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URING the early
years,in which the
fruit industry bad
its beginnings in
these portions of
Ontario which
seemed from their

favorable circumstances and surround-
ir_ to be peculiarly adapted for the
production of the various fruits of all
the temperate zone, the energies of
those, whose bent or inclination led
them into this particular line, were
chiefly devoted to a study of the varie-

ties of the different fruits which seemed
to give promise of best results ; and also
to endeavor to become familiar with the
best and most approved methods of
cultivation and propagation. That these
efforts have been crowned with a fair
degree of success, the extensive or-
chards and vineyards which stretch
away for miles in various directions in
many localities, give ample evidence.

In this laudable and praiseworthy

pursuit, the Ontario Fruit Growers’
Association has taken an active part,
and much credit is due the various
officers of the Association in past years
for the success which has attended their
efforts.

The time has come however, when
the average grower of fruit is not look-
ing so much for new varieties and new
approved means of culture, although we
have by no means reached the limit in
either of these lines ; but rather, that he
may beable to place the fruits which he
is now producing in abundance and of
a good quality into the hands of an
ever increasing number of consumers
in our towns and cities, as well as across
the sea in the Home Land, in good
order with fair despatch and at reason-
able cost for transportation. These are
burning questions with the commercial
fruit growers to-day, and are engaging
the best thought of some of the largest
shippers in"the various fruit sections.

The illustration accompanying this
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article gives a view of an effort made a
short time ago on the part of a number
of large shippers at St. Catharines to
avail themselves of the facilities which
presented themselves, whereby shippers
might co-operate together and take ad"
vantage of the freight service, shipping
their fruits in car lots under one
management, and thus secure better
and more careful handling and satis-
factory despatch. Up to the season of
1895 all fruit had been transported
either by express or boat, or else by the
ordinary local freight in small lots; the
objections to these methods seemed to
be high rates in the one case, infre-
quency of boats in another, and slow
service and poor handling in the third
instance. It was thought by a number
of shippers that by loading a full car
load from time to time when the cir-
cumstances of the case would admit of
of it, that it would be an object for the
railroads to give rapid transit, and being
loaded by the shippers themselves, the
fruit would have careful handling, and
should arrive at destinationin good order;
and with carload rates the cost would be
somewhat reduced. The frontispiece
shows a scene at the N. C. R. Depot,
St. Catharines, which was of almost
daily occurrence during the early fall of
1895, some thirty-five or forty cars being
thus loaded during that year with very
satisfactory results.

Since that time the carload shipments
have increased very rapidly, until in

1897 some 350 or more cars were ship-
pedviaG. T.R, N.C. R.and C. P.R,,
to the various large centres of Canada
and the United States. During 1898
owing to the failure in some lines of
fruit the business was not so extensive.

The result of these efforts has been
to show the shippers the necessity of
some organization among themselves,
whereby this work can be carried on in
a systematic, business-like manner.

Consequently, a Stock Company was
formed in the spring of 1888, for this
particular object, called “ The St Catha-
rines Cold Storage and Forwarding Co.,
Ltd.,” with a capital stock of $10,000,
in shares of ten dollars each. This

tcompany has been in existence but
little over a year and bids fair to be a
very great success. The company con-
templates erecting in time for this
season’s business a moderr. cold storage
warehouse, operated by mechanical re-
frigeration, they have also a large ice
house of their own from which to ice
refrigerator cars during the hot weather,
and will be prepared to reéeive, store,
and forward all kinds of fruits to any
point according to the wish of the
shipper.

We congratulate our St. Catharines
friends on the efforts that they are put-
ting forth to solve the problem of
cheaper and more satisfactory trans-
portation.

W, H. BuntinG.
St Catharines.

ONE of the neatest shrubs for forming
a hedge is the California privet; it
makes a very neat, dense-foliage plant,
and bears any amount of clipping into
shape. Another beautiful shrub for the
same purpose is the Japanese barberry,
Berberis Thunbergii. This is handsome

at all seasons, bearing a number of
coral red berries, which hang on well
into the winter, if the birds do not
devour them all. In the autumn the
foliage turns a bright, deep red. Itis
broad and compact in its growth.
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THE FRUIT GROWING BUSINESS.

HE uncertainty which at-
tends the business of the
fruit grower is some-
times very trying to his
patienice, the results are
sometimes so disappoint-

ing that he is almost discouraged. If
sometimes the returns for a fruit crop
are higher than for ordinary crops, it is
only a just compensation for the frequent
fallures to which the crop is subject.
Sometimes we meet a summer f{rost,
sometimes a winter of unusual severity ;
one year the apple crop fails completely,
anotl.er year it is too small or too scabby
for shipment; now the peach, now the
pear is a total failure, and a whole year's
income is gone.

And when to these misfoitunes we
add two years of depressed prices such
as we have just experienced, it is no
wonder that many bhave turned their
attention to other lines, and have offered
for sale fruit farms that formerly it was
almost impossible to buy. All these
considerations however make for the
ultimate good of the fruit grower who
has made the business his life work, and
is not possessed by a fickle mind. The
second-class will be weeded out. the
poor orchards rooted out, and when the
good times and higher prices come, the
deserving and persevering will have the
reward they so well deserve.

As an example of the disappointments
which have fallen the lot of many of our
fruit growers this spring, we give a letter
just received from Mr. W. W. Hillborn,
Leamington, an experimenter in peaches,

he says :

‘] find the damage done to our fruit trces
by frost was much gieater than we first
thought. All nursery trees in this district
were killed, about 100,000, and I think T am
safe in saying that not less than 95% of all
the peach trees planted in orchar.d are killed.
It ic hard to believe such to be true when we

T

* look at the tops and see they are burstin
out nicely in leaf, and most of them very ful
of blossom buds just beginning to open.
When we examine the roots we find nearly
all are killed. Many plums, some cherries,
pears and apples are injured. I expect to
have to clear off the whole farm and start
over again. A week ago I thought there were
many that would pul% tkrough, but at pre-
sent I fear it will be a clean sweep. Mr.
Carpenter, of Winona, has just been here, he
says he thinks much damage has been done
there also. Mr. W. H. Lee, of Virgil, writes
me that his nursery trces (Peach) are all
killed. Cannot send out any this season. It
is only within the last few days that it was
apparent what damage had been done.”

This is indeed a deplorable story, and
our friend Hillborn, and others in the
same boat, have our sincere sympathy ;
at the same time we admire his pluck,
for he writes that he intends replanting
as soon as possible. Time will show
that he is doing the wise thing,

The result will not be all loss, for the
wreck is so wide spread, especially in the
Western States, that large prices must re-
sult, and the persistent grower must
eventually receive his reward.

J- H. Hale, the Connecticut peach
grower, seems never discouraged with
reverses, and his success is phenomenal.
He is an enthusiast, and a quotation
from a recent address of his hzfore the
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Massachusetts Horticultural ~Society,
will be an inspiration. He says:

The whole theory of successful soil
culture consists in selling water, because
it is the cheapest gift to man. The
grain farmer cu's great chunks off the
plant food in the soil and sends it away,
so does the potato grower, the market
gardener, the hay farmer, and, so to a
less extent, the dairyman. The fruit
grower keeps most of his plant food at
home and sells water just as truly as
though he tapped the spring and piped
its water down into the market, only the
the fruit basket takes the place of pipes.

Fruit culture is one thing that enables
us to sell watered stock and satisfy our
customers. Disguised in the luscious
strawberry, blooming raspberry, ebony
blackberry, or beneath the rosy skin of
some one of our delicious tree fruits,
water finds a ready market at prices that
leave * millions in it ” for the one who
most skillfully assists Nature in *turn-
ing water into wine” (fruits). Every
season occurs the apparent miracle of
turning water, often impure and un-
wholesome, into rich and healthful
fruits, which are ““absolutely pure,” and
free from germs or microbes.

Hcew best and most economically to
assist Nature in the work, and reap the
greatest rewards, is the question. How
shall the watercourses be turned into
the channels of tree, plant, and vine,
and help to turn the wheels of fruit cal.
ture in such a way as to give the best
final results ?

A deep ploughing and a thorough
pulverization of the soil will make it
capable of holding much more water
than before. A cubic foot of soil wil!
hold, after being pulverized, a hundred
times as much water as the soil would
before. This water will be taken up by
the roots of your fruit trees and so will
swell up your fruit. If you cannot

keep enough moisture in the soil by pul-
verizing you will have to try to do it by
mulching and if you cannot do it by
mulching, then by irrigation, but let me
say that you cannot irrigate a large tract
with windmills and tanks.,

Just at present a bushel of apples
wheat, or potatoes sells for about the
same price, $1 for 60 pounds. In the
apples we sell 1 ounce nitrogeon, 1Y%
ounces potash, and 1. ouncg phosphoric
acid, which costs 114 cents, leaving 9824
cents for the water.  Potatoes take from
the farm 4 ounces nitrogen, 2 ounces
phosphoric acid, and nearly 5 ounces
potash, valued at 614 cents, leaving
93% cents for the water. The bushel
gf wheat has 124 pounds nitrogen, 1o
ounces phosphoric acid, and 5 of potash,
worth 3014 cents, leaving only 69%
cents for the water Fifteen bushels of
apples take no more plant food from the
soil than one bushel of wheat, yet
bottled up under their bright skin you
can sell 765 pounds of water for $14.77}
To sell the same amount of water in
wheat would take 84 bushels, or the
product of five average acres, while the
apples would come from one well grown
and well nurtured tree. Eighteen
pounds water, !{ ounce nitrogen, 14
ounce potash, and so little phosphoric
acid that you cannot see it with a micro-
scope, all costing less than 14 a cent,
make 1o quarts of strawberries, that sell
for $1, the same as the bushel of wheat,
which takes sixty times as much plant
food from the soil. Selling water in a
strawberry basket enriches both the farm
and the farmer.

My trial bed and tebt plot of straw-
berries is on medium sandy loam soil,
well pulverized to the depth o1 15 inches,
then subirrigated by 3/-inch perforated
iron pipes, lying 6 feet apart, 1 foot
below the surface. Every condition is
as favorable as I know how to make it
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UNDERDRAINING THE ORCHARD.

for pumping water into strawberrié€s, and
so securing the greatest size and yield.
It contains 12 plants each of all leading
varieties. Each plant is allowed 214
square feet of land. Six of the largest
and most productive varieties yielded
an average of a little more than one
quart to the plant, 18,360 quarts per
acre. The average for the whole bed,
including many shy fruiting varieties,
was § of a quart per plant, or 13,115
quarts per acre, 400 per cent. increase
over 3,200 quarts, the average yield in
the State. These berries were so puffed
up in size and beauty by extra condi-
tions that their selling price was 50 per
cent. about average market prices.

If with water you can float 400 per
cent. increased yield into market and
soak the price up 5o per cent. more,
does that not show profit enough to
keep all soi! pumps well ciled and leave
a good margin for outside fun? Three

bundred and forty of my big Japan
plums, 82 per ceént. water and 18 parts
solid, made a bushel that sold at $4.80,
while 720 of same varieties 26 parts solid
and only 74 of water. made a bushel
that sold the same day in the same
market at $2.56, or over $1.00 per bar-
rel for the extra percentage of water in
the larger plums.  Open up the water-
courses of the soil, and be ready for the
flood tide of prosperity ; it is of no use
to dam it with “I can’t!”

