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A Lesson for the Weak,

Do you see that locomotive engine standing on the side-track ? Something has
broken down about it. There is not a hiss of steam from its valves ; it is still and cold
as a dead whale on a beach ; it ean’t draw a train ; it can’t even move itself. Now, tell
me. Do you believe that any amount of tinkering and hammering at it would make it
go? Not a bit. Nothing on earth will make it go except steam in the boiler, and even
that won't unless the engine is in order. Everybody knows that, you say. Do they?
Then why don’t they act on the principle in every case where it applies ?

Here is such a case. Writing concerning his wife, a gentleman says: ‘-In the
autumn of 1880, my wife fell into a low desponding state through family bereavement.
Her appetite was poor, and no food, however light, agreed with her. After eating she
had pain and tightness at the chest, and a sense of fullness as if swollen around the
waist. She was much troubled with flatulence, and had pain at the heart and palpita-
tion. At times she was so prostrated that she was confined to her room for days together,
and had barely strength to move. '

‘“ At first she consulted a doctor at Ferry Hill, but getting worse, she went to see
a physician at Newcastle, The latter gave her some relief, but still she did not get her
strength wp ; and after being under his treatment for six months she discontinued going
to him. Better and worse, she continued to suffer for over a year, when she heard of
Mother Seigel's Curative Syrup. She began taking it, and soon her appetite revived
and her food gave her strength. In a short time she was quite a new womsan. Since that
time {now nearly twelve years ago), I have always kept this medicine in the house, and
if any of my family ail anything a few doses puts us right.—Yours truly, (Signed) George
Walker, Grocer, &ec., Ferry Hill, near Durham, Oct. 25, 1893.

Woe call attention especially to those words in Mr. Walker’s letter which are printed
in italics. You can pick them out at a glance. They show how fully he understands
where human strength comes from—that it comes from digested food and not from any
medicines the doctor or any one else can give us. Let us have no mistake or confusion
of mind on this important point.

For example, Mrs. Walker was ill with indigestion and dyspepsia. Her symptoms,
and how she suffered, her husband tells us. The disease destroyed her power to obtain
any strength from food, and Nature suspended her appetite in order that she might not
make bad, worse by eating what could cnly ferment in the stnmach and fill her blood
with the resulting poisons. The only outcome of such a state of things must be pain
and weakness—weakness which, continued long enough, miwst end in absolute prostra-
tion and certain death.

Well, then, she failed to get up her strength under the treatment of either doctor.
Why? Simply because the medicines they gave her—whatever they may have been- -
did not cure the torpid and inflamed stomach. If they had cured it then she would have
got up her strength exactly as she afterwards did when she took Seigel's Syrup. But
the trouble is this : Vledicines that will do this are rare. II the doctors possessed them
they would use them, and cure people with them, of course. Mother Seigel’s Syrup is
one of these rare and effective medicines. [f there is another as good the public has not
yet been made acquainted with the fact, Dut even the Syrup does not impart strength ;
it is not a so-called * tonic;” there is no such thing. "8 (the Syrup) cures the disewse,
drives out the poison, repairs the machine.

Then comes the appetite (all of itself) and digestion and strength. You see the
order—the sequence. Yes. Well, please bear it in mind. The mechanics set the
engine in order ; then the stoker gets up the steam.

And of the human body—the noblest of all machines--Mother Seigel’s Syrup is the
skilled mechanic.
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Creck for a naturally beauti-
ful section where fruit gar-
dens abound and the scenery
is most picturesque. We
would humbly suggest a
change to some more euphonious and
appropriate name, if the owners of land
in that section ever expect a boom in
landed property Having an hour to
spare, while waiting for the Buffalo train,
we climbed the mountain and secured
some fine views of the pretty country
below.  In one direction lay Stony
Creek, with its power house for the H.
G. & B. electric road, and its beautiful
orchards, reaching away to the shore of
Lake Ontario ; and in another a distant
view of Burlington Bay, Burlington
Beach and Burlington Heights, and near
at hand the famous battle field of 1812,
where a few Canadian Militiamen routed
a camp of American soldiers who fled
to Niagara, leaving behind camp-kettles
ammunition, and many other articles
now treasured by the antiquary as relics
of that war.

