and at the first approach of autumn frosts it becomes a thing of beauty.”
Arrayed in a dress combining the most delicate and gorgeous tints, varying from

green to brown, and brown to bright erimson, producing an effect which the
'll'li.\l strives to portray and the poet to immortalize in verse.

As the maple is our national tree, let us spare the ax, and be united in
extending its cultivation, and so increase its products, and thus add to the
beauties and comforts of our rural homes.

The President (Mr. Brodie)—I remember receiving a letter from a friend of
mine who went out to the Ottawa region lumbering, in which he said that be
had been three years up there and never saw a white woman or sugar. It isa
g’(mtl (Ilin;‘ in this ]il‘n\'ill('q' we can c'll‘jnh\' hoth.

Hon. Mr. Fisher—I always feel like saying a good word for the maple trees
of Canada, not only because the maple is our national emblem, but hecause I
believe that by means of the maple groves which are retained for utili-
tarian purposes, we can have those patches of woodland througout our country
which are so necessary for the successful eultivation of our soil. We know that
in the early settlement of the basin of the St. Lawrence, the settlers cleared off
the tree from the land to such an extent as to injure the whole country. We
know that in our North West one of the greatest necessities is the establishment
of tree plots for shelte: and to attract moisture from the atmosphere. We Laow
that in this part of the country, where the surface is denuded of trees, we are
exposed to much more rapid changes of the temperature and conditions. To
retain moisture in the atmosphere, tree growth is absolutely necessary. One of
the means by which our condition can be improved in this respect is by endeav-
ouring to induce our people to keep maple groves on their farms. In the
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Eastern 'l'm\'n.\-hips it is wel] understood that a few acres of maple will give g
very profitable return, ])t‘l"lll[)N not equal to the return from the cleared field,
but a return which justifies the maintenance of the wood
there are other extraneous :Ul\'aultng‘vs, which, without the
be hard to induce the people to retain, There are number]ess homesteads which
are unfit in the nnlin:n'_\' way for cultivation. being rocky, stony. rough land,
of maple would be invaluabje A great deal of
land has been (‘l«':ll'w' which it would have been much ln'ttl'l‘ to have left in its
oricinal forest, condition. Fop the first fow years it makes good pasture lands,
but after a while it beecomes wort LT do not see anything to be
done except to replant it iy maple [ am satisfied that the man who does
so, though he My not reap the profit himself, wil] 1,0 conferring a benefit on
his posterity who will ever bless him for what he has done,

Mr. Halero—Wit], regard to the maple tree, |
maple emblem, and the tree is both
that in the lm':xli(.\' where the ty
good thing if the farme
lot from these trees,

. At the same tinl(‘,
maple tree, it would

an.i on these homesteads uroves

hless as suely. ane

» tl'l‘t‘\'.

am greatly in favour of the
an ornamental and g useful one, [ think
es have heen all cut down it would he g very
'”u-.\' could derjve (quite a
only be ornamental, but useful, both for
the country and the individual farmer.  Tje farmer could tap these trees in the
sping and derive benefit from them. T think that farmers would add a great
deal to the value of their land by having trees planted all along their line fences,
which, of course, would not interfore with f‘ll“‘i\':l“.ll.‘,_"‘ the land : besides it would

be 0 useful tree for animals pasturing or for the general use of the farmers
Ihwnw'l\'t-\‘.

rs would replant the trees,
This would not

My, (‘h:l]ulis —T'Lat wholesale
Fisher has alluded was
Quebee,

destruction of
carried on on g very |
We have suffered from it very much,
n“fﬁr‘ull.\'. The ”ul'li(‘ullln'.‘l] .\'u('iut'\' of I.Isl
]»l'i/w\ to those who would re-wood the |
and I remembey that at one exhil
that he had re-wooded 60 acres,
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argest number of acres of
ition one man brought
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teen years ago,
land in maple,
a certificate .\]m\\'in;_;'

1 in my own experience
rather interesting in that line. I remember when | was six years old I went
one spring, for the first time, to a sugar bush to e

at sugar, and wag very much
The year following the wood of these maples was burnt in my father's
stove. . Then 1 saw wheat growing on that land ars ago I was invited

- Two ye
by the owner to 2o and eat some sugar grown in the sugar bush on that land
again.  That is forty ye were followed, we

ars’ experience, and if that example
would seen have many country and plent:- of

pleased,

sugar bushes throughout the
maple, not only for sugar, but for firewood,

On the slopes of the mountains along the S, Lawrence dow
if we were to plant maples and prevent ay,;
young, we would soon have these
very fast,

n below Quebee,
wals from injuring them when
slopes plentifully wooded, as the maples grow

Prof. Craig—Mp, Fisk has aptly referred to the be

tres as a roadside shade tree, Ope of the bad habits

autyand value of the maple
—1n fact an abomination—
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in connection with the planting of road and street trees, is that in se lecting
specimens people endeavour to get a tree as ne arly full grown as possible; but as
it does not do to pl.mn the Llw' with the \\lm]l' lu]) on, the 'y take the \«l]nIIW
from the bush where they grow very thick and tall, and lop ‘the whole top off
This melancholy lunl\nw specimen is planted along the roadside, the top is
usually decor: ated with a piece of colored cotton or \lm ting, it may be, to Keep
the cut surface warm. The result of the heading in is, that a very strong growth
of sprouts is induced ; these spring from the extre nity, and the next yvear the
tree resembles an old fashioned bireh | room. Finally these branches, growing
so close together, erowd each other to death, and 1 know ms iy instances of trees
rotting in the heart and losing half their tops by strong winds only twenty
years « {ter they have been pl.mt« ', when tlu\ should be ln.zl(h\ and vicorous,
T draw attention to this to show that it is a very bad way to treat trans-
planted trees, if you wish to have them long lived and healthy.

Mr. Shepherd—Is there any one here who has had any experience iy
exporting maple sugar to England 7 Does anybody know of syrup havine been

)

1-N|)<ll'll'(| in I'Hllh',\,.i:ll‘\ or tins

Mr. Ness-—1I did do a little of that. When I was going home some years
ago, I had some ftriends to whom 1 boasted of having such nice Syrup in my
country, and I took home six or seven jars.  When I got to Glascow the

customs officer looked at them very suspiciously and had to see the whole of

the contents. I got through after a good deal of persuasion, and sent the \\ru[)
by express, but at the time people were very mueh afraid of dynamite and ny
friend to whom I sent it was afraid to take it from the st wtion.  Fine uly he got
it home, and to my st H]nl‘w the peoj ).- there did not seem to see ve ry much in
it. They llmunht their refined sy nI]u was just as good.

Mr. .\']lt'])ll\~i‘~!~\\':1.\‘ it in <0 ]l condition ?
Mr. Ness—Yes, the best; but they did not scem to appreciate it as we do

Mr. Wintle—In lnw on they get it somewhere, hecause we never used to be
able to get maple syrup, but this last season they had it at the Army and Navy
Stores.

Mr. Shepherd—A month or two ago I received a letter from a firmin
Lendon, who seemied to deal pretty much in Canadian produets, asking if [
would not undertake to make some shipments this spring of maple syrap put
up in bottles or jars. 1 wrote to say that I would get some information on the
\ll]lj(('( | ]lllt this que stion, for lll(' Imlulnll]nui le scem to be acq 'Illlll' a
taste for maple syrup, and I got an answer that it seemed to be i lll(lc.:\m"

Hon. Mr. Fisher—Years ago, when I was in England at college, ll\ul[”

get a present of ln;lplo syrup every year, but my frie ]ul\ would not touch it. I
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thought it very nice, and since then T have be
home every spring to various friends who have
the taste is growing.

en in the habit of sending some
acquired a taste for it, and I find

Mr. Fisk—I think it is an acquired taste, Jjust as it

IS necessary to get
educated up to eating bananas,

Mr. Shepherd-—Is it possible to get any large manufactupeps

in the Town-
shisp to undertake to put up maple syrup in hottles ?

Mr, .\ll'. \\'v\[n\(-l' sends t]llilw a ]ut to the ,\'{.-I:A-\,

Hon. Mr. Fisher—There is 4 man in my county who sends

about g carload
of it to British Columbig every spring.

\Il'. Nl'w\‘ ”n\\' .\}IHHH we

]»I;mt our trees?  Prof. (
our way of planting.

raig found fault with

Prof. ('I':ll'j_;' It is, of course, a good deal easier to find fault
good suguestion.  For the roadside, lllli]tvll'»[t‘tﬂ‘\' the two 1
elm and the Ill;lplu The boest way is to secure

can take the trouble to do so. Plant

than to make a
est shade trees are the
small nursery grown trees if one
them in a nursery row and cultivat
two or three years,  You might grow

the place of a row of vegetables op
inthis way give them culf ivation, |

¢ .'ha-nl
them in your garden and let them take
other garden stuft’ vou are growing there and
3% transplanting you produce a large amount of
casily.  In the ll:-':l!llilllt'.\'nll

fibrous roots. enabling you to transplant them very
ean also train the tree into the JI.‘I[)t"\'ull wish it to take, The best time for plant-
ng is the spring. T have had much better success in planting in the spring than
in the autumn,  Even red oaks planted in the autumn one year, some time 200,
killed hack to some extent,

Mr. Ness—Would you advise planting evergreens ?

Prof. C'raig—T1f You are in need of g windbreak, plant Norwa
White Spruce. The Norway will give you a windhreak the
White Spruee will give you a longer lived windbreak. It de
the ohject you wish to attain. 1 should by all
Many of us are in such a hurry
but I think those who have

Y Spruce or
quickest, but the
pends entirely on
means plant a long lived tree.
to get results that we plant poplars o1
planted these trees and find

fail after fifteon op twenty years will be sorry they did not plant in the first
Place trees that would serve during future generations as well as their own
lifetime.  The poplar and willow, while they orow quickly, take just as mueh
ground as good trees, and when they reach the period when they ought to be
eightly trees they begin to fail. But the elm, maple

* willows,
them beginning to

and oak are trees for
as shade and ornament,

1

stlierations to come, and valuable fop timber as well

My Ness—My experience of shade trees js that trees planted in the open
field, es ccially elms, make large hollows in the ground,
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Prof. Craig-—You mean about the hase of the tree there is a depression 7 I

18 usually the opposite. The tree usually raises the earth up as the r
increase in size,

"*f\
Mr. Craik—Pine trees have that effeet, but those large willow trees have te
opposite effect. 1 have seen (quite a cay ity made by them. 1 have planted Pine

trees which T grew out of the bush that measure now tive and a half foct iy
circumference.

Prof. Craiz—I can understand the willow raising the earth at a distance
from the trunk, because the roots are very wide-spreading, and trequently have,

1
greater diameter ten feet from the base than at the base. They inerease in the
number of fibres and laterals at the extremities so as to materially raise the
ground at some distance from the tree, but [ can hardly understand the Same
thing occurring in the ease of the elm. There is one thine we lose sight of, and
that is that the first action of tree growth is to raise the soil by the ||H|]Ii]riiu|~
tion of small fibres.  As the roots grow, they lose a small number of root
]il»l'«'r\ ;l[|c3 l]u'\o' oo I’«'I"I\ to ]llllllli~ :lll'l l:ll\n' ll}) l">\ |vll”\' ill lht‘ ful‘lll of ]yllmm
and soil than did the fibrous roots, but I do not sce how the ;;w-nm:ll level of the

soil would be lower than it was when the tree was planted.

ORCHARD COVER CROPS.

Prof. Craig—1 wish to draw your attention again to a subject about whicl
Mr. Shuatt spoke to you last night and was also briefly referred to hy myself, |
emphasized the necessity in tne Provinee of Quebee of growing orchard cover
crops. I shall now tell you particularly why I think orchard cover crops in the
Provinee of Quebee should e provided every year. What I mean by such a
crop is simply this: I believe that when orchards come into bearing they should
have clean cultivated ground and should have it all to themselves,  That is to
say, the orchard trees arve sufficient crop upon that soil, and no other crop should
occupy the ground during the growing season of the trees: but if yvou have elean
cultivated soil, there is Janger in this climate of the tree .\ll”'l‘l'illj_;' from root
killing in such severe winters as that of last year and again this season. We
usually have our protecting blanket of snow co ering the ground, which prevents
the frost entering to any great depth.  Neither last year nor this have we had that
covering of snow, and the result was, and will again, no doubt, be a considerable
loss of fruit trees from root killing. The proper orchard cover Crop serves two
purposes. It gives to us that valuable plant food called nitrogen and it prevents
the frost penctrating the ground to such a great depth and with the same
severity as in the ease of a bare soil.  Mr. Shutt told you of the properties of
that valuable family of plants to which the beans and clover belong, collectively
known as legumes.”  He showed you how they were able to take from the
atmosphere, nitrogen by means of minute workers in the little nodules of the
roots and by this means distribute it throughout the tissues of the plants. There-
fore, when we grow these plants on the soil and turn them under we return to
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" we return to

the soil a eonsiderable amount of valuable pl
out which of the clovers jis best suited for o

and that will serve as g guide
some experiments last year, the result of which
experiments were brought to a conclusion 1
analvzed in the Chemieal
placed in your annual report in connee
To come back to our method of cultiva
inthe spring, turning a shallow furrow as we
cultivation should be shallower and
which the tree l'i[n'll\ its leg
vation the more likely
soil, and as water is the means by which the plant food of the
and t“\tl'”'lltwl Hn'uu'_:'h the tree to the Je
active growth,
about the 15th of July, the cover crop should b

What the /111‘11,1;11{/ 4{/'
crop in the orchard after cultivation ce
of the trees hy prevening at onee
fre /j]lu‘ of the
fertility of the
condition, and, lastly, that wil] occupy the
asmay wander out of place—weeds. When soils,
nature, are constantly cultivated without being syl
influences induced by producing some kind
become ln“("l:llli(‘il”_\' unfitted for the production of ]l(‘:l]th'\' and
orowth, but the plant food may take
In northern sections, ]wrh:nps the
of the |»l':l(‘[i.\(' is the protective influe
severe root injury wrought by sharp frost to tyre

Cover Crop tried—In 1895 a number of
ascertaining some facts regarding the advant
purposes outlined above,
Vere sown on Aug. 15th, with a sceding of
bushels per acre.

No.
No.
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No.
No.
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No.
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ant food. With the view of findin

ur purpose in the climate of Ottawa
to a great many portions of Quebee—] made
[ will give you briefly. These
)y having the plants from a

given area
L:lel':ltul‘_\' lny Mr. Shutt, This

information will be
tion with the remarks made by Mr. Shutt,
ting the soil: We plough somewhat deeply
approach the trees, The suceeed
shallower as
aves and matures it wood
are we to conserve al

ing
we approach the period at
. The shallower the culti-
arge amount of moisture in the
\‘H” i\ 1':ll'l'iwl ll})
aves, it is ;1|N»llm-]_\' essential to
Then innnw]i;ltvl'\' on the close of cultivation, which with us 1S
' sown.

a Cover (rop is—In brief, it means sowing such a
ases in summer as will protect the roots
alternated freezing and thawing and deep
ground ; that will add something—the more the better—to the
soil when turned under; that wil] improve its tilthnrmw‘h:mi(';ll
ground to the exclusion of such plants
t'.\']w('i:l”'\' those of a ("ill\'t‘)'
»'jv('twl to the :llm'“nrnting
of vegetation, not only do they
vigorous plant
m forms not readily assimilable by plants,
strongest reason that ‘can he

' urged in favour
Nees cover erops exert against the often
s growing upon bare sojl.

" plants were tried with view of
ages of each in this climate for the
Half an acre each of the following fodder

plants
rye, at the rate of one

and a (uarter

Crimson Clovey

................. «++ 20 Ibs. per acre,

Mammoth Clover,... . .. 12 i
Alsike Clover. AT D TSRO, | ‘e
Alfalfa.. ... .. 00" ..o 15 .
Common Red Clover... . . .. . .. see 13 “
White Clover and Orchard Grass. ... “
Alsike Clover and Orchard Grass. ... &
Crimson Clover and Orchard Grass - i
...

it L0t T TTCRR ++++ 2 bushels per acre.
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The foliowing notes show the condition of these late in the autumn of the v,
same year and carly in the following spring :— 19th. ¢

et l”
the ore
CoNpITION,

Plant. Remarks.
Fall, 1895. Spring, 1896.

Crimson Clover. . 2-4 inches high, smothered Entirely kiiled out; mnoSmotherod by 1y
by rye; light covering by| plants to be seen May ’
the time of the first frost. 12th.

Mammoth d12-3 inches high, weakly ;|Light cover : best where Fairly good cove

Clover ground fairly covered by| unprotected by rye.
rye.

Alsike Clover....2 inches; very light cover-|Wintered well; fair cover Fairly even .

i poor cateh, where alone, licht cover. inches h

Alfalfa.........../5-8 inches; good cateh.|Wintered well  on low Good growth where thin her
showing  well  throngh| ground; killed out on  not crowd ‘
rve s tops killed by first| knolls. rye.
“hlack’ frost. ’ ' ;

Common RedVery weak; nearly crowd- Badly killed; very light Much too weak {01 Sto 121

Clover ’ el out by rye. cover; patchey, effective. i

White ( lover and '

Orchard Grass. No improvement over last. [ Killed out. l'oo weak.
Alsike Clover and Better than last; cover

Orchard Grass.| light, but fairly even. Light crop on low ground.|Too weak.
Crimson  CloverCrimson  clover  weak : [

and Orchard) orchard grass makes a/No clover; orchard grassToo wealk.

Grass . . good showing. makes some show.
Field Peas........Nearly crowded out by ryeUnly rye left. Smothered

Cos

e

,\',/4

Summing up the conelusions, it would appear that (1) rye sown as a nurse
plant at the rate of one and a quarter bushels per acre lil'1l\<:> too thick and too
strong a grower for most of the clover and prevented their full <ln-\v}r»}v.m nt : at :
the same time it furnishes a certain amount ot protection.  (2) The seedine down —— th
took l'::lw' about one month too late to seeure the best results in this locality., vovering
(3) The best cover obtained was given by () Alfalta, (b) Mammoth Red Clover, of Marmy
(¢) Alsike Clover and Orchard Grass, }""‘l" "]ﬂ%
sandy son

where (

C'orvey ('ru/:\- tried, 1896 [']mll the same l)ic‘(‘l- of orchard soil as that used :
in 1895 one acre each of the following cover crops were sown on July 13th, 1896, Crim
These were seeded alone, lightly harrowed and well rolled S ‘ which it i
the soil. w
selected s
:Zt) 1bs. per acre. capable of
]..) = for [r:tliun
‘ 15 % and poor ¢

Common Red . 12 "
Soja Beans................ .. oo o ) i Comun

Cow Peas. .. . 2 bushels per acre, a weaker |
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A\'u/mul'/'/umma Clover /\pp(';lrml n 5 11:1_\\, even,
12th, 3 inches high, covering ground fairly
Oct. 14th, st rongest plants 15 to 18 inches.
the orchard the plants are ratherp weak,

fairly strong. Aug.
well ; strongest in partial shade.
On the lighter and poorer parts of

Vanmmoth Clovey Appeared rather sparsely in ¢ days.
]i;\:*‘lilr"‘ \\1"".]\ ]’]‘ill(‘ilh‘l”‘\' “””l'\l"”i"“ (/'U/'//’/lll'm' Ol
Oct. 14th, strong, even growth, throughout :
close heavy coverine

Alfalfo—Came up in 5 days, wm:-:-l\.-li'.'_\' even ¢
8 to 10 inches lzig]l. ('.rlnp}t-! ‘I'\'
very uniform. Growth \H'Hh“;'ﬁ

;\l]g. 12th, ogrowth
), Mlx’ing’ possession,

average, 12 inches high, giving a

nd strong cateh. Aug. 12th.
covering the oround, Oct. 14th, knee high,
ven on light sand.

Comimon Red Appeared unevenly in G or 7 days, Ay, 12th, 2 to 3
inches high ; oround partially covered. Ot 14th, G to 10 inches high ; rather
thin here and theye, N ot ]l(‘il\'\' enough,

Soja Beans Appeared promptly and evenly in
8 to 12 inches high, vigorous.  Qct, | hh_‘,uin blacl
frost: ground |nr;u-tiv:zil‘\' unprotected at this date,

5 days, Aug. 12th. plants
<and leafless : killed by first

Cow Peas—Germinated evenly in 5 or ¢ days. About right as to (quantity ;
making strong orowth. Aug. 12th. plants 10 to 12 inches high, nearly shading
ground.  Oet. 14th, exac tly the same condition as Soja Beans,

There is little to he sald in ".“\'HIH‘ of

‘\‘/;,;'f/ /NH//\ or coanr
for northern localities, They orow

rapidly, produce
folinge and vine, but are cut down by the first
office as coll ctors of ll.:fl'n'_:"'ll‘ [in'_\'

rotection as buckwheat or rye, and eertainly not as ¢
| . A

)8 as cover ('rup.\‘
a considerable amount of
licht frosts, Apart from their
do not seem to furnish as much surface
‘h as field peas.