My big peaches—100 to the bushel—
gz parts water to 8 parts solid, solid at
$5 ; the same variety, 400 to the bushel,
were 84 parts water, 16 of solids, and
sold at 70 cents per bushel—$4.60 for
the water and 4o cents for the solids in
the large fruit, and 53.7 cents for the
water and 11.3 cents for the sohds in
the small ones, or $5.64 per gallon for
exira water.

UNDERDRAINING THE ORCHARD.

rows of trees. The depth of the

drains should be from four to five

feet, not less than four and as much
deeper as the outlet and convenience
will allow. The tile should be two or
three sizes larger than wculd be neces-
sary to use in ordinary land draining, to
give aeration to the soil, and not be
liable to obstructions from small roots.
If the drains midway between the rows
and as much as four feet and laid with
five or six-inch tile, the roots «f the trees
will not likely reach the drains in suffic-
ient numbers to seriously aifect the
drainage. The deeper the drains the

LOCATE drains midway between the

deeper the roots will penetrate the sub-
soil. If the drains were eight feet deep
the earth midway between the drains
and directly under the rows of trees
would be affected as deep as seven feet
in a few years’ time, and the roots of
the trees will penetrate as deep as the
subsoil is drained within a reasonable
limit, say ten feet, possibly more. Trees
so deeply rooted are the better secured
against injury from the extremes of the
weather. With the sufficient under
drainage of a fertile, retentive clay soil,
the intelligent orchardist with persistent
energy is master of the business.—
Orange Judd Farmer.
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HOW RINGING AFFECTS :GRAPES.

F1c. 1600 (1) and (3).—Tools used in rin;.‘zing grape vines; (2) vineshowing
ring of bark just removed ; (4) same at the close of the season.

INGING grape vines is prac-
ticed by many growers to
\ secure earlier maturity and
larger bunches of grapes. A
ring of bark is removed from the bear-
ing arm between the main vine and the
buds which are to produce the fruit of
the season. This does not interfere
with the ascent of the sap, which passes
through the outer ring of undisturbed
wood ; but it does prevent the return of
the food which has been formed from
the sap in the leaves. Thus parts of the
branch above the ring can draw upon all
the food formed in the leaves of that
branch, none of it passing on to build
up the parent vine. Conseyuently the
overfed bunches grow faster and become
larger than their less favored mates ; but
the vine itself may suffer, and size may
be added and early maturity produced
at the expense of quality.

Ringing is performed either with knife
or with tools like those shown in Fig.
1600, 2 band of bark about an inch
wide being removed. Since the ringing

robs the plant, it must be done with
care to prevent permanent injury to the
vine by the continued drain. However,
by keeping the vines well fed, maintain-
ing a good supply of vigorous foliage
kept free from diseases and insects and
by modifying the metiiod to suit the
system of training, vineyards which have
been ringed for ten or fifteen years have
been kept growing and still yield heavily.
In the twoarm Kiffin system of train-
ing the ring is removed from each arm
beyond the fifth bud thus leaving ten
buds to furnish leaf surface to support
the vine; in the four-arm system only
the two upper arms are ringed, leaving
the lower ones for foliage and fruit ; and
in the renewal system the ring is remov-
ed just beyond the renewal bud, so that
several shoots in the centre of the vine
supply it with necessary food. In any
system all fruit below the ring should be
removed as it will not ripen well, but
will uselessly draw food from the already
cheated vine.

To test the process and its modifica-
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tions tests have been carried on for two
seasons in two localities. At Pough-
keepsie the vines were trained on the
two-arm Kiffin system and both arms of
most of the vines tested were ringed
beyond the fifth bud, four vines only
being ringed beyond the renewal bud.
No difference was noticed between these
two methods ; but great difference, par-
ticularly with some varieties, between
ringed and unringed vines. Delaware
ripened 9 days earlier, Niagara 14 days,
Concord 17 days and Empire State 21
days ; and there was a slight gain in
size with Moore’s Early and Niagara;
but Delaware and Moore’s Early showed
a decided loss in quality, and Worden's
tendency to crack was decidedly in-
creased. Two vines of Niagara ringed
beyond the renewal bud, succumbed to
the treatment, dying before the second
season was over. The results of the
second season, which was dry and hot
toward its close, were not so marked
Empire State was the only variety to
show gain in size and hasten maturity.
At Lodi the renewal system is used
and vines were ringed just beyond the
renewal bud. All varieties tested show-
ed a gain in size, compactness of
bunches or earliness ; this being quite

marked with Concord, Geneva and Nia-
gara; but the quality of the finer-flavor-
ed sorts, as Delaware and Niagara, was
inferior on the ringed vines. In the
second season no new growth was al-
lowed to form beyond the truit on some
of the ringed vines, the ends of the
vines being trimmed off ; and the quality
of fruit was improved on such vines.
As at Poughkeepsie, the differences in
size and earliness were not so striking
as in the preceding season.

These experiments tend to show that
ringing will mature grapes of some vari-
eties earlier, and will make larger and
more compact bunches ; but theamount
of difference will vary with the variety,
season, condition of foliage, cultural
care, and quantity of fruit allowed to
mature on the vine The quality of
finely flavored grapes is liable to be
lowered ; but this may be remedied to
some extent by trimming ringed vines
so but little new growth forms. With
careful management the vitality of the
vines need not be seriously impaired.

The question of desirability of ringing
and profit therefrom is one which each
grower must decide for himself.—Geneva
Bul. 151,

WHALE-0IL soap should cost about
four cents per pound when bought in
quantity. It requires no preparation
other than dissolving in water, and or-
dinarily is easily applied. Care should
be observed to get an article that will
not turn to jelly when dissolved at this
rate, for jellied soap is very difficult to
spray. The above strength, two pounds
to a gallon, should never be applied ex-
cept in the winter when the trees are
entirely dormant, for an application
when the buds are swelling or when the
leaves are on the tree is sure to do great
injury to the tree.

PROPAGATING STRAWBERRIES.—-Ifone
has a variety of strawberry desirable for
propagation, it is a good practice to peg
down the earliest runners close to the
ground. If small stones are at hand,
one placed at the end of the runner will
do as well. Pegs are easily made, cut-
ting twigs into lengths of eight or ten
inches, and splitting them. They will
then bend like hair-pins ; or tooth-picks
may be utalized. If small pots of rich
earth be placed under the runner’s bud,
so much the better for an early and
strong plant.
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THE REFRIGERATOR CAR.

adapted to the carriage
of tender fruits and
vegetables. Ice alone
is used. It is placed
in a chamber in the
centre of the car in large
blocks, just as it comes
from the ice house.
The consumption of ice
is much less than where
ice is mixed with salt.
In fact Hanrahan cars
run between Chicago
and New York or Bos-
ton without re-icing,
while the ordinary re-
frigerator car has to be
twice replenished be-
tween these points with
a mixture of broken ice
and salt. A great sav-
ing is made by dispens-
ing with the cost of salt,
icing stations, and lab-
or and machinery for
smashing, mixing and
charging. The cost of
the car is moderate
while its life is much
greater than that of the
ordinary refrigerator
car.  Hanrahan cars
that have been running
for eight years are as
sound to-day as when
they were first put in

1601.—REFRIGERATOR CAl,

Fio.

HE refrigerator car depicted

above is built by the Pullman

Co. for the fruit trade, between

the southwest and the central

and eastern states. It is constructed
according to the system invented by
Mr. J. F. Hanrahan, formerly of Ottawa,
but now of Chicago, and is especially

use. The lining of the
ordinary refrigerator car, especially in
the vicinity of the tanks, is usually wet
and slimy and rots away in a few years.
On the other hand every part of a Han-
rahan car, even the inner sides of the ice
chamber is at all times perfectly dry.
As might be expected, the tempera-
ture of the car is not as low as where a
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mixture of ice and salt is used. In fact
Mr. Hanrahan has found a low tempera-
unnecessary for the preservation of
perishable goods. Cold is not of the
the first importance, though the ordinary
experimenter thinks of nothing else.
What is essential is that the air in the
chamber should be kept at all times
active, dry, inodorous and otherwise
pure. The moisture and odors given
off by the goods carried, the heat which
they exhale or that which they absorb
from the warmer air surronnding the
car body, must all be abstracted from
the chamber. Decay may be retarded
for a time by a low temperature alone,
but the products carried or stored, fruit
especially, will *“ go down,” or otherwise
decay as soon as exposed to ordinary
air.

Experiments have demonstrated to
Mr. Hanrahan that the elimination of
moisture and the products of decay from
the refrigerator chamber is of far greater
importance than the maintenance of a
very low tempeiature. Such tempera-
tures have been maintained in‘the ship-
ments that have reccntly been made to

England. The cold was produced by
the most approved chemical processes.
The temperature of the storage cham-
bers was all that could be Jlesired, but
no application was made of the cold
produced to rid the storage chamber of
the moisture, gases, odors or heat pro-
duced by the goods carried. The result
was necessarily failure. On the other
hand, as Professor Saunders testified a
few years ago in his address before the
Fruit Growers’ Association, large quan-
tities of tender fruits were carried by the
Hanrahan process to the Indian and
Colonial Exhibition at ILondon, and
exhibited in perfect condition. The
success of that shipment has never since
been duplicated, and it never will be
until shippers adopt a rational system
of cold storage and transportation.
Though Mr. Hanrahan is a Canadian
his cars are not running between Cana-
dian points. ‘I'hey however, pass through
Ontario every day successfully carrying
the products of the United States.
F R. LATCHFORD.
Oltazwa.

DEVICE FOR PICKING (}OOSEBERRIES.

T is the habit of all our sorts of
gooseberries to grow in a tangled
mass of branches close to the
ground, says Orange Judd Farmer,

Fi16. 1602. —GOOSEBERRY PICKING MADE
Easy.

The result is most difficult picking and
scratched hands. Fig. 160z shows a
simple plan to obviate the difficulty. If
one has many bushes this plan will prove
especially advantageous. The stout
wire ring, Fig. 1603 is put about under
the low lying branches and hooked.
Then the three wires are hooked into it,

Fic. 1603.—WiIre Rivne.
the wires drawn up and hooked over
the stake that is stuck down in the
middle of the bush. One can then
reach under the bushes very easily.
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THE TENT CATLERPILLAR

F16. 1604.—THE TEST-CATERPILLAR.

HE orchardist who suffers se-
verely from the appletree
tent-caterpillar  ( Clistocampa
americana) wmust, without a

hearing, be condemned as careless.
Many did so suffer last year and the un-
sightly nests of the caterpillars were all
too common in otherwise well-kept orch-
ards ; yet tnis pest is almost the easiest
to combat of all the fruit-grower’s ene-
mies. It may be quite readily located
and destroyed while in the egg, the tents
are conspicuous and quickly burned,
the young caterpillars yield speedily to
arsenicals and the white cocoons plainly
show themselves for destruction on the
sides of buildings, on fences and on rub-
bish, where they are usually placed.

The effect of the nests in marring the
beauty of the orchard shculd be suffi-
cient reason for proceeding vigorously
against this enemy ; but a more influen-
tial motive lies in the voracious feeding
habits of the larvae.  The caterpillars in
a nest of ordinary size will consume
2,520 apple leaves in a week ; and as
they feed for five or six weeks, those
from two or three nests may almost
completely strip a tree of its foliage and

greatly lower its vitality. They seem 10
prefer the taste of the wild cherry, and
this tree was probably their original
food plant. All such trees should be
carefully watched as they are liable to
be starting points for the invasion of
nearby orchards. Next to the wild
cherry the caierpillars seek the apple ;
but they also do considerable damage
upon cherry, plum and peach ; and are
known to feed upon the rose and other
members of the rose family, and upon
witch hazel, beech, birch, oaks, willows |
and poplars.