The bridge at the right in Fig. 1162
marks a ravine which is the entrance to
Stony Creek DPark, eight acres in extent,
now bemg improved by the Davis Bros.
In it is a beautiful fall, which, though
small in width, yet in height is said to
rival Niagara. Fruit land here is very
valuable, especially since the H. G. & B.
trolly has been built, For instance a
nice orchard of 23 acres to the right of
the bridge, planted to peach and fruit
trees with house and barn, is held at
$5,500, and generally speaking fruit
land is worth from $:50 to $300 per
acre.

From Stony Creek and Winona, the
T. H. & B. creeps up the mountain,
showing below the most charming views
of orchards and gardens of peaches,
plums, pears, apples, grapes and small
fruits, such as cannot fail to ateract the
attention of the great travelling public
to the advantage of this section for that
department of agriculture.

The country from Winona to Fenwick
is uninteresting, but the drive of four
miles from Fenwick to Fonthill reveals
acres of as good garden land as can be
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STONY

- -

found anywhere. which only needs better
shipping privileges to he ranked as first-
ciass fruit land. Ewven as it is, with the
G. T. R. six miles distant, and the T.
H. & B. four, large acreages of peach
orchards and small fruits have been
planted, and give excellent returns, for

there is no finer peach soil in Canada.

CRELEK AND FONTHILL FRUIT GARDENS.

Fontimnn FRUMT GARDEN:

1162,

K.

The country about Fonthill is rolling
and near by is the highest point of the
Niagara Peninsula, an elevation whence
at times lakes Lrie and Ontario are both
discernthie.

Our frontispiece shows a view from
near Fonthill, looking north east, with

Mr. E. Morris, the nurseryman, in the
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STONY CRELEK AND FONTHILL FRUIT GARDENS.

foreground, and just below some of his
nursery stock, while in the mid-distance
Thorold and to the lteft St. Catharines
is barely distinguishable.

A visit to Fonthill would be incom-
plete, if it did not include the Fonthill
Nurseries, the most extensive in the Do-
minion, covering in all, about joo acres

tain ash, in the middle background a fine
hedge of Spirea Van Houtti, and on the
right one of Norway Spruce, heautifully
trained, and in the reara rowof Pyramidal
Arbor Vitae, which is adapted to become
a beautiful ornamental hedge. On the
left is seen a variegated Dogwood, I'aul’s
Double-flowering Thorn, and a Scotch

Fra, 1163, —PxoxIE:, NUEWAY SpRUes HEbGES axp OFFicks, rroy PioTo.

ry Miss Mapern F.

of ground. Desiring to see the rose
plantation, then in their full glory, we
visited these nurseries, and were very
curteously treated by the proprietors,
Mr. W, E. Wellington & Mr. E. Morris,
who furnished carriages for carrying the
writer and his assistant, with accompany-
ing cameras, through their grounds.
The entrance({Fig. 1164)}is very pretty,
having on the right a fine Weeping Moun-

WOoOLVERTOX,

pire. Driving in past the greenhuuses
and offices, we passed some large gar-
dens of beautiful preonies of all colors.
A snap from this point looking back
toward the entrance with a Norway
Spruce hedge near at hand, was too
good tomiss (Fig. 1163). In addition to
the trees before mentioned it shows a fine
(ut leaved Weeping birch near the office.

trom here we were driven through
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STONY CREEXN AND FONTHILL FRUIT GARDENS.

Froa.o 1164 -=ViEw op ENTRANCE T0 GROUNDS.

Fie. 1165, —View oF Brock or Peack TREES WITH (GANG OF Hokrs aT Work.
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STONY CREER. AND FONTHILL FRUIT GARDENS.

Fia. 1166. —ANNIE DE DIESBACH.

great farms of nursery stock, and were
shown a single block containing 3o0,-
ooo beautiful apple trees of salable
size, another of 50,000 plum trees, an-
other of 100,000 fine peach trees and
another of Go,o00c cherry trees, etc., all
in the most excellent state of cultivation,
One view of a block of 46,000 peach
trees with gang of hoers at work is
show in Fig. 1165.

Must our Canadian fruit growers plant
and grow all these trees and place all
the fruit they bear in the market to com-
pete with that now being grown? we
asked, naturally feeling anxious lest the
markets will soon he more than glutted
with fruit. **Yes, said the owner, they
must plant them.” In one respect we
were compelled to acknowledge that the
tree agent was a public henefactor. By
his persistent efforts, and gifted tongue,

many meritorious varieties of trees are
at once introduced into general cultiva-
tion, that otherwise would not have been
known for decades of years.