‘;“/;H’j,"r/ ('/Hr"/' ].\' a }llillli ul‘ \lx‘l!lll'l'.
mich the first year if uncut, does not, therefore, furnish as much le
covering to the surface of the so1l

afy
as is aftorded by the same number of plants
of Mammoth Clover, which stool out better and are
) p

naturally more spreading in
navit of growth than the upright Alfalfa Clover. This plant does very well on
sandy soils, and seems alje Lo penetrate the hardest subsoils and maintain itself
where Crimson Clover would starve,

l!;)l'l';'.::! growth and does not branch

Crimson Clover—Will. fear, in this locality serve only one of the ends for
which it is sown, viz., that of keeping down weedls and adding to the fertility of
the soil, without protecting it very much during the winger. It is possible that
selected strains of northern hred goe( may be produced that will give plants
capable of withstanding the severity of our northern winters. A desirable field
for paticnt and painstaking work presents itself in this connection, QOn light
and poor sandy soils this variety makes a very weak growth,

Common Red—This Possesses no advantage

over the Mammoth Red, and is
a weaker grower,
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Mammoth—I am of the opinion that this will prove the most satisfactory
cover crop for all the:northern apple and pear growing sections. It germinates
promptly, (good seed) soon takes, and holds possession of the ground to the
exc: .sion of weeds : is fairly deep rooted ; covers the ground with a good mat
in the autumn, and begins to grow at a moderately low temperature in the
spring. A block of six acres of this clover sown July 10th, in one of the apple
orchards had produced an ideal protective covering when covered by snow this
autumn. (See Mr. Shutt’s address for a discussion of the fertilizing value of the
clover mentioned above).

Mr. Fisk—Is the Mammoth what was sold by seedsmen under the name of
Russian ?

Prof. Craig—I do not think I can say whether it is or not.

Mr. Fisk—Vermont is usually considered to be a common clover, The
Rawden is of a heavier growth.

Prof. Craig—In England I believe it is known under the name of Cowgrass
and Peavine Clover, but the Mammoth Red is, I think, the best name, and it is
always better to adopt a uniform common name so that we will know what we
are buying.

Mr. Fisk-—How often would you recommend the cultivation of the orchard
with a crop of that kind ?

Prof. Craig—As soon as the ground is in a workable condition in spring,
and I would follow that with a shallower cultivation at least once in ten days,
Sometimes it is convenient to use a single horse cultivator near the rows, hut a
disc or cut away harrow finishes close up to the trees.

Mr. Craik—Until when ?

Prof. Craig—Until 15th of July. Tt is necessary to sow as early as that in
order to get a good strong growth in the autumn. = I have sown as late as the
15th of August, but the crowth was not sufliciently strong. There is one weak
point in connection with this practice. Occasionally we have a dry season, and
sowing a crop on the ground will take up the soil moisture and the trees may
possibly suffer.

Hon. Mr. Fisher—When you cut it in October do you then plough it under?

Prof. Craig—1It is not cut in the autumn. T leave it lie on the ground and
plough it under the following spring. If you do not plough it under in spring,
the next best plan would be to cut it when it reached Howering time and leave
it lie on the ground as a muleh.

Mr. Newman—Would it furnish nitrogen to the soil without being
ploughed under ?

Prof. Craig—Yes, the root part would probably be more or less immediately
available, and the whole crop, just as soon as it became sufficiently decomposed
rendered soluble by the moisture of the soil.
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The President, (Mr. Brodie)

—Would you recommend
potash and elover to furnish t}

ashes to supply the
1€ nitrogen ?

Prof. Craig—Wood ashes

would have about five
addition to potash they w

per cent. of potash : in
ould furnish about two pe

r cent, I;lll)\‘phnl‘i(‘.
Mr. Ness—Prof. Shutt mentioned the v

alue of wood ashes.  Would decom-
posed wood, such as swamp wood

» give the same result 7

Prof. Craig— Ashes are a concentrated form of woo . containing the mineral
matter which it takes out of the soil; in the other case You would have the other
carhbonacious and nitrogenous matter combined with it. In the case of soft
wood, the amount of potash would be smaller than in the case of ward wood.

Mr. Ness—What guide is there

to the use of barn yard manure 7

Prof. Craig—If T had a sandy soil, T should fee] free
quantity of wood ashes, If, on the other
with an admixture of clay, I do not think I would need jt, You would have to
be guided l;.\' the character of the soil and the growth of the trees.  [f you see
the trees are making a stunted growth, and the foliage is yellowish, that indicates
that they need something more in the way of nitrogenous manure.  If making

green growth and plenty of wood, it is well to apply some form of potash which
will tend to harden the wood,

to use a consideral]e
hand, my soil was good heavy loam

Mr. Edwards—Are forest leaves a good muleh for an orchard ?

Prof. Craig—There js some danger of thejy harbouring mice
have to hold them down to keep them from bloy
acertain amount of potash.  They supply more nitrogen than they

do ]mt:ls‘]l.
A tree uses pmpul'tinn:m'l.\' more nitrogen in the manufacture of the leaves and
wood than in the manufacture of the fruit.

»and you would
ving away. They would supply

Mr. Shepherd—Does Alfalfa grow very high ?

Prof. Craig—About two feet high the fipst season.  Wo wope talking last
night about it being impossible to grow clover on light, sandy soii. That js the
complaint generally, but Alfalfa will take hold of g very poor class of soil. Op
one part of the orchard area g hill had been partly removed, and vhile some
of the surface soiy was put back, yet the soi] was a very light one. Here the
Alfalfa took hold notwithstanding, and while it did not make g vigorous growth,
vet did well, ('un.\'id«*ring the soil,

Mr. Ness—In using wood ashes, how much should be used per acre ?
Prof. Craig—Tt would depend on the age of the orchard. Supposing the
soil was in fair condition I would use forty to fifty bushels of hard wond ashes,

Hon. Mr Fishe

r—Do you think you can get a catch at that time e
year ?

very
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Prof. Craig—In the case of clovers everything depends on the catech.  We
had moist weather about the time of sowing, aid they all took hold and orew
very rapidly. It will not grow as vigorously on clay soil as on sandy loam,

Hon. Mr. FPisher—1Is it more easy to j_"a'( a catch of elover than of Alfalfa ?
raig—Yes, usually ; but the Alfalfa germinated strongly with us
Mr. Cunningham —Do you recommend washing the trunks of trees ?

Prof. Craig——Yes: that is a very excellent plan indeed.  In entails «
work, but prevents horers to a laree extent. A simple wash is made by dis
ing in water all the water will take up of sal-soda.  For instance, take two
lons of water, put in as much soda as the water will dissolve. thicken that
soft soap to the ennsist ‘ney of paint and apply it to the trunks with a whit
wash brash, I you earefully wash right to the ground vou will preve
Iu'w(!v d iwaglin_v' her euos The ooneral result is the pro luetion of a
Itll']\’ and a he ‘|!!|.\'. \i\:;nl" s .'_;)'n\\l}L

Mr. Cunnincham—Do vou ever apply coal ashes 7
Prof Craig—They would have a very small amount of potash in them

Mr. Cunnincham mean the lye.

I'I'H‘A.. {‘i':li‘_' '”m! i\ a very ‘Lfmnl 5:»;:{1{' te \\':rh llla' !I'HII:\'\ «)|~ trees v.'.i("|

:II\H.

Hon, Mr. Fisher—Do you believe that whitewashing the trees is cood

Prof. Craic—I think it 1s. It I'Hu]nrlllrlw”_\' has a Dbeneficial effeet in this
way, that the white will refleet the licht from the trunks instead of absorbing
the sun’s rays, and in this way prevents sun seald, Tt certainly does not injure,
And while T do not think it will kill the insects it will to a considerable extent
act as a preventive,

Hon. Mr. Fisher-——What time of the year should the trees be washed with

sal-soda 7

Prof. Craic—To do it thoroughly, one should wash them twice. The apple
borers are laid with us between the 15th of .”.1_\ and the middle of June, and
we usually make a rule to wasl he 15th May and the 15th June It cost

tall) ake aru ashon the 1sth May and the 15th Jun t costs
costs us one-third of a cent to make two applications eve ry year.

Dr. Grignon—Then vou recommend a bushel of ashes for each tree ?

Prof. Craioc—If it is well spread over the ground. A bushel should not be
put immediately around the base of the tree, as that would probably kill or
injure the young roots. I often see a lot of manure piled up against the trunk
of a tree. This is a mistake. As the tree grows the feeding roots reach out
further and further.  We can count on the roots being out on either side as far
as the branches spread.
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Dr. Grignon—Should we put

ashes often, or i once every three years suffi-
cient ?

The [’l'w\'idvllt (Mr. Hl'm“(') ~-Yes.
Dr. Grignon—I have taken an old orchard, It

were small, the land had not heen cultivated, and ]
with ashes.  That was eight years ago,

was suttering, the apples

brought it back <<nm]>lvlvlv\'

[ understand now that | was too long

a time without il\f!lg' it. [ also put at the foot of the trees rotten wood rub-
bish. I found it ‘uscful in preserving the

freshness of the voung trees. Do you
advise the \\'hilwning' of the trunks with lime ?

Prof. Craic—1In general way it has a beneficial effoct, hut at the same
time if you wash them lhumughll\‘ with the wash | have mentioned it will not

be necessary to ‘\hih-\\':l\h‘ \‘,'hitn".\';lxh has no ill.fln'imw ctfect either on the
leaves or young bark. [n order to prevent pear blicht and apple blicht I have
tried whitewash Ty Ihnrun}_ hly. | l\'w"» a tree ”11»)'(:[1;][!1‘.\' covered by pump-

ing on the whitewash every day for two or three weeks and there is no injurions
effect  whatever to the folinge. Tt did not do

any cood t‘if}lo'l', because as
soon as 1t washe oft' the blicht took hold ag

ain

Mr. Cunningham—Is there such a thing as the hark getting bound on the
tree?

Prof. Craig—Sometimes in the ease of stock graftine one part of the trunk
will orow quicker than the other.  The Sap passes up and is unable to return
below the union and the growth takes place nbove, which the lower bark
tichtens in.  The sap duets are ¢l sed, and the bark, instead of remaining soft,

becomes abnormally hard, In that case I have had beneficial results from split-
ting it with a knife,

Me H’ht']»hvnf On the x]l;L'll\' side of the tree ?

Prof. Craig—On al) sides,
or vice versa, very often the

top four times ag big

For instance, when you eraft a plum on a cherry,
top will outerow the stock. T have seen g cherry
as you would expecet it to be

Judging from the size of the
stock helow.

Mr. Gilbert Wintle, of Como, read the followinge paper:

BEES AND BEE-KEEPIN(,

As a preface to my remarks this evening, I wish to explain that wh;

18 not addressed ¢o practical l»m'—km-]n-rs. Rather T address
not keep bees, but \\'hum:zy none the

1t follows
those who do

less be interested to hear an account of their
habits and of the wonderful social economy of a bee community, and also to
learn how the modern ln-u-kw[n-r, by skilful manipulation, is able to control and
direct their labors with very successful commercial results, If | should he so
Ortunate as to interest any oune sufficiently to make him decide to put what he
iears into practice by starting a few stocks of bees himself, so much the Letter.
But that aside, it seems to me that of all audiences the one that should be most
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ready to listen to all that concerns the ways and doings of bees should be ap
audience of fruit-growers, since, as every botanist knows, it is the bees that, by
mixing the pollon, fertilize the blossoms, with the result that fruit is formed,
and if the bees do not visit the blossoms then a barren crop ic the result.

In considering the hive bee, which is the only kind I shall refer to to-nicht,
the fact that has to be grasped first of all is that the solitary bee is nothing
except when considered as a member of the hive, or bee community. A worker
bee in summer time only lives six weeks, and never sees the result of her lalors:
but the community lives on and profits by them. What 1 propose to do is to
follow a hee community through one complete life-cycle, that is to say, from the
time when it issues forth as a swarm from the parent hive until, having safely
passed the winter, it is ready next year to send out swarms itself, Most of us
have seen bees swarming, we know how they come boiling out of the hive, tlying
round and round, and making that peculiar excited buzzing that is well known
to the bee-keeper as the swarming note, until the effect is that of a dark cloud
of eddying and (apparently) furious insects.  In old bee books you will see the
swarm spoken of as being led by the queen; but I will dig here to state that
more accurate observation has since shown that this is a mistake. The (Jueen
comes tumbling out among the rest just like any other hee. Gradually this
cloud of insects moves as a whole in the direction of some convenient tree op
bush, generally quite close to the hive, say twenty yards from it.  And now the
cloud seems to get gradually thinner, and a careful inspection will show that
a small cluster of hees is forming on one of the branches. This cluster oradu-
ally increases in size, until it has absorbed nearly all the bees in the air. by
which time it resembles, if 1 may be allowed a very homely simile, nothing so
much as a great black jelly-bag.” At this point, presumably, the bee-keeper has
come up and hived the swarm, and we have seen no more of it ; but in this case
we will imagine that no bee-keeper comes to interfere, and so we shall sce what
the bees will do when left to nature,

People are apt to have such curiously variant ideas about the number of
bees in a swarm, or in a hive, that, in order that we may be on sure oround
before voing on, | may say here that the cluster which we have just seen formed
consists, in the case of an average swarm, of about twenty thousand bees, and
that probably about three times that number have stayed behind to carry on
work in the parent hive. Twenty thousand does certainly seem a great many ;
but if any one who has seen a swarm, will remember how the air through quite
a large space was literally black with bees, and will then reflect how small an
insect a bee is, I think that he will cease to wonder at the figure. Though most
of the swarm are in the cluster, a few are away scouting, that is to say, they
are looking for a suitable place for a home. Occasionally a few of these scouts
come in and join the cluster, having apparently been unsuccessful and given it
up. At last, however, all in a body, as if they were indulging in a miniature
swarm on their own account, the successful scouts return, the cluster melts
away, and, with the scouts leading, the whole swarm makes a final move to its
new home. Nine times out of ten this will be some hollow tree.  The first
thing that the bees do after taking possession of their new quarters is to see that
the queen is safe. The queen is the only perfect female in the whole community;
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that 1s to say, she is the <)n]_\' bee that can l:x‘\' (
so it anything has happened to her the whole swarming has heen g failure, and
the bees must go i(‘_{l]')lllilliﬂll\l‘\' back to the parent hive. As soon as they have
found her the worker bees set about, their first

comb. It is the more important that no time should he lost in settin
since the queen lays her eggs in the cells of the
must remain idle,

'g8s and reproduce the species,

7 to work,
comb, so till this is h';l'i.\' she

Before the hees left the parent hive each
turer, filled her honey sac (which constitutes

worker, like g prudent adven-

a considerahle part of a bee’s
anatomy) with lmnw.\'. on the ]»l'iln‘iplt‘, | suppose, that as she had ||<>.|]n~};:;lthvr'if,
she might take it away, so the new community is ready to
with honey taken from the parent hive,
of honey, but of wax. l']\':n'rl.\': but the
the bee eats the lmm-'\‘ and then secretoes th
foll WS . '”lt‘ hees \H\I)(‘Ht

start coml, building
U may say, is not made
wax is made of |um«"\‘v. that is o s:
¢ wax by a gland. The proce
I themselves in long fest
every worker is in place perfect stillness js kept, the t mperature
}_flmfllrnii.\' on the undey side of cach bee appear 'il{h'g)tv'ﬂll(u of

which S0O0n }u‘ll"‘c'll and ln‘t'wl:h' “[tlv ”.‘l'\'l‘\ or scales of <h"\' wax. ’”n n one of
the bees near the top takes a scale of wax from her bo l\ chews i
plastic, and attaches it, to the top of the hive,
by bee, each one ;l«l«“llg a little here, or I)ll'lml'll.'_f it there,
assume detinite shape. It is not necessary for the bees al]
this to |>|‘<nlll('v vax, but the stillness and hi‘;
and in an em: hive,
]i)"u'rt't}.

'”1(' w»m}'. AR
v,
$S is as
oons from the roof. and when

rises, and
lquid wax,

U to make it
.-\nntllvl' fu”n\\\. and soon, bee
the coml begins to
] ]l:nl‘_;‘ tocether like
'h lo'lll]n‘l‘:lflll‘t' f:l\u)' 1ts w'l‘(‘rtl'un,

«dat once, this is how they always

when a comb is want

And now the hive settles do

wn to mwiin;n'_v routine,
and so m;m.\' (fnt'.\ she l;l.\',

and so great is the strain on hey
worker bees have to attend her and
posted as sentinels at the entrance, and any marauding bee
and perhaps stung by them if he trjes to enter.,
varving according to the temperature, (o duty as what are called fanners, and
with theip wings keep Up a constant circulation of air through the whole
and so 2|m)'nll:']|].\' do they do thejr duty

The queen lays eoos:
system, that a dozen

Other workeps are
or wasp is stopped,
Other workers, theip number

keep feeding ey,

hive,
that on a hot day a lighted match held
blown out. A much Jarger

of worker bees are engaged in making the home tight and weatherproof, These
little masons, o rather plasterers, get from the trees g kind of

stance calloed 'vl'u]JH“\', with whicl llu‘}' proceed to fil] up every

that might let in the rain.  Sometimes they mix this propolis with wax. Byt
the main l»ml_\' of the worker hees are neither queen attend
fanners, noy plasterers, hut foragers.  AlJ| throu
coming, sallying forth, brisk and slim, and
tended honey sae, and perhaps leos pi
plunder in the coml and then set out

in front of the hive entrance is alimost proportion

gummy sub-
crack or cranny

ants, nor sentries, nor
gh the day they are going and
returning, Hying slowly, with dis-
wked with pollen as well, to deposit their
. for more.  The expression “legs packed
with pollen’ requires explanation. The hind pair of legs of the bees are pro-
Vided with haiys, which, in conjunction with the bee’s thigh, make a kind of
asket, and when she visits a flower, after she has filled her honey sac with

serious task, the building of




62

nectar, if there is any pollen she packs it into these. The bees eat pollen as
well as honey, but not very largely. ~ Its main use in the hive is for making
into a paste with honey, which is fed to the grubs.  On the fourth day these
same young grubs will be hatched out, and from now on there will he vet
another duty for the worker bees to perform, that of nurses. Just at first the
nurse bees feed the grubs with a sort of pap which they secrete. One micht
almost call it milk if it did not scem absurd to speak of bee milk.  Buf the
grubs are not allowed much of this, and soon have to be content with the aloyve
}Ilf‘lllilill‘ d paste of pollen and 'm!lt‘.\'. The

cland which produces the pap tends
I paj

to atrophy, and dry up when the hee is about three weeks old, so this nursing
duty falls to the share of the younger workers.  When the agrub is full orown
they seal her up in her cell with a little cap of wax, stiffened with propolis,
until just three weeks from the time the queen laid the egg she cats her vay

out, no 1'>|1;‘1‘l' a orub, but a ]n-l'fw('l bhee,  Now that the younger generation has
appeare | to reinforee the vemmant of the original twenty thousand all shoul] 0
well. More combs will be built, l»l'w-‘fi::;' will go on faster, and |:ll"_:'w stores of
honev will he laid by for the winter.  So far 1 have only mentioned the queen
bee and workers: but the community contains a third kind ealled dronoes These
latter are the males, but the v do no work, and as soon as the honey tlow shows
signs of slackening the workers drive them from the hive.  As the honev flow
lessens still more, fewer hees go out as foragers, and more work as plasterers: in
fact, in the quite late autumn they are practically all g’:ltln-rinr_:pl'u,n lis and
paintine it over the inside of their home, and this goes on til] winter hegins,
when they ccase to oo outside the hive. and all form one big eluster for warmth

amongst the combs,

'Hll‘l'(- 1s not much to Say :Hn»llr the wint ' ]H'l'ilnl. The hees are not exactly
dormant, for every now and then they have to leave the elustor for food, and
it is during these short Journeys that they are in oreatest danger of freczine to
4]»‘:1“:. \.\'|n;| \jx"E!“,{' comes \\ul'i\' l"‘:ill\ :l;;lil!. t‘\})«'('i:l”.\' for ”ll' queen, who
must lay her hardest, since the workers who have gone through the winter will
not last long and need to he replaced.  In fact, to such an extent 1s breeding
carried on, that soon the hive is too full Then nature deerees that the (ueen
and a quarter or so of the bees should feel the swarming fever, and some fine
day they go oft to start a new community in some new home.  And the hive,
the community we have been follow ing, lett without a queen, will it die out ?
No: for the bees will find themselves a new queen, and this is how they d
They choose some cell in which the queen who has just deserted them. or IS just
going to desert them, has laid a worker caa, and without injuring the coo they
enlarge this cell to about three times jts original size.  When the litt] arub
hatches out, the nurse bees, instead of feeding it for a day or so on their pap
secretion and then on a paste of honey and pollen, as they do an ordinary grub,
feed it altogether on the sceretion,  “What with the stimulative powers of this
ln.\'.\tt'l'inl!\ food and the extra room for ||t'\‘a‘]u|¥r!n4'nf given I»_\' the enlarged cell,
the bee which finally emerces is a perfeet queen.  Next year this new queen
will go with a swarm, and the bees will have to raise another, that th community
may live on; and so on each year.  Thus you see that though the bees have
Ull[_\’ one queen, yet, so iun;," as there is an unhatched €gg, or even a very young

grub
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grub in the hive, they
have now traced, albeit nnl_\' in the
munity under natural con
we will look at the matter from the bee.-
a vlance at the histnr‘\'

can always re-queen themselves if they lose hep., We
erudest outline, the life cvele of o bee com-
litions, that is to say, under bee management.  Now

keeper's point of view beginning with
of hee keeping,

In prehistorie times, when a]] men: were hunters, the
honey by bee imn(in;': if they did not think of it ) S were
there to show them the way.  But when men bhe

S Lo settle down, to ti]] the
ground and to ‘-ulli\‘;mw-ru}n‘ and fi

1t, ”1"‘\' must \Ili'w]'\' have hit on some
simpler method of getting theiy hunn'.\.' than the clum Yoone of hunting for hee
trees in the forest, | Say must have, becanse in those days theye
and honey, which we now lyk on as g Iu\ln"\’. was the only sy
therefore almost g necessity. At any rate, the

1 o s : l
Keeper, ane

Y probably obtained
remselves the ’u'{u'

wWas no sucar,
veetener, and
show that the

Imto the f'll\illt'\\ on a

ancient lgyptian was a hoe one who went
pretty extensive scale.  H used to load up oreat tiat I:w’?uhl“v} hoats with hives
of hees and Hoat them lown the Nile, ‘l'lnfll:;' to reach cach point g litt]le after
the annual overtlow of the river ha 1 stubsided. when the whole valley would be
| may add that the sane g apiary is used

Msiy '-l‘\'. on the Danube,

on the \‘)mn:\--;"pi. hut was not
and its Vailery

i

l'|'(<>|‘4l\ at 'lv,u he

bursting into blosson,
1

on the Nile to this 'l:l.\'.

sort of !i-r.xv-ll
and is also used, lltnll:’h !
Years ago the samne thing was tried
asueeess; but of course the '.ull'“(fuh\wi‘ the Nile V. oare |,|1]||mn,
Bees were kept by the Greeks and by the Romans, and it is int, )'.'i?n:' to know
that Mount ”_\'IIH‘HII\\ which was celebrated for 1t f:uuv.\' in the dayvs of Home r,
1S ¢ ually eelebrated for it to day. Beyvond the fact that it wie
monly practiced, T don't think that very much is known ahout Gy
bee-k o ping.  The Latin poet Virgil certainly wyiteg about hees: but he writes
about them in theiy wild state: besid well, poetieal,
that is to say, they do moroe honor to Lig Imagination than t i

[ndia we get on surer ground.