During most of the year, from late
July until the following spring, the in-
sect will be found in the egg. These
eggs are laid in peculiar rings or bands,
““thimbles ” or “* caterpillar belts ”’ some
call them, about the smaller twigs as
shown in Fig. 1605. From 130 to 250
of these eggs are crowded together in
this band, which may reach nearly, or
quite round the twig. It is covered
with a thick layer of glue which makesa
glistening protection from the weather.
These bands are large enough to be
plainly seen and can easily be removed
and burned when pruning the trees. In
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THE TENT-CATERPILLAR.

many places it may pay to
offer a small price per hun-
dred to encourage the chil-
dren to collect them. This
was tried in New Hampshire
and one case is recorded
where 8,250 egg masses, equi- |
valent to 1,237,500 eggs, were |TR
collected for $8.25. The lit-
tle caterpillars form in the
eggs in the summer but do

not hatch until the middle or
last of the following April. If
food is not fyet plenty they
live for a few days upon the glne which
"has been their winter bed-blanket, but
soon begin the construction of the well-
known nests. These are usually placed
in some crotch of twigs near the aban-
doned little honeycomb-like egg-band
and are formed by the threads of silk
which the caterpillars spin  As the
larvee grow and the nest bécomes too
small ancther sheet of threads is spun,
so that the tent is really a succession of
nests one outside the other. These
white or yellowish masses of silk are
easily destroyed by burning on the tree
or by cutting off the twig and crushing
the nest. This should be done in the
evening or just before a storm when the
caterpillars have sought shelter.

The caterpillars feed until late in May,
when, after four or five molts, they ar
of the size and appearance shown in Fig.
1604. ‘T'he body coler is black, but a
prominent ‘white stripe extends the full
length of the back. There are also
numerous shorter irregular white lines
and a row of oval, pale blue spots upon
each side; while the entire body is
thinly covered with long yellowish hairs.
The caterpillars, especially when young,
can easily be killed by two or three
sprayings with some arsenical poisar.
Several natural agencies serve to keep

Fic. 1605.—Ecc Masses or ArrLE-TREE TeXT-

CATERPILLAR.

the caterpillars within limits: Some of
the ground beetles and the spiny soldier
bugs catch and eat the larve; several
species lay their eggs within the bodies
of the caterpillars and the little grubs
which hatch from them live upon the
caterpillars’ life blood ; and a bacterial
disease frequently destroys large num-
bers. These friendly agencies are but
slightly under man’s control; but the
birds which prey upon the pest would
respond quickly and beneficently to
efforts to protect and encourage them.
The principal birds feeding upon the
tent-caterpillar are the yellow-billed and
black-billed cuckoos and the black-cap-
ped chickadee, but others known to do
some service in this line are the Balti-
more oriole, red-eyed and warbling
vircos, wrem, chipping-sparrow, yellow
warbler and crow.

The larve crawl down the trunks of
the trees in late May, when they are
mature and are nearly two inches long,
and spin their cocoons on the trunks of
the trees where partially protected by
the rough bark, in the grass under the
trees, on and about the fences, and very
often about the eaves and window cas-
ings and along the sides of out build-
ings. These cocoons are quite conspi-
cuous even when placed singly; but
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THE CANADIAN HORTICULTURIST.

when in succession as shown in Fig.
1606, there is no excuse for not discov-
ering and destroying them.

From these cocoons the reddish-
brown moths emerge in late June and
early July and soon lay the eggs which
complete the life cycle. These moths
are quite large, as shown in Fig. 1607,
and are easily distinguishable from all
but a few closely related species, by the
two oblique, nearly parallel bands of
white crossing the fore wings.

quite similar to the apple tree tent-cater-
pillar in appearance or habits and which
may do damage in the orchards, though
not usvally so abundant s these spe-
cies. The forest tent-caterpillar (CZisio-

‘campa disstria) ordinarily feeds in the

wouds upon the maple : but frequently
mingles with its relatives in the orchards
and is distinguishable from them only
by a few minor characteristics. The
egg-masses, are similarly placed but are
cut off squarely at the ends instead of

Fic- 1606. —Cocouxs oF THE APPLE-TREE TENT-CATERPILLAR. Natural size (Original.)

Most of the measures to be taken
against this pest have aiready been in-
dicated but may be concisely summar-
ized as follows: Protect and encourage
birds ; destroy the egg-bands and co-
coons and reward the children for col-
lecting them ; burn out or crush the
nests while the caterpillars are in them ;
spray the trees with Paris green, and
last, but not least, see that wild cherry
trees, crabapple trees and neglected
apple trees along the roadsides are kept
free from the pests or cut down.

There are two other insects which are

being somewhar sloping as are those of
the apple-tree caterpillar.  This is
caused by the eggs in the end rows of
the bunch, as well as those in the cen-
ter, being placed upright ; while the end
rows of the first described masses are
inclined. The tents are more delicate
and less conspicuous and are frequently
lacking ; the caterpillars have a row of
diamond-shaped white spots along the
back instead of a single white line ; and
the parallel bands across the wings of
the moths are dark rather than white
and the space between thelinesis darker.

22°




THINNING FRUIT

Fi16. 1607. —FeMALE Motn oF THE APPLE-TRCE TENT-CATERPILLAR.

The fall-web worm(&yplantria cunea.
makes a tent in the fall—not in the
spring—which includes the leaves upon
which the caterpillars feed ; these latter
pupate in the fall and pass the winter
in the cocoons. The moths. which are

white or slightly flecked with color,
emerge in the spring.

The methods of repression for these
insects are similar to those given for the
apple tree tent-caterpillar.—Geneva Ex-
periment Station.

THINNING FRUIT.

We will next consider the thinning of
fruit. I wonder how many of you
practice the thinning of fruit on your
apple trees. Now, apple trees will do
a good deal if you do nothing for them.
But the man who wants good apples—
apples that will pay—in the future will
practice thinning his fruit. I should
take a young tree which attempted to
produce one hundred apples, and remove
at least fifty of them, leaving not more
than fifty to ripen. The next year, if it
attempted to produce two hundred, I
should leave one hundred or less, and
the next, if it had one thousand apples,
1 should leave three or four hundred
only. By this method I should get
that tree into the habit of annual bear-
ing. The man who will make fruit
growing a profitable business will thin

all his froit. A peach treejthat will set
one thousand peaches needs to have six
or seven hundred thinned off. The
commercial side of fruit growing de-
mands thinning of nearly all your fruits.
You will get more bushels to the tree
within reasonable bounds; the more
you throw away the more pounds or
bushels you will have left, increased
size more than making up loss in num.
ber. In thinning Japanese plums I
should leave the fruit four inches apart,
and peaches from five to six inches. If
you will make a practice of thinning
your fruit from the trees, you will usually
get four dollars for one. I have often
had it increase the crop fifty per cent,
and the selling prices five hundred per
cent. —J. H. HaLE, before Mass. Hoit.
Society.
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THE SECRET OF PROFITABLE STRAWBERRY
'GROWING.

HAVE long ago come to the con-
clusion that the great secret of
growing strawberries profitably,
and the one most difficult to solve,

is to find out the varieties which are
most suited to the particular soil and
climate in which they have to be raised.
Not only has this been my own per-
sonal experience, but I have noticed in
studying the numerous reports of the
various experiment stations, that while
one variety may be most productive at
one place, it will be utterly worthless in
another. The varieties not only differ
in vigor and prolificacy, but they seem
to vary sometimes in firmness and I
often note that one variety is reported
as firm at one station, and soft at
another. Varieties, however, that are
large or small, late or early, have good
fruit stems or poor ones, seem to have
these characteristics nearly everywhere
It is mainly in the quantity and not the
quality thac the strawberry varies, and
out of 8o varieties you may often notice
whereas the 5or 6 best varieties yielded
at the rate of 5,000 or 6,000 quarts per
acre, the remaining 75 will not average
2,000 quarts.

These variations occur not only in
the newer and untried varieties, but
even in the old standard sorts, although
to a less extent. Frequently one sees a
certain variety at the very top of the
list at some one station, and always
doing well there, while I fail to find it
favorably mentioned any where elsc.

In the selection of varieties it is al-
most useless to go by the description
given in the nursery catalogues, as a
variety may do exceedingly well on the
particular spot where it originated and
yet be utterly worthless nearly every-

where else. Furthermore, the descrip-
tions given are seldom impartial. The
only safe plan is to select those varie-
ties which will give the best results in
the greatest number of neighborhoods,
as the chances are in favor of some of
them giving the best results on your
own farm. Get 100 of each variety and
note the results, and then grow only
those which have turned out well.

The above is, as I say, the safest plan,
but it is not the best way of getting the
very best varieties, because your selec-
tion will only be made from old stan-
dard sorts, whereas my own experience
is that the very lest results are from the
newer varieties, that have only been
propagated some 5 or 6 years. This is
partly due to the fact that varieties are
apt to degenerate or run out after many
years of careless propagation, and partly
due to the fact that some other newer
varieties are undoubtedly an improve-
ment upon the older ones, especially in
size and number of quarts to the acre.
Some three years ago I made a selection
from about 6o of the most popular varie-
ties and only Enhance, Greenville,
Beder Wood, Wariield, Captain Jack
and Gandy gave good results, and the
latter was by no means prolific, although
the quality was the very best. These
were, however, altogether beaten by the
Bismarck and twn or three new varieties,
not now in general cultivation.

This has led me to make a still
further trial of some of the newer varie-
ties, which have given the best results
in some particular sections, >r ~ .. may
interest your readers to go over my
selection, bearing in mind \hat the
qualities which I aim at are vigor and
productiveness, combined with a large
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4 DREADED PEST OF THE AFPLE.

berry, for I find that buyers i/ have
large strawberries. Then the fruit must
be firm enough to stand shipment of
300 or 4oo miles and keep in good con-
dition for 48 hours after gathering. 1
want some early varieties, but not unless
the quality is A No. 1, for if my first
shipments are small and inferior, my
customers fail to repeat their orders,
thinking that the late ones will be ¢qual-
ly poor. It usually pays me quite as
well to be able o prolong my shipments,
as to begin extra early. 1 alse look for
varieties with good fruit stems that will
hold the berries out of the mud when
we irrigate.  Now I do not mean to say
that all the varieties I have selected for
fruit come up to my standard, nor are
they all of recent introduction, but 1
am led to believe that some few of them
may beat any I have hitherto tried.
‘They are Magoon, Pride of Cumberland,
Edward’s Favorite, Kentucky, Splendid,
Jessie, Glen Mary, Jerry Rusk, Eureka,
Gertrude, Sunnyside, Hunn, l.axton’s
Noble, Nick Ohmer, Robinson, Holland,

Carrie, Enormous, Ruby, Hall's Favo-
rite, Ohio Centennial, Beverly, Iowa
Beauty, Martha, Muskingum, Princess,
Aroma, Giant, Crawford, Equinox,
Princeton Chief, Georgia Triumph,
Fountan, Ridgeway, Ponderosa, Clyde.

It will be noticed that a great num-
ber of well-known and equally good new
varietics are missing from this list, but
this is because myself or some one else
has tried them and found them deficient
in some necessary quality. Other
growers may have better results with
such strawberries as Brandywine, Wm.
Belt, Mary, Parker Earle, L.ady Thomp-
son, Woolverton, etc.