The rose block was a charming sight ;
50,000 plants in one block, of all the
most desirable hardy varieties! Pro-
minent among the white varieties we
noted Madame Plantier, Coquette des
Blanches, Coquette des Alps, and Mar-
garet Dickson, the latter especially beau-
tiful, with flesh-colored tint in centre.

Of red varieties, we noticed Francoise
Levet, cherry rose of medium size, of
Paul Verdier style. one of the hardiest ;
l.a Reine, very hardy, somewhat fra-
grant, glossy-rose; DPaul Neyron, the
largest of all roses, many of the blooms
measuring seven inches in diameter ;
and Auanie de Diesbach(Fig 1166)one of
very best pink. Three varieties of red
roses much resemble each other, viz..
General Washington, Charles Lefebre
and Sir Garnet Wolseley.

Of dark red varieties of course Baron
de Bonstetten takes the lead, but Jean
Liabaud, a seedling of it, is a lovely rose
and competes with it for the first place.

K, 1177, —-Avcusta MIE.
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BEAUIIFYING

Augusta Mie is another fine glossy
pink rose, raised from la Reine : a little
tender for an H. P. At Fonthill it suc-
ceeds admirably.

One of the most interestingroses in the
collection is the Crimson Rambler (Fig.
1178) which is an astonishing bloomer ;
though not large, nor very double, the
clusters of bright crimson flowers are
very large and the growth very vigorous,
making it quite a good climber. It is said
that as many as three hundred blooms
have been counted in one cluster !

We have mentioned just a few of the
many charming varieties that came un-
der our notice, of many of which we
have taken excellent photographs, but
lest we weary our readers with this
article, we reserve detailed description
until some future issue of this journal.
The day’s excursion was a delightful
one, and we reached Grimsby via St
Catharines and G. T. R., after an absence
of just twelve hours.

BEAUTIFYING

N onue of the suburbs of Davton, Ohio,
an association has been formed for
the purpose of beautifving the strects,

the unimproved property and the public
grounds by proper planting, by promot-
ing a general interest in gardening, and
by systematic efforts to abate nuisances
and to control the location of houses so
far as possible. Lectures are given, with
views, to show how house surroundings
can be made attractive, and the newspa-
per reports say that this part of Dayton
has shown marked improvement in its
appearance.  Prizes are offered by the
association for the best example of plant-
mg i individual grounds, together with
the condition of the roadways, gutters,

THE

THE STREETS.

Fia, 1178 —Crivsox BAvipLeR,

STREETS.

curbs. sidewalks and general appearance
of the houses. Prizes are also offered to
boys for the best vegetable vardens, as
well as prizes open to hovs and girls for
the best kept back yvards, whether planted
with Howers, shrubbery, climbers or [LATEN
Photographs are to be taken of the ex-
amined gardens, with particular sections
and decorations of the streets entered in
competition, and a neat pamphlet has
been pnblished containing views of the
prize winning grounds last year, and also
embodying good advice about  tres,
shrubs and climbers, with the methods
of planting and caring for them.—Gar
den and Forest,
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THE ONTARIO APPLE, AND

ITS ORIGINATOR.

Fri. 1179 —Mgr. CHarLes

£ have already referred so

often to the Ontario apple,

that it may seem super-

fluous for us to again bring

it before our readers. We have only

one excuse, and that is, the desire of

placing side by side in this Journal, both
the apple and its originator.

More than a decade of years has now

elapsed since Mr. Charles Arnold, of

Paris, was among us, the honored director

Ausone, Pakis, Oar.

for division No. 9. For over fifiy years
he had conducted the Paris Nurseries,
hut his attention was by no means con-
fined to narrow commercial lines, indeed
a very large part of his time was given
to originating new varieties, a work often
unappreciated by the world, though often
of the greatest service to it.  According
to Mr. Beadle the first efforts of Mr.
Arnold in the line of hybridizing were
made with the grape; crosses were
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THE ONTARIO APPLE AND ITS ORIGINATOR.

Fra. 1180, —Tug O¥TARIO APLLE.

made between the Vinifera of Kurope
and the .Estivalis of this Continent,
producing among others the Othello,
Cornucopia, Autuchon, Brant and Can-
ada, varieties much esteemed in France,
but not so we!l adapted to this climate.
He also experimented with raspberries,
peas and other plants, hut his crosses of
the apple have been of more value to us
than any other of the fruits; one of which,
the Ontario, is already counted as one of
the first-class Canadian
commercial varieties for
export purposes. [ts
merits are its early and
and abundant bearing,
the even size of the
fruit, and its excellent
quality, all of whict
might be expected from
its parentage, viz :
Wagener, crossed with
Spy. At our Bay of
Quinte Station it has
been tested for many
years, and found to give
abundant crops of fine
fruit, but in the vicinity

of Peterboro, and sections
north of that point, it can
scarcely be said to be
hardy.