Lo 118 dccuracy., i.ll
India since remote

'SS X1

S ]H't tty com-

k or “Hlll:lll

S w J)i('h his statements an

Bees have heen kept in
ages, and very generally the same System prevails,  Thie Con-
sIsts in- having for a hive a long shallow hox. Sometimes an carthenware
1"\52;| ler 1s used, like a 1“'.‘)3“'&]“' with the cnds 1',1;\«‘1

i

nearly every part of

The swarm is intyo.-
(ueed I‘H'Hllvg.’l a door at the ;:u'l\,
small hole in front,

1
entrance ;I‘m’!‘, that

which 1S then \f‘ill. the 1
When the hees build their comlys they will begin near this
IS to say, in front, and from then oy “t)),. queen will keep
more or less to this front part of the hive for eoo l:l'\';!l'\' DUrposes The “ul”wzl,
to, since it is wanted for the grubs, is also stored in t]

whele of the back part of the hiy

wes !!ﬁ(\iilg' to use a

e front part, while the
Ve i:x l:‘~l‘(l '»‘\' ”ll‘ ln'l‘~- )"'!‘ ~?H|'l.'l.‘,; ;!li"‘ 'lltlli‘_\'.
‘;‘»‘3‘ n the 'l““"\'V‘('iN‘!' wants to fg‘llfln'l‘ hiﬁ 'I.‘l)'\l‘\‘_ fn- op at
and blows in sm ke,

This f.l'l.;"zlll'l),\ the hee

-

ns the 'fwwl' the I'::\"k
S into the front of the

he combs of honey at the back. Then he shuts up the
hive again. and the bees, whose breeding arrangements. it will he ol
not heen ((i\im'iwzl at :l”, set to work with l‘t'linll’n'w]
Stores, which in due time the ]i('o‘~l(1'«'})l'l‘ will take ag ]

hive, while
their master cuts out, t
served, Elfl\'(‘
energy to gather more
e did the first.

And now, from lnw---kw-ping' in India let us turn
practiced in Europe, or for the matter of that, iy
of the present century.  The bee-keeper (

to ]n'{'-k

ceping as it was
(‘:ln:Hi:l oo,

at the beginning
it almost males one blush to think

g
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about it) used to get a swarm of bees and put them in a straw hive, and leave
them to their own devices! In the autumn, having previously decided wlat
bees he meant to “take,” as he called it, he proceeded to do so |>'\' the .\iln]rlv
expedient of sulphuring them to death.  For his trouble he generally got some
fitty pounds or so of dark-looking, sulphur-smelling honey, mixed up with egos.
pollen, dead bees and dead arubs, and, if he were very lucky, perhaps a couple of
combs of white virgin honey, fit to put on the table.  The first advance on this
system of bee kn'wpillg. for in no sense of the word can it be ecalled bee-cultupe,
was to put the swarm into a very small hive, and then. when it was judged that
the bees had filled it, to oive extra space by adding two more hives, communi-
cating with it, one on each side. and sometimes a third on top as well.  The
queen generally confined her egg laying to the eentre hive, so that when the bee-
keeper took away the extra hives, or honey-boxes, as they were called, ip
autumn, he found them full of pure white honey : healso saved his bees to work
for him another year. This, of course. was a great stride in the right divection:
but, for all that, it was little more than had been done in India for centuries
This is how we should be I{l'!‘}iillf_:‘ our bees to-day except for one man, My,
Langstroth, who, in 1852, invented the moveable frame hive, the main feature of
which has never been improved upon, and which. it is not too much to say, has
revolutionized bee-keeping throughout two continents.  Like all great inven-
tions, it is quite simple—when you know. It is now always used in conjune-
tion with what is called comb foundation, another epoch-making invention, and
perhaps the two are best deseribed together.  The hive isa wooden box. in
which are hung wooden frames, made to be just a little smaller than the inside
of the hive.  The ends of the upper bar of each frame project a liitle and rest
on ledges made for them near the top of the hive inside ; the frame then hangs
perpendicularly by its own weight.  Fastened in each frame is a sheet of wax.
which has been stamped with the pattern of the honey-comb : this latter is the

foundation. The bees have thus no bother with wax making.  All they have
to do is to work this sheet of wax into a perfeet comb, and all the honey which
would have gone to make wax is saved to the bee-keeper.  When honey is
coming in quickly another hox of frames and sheets is placed on the first, some-
times a third over that. When the bee-keeper takes his harvest he simply lifts
the frames, each of which, of course, contains a complete comb full of honey,
and puts them into a machine called an extractor. The honey is thrown out
by centrifugal foree, and the combs are ready to go back to the bees to be
refilled. This, of course, :l[)])“v\' to |i<|l]ill ]lnllv.\'. If the Iw'-km']wr wishes to
sell his customers honey in the comb, instead of superimposing more boxes of
frames on the hive, he employs erates of “seetions,” which are those little square
boxes in which we see comb honey in the grocers’ shops.  This is the modern
bee-keeping in its simplest form. = But, of course. with every comb in the apiary
moveable, and interchangeable with every other comb, the bee-keeper has his
bees and their actions under a control that would never have been dreamed of
fifty years ago.  For instance, is one hive weak in bees and another breeding
faster than he wishes?  What is more simple than to take a comb of egos from
the strong hive and give it to the weak / Is a swarm wanted in a hurry?’
Well, take a frame or two (bees and all) from several hives and make one. The
modern bee-keeper also breeds his queens in a separate hive called a nursery,
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and in the autumn he catches his drones
workers waste their time in driving them away.  But volumes might be writ-
ten, in fact a great many volumes have been written, on the art of bee-culture,
and not one of them. still less anything that I can say here, is any use to ga
beginner without practice, Erperientia docet holds

craft, certainly in none more than that of the bee

in patent traps, instead of letting the

ol mL l .\H]»IIUM', il] every
-keeper,

So my advice to any one wishing to start bees js - Buy
in good modern hives, and for the first year ]
never pay to buy an extractor for
taking the hmw_\' do as little

acouple of stocks
<eep them for comi, honey. Tt wil]
two hives, and lw‘\'unt} hi\’ill;‘ the sw
to them as possible,
g0l bee-hook to show you how to do even this,
want to do all the othep wonderful things
don't.  Be content to go slow at first, and in few years you will find yourself
makingo artificial swarmes, l»rvedinj_: queens, catching drones, and all the rest of
it with the best of them, and, what 1s more to the
tortable little addition to your income into th
experiments at first

arms and
Of course you must get g
and equally of course, you will
that you see deseribed in it; but

point, making a vepry com-

e bargain ; but don't try too many

The Pl‘('\iu]l-nt (Mr, Bro ie)

~I am sure we all feel very much indebted to
Mr. Wintle for his most inte

l‘4-stin|'_: and valuable paper on hees and beg

The subject is one of peculiar interest to fruit-growers and Lhorticulturists, and
[hope that at our future meetings, the preeedent now set, will be continued, and
that w may have a series of Papers and discussions on this most intwn-sting
watter. — After hearing My, Wintle’s paper, I feel quite a longing myself to try
and see what T ean do in that line. With Mr. Wintle his work is v\id«-ml‘\' a
labor of love, and he deserves the thanks of this meeting for this most interesting
addition which he has made to our usual programme,

: ]\‘o-vping'.

Mr. Jack—Does Mr. Wintle consider the foundation he has shown us the best

kind? I find in extracting the honey that the foundation is apt to be thrown
out

Mr. Wintle— Have you wired your foundation ?

Mr. Jack— No.

My, Wintle ——])n-ch](':”'\' you shouls

Iwire it; but you must be careful to have
the best kind of wire which will not

1st.

~ Prof, Craig—I think this is an exceedingly appropriate innovation—this
mtroduction of Iwc-l\'m-ping into the work of our society. I am delighted with
Mr. Wintle’s paper, and not only thank him personnally but also the gentlemen
Who invited him to come here and address ouy Society, ] hope this paper will
%et the fashion in oup programme, and that we il have a paper on bee keeping
every year.  We have many members interested in that art, and as Mr. Wintle
las pointed out, bee-keeping is so intimately connected with suc

' cessful fruit
glowing that we should not lose sight of it,

R TSR 75
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Mr. C. P. Newman read the tollowing paper :

CONDITIONS THAT INFLUENCE THE SIZE AND COLOUR
OF APPLES.

The overproduction of this last season seems to point out to us that the
market for ordinary and second rate fruit is vanishing.

The quantity of fruit now produced in an orchard is no gauge of the profits,
In observing our own markets I notice they are changing very much from what
they were.

Not long ago apples as a popular fruit had pretty much their own way
southern and other fruits were imported only at certain seasons and at consid-
erable cost and were pretty much of a luxury.

This is all changed ; the market is now supplied at all seasons with many

fruits at low prices.

So that when apples fail to attract the consumer, it is not a question of
looking up some other apple, but of taking some other kind of fruit.

[t has been, and I think will aways be, said that the apple is the king of all
fruits: but its reputation is in the hands of the grower; other fruits are improving

and the apple must improve with them. T open this subject now with my own
experience with two important qualities of an apple—its size and colour.

I have not found that they are both produced by the same conditions, and
so will consider them separately,
FirsT—CoNSIDERING SIZE.
The first and most important condition is a healthy leafage.
Anything that attacks the leaves injures the size of the fruit.

This is very conspicuous on a branch attacked by the tent caterpillar; or on
a tree affected Ii.\' the s})()t,

Now that such a wholesale method of destroying these enemies as spraying
has been found, to protect the leafage of an orchard is a simple matter.

Another important condition is manuring ; the roots have to be well fed,

My experience has been entirely with stable manure in the form of a top-
dressing.

I have found it perfect as far as I know in its results.

I think it should be applied in the fall preceding the bearing year of the
orchard.
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Another important condition,.and one that ] think is being overlooked, is
that the tree should he persuaded to bear annual crops.

It is, I believe. the natural disposition of the tree to do this, hut it requires
artificial assistance.

The influences that cause a tree to produce
are unfavourable seasons for the
full erop of buds,

all its fruit every second year,
bloom .\‘1'ttillg‘, which causes the tree to set, a

Now in so far as these unfavourable se

asons are caused by
they mav be overcome,

insects or disease,

[ think the tree might be influenced (1 ) by manuring the bearing year. This
will help it bear its fruit and help it also to set some buds for the next season.

(2) Being very careful in the off season to protect and have the

thlll set
(3) In the bearing year thinning the fruit,

It is a very desirahle result at all events, to have g tree bear
Gop annually. Tt wi]l improve the size of the
setter for the tree - for these

a medium
frait very much and will be
full erops often injure trees with the strain,
Another important influence is to make several pickings,
The advantages of this are you get the maximum weight of fruit possible
offa tree ; you have a smallep quantity of windfalls and you have a tiner fruit,

I'have found this specially applicable to summe

rapples, though I think two
pickings may be profitably made with the Fameuse

The first picking should be made

a little earlier than the
the last may extend it ('nnsinlvr:ll»l_\'.

apple’s season, and

Another condition that Improves size is cultivation,

Cultivation undoubtedly

makes a larger apple; it makes
also richer—that, is, sweeter.,

s it also juicier and

But the apple does not color as brightly nor will it keep so long.
For fruit in this provinece, from

my own experience, [ cannot recommend
cultivation,

For young trees it certainly hastens the growth

and is desirable for wood
formine,

COoLOUR.

The first and most important e
tree with good ajp circulation,

ondition is sunshine on three sides of the

It is my opinion that witl, old orchards that have bee

n too closel;: planted
that it would be better to remove whole tre

es rather than severely prune them gal]
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Another important condition is a very dry soil under and about the tree
when the apple is colouring.

Anything that retains moisture in the soil, such as a heavy top dressins or
cultivation, injures the colour.

The sun should shine on the soil beneath the tree at some time of the day,

[f hay is cut it should be cut at such time that the surface is short and
brown in the colouring period.

Another important condition that improves colour is early maturity.
An apple that matures early ripens under a hotter sun and colours better

Trees bearing annual erops mature their fruit earlier than trees with full
crops. Making several pickings matures the fruit left on the tree earlier.

And I have found that trees of the same variety colour sooner than other
trees with the very same conditions.

I can find no other reason but that the stock affeets the time of maturity.

And early maturity, especially on late fruiting kinds of apple, is a desirable
result.

|x|~t|_\'. [ have found some trees colour much better than others with the same
soil, same surface condition, and same manure.

These trees are not of one variety but on many the colouring varies between
blotched and striped.

The Astrachan, which is usually blotched, I have found striped ; the
Duchess, which is usually striped, I have found blotched, and the Famense both
blotched and striped.

[ can find no other reason for these conditions but that the stock the tree is
grafted on has an effect on the color of the apple.

But the stocks that influence sufficiently to notice are few and far hetween,
and must possess some quality not common.

Mr. Shepherd—The question of cclour is very important. One of the
reasons why colour is not always as satisfactory as it might be is because the
trees are too closely planted together, so that the apples on the lower hranches
never get the sun, but only those on the upper branches. This is particularly
noticeable in the Fameuse. The apples growing on the tops of the trees are well
coloured where they get the morning and afternoon sun. 1t is particularly
noticeable in orchards like Mr. Newman’s and others about the Lachine Road
which are old orchards. In fact, you can walk under Mr. Newman’s trees and
never see the sun at all, their branches cover the ground so completely. I
think Mr. Newman will bear me out in saying that the fruit in the lower
branches, as a rule, is not highly coloured at all.  We have all made the mistake
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of planting our trees too closely together. ting out orchards
should be careful to plant their trees far enough apart. | planted an orchard
last fall with the trees thirty-six feet apart. My man thought that was alto-
gether too much. I said in this age of Spraying trees, we would not be able to
;r.-[ around our trees and spray them from every side unless they are {
and we must have sun. To get colour and size we must have space.

Those who are set

ar apart,

The President (My. Brodie)—Did 1 understand My, Newman to say that he
did not approve of cultivation 7
Mr. Newman—Not for the fruit, 1 believe in cultivation in

order to pro-
duce wood of a young orchard up to nine

or ten Years old,

The President (My. Brodie)—Tt is very remarkable in the Island of Montreal
this vear that our I'u'\l ;lm']v\ were oot oft' the ol lest trees, Sot
from trees tifty years old. | think that My, Newman told
some of his oldest trees he got the hest :Ilﬁlltfrs.

ne of them were
me that it was off

'\il .\Vt'\\'lll;lll l 0l ‘ill\[ as ,'..L""”] oft’ []l" H;'l trees as off [],p ‘\‘,”“: trees /

Mr. Edwards—Ouy President recommended me to try ashes for co
;l!l‘l | I"'lmll Wwe h:li! IN'“1‘]' ('H!n!ll'wl .’";llllt'll\w :iﬁv!‘
do not keep our trees open enough, and |
should plant our trees tfurthep apart

louring,
using the ashes, [ think we
believe with M, Shepherd that we

The l’n‘\il]t'lzt (Mr. “l'\')'““,‘ r\\'in'll ]b':lll!m‘ clos:
tect themselves from the wind 7 Would it
close together and then take some of them up?

> together, do H;v'\' not pro-
not he better to set them out

M, Shepherd—But Yyou will not do that,

My, Chapais—In our district, if we

do not Itl;lllt them close
have none,

together we will

The President (Mr. Brodie)—] find that

when trees are planted close
together they thrive bettter when young,

EFFECTS OF SPRAYING.

Mr. Shepherd —It strikes me that we ought to diseuss Spraying a little, if
we have the time, before taking up Mr. Pattison’s paper

The President (Mr. Brodie)—wWe will take up Mr. Pattison’s paper the first
thing in the evening session,

My. Shepherd—The question of spraying ought to eome up again,

. " . . . o .
Mr. Cunningham— Has grafting anything to do with, the flavour of ‘the
fruit ¢
. Prof. Craig—Yes and no. I have seen curious results following the graft-
Ing of a fine variety on a souy crab stock. I have seen the quality of the fruit
produced on that crab considerably affected ap usually impaired. That result
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is not, however, the constant. There is another thing worth noting.  We cay
hasten the season of ripening of the fruit to some extent by the stock on which
we place it—that is, if we top-gratt it.  Generally there is no effect on the fruit
if we bud or graft on the tree root. because the stock will in every case finally
overrule the character of the root both as to form and hardiness. I have said
we can hasten the season, and 1 have a case in point. Six years ago 1 top.
grafted a Northern Spy on a Yellow Transparent and a Northern Spy on a
Scott’s Winter stoek.  They have all fruited since, and the season of Norther
.\'p.\'_ as fruited on Yellow 'l‘l';lll\ll:ll'ﬂ‘ll" s very l'ull\itlrl‘allvl_\' earlier than the
season of Northern Spy as fruited on Scott’s Winter. If we top-graft, we may
expect some effect as regards the keeping quality.  If we want our best apples
to winter well, we should graft them as far as possible on long keeping stocks,

Mr. Cunningham—When I was a boy my brother used to do his own
grafting, and it happened there was a very sour apple tree in the garden, and
he started cutting off the branches and top-grafting different kinds of fruit on
this tree until he had the whole top cut off.  The fruit grafted on this sour stock
was not at all the same flavor. 1 think there is a great deal in grafting on to a
very sour stock or to a naturally sweet stock.

Prof. Craig—I think that the change may be more apparent with the first
crops of the fruit ; than when the top grows larger a more evenly balanced stock

results. It is ]m\siMu in time that the top would overrule the stock entirely,
The tendency 1s that way.

The President (Mr. Brodie)—Would Mr. Fisk give us his experience of

sln‘:l.\'ing‘ ¢

Mr. Fisk—I have not prepared anything on this matter, but I can say this:
from last year’s experience, I am a greater disc iple of spraying than ever before
Two years ago, with the experience I had in my orchard, the fruit did not show
the benefit of spraying so much as I had hoped it would in comparison with the
orchards round me which had not been sprayed.  But this last season the result
was quite apparent. The orchards in iuy neighborhood which vere not sprayed
had very little fruit, and those which had been sprayed the last two or three
years showed a very marked difference in favor of spraying. I think that as
the years go on, we shall be more and more convinced that spraying is an insti-
tution which has come to stay, and to which we must resort if we want perfect
fruit. Not only spraying alone, but high cultivation is needed in order to

produce the fruit we want to send to the other side and command the best

prices.

Mr. W. Craig—Living near Mr. Fisk, I failed to apply the first application
before the leaves came out, and sprayed only once after the fruit had ]m-rt\ well
formed, and it showed a good effect, but it was not done early enough, because
my fruit did not average as good as Mr. Fisk’s. If I had \pm\ul carlier it
would have had much better effect. In other years I intend to begin it earlier,

and do more spraying.

T
]l‘l,l“t‘ |
orowtl
\\itw!'t'
‘ i
SHCCEeSS

£
romnr n

apt to !

I“HI. l‘u)

\bbotst
were ve
He spra
He sold
imfluen

that was
were \ln
a strikin
had to n
:‘;lriwn\ ‘
In:hfw no
niuwtw-n
with the

’”]1'

My, |
spraying
ago, and |
\\lli«'ll h:u
the fruit,
on the un
Iv:l\~ W
Last seasc
of a (l‘u[)
fruit.  Th
I have n e
now  twen
branches 1
Spray fron
mixture p
\\']lt'“ we ]
“”f.\illw_ ')l]
was ”]’\!\,ll
fungus. )
of the 200d



oting.  We can
stock on which
fect on the fruit
ery case iin:nl]l\'
S. . l Il:l\n‘ said
ears ago l Iui»
hern Spy on g
m of Northerm
arlier than the
-oraft, we may
our best apples

1‘l'l'i”,'_’ STOCKS,

Lo <|H }li\ own
the garden, and
1ds qu Fruit on
1 this sour stock
rrafting on toa

't with the first
- balanced stock
stock l‘lllil'l']}'.