From my own experience 1 believe
that the man who tries 100 and selects
5 or 6 of those that give him the best
results, will raise double, if not thrible,
the quantity of fruit per acre, and better
fruit too, than if he follows the advice
of some book or plant catalogue, or
even the advice of a friend.—F. C.
BARKER, 1 Strawberry Culture.

A DREADED PEST OF THE APPLE.

HE apple maggot, or railroad
worm, is a serious pest that is
rapidly spreading from the east
to the west. The mature in-

sect is a fly, which cannot readily be
poisoned, and it is supposed that the eggs

Fic  160S. —MATCRE FLY uF ArPLE MAGGUT.

which produce the maggots are deposit-
ed by the flics in the pulp of the apple
beneath the skin, so that the young
maggots are secure within the fruit, from
the time the eggs are laid until they are
mature and emerge from the apple to go
into the ground. The maggot is very
small,and honeycombs the fruit doing lit-
tle material injury to the skin or exterior
appearance, but causes streaks of rot in
the flesh of the fruit, that are very repug-
nant to the consumer.  The soil beneath
infected treeswas examined at the Rhode
Island experiment station last fall
(bulletin 37, L. F. Kinney), and the
number of maggots that were secreted
under different trees was estimated to be
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THE CANADIAN HORTICULTURIST.

Fi6. 1609.—AppPLE MAGGOT

from 1600 to over 12,000. When hens
were penned under the trees, they work
ed faithfully and seemed to get enough
food from the ground to sustain them
during three or four days. It appeared
as if few of the maggots were likely to
be overlooked by the hens. It is pro-
bable that the apple maggots remain in
the pupa state in the soil beneath the
trees in that latitude from the time
they leave the apple in the fall until the

following spring, so that confining
poultry in the orchard in the fall is the
most practical treatment for this pest
that can now be suggested. It is impor-
tant to ascertain the distribution of the
pest, and all who observe it will please
report tous.  Carefully feeding all wind-
falls or refuse apples to hogs or the
stock is advised. Sheep, hogs and
poultry should be kept in the orchard
after haying, if not before. Clean cul-
ture is also advised. Spraying is no
protection against this pest, because it
does not affect the fly that lays the egg.
—Am. Agri.

FAMEUSE APPLE.

T a recent meeting of the Mon.
treal Horticultural Society, of
which Mr. W. W. Dunlop has

been for many years the.

esteemed Secretary, the following tri-
bute was given to this famous apple.

I once heard a remark by that veteran
pomologist, Dr. T. H. Hoskins, of Ver-
mont, which struck me forcibly at the
time. He said: ‘I bLelieve there are
about three hundred kinds of Fameuse.’
This, of course, was said in joke, but ex-
pressed the fact that numerous apples
of Fameusc type were known tu exist on
the island and vicinity. We know of
the Red Fameuse, the Famecuse, there
is also the Striped Fameuse (Fameuse
barre), of which no doubt the Snow
apple of Ontario is a degenerate off-
spring There are the Fameuse Sucre,
and” many scedlings which closely
resemble the parent.

The Canada Baldwin, Decarie and
MclIntosh Red are very near relations of
La Fameuse. The Red Famcuse is, no
doubt, the handsomest, the most pro
ductive, successful and profitable apple

of this province. It excels all other
varieties for quality, and since the advent
of spraying with Bordeaux mixture we
can grow as fine specimens as in years
gone by.

The Fameuse has been known pro-
bably over two hundred years. Trees
were sent to England, and the fruit ex-
hibited there at the Horticultural Society
exhibitions as early as 1818, It is a
common fallacy to suppose that Fam-
cuse is dying out.  Let me tell you that
as long as a variety is profitable it will
not die out. For example, the Ribston
Pippin of England, produced from seed
brought from Normandy, it is said, about
1689. is yet one of the most popular
apples of England, and to day is very
largely grown in Nova Scotia and On-
tario.

The American Baldwin was intro-
duced about 1750, the Rhode Island
Greening about 1765. The Roxbury
Russct originated about 1649. All of
the above mentioned are favorite market
varieties of the present day.

The Fameuse has within the last three
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FRUIT INSPECTION NECESSARY.

or four seasons become a great favorite,
famous in England. Since the means
of ocean transportation are improving
year by year, the successful exportation
of this favorite apple to England is as-
sured. Cold storage in transit, is, thanks
to our honorable Minister of Agriculture,
an accomplished fact. By means of
cold storage we can not only put our
fruit on the London market in prime

condition in the autumn, but in years of
plenty, by placing our crop in cold stor-
age here, and sending forward shipments
during winter as prices on the other
side improve, prevent a glut in the Eng-
lish market which often obtains during
heavy fall shipments. My advice to the
orchardists of this province is, keep on
planting Fameuse, as well, of course, as
other varieties that are profitable.

FRUIT INSPECTION NECESSARY.

TRONG resolutions have been
forwarded the Canadian De-
partment of Agriculture by our
Association asking that venti-

lation of holds in vessels intended to
carry our apples and other fruits, be in-
sisted upon ; that government agents
be placed at the principal shipping
parts to see after the proper loading and
storage of our fruits; and that some
steps be taken toward inspection of
fruit in closed packages intended for
export.

In these requests, the Fruit Growers’
Association’s and Horticultural socicties
of the Dominion have united with us in
pressing upon the Minister of Agricul-
ture, and we are glad to report that some
immediate action will be taken in our
behalf, especially in the two first men-
tioned points, The latter one, and in
our opinion the most important of the
three, seems likely to be shelved, because
no definite and practical plan has yet
been placed before the Minister.

A special despatch to the Globe,
dated Ottawa, May 16th, says:—

Prof. Robertson tells the Agricultural Com-
mittee this morning that the Canadian apple
trade in Great Britian is not in a good wa;
owing to lack of care, lack of skill and lack of
honesty in packing the fruit and to damage
sustained by the fruit in its carriage across
the Atlantic. Representations have been
made to steamship agents for proper ventila-
tion of holds in which apples were carried,

but up to the present few ships have been so
equipped.

In proof of the deception practised in pack-
ing, Prof. Robertson read a letter from ex-
Mayor Warue of Yarmouth, N. 8., where the
salvaged cacgo of the Castilian was sold.
Mr. Warne expressed disgust at the way in
which the barrels were packed, with windfalls
in the centre. He sent on twosamnbles of top
rows and fillings, which Prof. Robertson
showed the committee. The latter was a
miserable specimnen, not one-gixth the size of
the apple which was used at the two ends of
the barrel. Prof. Robertson stated that he
hud considerable evidence of the form of dis-
honesty which was going to injure the Cana-
dian apple trade if it was not stopped.

Several members suggested that inspectors
should be placed at the different ports in or-
der to prevent badly packed or dishonest
shipments, but Prof. Robertson pointed out
that this was a difficult questioun to settle.
If the fruit-growers would only realize the
injury they were doing themselves they wounld
give up the practice.

Mr. Grindley, the special agent of the
department in Britian, pvinted out how the
Nova Scotia and California apples had made
a place for themselves by leing of uniform
quality and size, and of one or two varieties,
although the so-called Canadian apples were
of far better quality. But these latter were
of 80 many varieties and so badly packed that
they were not wanted on the London market
and were sent down into the provinces. A
model packer was Mr. R. W. Shepherd, of
Como, who shipped Fameuse apples to the
Prince of Wales and the Army and Navy
stores in boxes with a pasteboard compart-
ment for each apple and these arrrived in
excellent condition. Mr. Grindley spoke
strongly on the necessity for proper packing
and grading, and packing fruit in a cool state.
He was glad to know that the steamshi
companies were going to provide ventilateg
compartments for apples.

Hon. Mr. Fisher stated that thousands of
Ontario upples like those shown by Prof.
Robertson had been sent to England last
vear, to the great disgrace of Canada.
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Mr. Grindley gave much good advice
re%;n‘ding growing, grading and packing.
on. Mr. Fisher went over some points
of interest to shippers and growers. e had
for & year past reccived so many letters that
he felt it was necessary to investigate state-
ments. The committee had taken exception
last year to the spreading abroad of state-

ments regarding dishonest packing, but the '

reports were such that he was saiisfied that
the matter must be fuced. Hundreds of bar-
rels had been sent of such & sort that the trade
would be ruined if something was not done.
The English people wanted an honest apple,
and if they did not get it from Canada this
country’s trace would be gone. The question
of ispection had been brought to his notice,
but there was great difficulty in the way.
The only way to thoroughly inspect apples
was to empty a whole barrel out, and the fruit
could not be repacked without loss, Besides,
when it was remembered that in & few weeks
in autumn over 100,000 barrels were shipped
from Montreal, it would be seen how impos-
sible it would be to inspect all the shipments.

But something could be done to obtain good
conditions on the steamer and the department
would continue its efforts to have the com-
;i‘anies provide properly ventilated holds.
This season, if he got the vote he asked for,
he would have officers at Montreal, St. John
and Halifax to specially look after the ship-
ping and loading of apples. The difficulties
in the way of Government inspection were
numerous, and he preferred to bring all the
facts of the matter before the public. Asto
the quality and grading of the fruit, the
growers and shippers had the remedy in their
own hands.

Now of what avail will it be to have
first-class conveniences on ship board,
and proper storage, if no steps are taken
to stop the rascally practices of certain
large buyers and shippers who buy
whole orchard crops and pack them in
the manner that was exposed by the
wreck of the steamer Castifian? 1t is
not our Canadian apple growers that are
guilty of this dishonesty. Itis certain
sharpers who are making a big specula-
tion for their own pockets at the expense
of the reputation of our honest fruit
ZIOWErs. '

These men do an enormous trade ;
they buy our apples at 75 cents or $1
per barrel, send their gangs of packers
through the country, with definite in-

structions to put all the small,. poor
apples in the centres of the barrel, to
save out all the big fine apples to face
up the ends.

Are our authorities powerless to stop
this roguery? It is all very well to
bring the facts before the public and
depend upon moral suasion and patriot-
ism to coriect the evil ; but the rogues
will still practice their deceit, and laugh
at us while they fill their pockets at our
expense.

Buthow could an inspector go through
the 100,000 barrels of apples, or more,
shipped from Montreal in a single
season ¢

Why, there is no need of such a thing.
1 The very fact of an inspecter being ap-
pointed would frighten these thieves,
even if he never did a thing more than
pace the wharves at Montreal with his
hands in his pockets  But let him keep
his eyes open, and his hands a little
busy with a barrel opener, and he would
very soon get track of the brands that
were unreliable. We can give him the
‘names of a few who shipped such stuff
on the Castiltan, and our English friends
can name others.

Give the inspector the privilege of in-
specting any lot he chooses—n.0 one but
a rogue will object—and if he finds one
fraudulent package, then let himn detain
that whole lot for careful examination.
If he finds ten barrels out of a hundred
fradulent let him forbid the shipment
of the whole lot, or confiscate them.
We venture to say that after the first sea-
son the inspector would have very little
work to do; for the very fact of his
being at the port and the possibility of
his opening some barrels for examina-
tion would have a most salutary effect
upon the whole apple shipping fraternity.
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ABOUT THINNING FRUIT.

SMALL, insipid, worthless peach

is sure to be the result when this

system is not practised, in instances

where the trees are overloaded:
The product is wanted by no one, and
rarely will sell for sufficient to pay the
cost of marketing. From an economic
stand-point it does not pay.