The tree is moderately
vigorous, and an early
bearer ; and the fruit is
large, often much larger
than our engraving which
is from a photograph of
an average sized speci-
men.

“For a more detailed
description of this apple,
we refer our readers to
the report of the Lxperi-
ment Stations of Ontario,
just published Ly the De-
partment of Agriculture
at T'oronto.

This rcport is unique, in as much
as it is undertaking a work never
before attempted by any experiment
station, viz.: An illustrated work des-
cribing in a permanent form the fruits
of the country.  When completed
this work will be of the greatest value
to Canadian [ruit growers

Fre. D181 —SEcTIoN oF ONTARIO AFPLE.
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CONVENIENT ORCHARD LADDERS.

Nol.

At
i,

-

Fra, 1182,

SUPPLY of convenient ladders
is absolutely essential to the
orchardist ; and these should
be provided in good time be-

fore the hurry of fruit season. For
apple and cherry picking, the ordinary
ladder of cedar poles with oak or hickory
rounds is best. At Maplehurst we use
various lengths, from 18 to 3o feet, but
the most generally useful are those
about twenty feet in length. The longer
ones are needed for old apple trees, but
need two persons to raise them, and must
be handled with great care, or the ends
will be soon broken off.  Any carpenter
will make these ladders for about 1o
cents a foot. For peaches, plums, and
dwarf pears the ordinary ladder is not
very suitable unless provided with a
tongue as shown in Fig. 1182 (1) as
described by Farm and Home.

The dotted lines represent guards or
fenders. Their use is to prevent the

tree limbs from catching on the end of
the ladder. They are made of the
stiffest wire. The upper ends are stapled
to the tongue and the lower ends termin-
ate in hooks which fasten into staples
driven into the side pieces on the out-
side. 'The uppermost two rounds are
close together and are made to slip out.
Two corresponding holes in the lower
end of the tongue receive these rounds
when put in place. Pins of wire with
bent heads are put through the move-
able rounds and one of the side pieces,
also through the second round and
tongue, to hold all in place. The ton-
gue can be taken out when the ladder
is required for common use.

No. 2 is made on the same principle,
but is shorter. In this the lowest round
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CONVENIENT ORCHARD LADDERS.

is five feet long, and the tongue is revers-
ed. Itrests on the under side of the
topmost round, the second round pass-
ing through the second hole. The
tongue is then drawn back until it
cramps between the rounds, and it is
fastened there by hooking the wires to
staples driven into the side pieces at the
proper distance down. The wires then
acts as braces. When standing, the
ladder forms a tripod. A piece of wood
usually has to be fastened to the side of
the iongue where it touches the top
round, to give sufficient spread. If
these ladders do not stand too slanting,
a twig the size of one’s finger projecting
from a limb is sufficient to hold them
inplace. The short ladder will not stand
well if over eight fect long. It is used
to pick fruit from the lower branches,
and the tongue can be extended or
folded, as most convenient. It isa good
step-ladder for any purpose.

Fig. 1183 shows a ladder, somewhat
similar to the last in use in gathering
dwarf pears ; such a ladder is most con-
venient in such a case for often the
young growth toward the top would not
support an ordinary ladder.

For very low trees a stout step-lad-
der such as is shown in Fig. 1184 is
useful, but a little heavy for carrying
about.  For small gardens where a first.
class ladder is wanted, and expense is
not the first consideration, we commend
Harvey’s Portable Step ladder, illus-
trated on page g7. If the land is at all
level, and free from bushes, it can he
wheeled about from tree to tree with
perfect ease. We have not figured the
ordinary step-ladder, because it is for
sale everywhere.  The great considera-
tion with most of us is to have the step-
ladders light enough for carrying about
the orchard, and strong enough to
endure a great deal of abuse

s ¢ N
/ PO
i .
s cem e

- »
Fre. 1184.—-STEr Lavpen.

GOOD OUTDOOR WHITEWASH,

The following recipe for whitewash.
ing was at one time sent out by the light-
house board of the treasury department.
It has been found, by experience, to do
well on wood, brick and stone, and to
give almost as good satisfaction as oil
paint, being made cheaper.