- experience of

[ can say this:
an ever before
t did not show
arison with the
ason the result
e not \irl'.ll\'wl
st two or three

think that as
Ing is an insti-

e want perfect
d in order to
mand the best

irst application
had pretty well
nough, because
(=) . .
aved carlier it
woin it earlier,
egin 1t

71

The l’l'v.\'it]vllt (Mr, “l‘m“v)
}M ‘e in the Provinee of Quebee where we have
growth than on the Islan of Montreal,
where 1 reside, The spotting this ye
then it spread very rapidly.
siceess. My, Shepherd |

In my own experience ]

sutfered more from this fungus
and lm'limzl;:rl.\' on the Lachine Road,
ar did not beein until the 20th of July but
I had to spray about fiye times, and \\‘I'!}!'Ig'l‘t‘:l[

<nows that when Le came to try and seeyre Soine apples
from my neighbours, out of three hundred barrels he w uld not have oot ten
barrels of elear ones,  Of course spraying is very disagrealle y
apt to shirk it, and give it up in disgust.  One of my
but, for some cause or other he

HIJ\, and one ]\
1¢ I"\"|’vrlll‘\~ xl'l'x:‘.wl once,
gave up, expecting that the apples would be al]
richt, but he was disappointed,

Dr, Grignon—On the 10th of October last, T went to M
\bbotstord, and asked him if he had emploved Bopd,
were very often lln\:tti\f'.lt'lul'_\i and this e apples,
He sprayed them five times.  That vear his apples brought him S1.20 a bushel.
He sold them in little baskets, and they were beautify] and large.  To show the
influence of the Bordeaux mixture, he showed me on the same tree g branch
that was not sprayed and carried its fruit stil]. and on that branch the apples
were spotted, while the apples were perfectly hw:llth_\' alongside i, There T had
a ﬂl'fki“g ('.\Jllll]ll(' of the good effect of the ;1])]»“(‘:1[50“ of Bordeaux mixture, [
had to make five applications, but, the Cure, my neighbour. only made two appli-
cations, and he had many spotted apples. In the case of my three neichbours who
made no applications, thejy apples were small and spotted. At St. Hilaire T met
nineteen farmers who told me they used Bordeaux mixture and were so delighted
with the results that a]] the parish were going to use it.

P .F«m»[..'. Blanchard’s,
aux mixture, i apples
was the Hrst year he had fi

The President ( My, Brodie)—We have al] had the same experience,

Mr. Shepherd—I wish to say that I am a complete convert to the jdea that
spraying will elear us of the fungus. The first year I applied it was three years
ago, and I made the test n this way. I left two or three trees in each orchard,
which had no application at all of the Bordeaux mixture, The difference between
the fruit on the trees not sprayed and the others WVas very marked. The fruit
on the unsprayed trees was unsaleable and miserable  Not only that, but the
leaves were badly attacked by the insects, and the trees made very little growth,
Last season the fruit generally was better than it has been for some years., Out
of a crop of five hundred barrels, I do not believe T had one barrel of spotted
fruit. The S, Lawrence were the worst spotted ; my Fameuse were very clear,
[have in one of my orchards about twenty trees of the St, Lawrence which are
oW twenty years old. They were planted too close togetlier, so that the
branches intersect, and it is impossible to get round the trees, and you can only
Spray from two sides, The spraying was carefully done, but the Bordeaux
mixture never fel] on the leaves between the trees at all, and the result was
when we began to pick the St. Lawrence they were splended looking from the
outside, but when we opened out the branches where they intersected, the fruit,
Was absolutely unfit for eating or selling, and almost altogether covered with the
fungug My man was very much struck with that, and bee:

ame quite convineed
of the wood ‘effects of spraying. He had previously been a little doubtful, but

think there js no
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was now quite convineed. It was one of the clearest evidences that the Bord. anx
mixture, well applied, with a good pump, and applied at least three times, wil|
gi\'n‘ us ;;‘uml fruit.

Mr. Pattison—1 would ask Mr. S]I"])]lvl'fl if he :l])[)“m] the first n.[ip“r':ljwn
of two pounds 'o fifty gallons of water early in the season.

Mr. Shepherd—Yes, before the buds burst. Just two pounds of copper
sulphate to fi'ty gallons of water.

Mr. Patuson—I have a number of Flemish Beauty pears which
entircly worthless.  About three years ago I began spraying. At that time
used one pound to fifty gallons of water. Since then I have inereased the treneth,
and was very particular to spray my trees thoroughly as early as possible in
order to take off the fungus you see on the bark. I must emphasize the in port
ance of the fiest application. Prof Craig says two pounds of copper sulphate
to lil'?\' ;\nl]fnn\ of water, T}I:lf could be done 1 believe in the f:l” ,}H"‘ as well,
The objeet is to neutrakize or kill that fungus that we tind particularly on the
Famcuse and Flemish Beauty, or any of these pears subject to fungous. We
cannot do it as effectively with the Bordeaux mixture as with the first prepara-
tion. One scason 1 applied nothing else, and did it thoroughly. 1
.\]vlu.‘\'ill_'% of the »'A}}t’:'ll ']»l"‘]);ll'!tfun and did not use the I’ml"lt‘;!ll\' Nl

all, and 1 had a larger percentage of clean apples than if T had not sprayed ;
Perhaps if T had sprayed with the Bordeaux mixture 1 would have don

better. I rose just to emphasize the importance of the first applieation as

as possible.  Of course it will not do after the leaves have made t||-~11~a;v;: ance,

Mr. Jack-—Mr. Pattison has just spoken about the applieation of this solution
of copper sulphate and water. You apply two applications before the Dloss
burst. I would like to say that I have nover sprayed with the copper sulphate
solution. I have done nothing except with the Bordeaux mixture, and for the
last two years I have experimented on the Flemish Beauty pear. This year]
do not think we had one eracked or blemished pear on the two trees which we
took special precautions to spray. OF two others, which were amonost the
raspberry canes and we could not get at handly, the fruit was badly spotted and
cracked.  We made three applications, once before the blossoms burst and the
two others after.  The first as soon as possible after the blossoms fall and the
next about fourteen days later.  We intended to make four, but we had not the
time, and were sorry afterwards we did, not because we found the spotting very
late, later than usual. T would recommend the Bordeaux mixture all the time
because I have found that the copper sulphate solution washes off,

Mr. Thomas—What would be the cost of spraying with the Bordeaux
mixture ?

The President (Mr. Brodie)—It depends on the size of the tree.
Mr. Thomas- —Say 20 feet across or 247

The President (Mr. Brodie)—I have figured it up at $2 for fifty trees for
~ach spraying.
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fifty trees for

Mr. Shi‘])'l(‘l‘ll That is too high.
The President (My. Brodie)

They were very large trees,

Prof. Craic—In the case of trees say 20 to 2
!':‘I\'ill‘..f‘- per season, K5 per acre is the outside ¢
cost halt a cent a callon.

S

o years old to make foup
~tim;llr'. The mixture would

Mr. Thomas What is the cost of a new sprayer ?
Prof. Craic—You can purchase

a pump and fix it in 4 1
cost of about S12 or vony

can buy a pump set in g |
nozzles and the whole thing complete, for $15.

arrel at an average
arrel, with the hose and
The President (Mr. Brodie) A brass pump ?
Prof. Craic—Part ly : the working parts are brass
I'he ]'l'('\l'"'t'll (”l'. “I’nﬁwi I find that

any pump which has any iron
about it is rusted very rapidly by the

%(‘ld!il)fL

Prof. Vl':lff’\" [ would neter one word of
some varieties of apples we may cause
Sale 1o some extent,  This pust is
the epidermal layer of

caution in this connection. [n
A TUst on the skin that
caused by the Bordeaux mixture corroding
the skin and causing rusty patches to grow here and
there.  This occurs more Jduring seasons w hen there is g good deal of moisture
in the atmosphere,  Ben Davig seems to he Particularly Lable to he affected by
the spraying. 1 have seen cases where the Crop was injured to some extent,
The Longfield is also ea sily affected. | only mention this s, tl
observe the ]u-wuli:vl'il_\' may recognize the cause, It i
to deter you from spraying, hecause the 1, ‘nefit
ar outweioh any <H\:1<|\';n|t:ngv-\' that may arise, ] have always recommended
the wisdom of making a stock mixture at the beginning of the
facilitate the work. Put your lime in one harrel
another bareel. Tt makoes some difference whethey you pour the copper sulphate
into the lime or the lime into the copper \Hl,']':!lw. A (‘lu'mi(':ll ('\'Inl»in:ltiun
takes place whiel efteets the fungicidal properties of the mixture, Some very
carcful experients have been made on this line, and you should also beay in
mind that it is iwtlwl'. in In;lkillg‘ the “ulwlv:m_\ mi_\tm'u, to pour the lime into
the diluted copper sulphate and sty it up quickly. and it js better to dilute
them to some extent before mixing.

will injure the

TR rlmw‘nf'.\‘mz who
15 not, .’n»\\t‘\l'l'. :~l1f“t';t'llf
you receive fron Spraying will

season to
and your copper sulphate in

Mr. Thomas—How do you know when you have enougl, 7

Prof. Craio ~It is onlvy necessary to wateh the surface of the Je
- . .

aves of the
trees,

Mr. Thomas—Is there any danger of poison in using it on a windy day ?
Prof. Craig—No danger,

The President (Mr. Brodie)—Take

four pounds of lime at a time instead of
forty pounds, and you will get it finer

in selecting it and it will strain easier,
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Prof. Craig—It is a great convenience to have the mixture ready when yoy
want it.

The President (Mr. Brodie)—I have always had the sulphate of copper
diluted to about forty pounds to forty gallons of water, but I find by dissolving
the lime as I needed it T had better lime.

Mr. Fisk—Does Prof. Craig consider it, from an economic point of
necessary to ;i\'w the five ;1|'plir:|liun> / Can we not do with less /

Prof. Craioc—1 think on the average—the occasion shows when mor
necessary-—three good sprayvings will be sufficient.  Oceasions may arise
the fungus develops rapidly late in the season, as it did this year, and we

meet it.

The President (Mr. Brodie)—Or you may have neighbours on either
who do not spray, and you have to spray oftener than vou would otherwis

Mr. Chapais—When you speak of three applications, do you mean the fiyst
one to be <»nllx' .\llllbll:lll‘ of « opper ¢

Prof. Craig—I do not count the first one in those three.

Mr. Pattison—On the Experimental Farm do you always commence with
the sulphate of copper /

Prof. Craig—Not always ; but it is a good practice. I think if T were to
choose, I would choose three applications of Bordeaux mixture without the first
one, making the first application of Bordeaux mixture just before the blossoms
opened.  Another one I would make when the blossoms have fallen, about a
week later. Then put in your Paris green for the codling moth, and make
another ;_f(nu] ;|]»])|i(';l!il»ll two or three weeks later.,

Mr. Fisk—Would you not put the Paris green also in the first /

Prof. Craig—Yes, it is just as well to put it in all three.

The President (Mr. Brodie)—This Bordeaux mixture prevents the rot in
potatoes as well. In spraying potatoes to kill the potato bugs I used the

Bordeaux mixture and added the Paris green.  In some cases where the potatoes
were badly rotted the past three years it was very successful.

Mr. Fisk—Must you not add a greater portion of Paris green than for
il[)lll(h\' ¢

The Chairman— Yes, far more.

Mr. Jack—This summer I experimented on potatoes. 1 made five appli-
cations for rot and bugs. 1 found it made a difference. I left half a row of
of some sorts not sprayed to see the difference. 1 do not know whether the
potatoes which were sprayed were finer in quality, but they were free from rot.
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BEST VARIETIES OF APPLES Fop EXPORT
Was the next subject on the programme,

Mr. Shepherd Speaking from my point of view.
varieties of ;1})])'1'\ to cultivate for export would he ('wrl'linl.‘\' the Fameuse tirst,
md the .\|<',l|!n\'| “nwl a \wy‘\' close second., | may sa ) l]x:lt the Wi ::E[;‘;\‘.:v f‘t'\\'
vears ago, seemed to export very well in cases, and e much :!]»"x!w'i:!tul. but
whethe I it s lw.‘.'-:m\n' the f‘:ll;"ii\h ]""‘M" Now oet more l“;mu S( lh;m ful‘lm'l'l\'.

I’:"\‘ do not seem to eare for the \\vf':l![h'\' SO much. That is the report [ have
establishients | have heen shipping to

received this year. In two or three

they made it a 4'ul|'“liu)| that | \Ilullill \hi]v l“:lm use and Not \\":nlllr\ . that I'\
for table apples in cases, On the othep hand, I have shipped the oreater part of
my Wealthy in barrels, and they realized $] 75 net in Glasooy l'.-]'h:.,y\ the
Scoteh people like them better than the Londoners, I would

Fameuse and MeIntosh Red for cases, ] would recommen Winter St. Law rence
to a limited oxtent in barrels, and Canada Baldwin and Canada Red, Blue
Pearmain thi\_\,'v:ll’ exported very well, but I do not know that it is an apple ]
would recommend for general cultivation, Of the barrelled fruit, 1
Canada Baldwin. Canada Red and Golden Russet are the Lest,
exported sufficient of Scott’s Winter to tell whethey
:ng.'f- on the other side,

| should say that the best

recommend the

\‘.‘HHH ,\;I'\'
[ have never
it would become g favorite

Mr. Fisk—What about Ben Davis 7

My Nilt-]tllt‘l'il I do not arow it. [ take
no stock in Jl])')l(‘.\' of poor t,ll:l“t)’, Lots of ;wnp]t' prefer Ben “.‘l\'ix;lnt] think a
great deal of it.  For the last twenty years | have had 4 nursery
with my orchards, and certainly Ben Davis has not proved hare
young trees are tender, I have planted Ben Davis several times in the end of
'm.\ orchard and found them not hardy enough.  The apple is a splendid keeper
and cood shipper, but I do nov care to go into it, The apples 1 recommend for

export are the Fameuse an MeIntosh Red in cases, and the Canada Bal win,
Canada Red and MelIntosh Red in barrels,

l<“w:ll'r]wl it some years ago,

in connection
ly enough, The

Mr. Barnard—Aye these cases more expensive than barrels

Mr. Shepherd—VYes - they cost about 44 cents a
of course you can get a case that will cost ten
apples in paper and pack them tight, they will carry all right, | prefer the

tompartment case for my business, because 1 Lave a particular trade which it
Seems to meet,

piece by the hundred : but
cents, and if you wrap your

Mr. Newman—I think that cold storage will make g great difference in
shipping.  If we have cold storage, I think the Alexander can be shipped very
profitably. It is one of the most showy of apples. 1 made g shipment, of ten

barre] and they brought fifteen shillings a barrel, but they arrived in rather
bad order, )

The President, (Mr. Bl‘()dic),——:\'ct,’

[
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Mr. Newman—No. Two dollars and a quarter on the Montreal wharf, and
they were not in good order.  Duchess, think, ean be shipped profitably also
l»‘\' means of cold storaoo, if we have too many here for the market. The othep
apples, Fameuse, Wealthy and St. Lawrence, would not advise anyone to ship
I think {lu'l\' are better ;l}»]»l'l-t'i;llml here,

Mr. Edwards—I believe the Alexander will ship well. T have a friend who
took some two vears aco, and he was very much pleased at the condition they
arrived in. I eannot say mueh about what I sent this last s ason, I am afraid
[ was a little late in sending them.,  The y should be sent before they are fairly
ripe. 1o show what difference there is between My Shepherd and myself 1
have a small nursery, and my Ben Davis is a very thrifty young tree,

Mr, Shepherd —Where you are situated you can grow Northern Spy and
we cannot.

Mr. Edwards—We cannot arow Northern Spy profitably.,

Mr. Shepherd— But they will live,

re ‘\t‘ll can grow i' 1 |):l\ i\, il I a j_gwnl l’liil;‘tw (

but | cannot grow it.

The President (Mr. Brodie)—I agree with Mr. Newman that this « 10N
_\lV'\.‘(HI]"l' has come next to the I"'Hnt use as the hest .‘l]!'tli‘ '.H!' l"\']m]'f '”un
comes the Colden “ll\‘l'l and .\l('l'.‘?l";i “v“'l_."il'i"'l‘__’ll | am not “_fl'h\\illt‘ them
for export. 1 know, however they will be a cood appie for that purpose,
Canada Baldwin has been with me o total failure. 1 planted twenty-five years
ago and have only one tree left now. They were planted on a southern exposure,
and they are all sun sealded around the trunk . [ would recommend the
Fameuse, MeIntosh Red, Golden Russet and Alexander. The Wealthy is not
;;[hl;]'m‘i:x(vrl on the other side,

Mr. Thomas—It 1s better to IIHH the :l]>}rlt‘\ on the areen side for \M]xlnw nt

The President (Mr. Brodie)—TIt is better to wait until yvou have colour
before pulling, but do not leave them on too long:.

TARIFF CHANGES.,

The next subjeet for discussion on the programme was the question : Should

there be any change in the tariff in regard to duty on frait ?
Mr. Fisk—1I should say no.

Mr. Edwards—I am not prepared to say. I am not posted in the tariff
business.

Mr. Newman--1 am a free trader all along the line, and would allow every-
one a chance,
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'”u‘ l’l‘n'\il]('nf (MI'. “I‘H‘HV) ')n you lli'“"\'v ill one \i‘,wl free trade 7 '”u'
Americans send theip apples here and wil) not take ours,

Mr. Newman There is a clause in the tariff proy iding that if the Americans
take H”'”lvf)' tlll“\" we will [:I,-.(‘ Hll.tllll'\‘, | In'““\v ill l'l‘f‘;]'u"'lltt\'. Of
[ would not take off oup duty and Jet them ke
trader while the other ]wu]»h are ]hl'l»h'(‘filbtli\(\

1‘1!!]]‘\('v
‘P on theirs, | am not a free

The Seeretary (My., l)unlu;n All'T ean te)) youis this:
western New York | found out that ip the canning an evaporating establish.
ments alone lh".\' used some two million barrels of apples thisg vear. They did
not realize to the orowers more than 2 ' ;

25 to 30 cents g barrel, If we had no duty
n Canada we would get a lot of these

uring my visit to

:I]))»l“\ over,

Mr. Thomas Carr We have more apples than we need, why should we oet
them from the United States 7 \\'h‘\' not give us o trade 7

'l"}n- l)l"-\iv'a‘nl L\ll'. l:!'m“r! l“l‘nnl ”"mi:xill';?'wlﬂ | f,nu;r l];:nr thv\' }1:!\1'
JU}"I\”*] about ten or twelve carloads to the |'|,|'[u.l States

My, Hlu',)ln-l’«l I do not

know that | have formed
Since I have beep in

any decided opinion.
mversation with My ,'ll!l.,v'i‘ | can see very well that if
there werpe no 'llll.\' on fruit, and the :'\mwv'it"lll‘ could send their .:o}>ivl\‘\’ to this
country free, we might as well 2o out of the

business,
Prof. (']';li('_;‘ \\'}mi ;I}mll! (‘:t}!.l.ul‘i!;ll f‘l‘llil\ ¢

My, Shepherd They pay a duty now. ] would not take that off
Prof. Craio California pears

The trade beoan two or three

-

are iHlfh')'f"'l into ,‘vinhll‘l:ll ’:_\' the

YEars ago in a small way, but
year \l'ln'\-. and seems to be ”Hlll‘f«hill;{ und

brings a lot of truit into very

]Im!

The President (Mr. Brodije)
Theiy plums have no quality.,

(‘:ll"-u’l'l.
it increased each
er the present tarift’ condition. It
keen competition witl, our winter varieties of

That is the only good fruit they send s,

M., Shepherd—The people are not ¢li\:'l'in|i|mtflu1 The fruit has
appearance, and that je what attracts th
i pendent of it quality or Havour., vendors’ windows
and at the corners of streets in Montreal does make a fine show,

Hon. My, Fisher—The (

selecting them.

a g'(inil
em. They buy it because it looks well,

California fruit’ in the

‘alifornia people take more trouhle in packine and
' )

Mr, Shepherd —Theiy fruit is very attractive i appearance, W,
grow plums of the size they do.  Their peaches an
not understand how it pays them to sell at the
yet Lunderstand that ten cars a d

' cannot
I pears are very large. T do
prices they do in Montreal, and
ay are sold sometimes in Montreal at auction,

Prof. Craig—Their peaches, when they reach us, are certainly remarkable
45 10 their keeping qualities. In fact, | believe they would keep 1f boys were

e
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running round loose. They are a most remarkable combination, tasting like
sweetened wool, that one could very well imagine. They are fine, showy
peaches, and the same remark may he applied to their plums, and to some

extent to their pears, though their pears are better quality.

Hon. Mr. Fisher—California fruit comes in refrigerator cars all the way
from California and pays extra freight, and yet in our markets undersell ouy
fruit. As far as T can make it out the present duties on fruit do not seem to
protect.

Mr. Shepherd—Would they not sell cheaper if there were no duty ¢
Hon. Mr. Fisher l)i'l'll:l]i.\' S0.