The ruie I have adopted is to thin the
fiuit so as to leave that remaining about
six inches apart on the limbs. I have
found the same rule to work equally well
when applied to apples and pears, par-
ticularly if the former are to find their
way on to the city fruitstands. Four
dollars per barrel was received for apples
in October last thus treated, that would
not have turned the scales at two dollars,
if left untouched. Mr. John Craig and
Prof. Waugh, of Vermont, saw this fruit
when being packed for shipment, and

could scarcely ‘recognize the variccy, as
they had seen it grown in other sections.

Onc-half of the crop of an extremely
heavy setting of Kieffer pears was re-
moved and allowed to go to waste on
the ground. The portion that matured
was fine and sold at high prices, and in
my opinion gave a larger yield than if
all had remained on the trees.

Many canning factories in purchasing
the apples and pears consumed, demand
that no fruit delivered them shall run
under a specified diameter. They are
important factors in the consumption of
our surplus fruits; hence their require-
ment is an additional argument in favor
of the work suggested that deserves .
more general consideration at the hands
of all growers of fruit.— Correspondence
Country Gentleman.

NOTES FOR STRAWBERRY CULTURE.

TRAWBERRY plants require an
abundance of moisture in all
stages of growth, but this is nost
easily secured during the first sea-

son by attending to the proper details in
preparation of the soil, and in cultivation.

Early and continuous cultivation
saves the moisture to a greater extent
than is commonly supposed. It has
been found that the loss of moisture
from unplowed ground may be in excess
of that from cultivated soil to an amount
equal to an inch and three-fourths of
rainfall in a week. A man with a team
and a sprinkling cart could not replace
the water on an acre of land as fast as it
escapes by evaporation from the soil,
when it goes off at that rate, if he had to
haul the water one fourth of a mile. The
importance of stirring the soil soon after
a shower is generally known ; but in
practice, cultivation after slight showers
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is often neglected. This is because the
soil does not become compact and no
crust forms after slight showers, hence
the necessity of stirring the soil at once
is not apparent.

A slight wetting of dry soil, however,
increases the upward flow of water,
hence there is more water added to the
surface soil at such times than comes in
the form of rain.

The sun and wind soon dissipate the
slight rainfall and along with it much of
the water which came from the lower
layers of the soil, leaving the soil dryer
than before.

As the two are commonly used, a cul-
tivator is a better machine for irrigating
than a sprinkling cart. The cultivator,
if rightly used, saves moisture, while the
sprinkling cart is more likely than not
to be the means of wasting it.—Ohio
Bul. 8s.
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THE CELERY CROP.

family garden or more extensively
for market, has been so simplified
that every home should have its

THE culture of celery, either for the

supply the season through and well'

alung into winter.  From eatensive and
careful tests the past season with dif-
ferent varicties and the new and old
metheds of culture, we conclude that
while the su-called self-blanching sorts
are more casily grown and more profit-
able for the market gardens, they have
not the crisp, nutty flavor, nor the long
keeping qualities that will recommend
them for the home garden. For this
the “one” varicty is Giant Pascal ; it
is the king of celeries.  Paris, golden
self-blanching, is the best of its class,
and New Rose the best red varicty.
Regarding culture, the old trench
system is done away with, and the cel-
ery plants are sct on the level surface,
about 6 in apart in rows, from 3 to 4
ft. apart. After the cclery has attamed
to a growth of 10 or 12 in it. should be
“handled ;7 that is, the carth should be
drawn up firmly for a few inches around
the base of the plants to cause the crect
or upright growth necessary for celery.

According to the most approved method
now in use, this handling is all the
celery gets ; all the subsequent bleach-
ing is done with boards 10 to 14 in.
wide, and of any desired length, placed
close up to the plants on each side and
held together by stakes. These blanch
the celery perfectly, keep the plants free
from dirt, and after the first cost are the
cheapest of any method of culture.

The old theory that contact with the
ground was necessary to blanch celery
is exploded. For the benefit of novices
it may be best to state briefly that for
early celery, the plants may be grown in
spent hotbeds, about April, and trans-

planted about June, will furnish celery

for the table all the fall.  Early celery
hardly ever escapes blight or rust. For
winter use sow seed in open ground and
you get stocky plants to set during July
and on into August. Celery needs cool
weather to grow its best, and the later it
can be left out before being winter
packed the better it will save. Mind,
however, when preparing  celery for
winter not to handle or pack when wet
with dew or rain.—[E. V. Albany Co.,
N. V]

NOTES FROM SIMCOE COUNTY.

pretty severe one, and we read of

extensive damage to tender fruits

in southern Ontario, yet every-
thing in the fruit line has come through
fairly well here. 1 quite expected to
find a number of the more tender varie-
ties killed or badly injured. But very
little damage has resulted. All the
tree fruits with the exception of a few
Dwarf Duchess pears, have come through
all right. The Purple apricots had a

THOUGH the past winter was a

close shave, but seem to be coming all
right now.

Of the small fruits, strawberries have
been badly winter killed where not pro-
tected. Early King and Erie black-
berries are killed down to the snow
line, while Agawam and Eldorado are
alive and healthy down to the ends of
the tips. Raspberries have come through
well. Even the Cuthbert better than
usual. I bave had this year a very in-
teresting example of the wonderful
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NOTES FROM SIMCOE COUNTY.

recuperative powers of nature. I had
top-grafted a number of Flemish Beauty
and Russian pears with several of the
more tender varieties. They made a
rapid growth, and on that account I
thought they would surely succumb to
the severity of the winter.

1 examined them in March and they
were to all appearance .iead. The bark
and tissues were dark and discolored
like dead wood. I thought they were
gone for sure. But I was agreeably
surprised to see them budding out.
The bark has again become green and
the tissues assumed the normal healthy
condition, and they are now nearly out
in leaf. Prof. Bailey writing on this
subject, says that trees store up nutri-
ment in their tissues sufficient to bring
the tree into full leaf, yet if badly injured
from severe cold they may die later
on owing to the frozen wood being un-
able to draw nourishment from the soil.
For the samereason a tree will blossom,
the petals will open although the pistil,
the vital part of the blossom, may be
killed during the winter. He says there
are exceptional cases, as in the case of a
vigorous healthy tree which may entirely
recover though apparently winter killed ;
and if these grafts entirely recover it will
be one of the most remarkable cases of
recuperation that has yet come under
my notice. I believe that good care
and cultivation has much to do with the
hardiness of a tree, and that a tree is
much like 2 man in this respect. The
more vigorous and healthy heis, the
better will he be able to withstand ex-
tremes of temperature. Proper ferti-
lizing has no doubt much to do with it.
Furnishing the tree with a well balanced
ration will be conducive to the building

up of good healthy hardy wood and a
vigorous constitution.

This will be an off year for plums
and early apples here, apparently. They
bore such a large crop last year, that they
failed to form fruit buds. But winter
apples, judging from present appear-
ances will be the largest crop since 1896.

The tent caterpillar is very much in
evidence, and promises to repeat the
devastation of last year in some orchards.
But where people spray their trees and
do it properly, there is no trouble.
For the destruction of the codling moth,
a valuable adjunct to the spraying of the
trees, is the placing of pieces of canvas
or woollen rags in the crotches of the
trees, and examining them occasionally
after the apples begin to drop. 1 tried
it last year on a small scale and found
it a great success.

When an orchard is cleanly cultivated
and the trees scraped to remove the
rough bark, the larva of the moth readily
take advantage of the rags, as a suitable
place to pupate in, here they spin around
them their cocoon from which they
emerge a perfect insect. From the time
the early apples begin to drop these
traps should be examined occasion-
ally until late fall. When a number have
collected, the rags may be plunged in
boiling water and replaced. They should
be examined late in the fall and again in
spring before the blossoms come out.

Keeping hogs in the orchard to eat
up the fallen apples is, where practicable,
also a valuable aid.

I believe if these methods were used
together with a faithful and proper use
of the spray pump, he codlin moth
would soon be almost entirely exter-
minated.
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PUFF BALL—LZycoperdon Gemmatums. MUSHROOM
FAMILY.

S we stroll through the dry
pastures after a rain we are
likely to spy balls of grayish
white here and there along

the path, some half-hidden beneath the
fallen leaves, some large enough to stand
out boldly amongthe surrounding grasse:
and small plants.

Let us pick up one and break it
open. Within we shall find, if the
fungus is young, a mass of firm white
substance which, as we examine it, looks
rather pretty.  Perbaps we shall find one
a little older ; the inside of that will be
of a gray color with a spongy texture.

As the pulff-ball gr~ws still older, its
outer skin turns brown and becomes
papery, and the substance within, really
a great number of spores, become ripe
and separate into loose particles that
seem almost like fine dust.  When fully
ripe the ball bursts at the top and the
little spores go flying all about, lodging
in many a little crack and crevice.

The puff-ball is edible only when the
spores contained within the skin form a
fine-grained, firm white mass. Then the
skin may be removed and the ¢ meaty ”

THxe CroT1on has long becn regarded
as one of the handsomest conservatory
plants, and it is now coming into use
for house and garden. It is a stout
shrubby tropical plant, grown solely for
for its handsome foliage ; the flower is
insignificant. The leaves are usually
very richly colored, green, bronze, red
and yéllow, and the shape varies
greatly in different varieties. Some
crotons have narrow, ribbon-like leaves ;
others are strap-like, twisted like a cork-
screw, rolled up like shavings, or fluted
into waves along the edge. Itis only

substance fried in butter as a dish for
the table.

Of this dish, one versed in the art of
cooking and eating mushrooms, says :
“Slice and seasoned in butter and salt,
and fried in the pan, no omelette is half
as good in richness and delicacy of
flavor.”

One variety of puff ball grows quite
large, one ball often weighing several
pounds, so that it is sufficient to make
a good meal for a large family. When
mature, the spores of this species are
sometimes used to stanch wounds; the
smoke coming from the burning spores
will stupefy bees and may also be em-
ployed as an anasthetic.

In England puff balls are often called
Puck-fist and Puck’s stool. Another
name, referring to the discharge of the
spores from the ball, is Devil’s snuffbox.
The Scotch call this fungus “blind
men’s een,” and it is thought that the
dust, if a bit of it should blow into one’s
eyes, would cause Llindness. The
Welsh term it *‘ bag of smoke.”—Ameri-
can Florist.

of recent years that the crotons have
been used in bedding; in a favorable
situtation they make a piece of gorgeous
color, but they will not stand an exposed
place, where rhey will suffer from sweep-
ing wind. They must not be planted
out before the middle of June, and must
be taken np before the nights become
cold in Autumn. Indoors a croton
makes a fine centre for the fern pan,
though it does not last very long under
these circumstances; small plants are
also very suitable for the \Vardian case,
and luxuriate its close, moist atmosphere,
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THE FREESIA.

(Part IIL. of a paper read before the Hamilton Horticultural Society, by Mr. Wm. Hunt.)

Fic. 11610.—TrE FREESIA,

ND noi we come to the last of
my three subjects, the Freesia,
that beautiful little bulb which
produces those deliciously

scented, tubelike flowers, 'so popular
with every one for button-holes, sprays,
or table decoration, and which are to be
seen in every florist's window in early
spring. We are also indebted t~ tlc
Cape of Good Hope for this little gem
in the bulb line. It is of recent intro-

duction, not having been brought pro-
minently into notice until about twenty-
five years ago. There are two varietics
of the Freesia, they both belong to the
natural order of Irids, which include
several numerous classes of plants. ‘The
Freesia refracta alba is as its name im-
plies, nearly white in color; the other
variety, Freesia leitchlinii being very
similar to zefracta alba, of a somewhat
stronger growth than the latter, a creamy
yellow tinge running through the flower
with a deep blotch of orange color on
one or more of the petals, giving it rather
a pretty appearance.

With the Freesias, as with most other
classes of plants increased from seed,
we have already variations from the
original ; in some flowers a bluish tinge
may be noticed, but not of sufficient
importance to produce any material dif-
ference, ecither in growth, or color of
flower. By sowing the seed early in
the spring and growing on in pots or
frames they can be flowered the same
year. The best way to raise them from
seed is to sow a few seeds in two and a
half inch pots, thin the plants when
about one and a half inches high to five
or six, or more in a pot, and grow on
into five or six inch pots. To flower in
this method prevents any check when
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THE CANADIAN HORTICULTURIST.

transplanting, as they do not like to be
disturbed at the roots when in a grow-
ing state. Or you may secure some
good bulbs from any seed or florist’s
cstablishment when the bulbs are dor-
mant ; get them in July or August if
possible, when they can be at once pot-
ted into four or five inch pots, filled
with good loamy potting soil, very little
if any drainage being required. Plant
the bulbs so that the tip or point of the
bulb is just under the soil ; press the
soil lightly around the bulbs, water
thoroughly. If the soil settles, so that
the bulbs show, cover with more soil,
water, and cither plunge or stand the
pot out-of-doors on coal ashes, to pre-
vent worms getting into the pots. Water
only when appearing to be dry ; sparingly
at first, but sufficient to sonk the soil,
increase the supply of water as required
when growth commences, which will be
slow. The pots can remain out of doors
until about Scptember, when they can
be taken in and placed ina cool tem-
perature, ranging from 40° to 55°, as the
freesia tebels at any attempt to jorce it,
resenting such treatment by producing
small and inferior spikes of flowers, and
producing small bulbs which will give
poor results the following scason. A
few pots may be pul into a warmer posi
tion when flower spitkes appear so as to
secure a few carly flowers ; by judicious
management a succession of bloom may
be secured from NXmas until Easter,
possibly later. The piants may be sup-
ported as required ; 1 find the best plan

EarLy SEED SowinG —Plant seeds
of nearly all varieties to be started in
doors as follows:  Fill shallow boxes
nearly full of good garden soil, sprinkle
the seed over, then sift on enough fine
soil to cover the seeds well from sight,
press down fimly with a bit of board,
sprinkle or set the box into a pan con-

is to put four or five small sticks around
the edge of the pot, high enough to
support the foliage, and wind around
from one to the other of these fine twine
or raftia. The after treatment of this
bulb is very simple; keep them grow-
ing in a temperature as at first mention-
ed until the foliage shows signs of
decay, then dry off gradually, until the
foliage is nearly yellow, then withho. 1
water altogether, stand the pots foliag
and all away in a dry cool place, free
from frost, until the following summer,
when they can be shaken out and pot-
ted as above described. The freesia
can be increased very easily, if the
small bulbs found when repotting are
picked out, and sown in boxes or pots
similar to seeds of the same size, treat-
ing ‘after as for larger bulbs, picking out
any bulbs that are large enough to
flower when repotting them and grow,
ing the small ones on again until large
enough for flowering purposes.

In conclusion, I may say that no
plant that I know of, will give more
pleasure and gratification than this
pretuy little Cape, as it is easy of culture,
and of graceful habit, which with its
prettily formed and sweetly pertumed
flowers, make 1t so desirable an acquisi-
tion to the amateur’s coliection of plants.
I may add in conclusion, that neither of
the three plants, wreated on in this
paper, will give the amateur much
trouble with insect pests, a point that
strongly recommends them as window
plants

taining an inch or two of water until the
moisture begins to show at the top of
the soil, then cover loosely and set in a
warm place near the stovepipe. Watch
the box that the soil does not become
dry and as scon as the first plant appears
move to a sunny window.—| W. F. Heath.
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PROPAGATIN

HE first matter for attention is the
wood from which the cuttings are
to be made. 1t must neither be
too hard nor too soft. To be

sure of getting it at about the right
stage, make up the cuttings from the
flower shoots or stalks at the terminus
of which the flower is borne, just at the
time the flower naturally wilts and the
petals fall. It is not necessary at all in
making the cuttings to have an eye, or
joint, it might be called, at the end of
the cuttings which enters the sand, as is
often supposed.

Make the cuttings about two and one-
haif inches in length, using a sharp
knife, and in cutting let the stroke be
slightly slanting. The ends of the cut-
ting should be cut clean and smooth,
and not mashed or bruised in any way.
Let several leaves remain on each cut-

PRUNUS

S Prunus Pissardi short lived? This
is a question recently called to my
attention, and while my experience
leads me to answer the interrogation

in the affirmative, I sincerely hope that
I am mistaken. However, 1 have be-
come quite skeptical as to the value of
this much admired tree or shrub, but 1
hope that these remarks may elicit some
facts from other parts of the country
which may be of value to us here.

The trees with which I gained this
experience were planted somewhat over
tea years ago, ard out of a group of a
half dozen or more only onc sickly
specimen survives.  The others died in
the past two years. I do not think that
the soil or situation can have anything
to do with it, for in that respect I should
consider them rather favorably located

G THE ROSE.

ting, but trim off the tips of the outer
leaves. Now procure a saucer or pan
of some sort deep enough to hold about
two inches of sand. After putting in
the sand to a depth of about two inches,
water heavily until it is thoroughly
soaked. With a knife make several
cuts one and one-ffourth inches deep
across the sand, and in these incisions
insert the cuttings, pinching the sand
about the base of each cutting as it is
put in. When the panis fillcd with the
cuttings about an inch apart, or perhaps
a little more, set the pan in full sunlight,
there to remain every day during the
rooting process. ‘The only operation
necessary each day while rooting is to
keep the sand thoroughly saturated with
water. Neglect this one day and the
chances are that the whole lot will be
spoiled.—Woman’s Home Companion.

PISSARDI

in comparison to the surrounding coun-
try. The trees are to be found in Mt.
Olive Cemetery, situated on the eastern
slope of a ridge which once constituted
the beach of the lake.

The tree which has survived is bleed-
ing considerably and cracks badly along
the main trunk, the effect of which is
noticeable in the dead top. From its
appearance this specimen must have
once enjoyed splendid health.

Is it our erratic western climate which
is unfriendly !  Prunus Dlissardi is pro-
bably a varicty of Prunus ccrasifera and
is also known under the name Llrunus
ccrasifera var. alropurpurca. It was, 1
believe, introduced by Mr. Pissard,
head gardener to the Shah of Persia;
its home is Ispahan, Persia.—Gardening.
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FILORAL HINTS.

A Ssmarn GREENHOUSE —A  small
greenhouse may be constructed sixteen
or twenty feet long and eleven feet wide,
with benches three and a half feet wide
at cach side, a walk through the centre.
Let the house stand north-east and
south-west, and cover with a comb roof,
with hinged ventilators at either side,
so that ventilation can be secured from
the calm side of the house. If the
walk is sunk in the ground the ecaves
need not be more than two and a half
feet above the surface, requiring less
heat. Use a coal oil heater, with pipe
running aro und beneath the bench,
to distribute the heat. A house of this
kind requires but little care, and will ac-
commodate many plants

For Winter-Broosina.—Now is the
time to get your plants for winter
blooming. Get small plants of Mrs.
Hill Geranium, Lopesia rosea, Agathaea
cwelestis, Crassula  cordata, Abutilon
Mesopotamicum, Strobilanthes aniso-
phyllus, Begonia semperflorens, Begonia
Angel's Wing. Primula obconica, Droop-
ing lamana, Plumbago coccinea, Me
sembryanthemum grandiflorum and
Peristrophe angustifolia variegata.  Siart
in threeinch pots, and shift as the
plants grow till they occupy five-inch or
six-inch pots, encouraging growth rather
than flowers. Then in the fall you
will have fine large plants, all ready for
doing good scrvice i the window
garden  during winter. Most  Lf the
failures to have flowers in winter comes
from not starting in lime, or getting
plants that are nov adapted for winter-
blooming.  "tT'his note should therefore
prove a timely hint to those who are
anxious to succeed with winter flowers.

TuETUEEROUS BEGoNIA, - One of the
most satisfactory pot plants for summer
culture that I know of is the ‘Tuberous

Begonia. 1t descrves every word of praise
it has received or may yet receive.  Be
sides its handsome, thrifty foliage it pro-
duces a brilliant display of gorgeously

. beautiful blossoms from June till Novem-

ber, thus making a truly charming plant,
the delight, admiration and envy of all
beholders. Some varieties have immense
drooping blossoms, others more stiff
and erect ones, but all are comparative
ly beautiful in their bright, glowing
colors. The yellow variety will be a
revelation to those who have never scen
it

Plant the Tuberous Begonia any time
from March till June, putting one bulb
in a four-inch pot.  For soil use a good,
porous, compost, enriched with manure
and leafmould, and sce that the drain-
age 1s of the best. Do not cover the
bulb entirely over, but leave the concave
endin view.  Set the plantin the coolest
most  eventemperatured place in the
yard, on the north side of some build-
ing if possible, where it will not be in-
jured by fierce rain and wind storms,
and see that its supply of moisture is
never low. Do not, however, keep it
sopping wet, as the bulb might decay.
Treated in this manner it will Legin to
bloom in a very short time, and bear
blossoms until well into the fall, then it
prepares for its annual rest. At this
stage  the foliage grows brown and
withered, and no more buds appear.
Then the plant should be gradually
dricd off in its dish, and put into some
dark. frostpioof toom to spend the
winter.  When growth starts in the
spring repot, using tresh, new soil. The
bulb will be good for several years if it
receives good treatment.

The Tuberous Begonia may be bed-
ded out in the apen ground, and will
make a striking display, provided it is
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FLORAL

planted in a rather shady place and re-
ceives a proper supply of moisture. The
single varietics do better in the border
than the double ones, but either kind
will prove uneacelled as a pot plant.

The Gloxinia is the Tuberous Be-
gonia’s only rival, but, inasmuch as it is
not so free-flowering as the Begonia it
has not so many admirers.  However,
a well grown specimen in full bloom is
something to be proud of.— Parks
Lloral Guide.

lice oN Prants. — Lousy plants
should be laid on their sides in a sink
and the foliage wet with tea made by
steeping tobacco stems in water. The
decoction should not be very strong.
Repeat when necessary. Whale oil
soapsuds may be used for the same pur-
pose. Dissolve a piece of soap as big
as your thumb in a gallon of water
thoroughly. If the plants are in a con-
servatory or greenhouse, by all means
fumigate with the tobacco stems. A
moderate amount of smoke every other
day until the enemy is routed will not
injure the plants; then fumigate regu-
jarly twice a week.