The President (Mr. Brodie)— Most of these California fruits are grown by
('ln-:l]) Chinese labour.,

Hon. Mr. Fisher— Along with all the other Agricultural and Horticultural
Socities of the Dominion: your Society had a circular addressed to you, asking
that your views should be presented before the Tariff Commission. As you are
aware, there is a committee of the Government going round, meeting the people
to find out their views with regard to the revision of the Tariff which will
certainly take place next session. An opportunity is given to all classes and
interests to present their views, A circular was sent to the fruit-growers with
that object ; and if this society has any suggestions to make, it would he wise

to express them, so that they may be known to the Government when making
the tariff.  There are two aspeets to the question. One is the duty on products,
and the other is the duty on the things used in the manufacture of those
products. One would help the industry, the other would injure it, and these two
things have to be considered together.  Those engaged in any industry should
give their views, so that they might be considered in the difficult task of
rearranging the tariff

Mr. Shepherd—Do you mean that it would be advisable to pass a resolution

Hon. Mr. Fisher—If vou have any views to express. I do not wish to enter
into a discussion.

Mr. Shepherd—When the commission came to Montreal, there was an
imvitation to the society to present its views, but the executive in Montreal had
no authority to speak for the society.  We could only go as individuals. and we
concluded it would be hetter to leave the subject for the general meeting.

Hon. Mr. Fisher—It is not too late now to express your views to the
Government.

The President (Mr. lhwliv)—~—f\l_\' opinion is that the fruit imported is a
different class of fruit altogether from that we grow here, and that consequently
we do not need protection. It is true that we even export our Fameuse apples
to the States in spite of their im+iense crops. We can grow better fruit here
than they can in the States. For instance, Iy man was zelling apples that are
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grewn from American varities, these Plum Cider
second quality Fameuse, The result was he ha
Cider American apples, while he could e

apples, and he took in some
I almost to give away those Plum
asily sell the Fameuse on the market,
Mr. Edwards—That cheap American fruit brings down the
can never get it up again, [t Just gluts the Montreal market,

Mr. ll‘\'illj_: After the eople have had this fruit from the
not want ours when it comes because they associate it w ith

Mr. Newman—] find that the apples which spoil
Astrachan and an apple called the Colvert,

price and you

States ”N‘_\’ do
American fruit.

our market are the Red

Mr. Carr—We should do with

our fruit as we have done
work away until we get to such j

with our ("H'(‘\",
serfection that we can defy

anybody,
The meeting then adjourned,

NIGHT SESSION.

The .\'u(‘it'(.\' met at 8 p.m.

The President (M. Brodie)—I am glad to see so large an attendance here
this evening despite the weather., It shows that i
place of meeting we have done wisely,
confidence to an increased interest in the work of our society in this section of
the country.  There is no reason why our farmers should not grow enough fruit
to last the year round, | would advise the boys to coax their fathers to give
them a piece of ground on which to 8row straw berries and to be a little insistent,
about it. Tt will involve a little labour, but it will pay in the end. And besides.
frait is very necessary to keep up the health. You will hear to-morrow at the
Dairy Convention about a balanced ration to feed cattle. The human animal
requires a ba'anced ration as well, ang necessary portion of it,
ance they are usually healthy:.

n selecting Howick as our
and inclines s to look forward with

I fruits are g very
Wherever people use fruit in abund : [ shall now
ask for the report of the fruit committec,

REPORT ON FRUIT EXHIBIT.

By N. E. Jack, (‘ll;lt(‘;lllg'll:l‘\’ Basin

specimens : Grimes Golden ;: Fameuse
of rich l»uttm-y flavour,

Princess Louise, handsome well-coloured

: Russet, resembling Swayzie Pomme Grise,

A. Wright, Fort Covington

Ben Davis, fine Specimens :
Pewaukee ; Bottle Greening ; |

Blue Pearmain :
;t'tht'l, very fine,

J. M. Fisk, Abbotsford, Que.—Stettiner
American Baldwin : 2ood keeper.

W. A Craig, Gibbland Farm, Abbotsford
Seedling, winter - Shiawasee Beauty,

) . swadic g y VQp 1
Red : Swedish apple, rese mblmg

—-Scott’s Winter, tine ; Johnston
Fameuse type.
Robert Brodie. St. Henri—(

iloria Mundi ; Golden I
urg: Blue Pearmain,

lusset, ; Flushing Spitzen-
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Mr. J. Fraser, Lachine—La Salle, not in condition to judge of quality
having been frozen.

G, G, Stewart, Howick- Bellefleur: Plum Cider ; Haas.

R. W. Shepherd, Como—Rochelle specimens ; Liandsome, but out of conditi, n
Geo. MeLenagan, Howick —Exhibits Long Stem Russet.

W. F. Halero, Hudson Seedlings for exhibition only : not in good condition
James Brodie exhibits Wolf River and Gano, the latter very fine,

Experminental Farm, Ottawa, exhibits 14 varities. most important of which
are : Sutton Beauty, Malinda, Lawver. Salome, MeMahon White, Cooper’s
Market, Ontario, Northwestern Greening.,

REPORT OF SEEDLING COM MITTEE, 1897.

Plate exhibited by Geo. (1. Stewart, Howick, Que—A small, round smooth-
\}\ilmwf .\tli])v"] red :l]v!vlr'. e\ i(]l.‘li”.\' i ;"ww[ ]u'!’}"']'. Ivli\ on account of small size

cannot be commended,

Two plates of secdings, without name of exhibitor, do not possess qualities
of sufficient value to warrant a recommendation.

One plate, Robert Ness ; handsome, bt poor in quality.

VERBAL REPORT OF CHAIRMAN OF FRUIT COMMITTEE

Prof. Craig—I do not think that the residents in this locality clearly under-
stand that one of the funetions of this NSociety 1s to encourage the production of
seedling apples, keeping in view the possibility of finding one suitable for export
from the Quebee standpoint to the European market.  Allow me to Sy you
will find in the Rules and Bve-Laws of the Society that a prize is offi-red for
the best scedling apple produced and exhibited in accordance with the rules
before this society for five suceessive years, | merely mention this to hring
before you the fact that you may have in this locality valuable seedline apples
whose value you have not fully recognized. It you have such, remember to
send a plate of them to the officers of the Society to be exhibited and passed
upon at its next meeting. Twenty specimens are required. A prize of ten
'l"“:ll'\ \\'E“ he :l\\;l!‘»lwl. ”:l\ ]u'i/" 1S open to l‘!?lll]'i‘[ili'lll ill each of th nine
districts of the proy ince which are P"'Ill'x'\(‘?l!l“l |>.\’ the dirvectorate of the S lety.
[ shall not 11“],'1.\‘ you luh"_{ with the report of the Committee on Seedlings,
because, lllllltll‘lHl,"lf"l‘\', competition has heen very licht, no doubt owing to the
fact that many in this vieinity were not aware of the provision I have just men-
tioned. I shall make in passing some remarks on the fruit exhibited.

SEEDLINGS.

A plate of apples was exhibited by Mr. George Stewart, of Howick. While
the Committee commend the apple as one having excellent qualities, yet we are
not prepared to recommend its cultivation on account of its small size. The
demands of the European market call for a larger size.
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There are two ])l.‘llv\ of

seedlings without the name of the exhibitor, How-
ever, these do not Possess qualities of sufficient value to warrant a recommendag-
tion.

A plate of handsome seedlings, and evidently v ry good keepers, has been
exhibited by Mr. Robert Ness. These are not sufficient]y hich in quality to

warrant their ivl‘nll,l'_';lfinl:.

[ would have you keep in mind the keeping quality, as well as the
r eating qualities of the wpple, must be considered

NAMES 0} VARIETIES FoR EXHIBITION (

Then, with regard to the fruit exhibit as a whol \

| our committee \u'll‘l
so like to report, and hefore doine so I e to ¢ [ vour attention to the
value of these *‘\’IHIIY\. ."‘.l»n‘\. of you hay certain vay etl WILOse nan s vou do
not know. It you have th m, send them in and the Xperts of the Society will
examine and name them correctly when possible, '

Mr. Jack, of (‘il'nrr"v!!'.n:.\ Basin exhibits v tn SPECTenS of the
Princess Louise apple.  This is appie which is supposed to bhe g seedling of
the Fameuse, It originated af <-';'i:w\tr.‘.' SOIe years ago, and is now heing intro-
dueed, He :»]~nt\1!l]'il~ S]

.lu(‘}.Hll]]~ (;1. ‘.l'i,h{\ ‘;1}:«&")v
( o L I v - ki dols o
me quality., L Vou wish to kn AR Vhat

id wish a standard to Judue _ the Grimes Golden, It
has, however, a woak point, which prevents oup recommendine it for arowth in
this provinee, The wee is tender: bhut so far as quality is concern d, vou may
consider it a standard by which to judge our

To my taste this ]'\nf

l't"illl\' aoo apple at this season 1s,
vour scedlings hy, tale

|

St 4‘1“,‘“"4\

Mr. Jack also exhibits Fam use, and he has g plate
the Committee are not quite sure as to the name, [t !:'-w'!.‘l'»I«\H\\.'\
Grise in appearance, but seems better in quality.  That means a great deal.
hecause Swayzie Pomme (3rise stands very hioh as regards quality.

v of “ll\\vls. of \'{hi(‘]l
'zie Pomme

My, Wright, of Fort Covington, shows « me fing specimens of Ben Davis, If
the trees are l‘::n!.\' I this \5(-i.-:.r.\.' this is a vepy \:|1|!.1l.!-‘:‘,:;r!~ 1'u1'«\]u.1-t
purposes.  He also exhibits Blue Pearmain. Bottle Greening and Betlel,

Mr. J. M. Fisk. of Abbotsford shows o peal w intey
monly classed among Russian apples.  This is called Stettiney Red. It is, how-
ever, not a Russian apple, but a Swedish apple, and came to us by wavy of lowa,
in one of those im]:ul'!)llir/ib made 3».\' the late Mr. Charles Gibb, * You will find
it an apple very closely 1 sembling the Ameriean Baldwin, which has a world-
wid repute, and is pretty widely orown in New

y 8 York and othep States of the
Union,

variety of what is com-

Mr. William Craig, of Al

otsford, shows oood specimens of Seott’s Winter
and Shiawassee “1‘:1!11.\', the

latter of Fameuse type; but I do not think equal in
appearance, and not quite equal in qu dity.  Johnson Seedling ; this is an apple
planted among the carly seedlings on Gibbland farn, The tree is seventy or

2 HHETRRS My A
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eighty yvears of ace, and still healthy and bearing annually. It is not a fruit

hard
of hich quality, but the owners tind it a very profitable variety on account draw
of it being a productive and an annual bearer., taste
Mr. Robert Brodie, of St, Henrd, shows lavee specimens of that old variety ;”“'l ‘
called Gloria Mundi : also Golden Russet, with very little of the characteristios e
of the Russet about the stem.  He also shows a Blue Pearmain. and anothoep ine,
apple which your committee thinks resembles the Flushing Spitzenberg mope gy
than anything else, bhut are not quite sure. Malin
. apple
The President (Mr. Brodie)—I have always thoucht it was Flushine Spit,- 1s als
enberg until vou corrected me vesterday, ‘ fashic
. . A i
Prof. Craig—Mr. J. Fraser. of Lachine, exhibits the La Salle. This v: riety 8
is unfortunately not in cood condition. | may say en passant that a numler of ()
the varieties we have xamined here are not in cood condition, They hav
been either kept in cellars with veoetables or other fruit which has impaired M
their flavor, or have heen Kept in a warm room They are not in a normal con
dition at present, and it is not fair to these varieties t ) give any decisive opin
Mr. G. G, Stewart. of Howick, shows some fine B Hetleurs, an old  Frenel,
variety, widely grown in Nova Se tia. [ do not think the tree is sufficiently
hardy for cultivation in Quebee.  In Nova Scotia it is known as Bishop's M
Pippin.  He shows also some cider apples and soms specimens of Haas. n the |
upon !
Mr. R, W ,\'ln*lxlu-l"] of Como, shows P cimens of his new \;ll'iw[_\ the P I'jl.‘llh
Rochelle. The remarks | made as to the condition of the others :i,.:'“(“-: ‘ticu refer  to
larly to these specimens.  They are not in a condition to enable us to oain an first sh
accurate idea of their quality, so that I am oblized to contine myself to saving viies b
that they are handsome, and I must omit saying anvthine with veoard to you wil
quality. 1 may say, however, that My, Shepherd has sent me to Ottawa [he per
specimens of this variety, and it has heen carefully deseribed, and the serip- Pomolog

tion will be found in my forthcoming annual report, account

in Lomb
Latin P

infer, wa

Mr. George .\lt‘Lu-Hn-g]l:ln, of Howick, exhibits plate of Long Stem
Russets,
Mr. W F. Halero, of Hudson, shows SOne

seedlings, but not in good con- to exchay
dition,

a dutiful
works, w
Mr. James Brodie exhibits Wolf River and Gano. the latter very fine
Conc
The Experimental Farm at Ottawa mal

Kes an exhibit of fourteen varieties ixteen, h
These llllful'llllliltt']_\' arrived a little late, However, they are on exhibition now,

' | spare mo,
and you may have an opportunity of looking at them later, These have not brought |
all been grown at Ottawa, but are part of a contribution by a co-worker at the Empire, v
Experimental Station at Geneva, New York.

Among these exhibits vou will placed hiy
find some int(-r(-sting specimens.  The Sutton Hmmt‘\', for instance, is an apple Villa at N
which has been widely advertised of late as one of the coming export varieties.
I draw your attention to it, so that you may ex

amine the fruit. You will find
it of good quality, but with regard to the tree I can only say it has not proved

had ;u'(lni
A'In;‘ll«'_\" f

himself fc
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fruit hardy at Ottawa, In your more f
draw particular attention to che [
taste the apple you will tine
and North Western (

avored clime heye it may do better, [ would
awver., | have Speciinens here, and if yoqu
I the Havor excellent, MeMahon's White, ()nt:;rin,
ireening are also exhibited,

ety

The latter js an apple widely
L advertised, and comes from Wisconsin. In a general way it does not impress
' "l"'”"“'t"“:" S me, on account of the quality and lack of attractive appearance as a valuable
| v‘| r variety, although the tree i« hardy. Among other
Hnore

tzenberg

“lushing S

late wintep varieties are the
Malinda and Salome, The latter I have found fairly hardy at Ottawa, and the
apple is one of the best of keepers ; but it does not rank higl in quality. There
15 also Cooper’s Market, which is exhibited 1 rely as being one of the old
]j\hinn"'l \:.l‘it'lit'\ of \\'w‘\(t'l'll ”lil;ll‘iu :Hlt' \\vr\[‘ I'n ‘\v«'\\'u\lu)f\‘ ll i\ an :l]ﬁ]r]v
of good quality, but not to be I

Mty
pitz-

‘commended in Quehee
This variety
v a number of On motion of My, S| epherd this report was adopted,
They hay . . oy . :
s ililli“»‘w | Mr. Pattison, of ( Lwrencevil'e, read the follow nz paper:
a normal con
cisive opinion GRAPE CULTURE. ANCIENT AND MODERN.
i old French W MEAD Patmisox ( larenville, Que,
is sufficiently ' : . : L s
n as Bishonk Modern (‘llh.lll‘v of the vine fm;‘ so often heen ulw:'lli W 1|hvm.m_\' contributions
7 - n the past to this, as wel] as to the Montreal Horticultural Society, and “lipe
= npon e, precept upon precept ™ so repeatedly  given, that in this instance
v variety. the perhaps a broadening of the subject might he mope mteresting, and | propose to
pylies partiey refer to - ancient lnt-{hur'\ and literature bearing on it and kindred subjects,
us to eain an first showing how the pomologist treated his sotl and cultivated fruits and
olf to Ny viiies before the Christiag era. The directions. as given at that remote period,
ith reoard to you w il HIN'l'\l‘. are in a remarkable l]v;;‘l'l ¢ still :l]ll»il’(‘;lhlw to the present <f:|‘\'.
1 to Ottawa Ihe personage 1 will introduce in this connection, is Vireil. the Hushandman,
the deserip- Pomologist and Latin Author, and with your indulgence wil first give some
account ot his life and works, Seventy yvears hefore hrist there was bopn on a farm
: , in Lt-n||':l|'ti.\" then outside of |t:i]_\'. and known as “ (s A\l])im' Gaul,” the first
ONe Stem

In good ¢

ry fine.
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Latin Poet treating on anl»;nu!r‘\' ana Forestry. The youthful Virgil, we
infer, was proud of his voeation. and on approaching m
- to exchange it for a Sttuation in a Bank, W archouse, o

adutitul son, held to the old {
works, which beeame the p

may
anhooil had no inclination
r other vocation, but, like
arm, storing up the information for his future
‘cognized Latin ( lassies of succeeding ages,

Coneluding his elementary education at Cremona and Milan, at the age of
ixteen, his fathey sent him to Ro

me to study Rhetorie and Philosophy. In his
spare moments he wrote Latin verse with such cleve i

rness that his perceptor
not brought his productions to the notjce of Macenas, the Prime Minister of the
the Empire, who 1n time appointed him endowed crown poet, the revem
will

1e of which
€s, 50 that he purchased a beautiful

Nola, where he could gratify the tastes he
had acquived in early youth, There, thirty-sm‘vnv\fvurs B. C., he wrote the
Eclogues, a collection of the pastorals, incouraged by their reception, he devoted
himself for seven years to his famous four books of Georgics, or Art of

placed him in easy, if not affluent circumstane
ple Villa at Naples and a piece of land at

e oy
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Husbandry, which sixteen centuries after were translated into English hy
Dryden, the Poet Laureate to Charles 11 of England. Te this translation your
attention is asked whité we cull and present some of the gems.

In the preface to these books Virgil shows the gratitude of his nature by
dedicating the Georgies to Miwecenas, his benefactor, stating that his discours
will be on Farming, Soils, Grain, Sheep, Cattle, Vines and Bees, thus :

“ What makes a plentcous harvest, when to turn
The fruitful soil, and when to sow the corn :
| The care of sheep, of oxen, and of kine,
| And how to raise on elm. the teeming vine,
The birth and genious of the frugcal bee
I sing;M:iccenas, and I sing to thee.”

[n the next stanza he invokes the Deities, supposed to preside over the
various departments of husbaudry, viz.: Bacchus, Ceres, Pom. Minerva, cte
Then addresses himself to the Roman Emperor Octavius Ciesar Augustus, and

concludes with the pathetic petition :—

“But thou, propitious Caesar! guide my course,
And to my bold endeavors add thy force;
Pity the poet’s and the ploughman’s cares,
Interest thy greatness in our mean affairs,
And use thyself, beames, to hear and grant our prayers.”

His next subjects are “ How and when to Plough, Rotation of Crops, Ashes,
‘ Drainage, Irrigation, Weeds, ete., thus:

“The sire of gods and man, with hard decrees,
Forbids our plenty to be bought with ease,
And wills that mortal man, inured to toil,
Should exercise, with pains, the grudging soil.
Himself invented first the shining shire
And whetted human industry by care
Himself did handicrafts and arts ordain,
Nor suffered sloth to rust his active reign.
Ere this, no peasant vexed the peaceful ground,
Which only turfs and greens {or altars found ;
N» fences parted fields, nor marks, nor bounds,
Distinguished acres of litigious grounds
Put all was common, and the fruitful earth
Wos free to give her unexacted birth.”

As to soils, he says :—

“T teach tliee next the differing goils to know :

The Iight for vines, the heavier for the plough
Choose first a place for such a purpose fit,
Then dig the solid earth, and sink a pit;

¢ i Next fill the hole w th its own earth again,

‘ And trample with thy feet, and tread it in:

{ Then, if it rise not to the former height

! Of superfice, conclude that soil is light,

A proper ground for pasturage and vines.

Jut if the sullen earth, so pressed, repines—
Within its native mansion to retire—
And stays without, a heap of heavy mire,
T'is gocd for arable, a glebe that asks
Tough teams of oxen and laborious tasks,’

)
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A
Fall preparation of the vinevard : ‘

§
.

These rules consider well: with early care
The vineyard destined for thy vines preparas ;
But long before the planting, dig the ground .
With furrows deep, that cast a rising mound :

The clods exposed to winter winds wil] bake,
For putrid earth will bes in vineyards take,
And hoary frosts, after the painful toil

Of delving hinds

» Will rot the mellow soj].”

On transplanting in ground, he says :

*
« T § Y
§ i
“Some peasants, not tomit the nices', care A
Of the same soil thejp nursery prepare— !
With that of thejr plantation, lest the tree

Transplanted, should net with the soil agree, §
Besides, to plant it as it was, they mark ;
The heavens fouy fquarters on the tender bark, !
And to the north or south restore the side,

Which at their bipth did heat or cold abide,

So strong ig custom, s ch effects can use
On tender souls or pliant plants produce.’”

He next gives the Proper distances for vines :

“On hills or rising ground, good distances apart,
Lxtend their loose battalions largeiy wide;
Open the ranks and files on either side,
But marshalled al] ip order as they stand
And let no soldjer struggele
As legions in a ficl] the
To try the fortune

’

from its band g 3

ir fronts display,
s of some doubtfu] day

So let thy vines in intervals bhe set, ¥
But not their raral discipline forget; :
Indulge their widgh and add a roomy space, - b
That their extremest lines may secarce embrace, A
Nor this alone t' iy, lulge a vain delight. :

And make a pleasant prospect for the sight ;
But fi : the ground itself, this only way

Can equal v Igor to the plant convey ;
Mid crowded want the room their iHr

anches to display.”

Derri or PrLanting FOrR Vivgs,

How deep they must he planted, woaldst thou know 2
On shallow furrows vines securely grow,

Not so the rest of plants; for “ Jove’s ” own tree,

That holds the woods in awful sovereignty,

Requires a depth of lodging in the ground A

'l‘hcrclnr(‘, nor winds, nor winter's rage o’erthrows

His bulky body ; but unmoved, he grows ;

For length «f ages lasts his happy reign,

And lives of mortal man contend in vain,

Full in the midst of his own strength he stands,

Stretching Lis bmwny arms and leafy hands,

His shade protects the Plains, his head the hills comman-1s.”
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10 PRUNE VINES,

How

“ But in their tender nonage, while they spread
Their shining leaves, and lift their infant head,

And upwards, while they shoot in open air,

Indulge their childhood and the nursling, spare

Nor exercise thy rage on new born life,

But let thy hand supply the pruning knife.”

LABOUR, CARE AND PIETY EvER NECESSARY TO THE FAi.MER.

“ First, Ceres taught the ground with grain to sow,
And armed with iron shares the crooked plough
Where now Dodonian oaks no more supplied
Their mast, and trees their forest fruit denied,
soon was his labor doubled to the swain,

And blasting mildew blackened all his grain
Tough thistles choked the fields, and killed the corn,
And an unthrifty erop of weeds was born.

There burs and brambles, an unbidden erew—

Of graceless guests, the unhappy fields subdue,

And oats unblest and darnels domineer,

And shoots its head above the shining ear,

So that unless the land with daily care

Is exercised, and with an iron war

07 rakes and harrows the proud foes expelled,

. And birds with clamors frigchtened from the field ;

i Unless th1e boughs are topped that shade the plain,

And heaven invoked with vows for fruitful rain,

On other crops you may with envy look,

And shake for food the long abandoned oak,

Farming implements now engage his attention, and the choice and pre-
paration of seed. and deplores the downward tendency of things, as the farmers

re wont to do :

of our age d

‘Thus all below, whether by nature’s curse
Or fate’s decrees, dezenerate still to worse;
So the boat’s brawny crew the current stem

‘ And, slow advancing, strugele with the stream

! But if they slack their hands or cease to strive,

Then down the flood with headlong haste they drive.

)

His next subjects are saving time : Work for holidays and rainy weather,
evening labours of the farmer and his wife, reads thus:

“ Some works in dead of night are better done;;

Or when the morning dew prevents the sun

Parched meads and stubble mow, by Phabe’s light,
{ For moisture there abounds, and pearly rains
Descend in silence to refresh the plains.
The wife and husband equally conspire
To work by night, and rake the winter fire.
He sharpens torches in the glimmering room,
She shoots the flying shuttle through the loom,
And till the watchful cock awakes the day,
She sings to drive the tedious hours away.”
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F=JHe concludes his first book with weather sions | Moon and stars, 1ising e

- . 4 b v A ¢ } Vo T

and setting of the sun, good and bad omens, ete.  Book Second begins :— 3
“Thus far of tillaze and heavenly signsg : i
Now sing, ry Muse, the growth of generous vine; *i 3N
The shady groves, the woodland progeny, i

And the slow Product of Minerya's tree,” :

Sorn ror Eacr Praxr,

Virgil here enters into olive ¢
other trees, and dwells on theiy use
happiness, in contrast with the Iy
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“Nor every plant on every soil will grow : } '
The Sallow loves the watery ground, a 1] low,
The marshes, \lders, Nature seemns t srdain
The rocky eliff for the wild Ash's rejer, :
I'he baleful Yew to northern hlasts
I'o shores the Myrtles,

assigns,

i
and to wounts the \ ine,”

r
r

VINE Dressiye \Np Crrnrivarioy,

To dress thy vines now lahour is re
Nor must the painfal husha
For thrice, at least,

juired ;

ndman be tired. #
in compass of the vegar,

Thy vinevard lull%(‘l“'n[u_\' the ,\HIIWI_\ Steer
To turn the glebe, besides thy daily pain

To break the clody, and make the Surface plain,
Thus in a circle runs the peasan i

It's pain
Aud the year rol)s within itself qoqi.”

FALL PruNive OoF VINES.

Iven in the lowest months, when
I'rom vines the hairy honors of theip he ul,
Not then the drudeine hind his Jaboy ends,
But to the coming vear his care extends,

Lven, then, the naked vine he persecutos :
His pruning-knife gt once ref

Sstorms have shed

rins and cuts,”’

FarL ProvGiirxg op VINEYARD,

g4 e
When peaceful vines from pruning-hooks are free, ! i
When hushands have surveved the last degree, v
Yet still they find a future task remain :
To turn the Soi] an,

Lbreak the clods again,’

<

AT

and apple tree culture, and cedars, pines and

, after which he congratulates the farmer on
ixury of palaces, thus :—
“ O happy, if lie knows his happy state !
The swain, who, free from business an debate,
Receives his casy food from Nature’s han(
And juet returns of eultivated Jang !
No palace, with a lofty gate, he wants
T’ admit the tide ofearly visitants
He boasts no wool, whose native w hite is dyed
With purple poison of Assyrian pride :
No costly drugs of A raby defile {
With foreign scents, the sweetness of his oil ;
But easy quiet, a Secure retreat,
A harmless life that knows not how to cheat;
With home-bred plenty the rich owner bless,
And rural pleasures crown his happiness,
Unvexed with qQuarrels, un

disturbed with noise, 5
The country king his peacefu] realm enjoys,”
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applic: 'l le and observed in the present age.
and their plants, tlul'lnw minutely, and of't
He concludes the Georgies thus:

f fields and flocks

*, thundering from a
uks the spoils of war;
5, pass my peaceful days,
‘studies of less n Sy praise ;
beneath the beechen shade,
and their loves have pl
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RuraL

“ Happy the man who, studies nature’s laws,
Through known effects can trace the secret cause
His mind possessing in a quiet state,
Fearless of fortune, and resigned to fate,
He feeds on fruits, which, ot their own accord,
I'he willing ground and laden trees afford.”

contrasts employments of men:—Senators, lawyers, misers, money-
Then dwells thus on the peaceful life of the Peasant:

nt of all these ills,
With crooked |)Inll ohs the fertile fallows tills,
\x,nl t..w round vear with daily labor fills;
f :tll\\t\trll~
,‘l‘vIIH' spent in toil and some in ease e 'l.u_‘.'wl ’
His cares are eased by intervals of bliss ;
His littlé ehildren, elin:bing for a kiss,

Welcome their father’
i elling udders ready st
» pail, invite the milker's haud.

800 s vmplnu wl,

s return at night

Chird Book deals prineipally on animals on the farm, with directions
The Fourth Book, on Bees, Gardens
n very beautifully, with his subjects

'k of laboring bees ;

\'i'wilk \'nltrntl l:(.!‘l\ (.f ,.l(.].-“\
natur: || soil and treatment, as well as those on Inn'u]m"
¢ applicable to the fullest extent to the present day.

oh given for the balmy elimate of Ttaly, will apply

Yet success in grape culture in northern latitudes,
our short season, ”“l" Is us to restrain nature and direct her
her than exhaust itself 1 in its nltnml
l his uul \\v «1( ain by
7 han \um'i\ tln- pr xmmw—l\miv"
\u\\ in this climate, it is imperative to success that this nipping off,
with tlw thumb and first finger, of the tender extremitics of the most rampans
canes irnm the height of thn- growing season till the end, should be regularly
If this is neglected tlu- ’mnt buds left in fall pruning, will be “robbed
ut th« ir \tun"th and consequently produce inferior and imperfect clusters.
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The President (Mr. Brodie)—We have had the benefit of Mr. |
experience in the cultivation of grapes on several occasions at
meetings, but nevertheless he seems to be able to invest
fresh eharm each time he addresses us.  We have all enjoyed the paper which
he has read to us very much.  As Mr, Pattison has £o well shown us by his apt
quotations from the classical authors. the cultivation of the arape is one that
has ever excited the greatest interest among the most cultured portion of the
community, and in this Province we certainly owe a great deal in that line of
horticulture to the efforts of just such men as Mr. Pattison. T am sure I aup but
feebly espressing the sentiments of the Society when ] say that we
paper a most valuable addition to oup programme,

attison’s
our previous
his subject with a

: consider his

Dr. Bazin-——What variety do you recommend for planting in this clay land ?

Mr. Pattison—I do not consider clay land, unless lllul'nll;‘hl_\' diained,” is
svitable.  Nothing will kill a vine quicker than moisture or a wet and heavy
quality of soil.  With reference to My not mentioving wine culuure, Jet e say
that that is a very extensive subject, which could not possibly be entered upon
i an article such as I read this evening. There are many conditions required
in the manufacture of wine, and | must say that [ ha
myself.  You require to have all the apparatus for

ve not been very successful
testing the must.  Besides
that, in our climate the grapes do not mature, and have not the quality of
siccharine matter necessary for proper fermentation, We have to treat them
with sugar. I understand” that t)e wild grape makes the Dest wine.  These
gentlemen speak of the best varieties for heavy soils, ] recommend the
Champion ; but no grape will grovw on heavy soil unless the land je well drained,
Where 1 have had land of that nature in my own place I have always carted in
sand to mix with it. In the first place I have it thoroughly drained and tilled
soas to carry off the water,

The President (Mr. Brodie) [ have seen srapes grown suceessfully heve on
clay soil. The Acawam and the Swectwatoy and some other varietjes which 1
cannot mention at present.  Of course the soi was well drained, but it was
hw:l._\ \Tiﬁl('l;l‘\' ail the same., My, Ogilvie is here, and as he has ha consider-
able experience in grape growing, T would ask him to give us his views,

clay soil. it is not under drained, but is on a dry Lill side,
and have done so for many years,

vell with me on a

Mr. Ogilvie—The varieties You speak of have done very \
I ] They do very well

The President (Mr. Brodie) ] would eall on Mr. Dunlop, our Sceretary, to
give us his experience in travelling through Western New York in order to
ascertain the methods followed there of disposing of their surplus fruit.

The Secretary (Mr. l)nnlu[')-])m'int_{ the latter part of November I was
commissioned by the Honourable Minister of Agriculture of this Provinee to
visit Western New York fcr the purpose of observing the methods followed
there for utilizing their surplus fruit.

It ot

i S
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I will read a copy of my report submitted to the Devartment :
REPORT ON THE EVAPORATION OF APPLES IN WESTERN

NEW YORK.

By W. W. Duxvor, Secretary.

In accordance with instructions received from the Department of Agrienlture

to visit the western portion of New York State for the purpose of observing

the methods there "Hl}iltv‘\'t‘(l to utilize to the hest advantage their surplus fruits,
more particularly apples, T have travelled through the Counties of Wayne
Monroe, Orleans, Niagara, ete., and beg to submit the followine report of
observations ;

my

APPLES.

of

The varictics orown are chiefly late-keeping apples, consisting laro
ete rh.-

Baldwin, Golden Russet, Rhode Island Greening, King, Northern Spy,
choice fruit of which is usually barrelled and stored in ordinary and cold storage
warehouses in proximity to the various railway lines, enabling the fruit to be
transported to distant markets at any time during the winter without danger
from frosts, the railway companies providing suitable cars for its transport.  The
second quality of fruit is used for the evaporator and for canning, although in
seasons of abundant ere ps it is often more profitable to the grower to (ii\]rw e of
the whole product of his orehards for canning or evaporating purposes, sorting
out only the small and inferior fruit, as these will not do for canning or for
making gocd evaporated stock.  In this way he saves the cost of barrels hand
picking and packing. as contracts are made for the produet, “ to be shaken from
the trees and delivered in waggons.”  The small and inferior apples are largely
used in the manufacture of cider, vinegar, and chops, the latter being the o

]
pples

.\l'lnl'l.\' sliced and «-\;r}rul‘:llwl. without iu‘}n'_: cither peeled or cored.

EVAPCRATORS,

= The County of Wayne is the home of the evaporating industry in this
State.  Some 25 to 30 years ago a small commencement was made. and the

development has heen so rapid that there are now some 2,500 evaporating plants
in operation.

In 1894 there were shipped from Wayne County 22500,000 1bs. of evapor-
ated apples, and it is estimated that the product of the present year will be
about 36,000,000 1hs., to produce which will require 6,000,000 bushels of apples.

In most of the evaporators the machinery is run by hand and foot power,
but in some of the larger plants it is run partially or wholly by steam power,
and the appliances are very complete for the economical handling of the fruit.
The driers most generally used may be divided into four classes, viz., hot air,
upright tower, the portable hop kiln, and steam drier.

All of these styles do good work. The hop kiln is the cheapest to construct
and to run, but the hot-air upright tower makes the finest fruit as a rule.
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PORTABLE EVAP( JRATORS,

These are not now used to the same extent as forme rly, but for
are still popuiar. A machine made at Marion, Wayne Co., New York, by R.
Topping is mueh used. These machines aye made in four sjzes - No. 1, capacity
3 to 5 bushels per day ; price 813.00. without furnace, No. 2, 10 bushels per
day: 828,00, No. 3, 15 bushels 340.00.  No. 4, 26 to 30 bushels : 550.00.
Nos. 2, 3 and 4 with furnace complete. The Trescott .‘.l.-n.nf:u'tmiu;; Company
of Fairport, New York, also manufacture portatle evaporators,
apacity from 15 to 150 bushels per day.

f:nnil‘\' use

varying in

0

THE 11N DRIER,

The kiln is ximpl_v a chamber with a slatted tloor he

ated from underneath
with hot air or smoke pipes, or

1 pilu-\ The tooy js made of hap] Wood,
sawed about seven-¢ ichts of an . h wide on the top and half an inch at bottomn,
nd Iaid one-fourth of an inch apart on floor; the slats heing narrower at the
bottom, they do not clog or fill up, but allow the (ree ascent of the I

1weat from
The smoke stack from the
pertures are provided for the
vaporation,
1

furnace runs through the room. and suitable
1 created ]"\' the

escape of the moistened airp

The kiln is generally used for drying the skins and cores of apples and foy
chops, sometimes for the making of “‘white stoek,”

of sliced evaporated apples, but is generally legg efficient in the production of a
first (quality of fruit than the other styles of evaporators, because the fruit

80 ( »'u;u«r«}y under the control of the operator. The fruit must he \fm\wHutI
ver from time to time to ehsure a good product, The handling
menace to good fruit, and where there is any
varied equally,  That which is dried en

the

that 1S, the commereial orade

18 Nnot

IS in itself o
quantity on the flooy it cannot ]
magh is generally oblived to wait until
cast dried portion in perfected. Yet thepe are
perator exercises sufficient care to
from the tower dried f‘l'!lit.

instances in which the
turn out a product which js indistinouishal)e

The particular merit of the kiln evaporator is its ('In-n]-nw\\,

THE TOWER DRIER,

Hl m ”lu i'(»l'm (:f u\';lpnl‘;ltul' most j_:'c‘ln')':!”.\‘ ill use, IH I]u' :~Hl;')”('l'
establishments the stack or tower i usually constructed of wood, with a found-
ation of brick in the portion which contains the turnace,

There is o great liability to fire, however, when constructed in this way,
d as insurance rates on these buildings are very high, the stacks of the larger
taporators are built entirely of brick.

The stacks are from 35 to 40 feet in height, the walls 4
plastered on the inside, and of a size to admit the tr
wre 49 incles square.  One or several stacks are
tcording to the capacity of the establishment,

inches thick,
ayvs generally used, which
placed in the same building,

The stacks start from the
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basement, and under each is built a furnace ; two openings arc provided for the
admission of air from the basement, which, passing over the heated furnace, dries
the fruit as it ascends to the outlet, carrying with it the vapors of the fruit,

Above the first floor of the building through which the shaft rises, a small
door covers an aperture in the shaft sufliciently large for the entrance of a man
The lower section of this door is hineed

in case cleaning or repairs are needed.
enabling it to be raised for the imsertion of the trays of fruit, each shaft con-
t;liniy.;.ulmul 25.  These trays are raised by «a lifting apparatus, so that the
fresh fruit is always inserted at the point nearest the furnace, and the time of
lifting so arranged that when the tray first inserted reaches the top of the lift,
on second storey of the building, it is ready for removal.

THE STEAM DRIER.

Steam is sometimes used, and for operations on a very large seale probably
furnishes the most etiicient and ~conomical Coils of steam pipe arve laid i

horizontal ticrs, the space hebween each two tiees being just sufficient to allow

1
neat

n
¢
lKach tray is therefore iml‘-!n»n‘:.-n! of

the easy insertion of one or two trays.
ts original position

all others above or below it, and may be allowed to remain in i
until the fruct is tinished. A narrow horizontal door is provided for each snace,
i These tiers of steam |ni|n-« may reach a total height of five or eight fi

t, and

several stands of them are placed alongsi-de, and the whole is usually boxed in
with Tumber. It 1s estimated thav 4,000 feet of one inch l»i]“' j_:'i\'lw a <'::-|w::“\,
of 300 bushels of ;li)llll‘\ per 11-‘1\'.

As previously stated, the greater nmmber of the evaporators in nse are of
the tower or stack form, and are of only moderate eapacity, Larning out from 75
to 300 bushels per day. These are in general owned and operated by the

proprietors of orchards, and family labor employed to a great extent.
! Evaporators of this capacity, where only hand power is used, ean he con-
H structed very cheaply, the cost of plants having a eapacity of 100 to 200 hushels
per day ranging from 5800.00 to 51,400.00. To turn out 100 bushels a day

1 11
"

‘ eight hands are usually employed, four of whom may be women. The buildings
‘ are usually of two storeys and a basement, constructed of wood.  The hasement
serves for the furnaces and the fuel supply, anthracite coal being generally used
The tirst floor is the receiving room for the frait that is here prepared and place
in the shaft of the v\';l]ml':ifnli The second or ?u]) floor 1s used for the ~iw|'iul_‘
he prepared fruit which is removed from the stack at this

1
|

|
and packing of t
elevation.

PROCESS OF MANUFACTUR'.

The apples are first pared and cored, which is done by a machine worked by
either steam or hand power, the capacity of one of these machines worked by
hand isfrom 65 to 75 bushels per day and the substitution of steam power does
not appear to materially incraese the product, as in wany large (-stu‘l»h,\lmu-.nls
using steam power, they prefer the hand-worked parer and corer. ~ After passig
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through the machine the pared and cored apples are then trimmed. that is, any
small portions of skin remaining and any unsound portion of the fruit is removed
each parer. The trimmed
& which is accomplished by subjecting them to

Women are t'lll;vlu:.‘ml for this ];[]m!‘. two for
apples are now ready for bleachin
the fumes of burning suiphur,

This 1. an important operation, as too long an exposure would spoil the
flavor of the fruit and too little would not prevent the air from acting on the
acids of the apple, depriving it of that snowy whiteness which is so mich
prized.  There are many difterent forms of bleachers in use, verforming their
work more or loss rapidly, the time of exposure varying from 12 to 15 minutes,
to half an hour or more.

After |n|w.|('}!;l|.‘:‘ the :lp]u]m are then conveyed to the slicer a small machine
heving a capacity of 40 to 50 bushels an hour, and which is operated by a boy.
Tne apples are fed to the slicer in suca a way that they are cut into rings, the
space taken out with the core forming the centre, and are then in shape for the
evaporator.  They are then spread thinly on trays and placed in the evaporator,
each tray being raised at suitable intervals to o replaced by a tray of fresh Fruit
from below, until the finished product is taken out at the top and deposited in
the ~-l‘»)';l“_;‘t‘ room on ”h' second ”(m?‘.

Here it is allowed to remain for some days, being turned
n order that the product may heconre more uniform by the absorption or exhala-
tion of moisture, the thinner o drier portions absorbing from the thicker or
least dried a ]ml‘dun of their moisture,

over at intervals

The drying is the slowest part of the operation, and the |

<lns are kept
going night and day.

WASTE.

The parings and cores are eviporated separately, owing to the cores requii -
in;j a greater vime to (]I’_\'.

They are afterwards wmixed and sold as “waste.”
pally from Europe, and the price realized about one-
commercial stock.,

The demand is prinei-
fourth the price of cood

CHOPS.

These are prepared from the small and inferior apples,

which are chopped
or sliced without being pared or

cored, the whole product being evaporated,

The demand is chiefly from Europe, and the
half that for good stock.

price obtained about one-

The process of manufacture as outlined may be applied to estal
of all capacities, the larger ones using steam power, differing
respect that they are enabled to introduce many labor-
handling of the fruit,

lishments
only in this
saving appliances for the
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Judging from the great number of the smaller evaporators in operation Care mns
this advantage must be at least compensated for to the farmer who evaporates
the product of his own orchard, and thus receives any profit there may ba iy
the operation: at the same time providing occupation for the members of his
houschold at a time when the demand in other directions is not pressing.  The
work of evaporating is usually done during the months of October, November

and December.

found necessar

be ‘“\(‘H'Hl‘(‘ \ ';

’”11' l)in»l'ql]

From 200
required that a

As in other industries, there are many grades of products turned out of the
| evaporators, depending, to a great extent, on the quality o' the fruit used, and
the care and skill of the operator.  Kvaporated apples are classed in the markets
as faney, choice, prime, and poor to common.  The prime are again divided into

The manuf
this State,

two j_"l'ii'll'\. wood-dried and wire-dried.