ORNITHOGALUM  ARravicum. - The
Arabian Star of Bethlehem is without
a rival for cultivation in the window
garden or greenhouse, on account of
the ease with which it can be grown,
and the great length of time the fowers
remain perfect when properly grown and

HINTS.

cared for. The bulbs can be potted at
any time from September to January,
and should be given a compost of two-
thirds turfy loam and one-third well-
decayed manure, well mixed.  Use pots
proportionate to the size of the bulb (a
four inch or five-inch pot), and in plant-
ing set the bulbs just below the surface
of the soil, so that they will be entirely
covered. Water thoroughly, and place
in a dark, cool cellar to make root.
Then they may be removed to a light,
sunny situation, where a temperature of
50 to 6o degrees is maintained, water-
ing freely, and giving as much fresh air
as is possible.— laz4s’ Floral Guide.

SHIRLEY Porpiks. —We shall ever owe
a debt of gratitude to the Rev. W. Wilks
for the glowing beauty of Shirly Poppies
with their lovely white borders and
splashings without the black spots.

They are so fair ana bright, laughing
in the morning sunshine, bowing so
sweetly to the storm. growing without
care. 1 always carry the seed with me
and scatter beside the way, any and
everywhere 1 think they are needed.
Thin them, if they come up too thickly,
and the flowers will be of finer quality,
but not so abundant.

We all owe a double duty to mankind
now such varicties of flowers are so
abundant and so cheap. 1 buy flower

seeds for gifts for little ones instead of
sweet-meats, and they are all delighted

with their posy-beds.—M. A. Hoskixs.
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¥ Our Affiliated Societies. K

Grinspy.— On Friday evening the
12th of May, the Society at Grimsby
had their annual meeting for the distri-

bution or plants to the members.

Mr. AL Cole the Grimsby florist, made a
fine display of plants in bloom, besides a fine
collection of urns and hanging baskets, full
of ornamentat plants. The Grimsby Band
occupied the platform and gave a fine pro-
gramwme of instrumental music.  There was a
full house and great interest was tahen in the
roll call of members, as each came forward
for his collection of plants.

A beautiful May wedding took place here,
on the 1th inst., atithe houseof the Secretary
of the Ontario Association The house at
Maplehurst was beautifully decorated for the
oceision with evergreens, peach, crab apple,
and double cherry blossoms, Japan quince,
roses and carnations. The work was done
by five young lady friends of the the bride
and their work was well worthy of notice in
connection with our Grimsby Society. Miss
M. F. Woolverton, now Mrs. Mode, will inake
her home in Yarmouth, N S,

Linpsay. -TrREaTMINT oF HousE
Pranrs.  ‘The council chamber present-
ed a charming and wsthetic appearance
on Thursday night, April 2oth., when
about 100 people ranged themselves in
front of along bank of bloums to hear
Messrs.  Maxsom and  Beall discuss
matters pertaining to the care of fruit
and flowers. The magnificent speci-
mens with which Mr. Maxom illustrated
his remarks were at once charming to
see and helpful to a comprehension of
the points discussed.  Maxom’s remarks
ran somewhat as follows :

MISTARES AROUT WILD PLANTS,

Unlcss one is a close discerner he is apt to
get mistaken ideas about the way to treat
plants from watching them in their wild con-
dition. Forexampla: ferns grow in swamps,
and onc can casily imagine he should keep
his tame ferns in very wet :0il but that is nos
the case.  No ferns want much water. The
wild plant grows in the swamp but on
soil that is covered with water perhaps for
a short time but not for long and is of such a
nature that it dries out very quickly. Even
calla lilics cannot be grown in water at home.
They do live in water out-doors but it is run-

ning water and pure.  When in-doors in
stagnant water they die for the water becomes
foul. These are only two examples of how
one may be misled by wild plants unless he is
u close observer.

THE PROPER SOIL FOR POTS.

Black muck alone is not a good thing to
pot plants in. In the first place you cannot
get 1t sweet and clean unless you expose it to
the light and air for two years. Taken di-
rectly into the house it soon smells very foul.
The leaf-mold found in the hardwood bush is
one of the very best things for lightening up
the soil for plants. In England they have
men go about the parks and collect all the
leaves. These are thrown in between stone
wall or some such place and left for a couple
of years when they can be sifted. Half
bushel of soil, one peck of manure and a peck
of the mould muke a splendid mixture to put
plants in.

i

ABOUT FLOWER POTS,

Do not put & young plant into a large pot.
It Is better to have the roots come out to the
cdge than have so much soil that it sours and
kills the plant. A three inch pot is large
enough to begin with for most plants. Then
move them into one an inch larger and so on
an inch at a time.

HOW TO PUT PLANTS INTO THE POTS.

When you have the proper soil and the
proper put put a little dry grass into the Lot-
tom and then put in the plant and punch the
soil down firmly around it with a wooden pad-
dle. Do this thoroughly for if any cavities
remain the water will all run wato thom and
sour there while the rest of the soil wdl be
parched. And if the soil is loosely put in it
will be too open and the water will run
through it and do the plant little good.

HOW TO «ET THEM OUT.

Many people run a knife around between
the soil and the pot when they want to take
the plant out. There is great danger of cut-
ting the delicate roots that way. If the
plant has been properly potted it will slip out
freely if turned upside down over the fingers.
The pot may be gently tapped if neccessary.

FLOWERS NEED LIGHT.

MR. Maxsom spoke very pointedly about
keeping plants in the dark. He said there
was only one plant that will live in the dark.
Its name was sueh that it is no wonder it had
to stay in-doors. Many ladies were said to
be so particular about the sun fading their
carpets that they let the darkness fade the
flowersinstead.  He had scen many languish-
ing plants that necded only more light.
Plants do not like to be put into prison.
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ABOUT WATERING PLANTS.

Continuing Mr. Maxsom spoke on the fcl-
lowing strains: One of the chief points in
the care of plants is the watering. It should
be done with great care, too much or too
little will kill your plant. There are two
way of telling when a plant needs water, by
the weight of the pot and by the sound when
it is tapped. When it feels light or rings
when tapped the soil is dry. A damp soil is
heavy, the pot has a dull souna when struck.
Water should be poured on slowly until it
runs down into the saucer. If a plant is real
dry it may need to be watered two or three
times in succession before it is well soaked
The carpet is often an enemy to the plants in
this matter as well as in that of the sunlight.
Many a house-keeper fails to puc enough
water on their plants that are kept in doors
for fear of the carpet being soiled. It isa
question between having the carpet and your
dowers injured. It iswell to take the plants
to a sink where you can water them freely.

Some flowers are ruined for that season if
allowed to get. once thoroughly dry. The
maidenhair ferns is an example.  The rubber
plant will stand a good deal of drought.

WASH THE PLANTS.

It is important to wash plants occasionally.
Take them to the sink and with a fine sponge
bathe the leaves. They are refreshed by a
bath as well as & human being.  Be careful,
though, not to dry them in a draft or low
temperature for they are very sensitive to
chills. A little soap in the water will do no
harm. Tobacco smoke is the best remedy
for a green fly. Takea large paper bag ; put
the plant into it and close the top. Theu
make a small hole through which to inscrt the
stem of a lighted pipe. Get a smoker to
blow the smoke from the pipe into the bag.
That avoids all heat, which is injurious to
the plant. When the bag is full of smoke
stick a bit of paper over the hole and the fly
will be killed.

POTATOES FOR PROFIT.

few years of cultivation is to de-

teriorate, it beconies necessary to
have new varieties to take their places.
Most of the kinds cultivated twenty
years ago are now superseded by varie-
ties of recent introduction. In the last
half dozen years we have had a number
of new varieties of superior excellence
in all of the qualities of first-class table
potatoes. As most desirable of late in-
troductions may be named the New
Queen, Early Essex, Carman No. 1,
Carman No. 3, Banner, Somerset, and
Enormous.

From the experience of the past few
years it seems indispensable to have our
crop of potatoes planted very early in
the season, so as to have them well ad-
vanced in growth to escape the ravages

S the tendency of potatoes after a

of the potato beetle, and the blight
which usually appears in the latter part
of July or during August, and is apt to
be followed by more or less rotting of
the potatoes. Two important advan-
tages in the early crop are that the price
of potatoes is much higher than later in
the season, and the land can be nsed
for a second crop of celery or late cab-
bages with but little cost of cultivation,
thus adding quite an amount to the
yearly profits.

Another method I have practised
very satisfactorily is to plant about the
fifteenth of June every third row with
squashes ten feet apart in the row. The
potatoes being harvested early, the
squashes will occupy the land later, and
produce about as large a yield as if no
other crop had preceded them.
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SUBSCRIPTION PRICE, $:.00 per year, entitling the subscriber to mcmbershir of the Fruit
Growers’ Association of Ontario and all ats privileges, wncluding a copy of its valuable Annual
Report, and a share in its annual distribution of plants and trees.

REMIT'TANCES by Registered Letter or Post-Office Order are at our risk. Receipts will be
acknowledged upon the Address Label.

ADVERTISING RATES quoted on application. Circulation, s,o0o copies per month. A

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

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

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

DISCONTINUANCES.—Remember that the publigher must be notified by letter or post-card
when a subscriber wishes his paper stopped.  All arrearages must be paid. Returning your paper
will not enable us to discontinue it, as we cannot find your name on our books unless your Post
Office address is given. Socicties should send in their revised lists 1n January, if possible, otherwise
we take it for granted that all will continue members.

tenlturcist '

4 Notes apd @omments. &

WesTERN NEw YORK horticulturists 2000 1bs and often 3000 1bs, or five and ten
have secured the right to ship carlond  Syralsof APPIes short st S5 pe burrl, for
lots of pears and quinces in boxes and too much, under the circumstences, that
kegs as fourth-class, and in lesser 2:3’55‘,‘1';;’;“3 should Fn = what it receives
quantities, second-class. This means a
reduction over the old rates of 10 cents
per 300 pounds in car-load lots, and five

cents on smaller shipments.

THE MANCHESTER SHIP CANAL is
likely to open up the interior of England
to our fruit trade so that many fruit
merchants who have been in the habit
of buying from the great fruit brokers of
plained at the Rochester meeting, of the Liverpool, may now receive consign-
unfairness on the part of railway com- ments direct from Canadian growers at
panies in refusing to take the responsi-  reasonable freight rates. Goods are
bility of the. count of carloads of fruit being delivered at Manchester at about
packages. He says: the former Liverpool rates. Mr. R.

“IWe h&;‘c,'not one, but dozens of instances Dawson Harling, of Toronto, is the
where we load, and take our certificates of :
weights from the weigher, or our account of agent for this canal.

SHIPPERS COUNT.—Mr. Britton com-

l)ar‘:els, and the bill of lading is marked —_
¢ shippers count or tally,” except where we | Yy
ship from the largor citice, THE BISMARCK is 4 new and valuable

When the car reaches its destination the apple from New Zealand. 1t is said to

purchaser, reports it to be sn many hundred- . ; :
weight short ; they ngain furnish the city be remarkable for its early bearing, even

scale weights nd we arc obliged to pay for  grafts one or two years old carrying fruit.
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NOTES AND

The fruit is large, yellow and red, and
considered very handsome ; the flesh is
tender and mild subacid.

ArrLE CANKER. Mr. V. Paddock
writes that thc form of apple canker
which effects the trees in England is
distinct from that prevalent in America.
The former is caused by a species of
Nectria, the latter has been prevalent in
America for years, but has only recently
been identified. The data given on
page 163 are not sufficient to decide
finally upon the disease affecting our
subscriber’s trees.

A NEw WRINKLE IN SPRAYING IS
reported from California.  Some old
apple trees of Santa Barbara were badly
scale infested; and were sprayed with
pure kerosene, and immediately after
with a weak solution of caustic soda.
The oil routed the scale, and the caustic
soda then neutralized its power to in-
jure the tree.