The operati
the place of ma
ment of this kin
at HHH'-_\'. N.Y

an annual prody

This distinetion is ercated by a law passed by the German Government
prohibiting the importation of any dried apples unless accompanied by a chemist’s
certificate certifying that the apples are free from any trace of zine.

When Germany is buying quite freely, there frequently is a difference of
one-fourth of a cent a pound between wood and wire-dried fruit of the same
grade.  For the home market the wire-dried fruiv is preferrved, the traces of zine,
owing to its contact with the galvanized wire trays, being found by analysis to
be too small to be in any way injurious.

III I’n' l\':ll'<l
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T}I !"'“l;l("' }Hl\.\i

the presses, still

DISPOSAL OF PRODUCT.

The extracte
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The evaporators, as a rule, do not dispose of their produet dirvect, but to
dealers who buy in large quantitias and distribute to the home and foreion
markets as required.  The principal consuming countries abroad are Germany,
England, Belgium, Holland and France. In seasons when the grape crop is
short in Fravece larce quantities of chops and waste ave used, chiefly for the
production of cider, cheap wines, and for distillation. In Germany the same
roducts are largely used in the manufacture of jelly and of coloring materials,
The jelly is flavored with essences, and is not distinguishable from that made
from the natural fruits. The strawberry, raspoerry and other jellies, of which
large quantities are used in New York, are said to be to a great extent derived
from the products of their own orchards exported to Germany in the form of
chops and waste, and returned as choice strawberry and other jellies.
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PACKING.

The better grades of evaporated apples are usually packed in boxes con-
taining 50 Ibs.; the bottom of the box is first removed, a laver of the fruit
neatly arranged on a sheet of paper, the rings of fruit over-lapping each other,
and the box then filled and the bottom nailed on. Choice and fancy may be
put up in smaller packages, and a paper box containing one pound is sometimes
used.
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Care must be tuken in keep'ng this
found necessary to keep the white stock 1
be discolore:! by the heat, and its market

“ruit during
i cold storag
value reduced,

The poorer grades, also chops and waste, are Packed in barpels,
From 200 to 275 1bs. mav b

¢ packed in a barrel, and fop Cx
required that a barrel shall not ¢

ontain less than 2350 Ibs.

CIDER AND VINEGAR

The manufactyre of cider

and vinegar i
this State,

s alarce and

The operations are ustually condueted o a large seale, and
[ZI" ]/li('u' of ln:mll;ll zrllm}' \\'h('l't-‘.'v‘: }w\'\”’!": i"ulr.‘ll-il\' t}lt' i:ll'vg'«'\f 1‘\?:1”]'\]!-
ment of this kind in the Stat or in the world, is that of the Genesee Fruit Co.
at Holley, N.Y ., which has a capacity of 10,000 bushels of apples per day, and
an annual product of more than 1,000.000 cailons,

In the vard outside the cider mill apples ean ho
wacoons into a humwr sunk in the ground, from whij
to the top of the building, and to the machine whicl
The pomace passes into large vats on the
the presses, still another Hoor hel

'z’rflnlnwl from the tarmers’
cli an cievator takes them
grinds them into pomagce,
tfloor helow. from which it is

drawn ag
OW, require it.

"‘lll' 1'\(1211‘!"!] .i”i('l‘ i\' ("”'II;"‘I l"\' \ti‘vl'll
the various buildings where needed for the vinegar
shipping.  The Jjuice and vinegar is stored in large wooden tanks ranging in
eapacity from 2,500 to 80.000 gallons, The pressed pomace, the removal of
which used to be a source of expense, is now burned in the boiler farnaces,

pumps and pipes to any portion of

generators, \?"l'ilg\‘ or

The varieties of apples are seldom senarated for eidep making, with the
exception of the Golden Russet, from which 15 made the popular Russet cider.,
The oreatey quantity of the cider produced is used in the United States, only a
limited quantity bein exported, the chief demang being from Great Britain,

Most of the ecider produced is used in its natural sweet state.
great care in the manufacture, fermentation
certain extent, The racks and eloths should
§0 as to remove all particles of fruit as wel
and the juice, as soon as it leaves the
atmosphere

By exereising
may be «Ivl::.\'wl or prevented to g,
be regularly steamed and sterilized,
| as germs which eause fq'l'llh‘ntilti()ll,

Press, removed from contract with the
and kvpt at a low temperature,

In the m:lking of refined i
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¥ the manufacturer as trade secrets and aot

divulged.
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It is generally conceded, however, that to keep cider sweet for any length
Uf lillu‘ \;li\‘(‘i]it‘ or U”ll'l‘ :LL'M\ must be l'll!l»ln)’('(].

For economy in package and frieght, cider is sometimes condensed into one
fifth of its original volume, this is done by evaporation in machines constructed
for the purpose.  The cider is restored to its normal condition by the addition
of an amount of water equal to that evaporated.

The apple juice is converted into vinegar by means of generators or
convertors.  These are large upright wooden tanks of varying capacity. Asin
the case of the operations in connection with the refining and keeping of cider,
the manufacturers do not care to give details of the process, which, as far as
is somewhat as follows:

[ can learn from outside sources,

The cencrators are filled with beech wood shavings, corn eobs or other
material, which will not atfeet the flavor of the juice. This material is then

satarated with vinegar, when the generator is rveady for operation.  The fresh
juice is admitted at the top by means of an antomatic arrangement which, when
full, reverses and distributes the juice evenly over the whole surface of the tank;
this 1s repe ated as the machine again fills, the H.‘ll”:l‘l ('unnt:mHA\' descending
throuch the satuated mass until it reaches the bottom, by which time it is
converted into vinegar.

{ The principle which secures this rapid fermentation appears to be the free
contact with the air by the juice in its descent, aided by the heat

cgenerated I'.“. the fermentation.

obtained

The vinecar thus obtained is used almost entirely in the home markets,
where it finds a ready sale.  State laws are enacted providing for the proper
labelling and sale of vinegars, thus providing against competition from the

cheaper, or acid-made, stock.

GENERAL REMARKS.

Notwithstanding the number of evaporators, eider and vinegar mills, and
ablishments, the product of the orchards of Western New York this
L:l‘.':;'i‘ quantities of :l})‘:»lu,\' were allowed to

vear was to be used.
remain in the orchards after having been gathered and the first quality sorted

out and barrelled. This was most noticeable in Niagara County, almost every
orchard containing large piles of red, green and golden fruit (Baldwins, Greenings

canning «

ot

el
4
i

00 oreat

and Russets) spoiled by the frost.
Good apples for canning or evaporating are supplied at ten to sixteen cents
per 100 1bs,, and for cider and vinegar as low as five cents per 100 Ibs.

l‘:\':llml‘:llt"l ]H'mlll('t-w‘ are 1]llntwl at:
.3 cents per 1b.

Apples, prime ..... .
.1to 1] cents perlb.

(']U'l'ﬁ c e e s sesssecs e

waste ...... 08 66 0 veve..j to 1 cent per b,
Juice, or Sweet Cider.......... .. ...3 cents per gallon.
Prepared Sweet Cider .............. 4 4
(Guaranteed to keep 90 days.)
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These prices are exceptional, owing to the unprecedented crop, and hoth
growers and manufactureps unite in the opinion that thepe i no money for them
in the business thig year. The average prices obtained during the past few
vears have been nearly double {hose quoted for the above products, t'mlhling
the evaporator to pay from fifteen to f\\'l‘ll"\' cents a bushel for the fruit,

The earlier op summer varieties of apples are not evy
being softer, they do not, give such a large product a. the
and being deficient in sugar the product is not of much v
cider or vinegay, fop which purpose much of the waste
varieties are (‘lll]llf»'\'wl.

porated to any extent, :
hard Heshed \';ll'ivtivx,
alue for the making of
and chnps of the harder

The evaporated product from a bushel of soft or s
dto 51 1bs., and of winter apples 6 to 71 1bs.: the
same, 10 to 12 cents per bushel
product, there being less waste

tmmer apples ranges from
cost of manufacture being the
. The size of the apples add to oy lessen the
in those of large size,

l‘(P,\'(‘l,l'.\'()N\',

The chief objeet in evaporating fruit is that in this form it is more casily
kept and more cheaply transported to distant markets.  The fruit is not
materially changed, o ‘the purposes for which it may he employed ;  thus,
mmature or poor fruit will ensure g product no

more it for use than in
its natural =“1te. The suceess or magnitude of the frait evaporating imlustr_y
would therefore appear to depend upon the quality of the fruit, an abundant

supply, and the prices at which it could he obtained,

The foreign markets are at present <~l|ivH_\’ supplied from the United States
ad it is elaimed by the fruit srowers of Western New York
apples at a profit, an supply the
If we are to prosecute this imhl\tlj\'
our farmers must grow more
profitable for evaporation,

that they can grow
w\';ww)';xf«wl }mnlln't at five cents per ]mmnl.
on a large seale in the provinee of Quebee
winter apples, as the summer varieties are not
The President (Mr. Brodie),

[ was in an establishment, i the city of
Montreal where they eanned

quite a lot of apples, and
told me that when apples were plentiful they
kind of jams, With

fruits or anything else,

Hon, Mr. Fisher.— mer in Western Ontario, and
he told me they sent a large quantity of canned apples to England at g fair
probt. They do not make them ingo Jam or Jelly, but just peel and quartey
them and partially heat them and then close them up and seal them, They
Yo used largely in England for deep apple pie, which English people are very
fond of They sent a large number of eqr loas this year,

The l’l'(h\'iih'll[ (Mr. H. “r(n“(')--—r-]

does with his surplus apples.

the manufacturer
were not afraid of making any
essences, he said, we could make all kinds, even small

-1 was talking to a large ea

’urh:lps Mr. Newman can tell us what he

Mr. Newman —] make large quantities of cider

, but to go into a (l(-scriptiou
of how I make it would be rather long,
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Prof. Craig-—What varictics are the best suited for making cider ?

Mr. Newman
richer cider than ordinary apples.
Grise, a small Russet.
The President (Mr. Brodie)

about keeping your cider sweet,

Mr. Newman—Well, salyeilie acid

| harmless. It may not be the best known now.
Mr. Chapais—It

Mr. Newman-—Yes, but it
forty years in the States and Lmense
accident affectine the

The Fameuse apple gives the best flavor and general

The richest cider of all is made of the Pomnme

[s there anything sceret you do not mention
oris it open to the l»HMi(‘.’

1s used to a I;ll"_;'w extent, and

i\' fm'l»h]'l«-n ill I“l'Jlr.('P.
is perfectly harmless. It has been used thivty o
) 1{'l:lllti[i«'~ of eider arve drunk there.  Ther

has not been a single health arising from it.

Mr. Shepherd—1 ean bear witness to the admirable eider Mr. Newman

])]'m]ll(‘u‘\‘, One of the 5:':1!“]1'_: orocers in Montreal told me (]lt"\' could not oot

1t soon enough, there was such a demand for it [ fancy it must be cood

[ was reading not very long ago in an English newspaper that sweet eider is

an admirable thing for rheumatism, and I think this idea was expressed by

{ myself in one of onr newspapers. I read this article in the © Publie Opinion,” 4
weekly which reproduces the opinions of all the leading newspapers in England

growers to make more @ ler

» o oreat deal more eider t

and the Ccentinent, recommending English apple
than they do now.  Years ago they used to mak
(||<"\' do at ]m-wnt. i :;vnvl;lH'\' advocated
rheumatism,  There is a sweet acid in the cider which cannot be obtained in any

other beverage !

Mr. Chapais
beeause it contains salic
{! for rheumatisin.

1s as being beneticial in case

It i

which is considered a cure

[ think I can show why eider is cood for rhenmatism

salacicilie 1\-.‘1]\'1'i“1' fl('i*! ),

SMALL FRUITS.

'.HH‘] n]" ':'4)1;\4»|n-|]..»\ ,],M!
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as our Sceretary
Montreal, I think
interest us.
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ubject
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The Seeretary (Mr. Dunlop).—1I mst say that last year I grew too many
gooseberries and found the market overstocked. 'l’lnis fruit is
thm”s to overstock the market with, because there only a small dem
it. I would not advise anyone to go largely into tm ir culture in this Provine,
but only for They are so easily cultivated that every man
should grow some in his own garden. I have tried English varieties, and have
been very successful with a number of them, and would not be withont them
for a (rmnl deal. The varieties are innumerable. Some succeed under certain
mmhtmns and others do not, and it almost requires a trial for each individual

to see how a variety w ill suit. There are some more generally cultivated than

lu‘ ¢ |‘~;"‘I

nd for

one of t
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1
others

[ might mention the
‘\‘{Ihl:' the New  varietios I
[his has done very well, as
anil Sportsiman,

well-known \\'llitv\'lnillu(‘m\\'n Bob and Industry. o
had one sent o me under g, name of Frasepii

also have Golden Eagle, White Kagle, Roaring Lion § B8
“”l'«‘\\' 1S one of the 4“(“(‘”]““\ you have tn('untt'lnl \\'ith, 4
and the tenderness of the tree. They are not nearly s hardy as the American

varicties, such as the 1) Wning and Houghton seedlings.  Mildew
vercome by spraying with tle Bordeans mixture,

\11', X"\\

s very easily

How do you kill the worms ?

The Seeretary (M. Dunlop).
arms ":ii’lt'l' put the ll“”i"lill't‘
5w|;[w'. water, '

A little 'lr”l"u»l't'
on dry orin w ater
aris green is more off; ctive ang

or Paris oreey kill the :
about t:x"lv\,nmnfll' to a ‘
L much ¢h, aper,

Mr. Halero, What time do you apply  the fipst application of

Paris

The Seeretary (My. Dunlop) Very
Look closely into the lower part of the
m the centre of the lt"l\r‘\ lf.\ the
Ew,;.\.» }.]'uln arow

soon after the |o

tree and yvou will s
WOorms,

WVes are 4]:-\'«-14)])(“1.
e the punctures made
This is one thing which has deterred
ing gooseberries and currants more than anything o|se, I do
not thinl l;li‘.\' realize how litt]e trouble it 1s to control it. ‘

The President (My, Brodie)—Do Hn-'\' not require pretty

Severe pruning ?

The Secretary (M, l)un!u;'b Yes,
! 'r"ilc'l‘ 11:‘\1*]4»“'4',

It you have few branches the
By pruning and manuring very heavily
produce frait of l'.\fl'.’lul"“.‘l:ll"\' size, It is only for exhibition ]
that vou want fruit of this Size,

n
Wil

berries
you may
urposes, hnwv\'ur,

My ,\'hw]»hvrwl What about soi] 7

The ,\'m-l'wl;n"\' (Mpr, ])lm'u[n).

[ like o 'n':l\'.\' soil, 1
but a ¢] Wy loam well drained,

do not mean wet, soil,

\y Shepherd, — What about cultivation 7 ‘

The S cretary (Mr, Dunlo
fruit 'Hu"\' want lots of foed

P).—They require high cultivation

to give good

g, They want Loth potash, phosphorie acid or ’
nitrogen, | do not think that you can feed them too high. The best time o i
prane them is very early in the spring.

Some people prune them in the fall,
to do my pruning in the spring before growth beginsg,
pruning.

[ i Severe (‘lim:m‘ | like
It is a mistake to allow th

e buds to swell before

Currants (exeept black)

and gooseberries produce theiy
Wo vears or over.,

'l'lwn-i'nrv, you must kwp enough
over to insure your crop, If you have too much wood
You thin out, and only leave those
orne for several years, I replace

fruit on wood of
wood of two years or
of one year's growth
you require for succession, If a branch has
that by younger wood,

Hon. My, Fisher.-—How long do you jeave your bushes 7
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The Secretary (Mr. Dunlop).—In this climate they do not last as lone as iy
England. Bushes are known to remain productive in England for forty or
years. In this country, after ten years, it is hetber to replace with newe
plantations.

Mr. Brodie.—Have you the Pearl ?

The N'(‘l‘n'(:ll'_\' (Mr. “llllln[i) I have had it sent me on two different oeea
sions, and find it very little, if any, improvement on the Downing.  The plants |
' received were sent by the Ontario Fruitgrowers™ Association, and ought to e

true to name.

Mr. Shepherd.

Do you find the Industry is the hest ?

(‘1>ll~-il:~‘l'«"| onc of the fin sC1n

The Seeretary (Mr. Dunlop) —It is not
qll:l“l\' or the largest in size. It has g’«nnl fl»li;i"_"«'. and 1s very l)l'mlmi Ve in

England.

Hon. Mr. Fisher.—You prefer to prune in the spring ?

The Seeretary (Mr. Dunlop).—Yes, before the buds are swollen.  In grow
ing any of these fruits to a large extent, you have to do a eertain amount of
pruning in the fall; the spring is so short.  Small fruits arve aenerally proteeted
by snow, and not as likely to be injured by fall pruning as apple trees.

Mr. Shepherd.—Do you grow your bushes in the tree form or allow a num-

ber of shoots to grow ?

The Seeretary (Mr. Duniop).—In this climate it is safer to grow them in
the bush form, as otherwise they are likely to he broken down by the snow. |
senerally train two or three shoots from the ground, at the same time keeping
the branches well from the ground, so as not to allow dampness.

Hon. Mr. Fisher.—Grown in that form, are they not more likely to split?

The Seeretary (Mr. Dunlop)—They very seldom split. It 1s a wmatter of
taste. You can grow them successfully in either way.

Mr. Pattison.—Do you not find the borer less destructive when you grov
the berries in bush form ?

The Seeretary (Mr. Dunlop).—Yes ; it has attacked our black and red cur-

rants very badly, but so far it has not atfected the gooseberries very much.

Mr. Pattison.—I tried single stem and got sick of it, as the borers destroyed
it the first thing.

The Secretary (Mr. Dunlop).—I think all the small fruits gencrally are
cultivated in the bush form here.

The President (Mr. Brodie).—Mr. Jack, of Chateanguay Basin, grows the
finest raspberries sent to the Montreal market, and he might give us a few notes
on their culture.
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Mr. Jack.—We do not

ashes to a considerahle extent,

cive them any special fertilizops at all.

There is g question I would like to bring up.
Prof. Craig did not advoeate cutting off the tops.  As he will know, some of our
pickers are only three feet high, and if we allow the canes to grow full height,
are we to give ladders to these pickers 2 Botly Cuthbert and ( olden Queen win-
ter kill very badly.,

\\vl‘ 11Se Wi NH’

Mr. Shepherd. —1), you lay them down for the winter 7
Mr. Jack.—No: we have experimented in that way and did very poorly. 1
do not think we could have done it properly, according to Prof. A
We bent the bhushes ovep when about seven’ feot high and put upon them a foot
of earth at the tops, but did not cover them, ] f:m:'_\’ the hiohest part from the
cround was about, two § et, and as the winter in the carly part of 1895 was very
ere, and there was no snow, that did not proteet them properly.  When these
herries were taken up in the sprine the tops were perfectly healthy, but not
the intermediate parts between the root and the top.  We cut them off about,
five feet from the top, expecting that they would sprout all the way up, and
there was not, any difference. I faet some were worse.  That is. they did not

(‘i‘;li‘t:'\ theory.,

wsh
l‘xl

give us good results,

The l)l't'\i'll‘llb (My, “!'(N“n‘)A -What would he the

best three varieties you
would recommend fop private gardens,

Mr. Jack,—1 would say 1l<-r-i:lwll'\'

Golden Queen for the white and Cuth-
bert for the red.  We are trying the [

ouden just now.

Mr. Bazin.—Are you not of opinion that lage
killing 7 In conve rsation with My, Jack, S
ate in praning and ha stimulated the bhysl

pruning is the cause of winter
r., he told me (]10'.\' had worked too
1es rather than checked the growth,

Mr. Jack.-—We have tried severa) ways.  We have tri
and clipping them in the winter
there is much difference, A
altogether,

d laying them down
and the sprine, and really T do not know that
severe winter seems to stop the flow of sap

The .\‘n-m'«-!m"\' (My. l)unh»]')‘ [ understood that when
berrics down last you covered only the tops and had
the eane was not 'N'Hf('('tc‘(]. In that case l,!('.\' were ]

all. 1 'laid mine down in the same way
rest of the

you laid your ragp-
no snow, and the rest of
n';l«'ti(‘:l”.\‘ not protected at
and the tops "“',V were protected. The
canes were recumbent and not, protected, and they would kil that
way almost as badly as if standing up. T laid mine down in a different manner
this year, and hope to "ave different results. I held them in place with a
shovelful of earth and covered them completely with a light straw manure,

There is no advantage in laying them down unless with a view to having them
covered with snow,

_Prof. Craig, I suggested, in cutting back, to do the cutting back in the
g, so that you would remove the part that was winter killed. And I said
that our experience for three years indicated that more fruit was given us by
the canes which were not cut back in summer. This cutting back in summer
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I)I'lu]ll('w\ a number of laterals, and these do not make good, ]Iv:ll“l‘\' fruit bud
lll lllallll\' cases of I';l\])l-('l'l'i«'\ l'll' l'lhl\ are I\mwl \\Il”v I]u- l'll'l.\ Hf l]lt' cant
which were protected were perfeetly sound, while the intermediate spaces betwe
the base of the cane and those protected were entively killed.  Inorder to m
tect effectively, it is almost necessary to grow the plants more or less in hills
start at one end of the row and remove a htth

Then, when you lay them down,
soil, which is done ve 1'_\' quickly with a \|);1<lt near the base of the hill on the sidi
towards which you incline your plant.  Then in pressing it over, place your feot
against the base of the cane and press the whole clump together.
done by grasping the cane with a six-tyned fork and lay m;‘llu 1 over,
two men to do this work ]»l‘nl‘u'l'l.\‘. You work backwards: one hill
overlaps the other, if they are plae d in hills about three feet apart. |
that Mr. Jack ocrows them under and it is more difficult to cover
them when grown in that way.

This i\‘«‘;l\;?v\
It takes
('||.||-',x
l\ll"\\

hedoerows,

[f you restrain the growth of the shoots by taking them up in carly spring

and if grown in clusters, (hv-.‘ can be bent over and covered quite easily.  Two
men will cover an acre easily in one day. If, however, we should be visited by
such a winter as last, .lml do not "|\4 l'l( prot ction Mr. l)lllllulp recommends

the unprotected portion of the eane would be so killed the

| crop next season.  Protection undoubtedly pays in most |nr|t|nn~ul the Provinee
of Quebee. It will not only pay in inere: ased product but in inereasea earliness
of the produet. For m\t imee, if you cover a row of Cuthberts you will get ripe
fruit from those five days earlier than you will from the canes \\I.u ar
‘unprotected. 1 am qlur. mn\m(ul from experience and observation in the
province of Quebee, we cannot from year to year grow raspberries without taking
these precautions to protect them from severe cold.

as to cause |u\~u‘tl,,~

or

in my experience, from a
forms and then dries up

Hon. Mr. Fisher—I have suftered vood deal,
disease which seems to attack the berries  The fruit
and shrivels, and sometimes the twig on which the fruit is shrivels up three or
four inches trom the top. The vest of the stem seems to be he :ill]l\ 'l'l is has
been going on for a number of vears. I chiefly cultivate the ( uthbert, but the
other varieties are also subjeet to this disease. 1 do not know the cause, but it
has reduced the crop I ought to get one-half every year.

I)‘an]'.

Prof. (‘l';zi;‘ \l.\' attention was first called to this disease I'\ My,
[t affected very seriously a patch of Caroline, a yellow variety of 1 aspberri
As described by Mr. Fisher, the fruit shrivels soon after it forms, and with 'iu
fruit a small portion of the stem which carries it turns black. I investigated
the trouble, and sent specimens to mycologists in the United States and else-
where, but could obtain no light on it whatever. We tried experiments in
spraying the plants on the farm at Ottawa.  We had it there on the Caroline,
and to a small extent on the Marlboro. But it disappeared, and not
appeared there since that time.

has

Mr. Shepherd—Do you attribute that to the spraying ?
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Prof. Craic—No : it \illl,)!‘\'l“\‘l]i,“‘ll"‘ll. and
unable to throw any licht on i,

o If any of von have
fected l)_\' this trouble ]ﬁl'u'»:ll."\' the hest

md get new, frosh. 'Il‘.‘l“ll'\' stoclk
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remedy would e to clear them out

The Ht'l‘l‘«'f:ll'_\’ (Mvr. l)nnlu,.) Not only the (!
[ was unable to Srow on account of the blicht
one or two seasons, hit very slightly.
entively free from it. T have a few
after year they are aftfoctod in t

aroline but the l?r:m:l‘\,'\\'in«-
It :l]\w»:l”:'(‘.’"l the \l:!l'”nn'u
The Cuthbert <o fer, seems almost
speeimens of the Caroline Joft andd

Il veay
he samg way, and [ practically

et no frait,
Hon. Mr. Fisher -I have no Caroline.

The bulk of mine are the Cuthhy rt.
The other varietios are also affeeted.

Mr. Shepherd My experience is exactly that of My, Fisher. My (
are very }l'lt”.\' aftected, so much so that !|||'_\.' (

crop they did. Tt is a very fine raspberry, very
bearing. T only grow it for home use.
attected—the Cuthbert oy Marlboro.

';ll'tl“ll"
o not oive one-quarter of the
fine tlavored, and very heavy

[ have never seenr the other varietjos

Mr. Jack—Do you grow the Marlboro for home yse 7

My, Shepherd—] grow them all for
friends, and they stick to me in the raspberry scason very elose.
to find out the hest apoles in the orchard, vonr voung friends will show you
where they are. T have one tree called the Early Joe, which for dessert pur-
poses, is \l”)])!i_\d‘ll to be the finest Havored ;I]»]n]v in the vorld. T o not think [
ever tasted an :l]i}vlv which has stuch a Havour, | ]::I\«'ull]_\' one tree, and shall

iy to get some more, bhut it 1s l'v:l”.\' t“”it‘ll]l to i\'w'jl many of the :I;lll»}w\, the
children are so fond of it,

home use. T have g qreat many young

It vou want

Mr. Pattison-—TIt g very unfortunate that this disease should attack the
Caroline. 'w(';m\v‘ for <ln|n<'-~'tii' purposes, it is the most ]l:lhl:l”l' fruit we havi

[ have experimented on some H!irt.\' varicties, hut prefer the Caroline, and
should I"‘:l”.\' like to find some process l)l\' which we could A'!‘\(I‘nl‘. that rust.
The leaves seem to be perforated with little holes,

Prof, Craic—That is a different thing, A\uwunp:nn)*inz: these holes in the
leaves vou will find patches and indentations on the stems. That is a disease
which will vield to treatment by the Bordeany mixture, It is host to Spray in
the spring, when the young growth has grown ahout » foot.  Make two ap li-
cations hefore the fruit is ')it'kw‘ and one ; fter.

)
o

My, P:lftis’nn The Caroline is too soft to markoet,

The President (Mr. Brodie)—Is it better than Brinckle’s Orange ?

Mr. Pattison— No, but it is very productive and hardy. "The growth of
laterals T generally nip off and not let the frost kill them. [ have had the best
results by continually keeping them down. Mr. Gibb, just before he died, sent
me the Crystal, and I am trying that now. It is a very fine raspberry,

has not reappeared. T

%,
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|

The President (Mr. Brodie)—For private gardens, | would recommend t
Turner for first carly berries and the Cuthbert, but I prefer the Clarke for my
It is too tender a \‘;ll"lvt.\' for market, but is very fine in c:n;;ilr
In the vellow varietics

own use,
For making jam, there is nothing better than Shaffer’s. _
there is nothing comes up to the Brinckle Orange and the Golden Queen
have had no experience with the Caroline at all.

STORAGE EXPERIMENTS.

COLD

Mr. Shepherd moved, seconded by Mr. Barnard :

That the members of the Quebee Pomological Society view with satistae-
tion the possibility of making trial shipments of fruit in eold storage.

The resolution was adopted.

EXPERIMENTAL STATIONS,

FRUIT

Mr. Chapais moved, seconded by Dr. Grignon:

That the Committee having charge of the question of Fruit Experimental
Stations be continued in charge for the present year, and be instructed to obt

an interview with the Provincial Government in order to further the project

aln

Resolution ;\nln]mw].

RESOLUTIONS OF THANKS.

\ll R \\v. S]lv']»!i(‘l‘\l IIIH\N!. M't‘wll«llwl "'\' Mr. J. \l i“i\l{:

That the thanks of the Society ave due to Mr. Robert Ness and the people
of Howick for the kindness and hospitality extended to the members of the
Pomological Society at this meeting and to the ladies of Howick for their
courage in attending the sessions of the Society during the most inclement and
stormy weather, and thus by their presence lending a spirit of enthusiasm to the

work of the Society which was very much appreciated.

My, Shepherd—I am sure this will meet with most hearty response. It is
the desire of our .‘\':N'iwt'\' to visit every town and village in the course of time

throughout the Our ohjeet is to instill into the
hearts of the people an interest in fruit growing, a desire to grow the best fruit,

entire ]»h)\ﬁnw- of ((,‘m-ln‘(-

and in that view we are always ready to entertain invitations from any centre,
and when we do not get an invitation we take the invitation ourselves and
seleet the place we consider best fitted, as we did in this instanee. T must say
that we have been most cordially received wherever we go and that Howick 1s
no exception to the rule.  We shall always look back upon this meeting with

:h you have shown 1 our
you that if we ever have

pleasure, and we espeeially appreciate the interest whic
i work despite the very stormy weather, and I assure
the good fortune to return to Howick, we will consider it a gréat pleasure.

Mr. Fisk—It affords me great pleasure indeed to endorse the remarks of
Mr. Shepherd. We have enjoyed our visit very much, and feel sure that it will
not prove a fruitless one, and I for one shall always look forward to a renewal

of our visit.
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The President (Mr. Brodie)—I must add the weight of m
your Chairman, to what has been so well said by My, Shepherd and Mr. Fisk.
Despite the unpropitious weather, we have enjoyed ouy Vistt very much. The
warmth and cordiality with which the people of Howick have greeted us
more than compensated for the rigor of the elements, i
indeed to tind that our visit has been
will no doubt bear an al

Y authority, as

have
It is very .\:lti\l':u-(ury
S0 successtul, and, as My Fisk has said, 1t
undance of good fruit,

Resolution :ulnptwl.

Mr. Ness—( 1 behalf of the ln'n])h' of ”n\\‘i(:k. I must say that we
grateful to your Society, Mr, President, for having paid us t]e
We shall all certainly look hack to this visit with ple
distant 4';!_\' to see 1t repeated.

are very
honor of g visit,
asure, and hupv at no

BLACK WALNUT TREES,

Mr. Jack—Have any of the gentlemen present had any experience in
growing black walnut trees 7

M, Ogilvie My experience has been very limited, hut, it has been successful.
We have two or three trees that have

orown l»('nutifull‘\x but they are 1,0t very
old.

Mr. William Craig—About three years ago I planted a couple of acres of
black walnut and was t“\:lli])uillit"l not to see any come up the tipst yvear; but
[ was surprised when T came to cut the barley the CNSuINg year to find the
Walnuts up quite thick. We cut the barley carefully, and the ‘walnuts are
doing fairly well. T am in hopes, at some future day, of being able
good many black walnuts as well as
be a good investment,

How

to show g
a chestnut plantation, and I think it would

Hon. Mr. Fisher —] think they often take two years to germinate,
different oceasions [ have obtained nuts and planted them and
e up the second year—in faet nearly all that did come Up came up then,
Lind, however, that in my distriet they will hardly stand the climate,
only one tree out of thirty or forty that
of hundred nuts which must have planted. It s probably fouy
old now, and is growing fairly well, Except for commereia] I
think much of the black walnut. It leaves out early in the spring and loses
its leaves early in the fall, The butternut, which is native to us and much more
hardy, seems to be about as handsome a tree as the black walnut. (f course, for
commercial purposes, where it can be grown for such purposes, in the course of

time one would get a very valuable return from the timber, but otherwise | am
disappointed in the walnuts,

On two
a f_:‘urul Hl:lll‘)'

[ have
‘Aame up, and out of couple
or five years
arposes, I do not

The President (Mr., Brodie)—Sir anry Joly de 1
eventeen acres of black walnuts, some of which are about seven or eight inches
in diameter, 'l‘h(-y do very well with him, W have two or three with us, and
one has started bearing nuts.  Of course the nuts are not nearly as good in

quality as the ordinary butternuts, and the tree is not to be compared with the
utternut tree as an ornamental tree,

sotbiniere has about

iy
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§ hotsford Fruitgrower

Prof. Crai When I was at the exhibition of Abbotsford I‘llu.llt;?tu f't]\

1'0T. 1" q' > as atv C e . e an exhibit o .

Association last summer, I was exceedingly ]-'l'{ml‘: t(i.\“‘ }llll:l't‘ In the spring of

pidit " orowth ' frui ‘oduetion of the black wa . $ g

rapidity of growth and of fruit produ . B e Lo tarintiors B blis Gt e

1891, a number of scedling trees were sent - These were planted by the

l’nnn.nlnu‘i('nl Society by the Experimental F arm. 'll' Tl‘ B \\-L Pm‘lu():”l -

mvm‘w;\' of the Socicty, and the fruit shown at t!n.w ex tn' i (h-.t‘ A ippra i

4] The tree has had five seasons growth, so the » has |

v of these trees. I'he tree has he ) - . asize the value

Ull]tt “n six vears of age. I do not call attention to thl\lt(l' ( m]’:) l{llink i
nuts at six year: age. | onse T do mob think the

] \ » p ee, becaust i
of the black walnut as a nut producing tre e - dontnt but T do think
Canada it will be of much economie value m."“ S 1 " I : \\tlm have rocky
tl;'lt it would be a splendid investment im: many of lIIr‘ - tnm-v|1|f\'
uncultivated tracts of land to plant nuts of this tree :nlljl ..lt )] By e .

il at present giving no return. There is almost an un e l.((N? ' thousand feet
SO i Se = = '. " . Ll S a ouss i
\\'nlnnt] K150 a thousand feet for extra tine, .l}lt] 875 t‘”, b is imported from
for ordinary lumber is paid, and all we nl.t:mll at presen l‘ D

) H - . ‘ ) i o “

; ! . state | \\‘(.u](l arop ont wWor« :
ssee and other Southern States. : Tasvagic troes. dovending
S 1'l'll re s a oreat difference in the hardiness of the tlu.\.t'lli P I'l L}

ere 18 ¢ - « . O ocure 1e seed o

upon the locality from which you procure the se d. . Itt ‘l\.«lr_n”}m POy Cine uk
2 i 'O R y " OQ o ;|]n|“5t sure to winte \ A , ,
EERIY pomIL frned, 4 ““ - & - ‘thern limits where the trees are
hand, vou obtain the seed from the lllt).\_t north . ooy of s provine
‘ v ;.\ e are pretty safe in planting it in almost any portion
grown, you are V St 4
! of Quebec.

connection.

Mr. Jack-—Are not the trees apt to be broken by the wind ?

i "DOSE v should be
i i TOWIng s for commercial purposes, t|l1)_ S
Prof. (‘raig—In growing them for comn : :-t.ll -nlml Alas to indice them
orown sufficiently close to afford some mutual ]mm}( 10 nl, t ‘] okt M
t : 1 : Trwise w will be too brane 1y to be v F {
to grow uprluht, as otherwise tln_\ Wil
lumber.

Mr. Newman has a fine walnut tree growing

The Seeretary (Mr. Dunlop) Ho mieht. cive o

in his place, which produces annually ]:'ll'j_"i"(il't)])? (.)i ]l.”-;:-:m.\ o
some information about that tree, and it might be desir:
of the nuts for distribution

A\ . OO S un so

V ! 4 4 ‘ees FOTeWwW SO ]i””‘ 41“‘] t““l\ l
Il .\1’\\']“-’”" \\ ¢ ]I:l\ e ]Hl(l two “1'1 S. (')ll‘ hl s “-(T t'm.t i“ ‘“;”“'.t,.]v
]lllll'll 1’001 in t'l" Ul'('ll.‘“"l t]“lt we cut 1t ‘I")\\“' v“" , I h)l\“. at l'h-\l'“[
‘l“‘l 'li‘] not \'])”\\' any \i"'ll\' Uf want (it ]Hll'*h“‘"i ] I I“‘ e t”\ on ll'lll‘l now
13 : . - ol - s uan ) . '
i 'y CI' S 'ln‘l I '"']l"\ﬂ 1ave a || L
]N)"" ‘Illl“i‘ 1 hﬂ‘;l\'\ (l"l) U' nuts, ¢

It is a very poor nut to eat.

VOTE OF THANKS TO HON. MR. FISHER.

Mr. Shepherd moved, seconded by Mr Newman:

) sidney Fisher,
That the thanks of the Sn('i('t}' are Ilt‘l't-lt.\' tendered t]ll‘ l‘l(m.‘ '\,ll'htll‘“\ wine
Minister of Agriculture, for having assisted at all the s«;.x;um.\ ‘;n e
me tlinw' of the Socicty and in furthering generally the developme
arowing industry of this provinee.
™ ™ kY
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Mr, Shepherd—When we all heard that Mr. Fisher
of Agriculture, everyone of us—I do not care on what
anything to do with farming or dairying ¢, & orany other depart-
ment of agriculture, was delighted beyond measure at his appointment. We gall
feel that he is essentially the right man in the right place. [ need hardly tel]
you with what pleasure | hailed My, Fisher's appointment, hn\'in;: known him
since his boyhood, and having been a schoolmate of his as well. T am perfectly
sure that whatever eriticism the other departments of the Government may lay
themselves open to, the l)vpm‘tnwnt of Agriculture, under the direction of our
esteemed friend and fellow member of this S()('it't,‘\', Mr. Fisher, will show a clean
record of most valuable work in the d:-\'q-lnping of Canada’s Agricultural
interests, It is very satisfactory to us to have the assurance from Mr. Fisher
himself that, although he cannot longer take an active part in the directorate of
our Society, yet that we shall always find in hin at Ottawa g sympathetic
friend in everything that will tend to the promotion of the objects for which
our Society was formed. [ think that even those of us who are on the opposite
side of polities will find it difficult to refrain from Joining in the wish that Mr.

lisher’s tenure of office may be a long, as it cannot fail to be a successful one,
. [=]

was to be our Minister

side of politics—who had
fruit growine

Mr. Newman—I have great pleasure in seconding this motion and in
endorsing cordially the sentiments to which My, Shepherd has so aptly given
expression. It is very satisfactory indeed to find our Nociety represented in the
councils at the capital, for 1 am perfectly sure that no matter how engrossed
Mr. Fisher may be in his new duties, he will never he able to forget that he js a
menmber of this Society, and for many years one of its Directors. In his hands,
everyone who takes any interest in agriculture feels that at least that most
mportant industry of this country is as safe as we can possibly expeet it to he
under any government. And carrying out the spirit of the concluding remark
made by Mr. Shepherd. I might say of my friend, Mr. Fisher. in the words of
the late Artemus Ward - « Long may he live,”

Resolution adopted.

Hon. Mr, Fisher— While ] feel deeply sensible of the honor you have done
me, I must disclaim any idea of accepting it as appropriate on this oeea
because really I came here as a member of this Society quite
position of Minister of Agriculture. T felt impelle
by that same interest which has always prompted me to take part in the work
of this Society, and because I am satisfied that there is good work which can be
done by this and other kindred associations in this country. I have for so many
years devoted myself to he different branches of agricultural pursuite that I
feel myself in thorough sympathy, and thuruughl‘\' identified with them, and ¢
hardly think of other things or work at other things. Let we tol]
friends as well as co-workers, that [ am extremely gratified, not perhaps alto-
gether because of the honour or glory of the position ln('vupy—nlthough [ think
that you will admit that it is a legitimate cause for gratification on my part—
but because the work to which I have been called is one | have been
interested in, the one in fact with which my life
the inore on that account

‘s'inn,
4s much as in my
d to attend your meetings
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you, as
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those who have known me and have been looking forward to the time when a
practical farmer should be at the head of the Department of Agriculture in our
Government, are now expecting great things of me, and I always dread lest |
should not come up to their anticipations. I know that there is a great deal to
be done in this country to develop the different branches of agriculture, and |
assure you that my earnest endeavor will be to fulfil the duties of my Depart-
ment in such a manner that when I do give up the keys of office and leave the
position I now hold I shall at any rate have the satisfaction of being able to say
that during my term I did something for the advancement and development of
agriculture in the Dominion. I have been once or twice before in this neigh-
borhood. I know it to be one of the best cultivated, one of the most advanced
and progressive parts of the Province of Quebec, and [ was very glad indeed
when I heard that the Association had decided to hold here its annual meeting.
I knew that we would receive a cordial welecome and that those who took part
in our discussions would have the pleasure of addressing good audiences. T am
glad to see that my anticipations were more than realized, and that our Society
has reason to congratulate itself on having decided to hold its winter meeting at
Howick. I am much pleased also to be able to-morrow to take part in the
meeting of the Dairy Association of Beauharnois, an association to whose meet-
ings I have had the good fortune to be invited on various former occasions, and
where I have always foand the information and assistance and sympathy that a
dairyman requires. Let me say, that I rely, as I think I confidently can, on the
support and encouragement of the farmers in the work I have to do. It is only
by means of that support and sympathy that I can hope to succeed. The kind
words said to me by you, gentlemen, will encourage me in my work. 1 shall
feel very much stronger indeed in knowing that I have at my back the support
and sympathy of those whose interests I have in charge. 1 thank you again
most cordially, Mr. Chairman, ladies, and gentlemen, for your kindness in pro-
posing and adopting this motion.

The President (Mr. Brodie)—They say that a prophet is without honour in
his own country, but nevertheless I cannot allow you to serarate without taking
some credit to myself for a prophecy which I made at our last winter meeting,
when I predicted that our friend and co-worker, Mr. Fisher, would be the next
Minister of Agriculture of this Dominion. Of course the wish was the father of
the thought, and therefore I am the more pleased that the event which I have
predicted has come to pass. I could indulge in further predictions, but they
would be in the line of the eulogiums and predictions which have been so well
expressed by Mr. Shepherd and Mr. Newman, who have thus cut the ground
from under my feet. I am very much pleased indeed with this visit to Howick,
and, as President of the Society, I most cordially endorse all that Mr. Fisher has
said of the welcome we have received.

The meeting was then closed.