This may be a useful hint for farther
experiment. The usual solution of soda
is 2 ounces to 4o gallons of water.

NEwW SEEDLING AppLES. Mr J. P.
Williams of Bloomfield sends us 12
samples of a fine looking winter apple,
which he says is a seedling of the old
Wax apple or Belmont. He says it much
resembles the parent only it is a better
keeper, hardier and later coming to
maturity, is thoroughly hardy and yields
very few culls; the tree is an immense
cropper, and begins bearing at a very
early age. The apple is certainly re-
markably fine in appeurance, with a
beautiful bright red cheek, and should
sell wonderfully well in an old country
market.

Mr. Williams sends us several other
seedlings as (1) seedling of Ben Davis,
(2) Seedling of Greening, quite hardy,
(3) Seedlings of the Spitzenburg.

3

COMMENTS.

Our Prant DistrisuTioN. —One of
the most difficult undertakings in hand
is to send out four or five thousand pre
miums and give each member satis-
faction. During the last two or three
years unusual care has been taken by
the Nursery from whom they are pur-
chased to give us the very finest stock
and to send it out in prime condition ;
but who can control Jack Frost, and
last winter the old ice King has gripped
our temperate clime with an icy hand,
and winter-killed many trees and shrubs
always counted perfectly hardy. When
dug and shipped the premium plants
appeared perfectly sound, the young
buds were even pushing out; but since
mailing them we have word from some
of our members that their rose and
their eleeagnus plants were apparently
drying up. ‘This must be the effects of
the rigorous winter, and is something so
beyond our control, that we do not see
how we can replace them ; we can only
ask the indulgence of our subscribers
and hope that such a misfortune will not
again occur. .

THE VALUE oF a MULCH of snow, or
of some cover crop in winter time, is
plainly evident since the severe winter
just passed. The protracted cold weath-
er in February without snow protection,
reached down deeper than usual and
destroyed many peach trees, even in the
milder parts of Ontario. Wherever the
ground was protected by a cover crop
the trees have survived, and are coming
out as healthy as usual.

Now that we are on the war path
against fraudulent fruit packing, evidence
of the gigantic extent of the evil con-
stantly accumulates.  Only to-day (May
22nd) we are in receipt of the following
lines from Mr. George Maun, Lecds,

England. He says: - “1 bought 50
barrels Canadian apples last year
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through a commission man, but a more
disgraceful lot it would be hard to find.
They professed to be xxx, but as a fact
they had been sent from Canada I
think without marks, and these were put
on in lead pencil, I think in England ;
but such goods are enough to ruin any
trade. Only one barrel seemed to have
been properly marked, and had on one
x. The apples were the veriest refuse
of the orchard—particularly small—ex-
tremely covered with black spots, and
positively nof worth the carriage paid
Jor them. This kind of dealing will
keep the Canadian apple trade back,
and I am sorry to say it is not a solitary
instance in my own experience.”

These examples are alarming, and
from the positive necessity of having a
detective at our wharves to watch such
thieves and put a stop to their villainous
practices.

SuarL we CONTINUE THE PLANT
DistriBuTION.—If our readers would
be favorable to it, we would advocate
giving up this plant distribution,
and spending the money otherwise for
the general good. It would mean a
saving of $500 more or less, which would
largely increase the size of the Journal,
and thus give each member a volume of
much increased value, more, we are sure,
to his interest than the plant we now
send him. Would our readers show
their wishes on this point by voting pro
or con on postcards, addressed to the

1

Secretary ? It would be a guide to the
Executive Committee.

RaspBerry PurLp.—Mr. W. Boulter,
chairman of our committee on the ex-
port of raspberry pulps has been over in
Great Britian interviewing jam makers
there and getting all the information he
can for our benefit. He encloses a let-
ter from Messrs Anderson and Coltman,
London England. They say: ‘Last
year, when the first fruit came in, it was
generzally expected that the crop would
be a plentiful one, and sprices ranged at
first from £18 to £20 per ton (2,240
1bs), and it was not until something like a
week that it was discovered that the
quantities would be kept short, and
prices immediately began rising by leaps
and bounds, and very soon reached £ 40
and afterwards £ 5o per ton.

With regard to the fruit itself, what
you sent us last year we consider very
satisfactory both in regard to color and
in regard to substance, but we think
that the beny might be picked when
not quite so ripe, as it is a point to have
the fruit as comparatively whole as pos-
sible, and with as little liquor as possible.
Of course it is understood that no addi-
tional water should be added, and that
the fruit must be pure unadulterated
fruit, with the stalks taken out, and no
sugar or any other substance in it; and
nothing should be used in the way of a
preservative, either salycilic or boracic
acid, or anything else of this nature.

ATERES
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¥ Question draler. K

Growing Chrysanthemums.

1094. Sir,—Would you please give me
some hiats for growing chrysanthemums,

If our correspondent will turn up our
report for 1897 he will find an excellent
article by Prof. Hutt, on this subject.
The following brief hints are given by a
Canadian florist :(—

During the past decade, the chrysan-
themum has been and still is the most
popular of all fall blooming plants, and
is properly called * Queen of Autumn.”
Coming into bloom as soon as the
dahlia is over, its flowers last throughout
November ‘and early December, if the
plant is properly prntected from freezing.
The culture is very simpie, as they grow
freely in any rich, well-drained soil
whether of a clayey or sandy nature’
Young plants should be secured in May
or June and planted if possible, on the
east or south side of a fence or build-
ing, that they may easily be protected
from cold, freezing winds in autumn.
The plants should be cut back early in
July, and again each two or three weeks
afterward, until early in August, when
the shoots should be allowed to grow.
By this time each plant should present
a well branched and stocky appearance.
The plants must of course, receive
thorough cultivation throughout the
summer, and the surface of the ground
never allowed to get hard or baked.

If these few directions are observed, a
magnificent display of chrysanthemums
will be bad in the fall after all other
flowers have ceased blooming.

The chrysanthemum is one of the
finest fall blooming plants for the house.
Young plants secured in May or june
should be lifted into larger pots from
time to time, until five to seven inch

pots are reached, according as the grower
desires. If cut back, as above instruct-
ed, large stocky plants can be had ia
the house in full bloom throughout the
autumn months. Few realize that
amateurs can grow large blooms of
exhibition quality ; yet this can be done
by growing plants to a single stem and
removing all but the terminal bud. In
growing chrysanthemums in pots, they
can be placed in frames or among other
flowers, but the most satisfactory way is
to plunge the pots to the rim in the soil,
thus causing less danger of drying out,
and requiring much less attention.
They must, of course, be watered dur-
ing dry times, and the plants should be
turned immediaiely before watering, at
least once in two weeks, to prevent
rooting through the pots under the soil.

The principal enemy to chrysanthe-
mum culture is the black fly, which is
easily kept in check by frequent applica-
tions of tobacco dust or spraying with a
solution made by boiling tobacco stems
in water. This solution should be
about the color of strong tea.

BEven the tender varieties of chrysan-
themums can be kept over with good
results, by covering the plants outside
with pine branches (or other materia
that will not harbor mice) to the depth
of one foot to prevent frequent freezing
and thawing. Chrysanthemum plants
grown in pots can be placed in the
cellar after they are through bloomingl
and by not watering, except when abso-
lutely necessary to prevent shriveling,
will be in excellent condition for plant-
ing the following spring.

Apples for Home Use and Market.

1095. Sig,—] see in the May number
two questions asked and answered, but along
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the line I would advige. The first is No. 108!
wat rariety of apples to set 3 your advice
would surely mislead a great many as 42
summer and fall apples are altogether too
great a percentage in 100 trees.  The Wealthy
that you advise setting 20 trees of has not
proved to pe a winter apple in this country
but carly fall, contrary to what we bought
and sold trees for. 1t is a Minnesota produc-
tion and keeps fairly well there but all that*
have them bearing here will bear me out in
this and in many cases with much regret
that it is a poor keeper. In place of these,
if you want a red apple, set Baldwins, if not
too far north as the trees are not as hardy as
some others and don’t be afraid to set the R.
1. Greening as it is hardy, a fair annual bear-
er, and has goud quality, and that always
tells when you get strong competition.
Then again unless B. J. P. is close to a good
market ten  Duchess Oldenbnrg is  fab in
excess of what any family could use; two
trees of these would keep 1. J. P. and grand-
children agoing as long as they will last, as
they ripen before the fall apples, and right
here I might say don’t miss setting two yel-
low Transparent in place of a Barly Harvesy
as it is onc of the best bearers and beats
everything for pie and sauce.
Question 1082—8py on T'alman Sweet.

In answer to i J. P, I have had sixteen
years experience and observation in grafting
Spy oa'Tolman Sweet trees and can recommend
it. There is no hardier stock than the Tol-
man among our old varieties which is a very
important point, and the growth is similar to
the Spy and it certainly makes the Spy more
inclined to annual bearing and much younger.
It makes the fruit somewhat lighter in color
as it takes some of the sweetness and color
from the original tree. Greening and Bald-
win do well on Talman but I think Kings
are too fast a grower for top-grafting on
them.

G. H. CavaniLy, Nurseryman, dlymer,

We appreciate all that our friend Mr.
Caughell writes, and ten years ago we
would have replied in a similar strain ;
indeed, now, we would do so, for an in-
quirer who is not conveniently situated
for an export business.

But for the up-to-date fruit grower, who
can ship to the seaport ina cold storage
car, our advice is all right. The sum-
mer and fall apples, such as :Astracan,
Duchess, Gravenstein, Alexander, Blen-
heim and Wealthy, have proved for two
years ast most profitable varieties for
export. Of course, they were in cold
storage almost from the time they were
harvested until the time they appeared
on the consumer’s table in Great Bri-

tain. From Mr. Pearson’s letter we did
not take it that he wanted winter varie-
ties ondy for shipping, if earlier varieties
were desirable.

Mr. Caughell recommends the Bald-
win and the Greening. These are the
varieties we always recommended, as the
best commercial varieties, until the ex-
perience of the last few years has shaken
our confidence inthem. In the Niagara
district, at least, the Baldwin has been
unproductive for ten or twelve years
past, with the exception of 1896, when
we had a surplus, and a glut in the
apple market

If the Baldwin would yield such crops

as it did of old, it would still be the
very best variety to plant for profit.
t  The Greening is another fine apple
and probably should have a prominent
place in our list. It is usually a pro-
digious bearer each alternate year, but
it has a poor color, and has rerently
become subject to apple scab. No
doubt Bordeaux will control this fungus
and we may wisely plant Greening again
for profit.

For farmers who cannot take time to
harvest and pack fancy summer and fall
apples for shipping, we would give quite
a different list for market, perhaps the
following : Blenheim, Wealthy, Green-
ing, Baldwin, Cranberry and Ontario.
The two first are late fall varieties, but
can be shipped away about October 1st,
along with the winter varieties.

A Fine Seedling Dessert Apple.

1096, Sig,—Isend you te-day (May 4th)
by sample post, a seedling apple. I have
fruited it for years, and sold it in Qwea Nound
the middle of .June in as good condition as
they are to-day. They are by all odds the
best keeper of any variety I have.

Jas. W. Grany, Anna, Ont.

This is a very uice apple, of medium
size, oblong, of a beautiful golden yellow
color, and of excellent quality as a table
apple. Probably a little on the small
side for a profitable commercial apple.
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