Slake one half bushel unslaked lime
with boiling water, keeping it covered
during the process. Strain it, and add
a peck of salt, dissolving in warm water ;

three pounds ground rice pu* in boiling
water, and boiled to a thin paste ; one-
half pound powdered Spanish whiting,
and a pound of clear glue, dissolved in
warm water ; mix these well together,
and let the mixture stand for several
days. Keep the wash thus prepared in
a kettle of portable furnace, and, when
used, put it on as hot as possible, with
painters’ or whitewash brushes.—N. Y,
Farmer.
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Fre, TI85.—W., E. WELLINGTON.

W. E. WELLINGTON, ESO.

E are glad to be able to give place
in this number to a picture of our
President for the current year,

viz.: Mr. W. E. Wellington, of Toronto.
This gentlemen has been long associated
with us on our Board of Directors, and
has already been energetic in forward.

ing the best interests of Canadian horti-
culture. We are much indebted to him
for the excellent provision for fruit
growers now afforded at the Industrial
Fair. Ior an extended sketch of Mr.
W. E. Wellington, we refer our readers
to Volume XV of this journal, p. 11.
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GOOSEBERRIES—ARE

OOSEBERRIES are not very pro-
fitable in Canada. Perhaps if we
could grow the immense English

berries, they would bring us some money,
- but they mildew so badly we cannot,
except in several favored sections with
northern exposure.  Large berries bring
a good price, but small ones are poor
sale.  On the 25th of June we shipped
zo eight-quart baskets of small goose-
berries to Toronto, and they were sold
at from roc. to 12¢. a basket ; justabout
enough to pay for the picking! They
yield well, the bushes giving about
fifteen quarts each, but what advantage
is that, when the selling price does not
cover the expenses ?

Fre, 1186 —-Tiur Dowsina,

Some years ago we made a beginning
in mildew-proof kinds with Houghton’s
Seedling, a variety originating in Massa-
chusetts, but too small for profit. Then
came Downing and Smith’s Improved,
both seedlings of Houghton, the latter
raised in Vermont, the former in New
York State. The Downing (Fig. 1186)
is the best of these American varieties
and very productive, but still not big
enough to be grown very extensively in
a commercial way for profit.

THEY PROFITABLE?

Fie.—1187, Tue Pragrc.

Another variety, the Pearl, is now
being pushed upon the fruit growers’
attention by both American and Cana-
dian nurserymen, and sold at a compat-
atively high price. This berry, like the
Downing. is mildew proof and exceed-
ingly productive. But is it any larger
than it is when heavily loaded, and is it
big enough to bring a paying price in the
markets?  We wait the reply of our
experimenters.

In this connection, the iollowing ex-
tract from Bulletin 114 N. Y. Experiment
Station will be of interest to our readers.

For marketing green the Euvropean
varietics are to be preferred, as they
reach salable size somewhat earlier than
do the native varieties, and this usually
means a somewhat better price. During
the season of 1896 the prices per quart
ranged from 1o cents to 3 cents, the
better prices being given for the early
marketed green fruit and for the extra
large ripe fruit.
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GOOSEBERRIES—ARE THEY PROFITABLE.

In quality the best American sorts
are superior to the best foreign sorts,
as they have a much thinner skin and
more delicate flavor; but fruit preserv-
ing establishments seem to prefer the
LEuropean varieties, probably because
the jam made from them corresponds
more closely to the favorably known
product put up by English firms.

Though so much larger-fruited, the
foreign varieties are not as productive
as the natives, nor have they proven
quite so hardy. Large growers report
yields from the standard American va-
rieties of from half a ton to as high as
four tons per acre

Industry is one of the best of the
LEuropean varieties, as it is a strong
grower and one of the most productive.
Its fruit is medium to large in size, peat
shaped or roundish oblong, smooth or
nearly so, dark red, mild sub-acid or
sweet, of very good flavor, and an ex-
cellent fruit for marketing green.  Like
the other foreign varieties it often suf-
fers quite seriously from mildew, unless
preventive treatment is given. Crown
Bob is another excellent variety for the
early market, though it is not as ctrong
a grower nor as productive as /ndustry.
Its fruit resembles Zudustry in color, is
smaller, nearly round, almost sweet and
of good quality. Lanrcashive Lad is a
vigorous variety and suffers but slightly
from mildew. Its fruit is medium to
large in size, nearly round, almost wine
colored, slightly hairy, sub-acid or nearly
sweet and of good quality. Wellington
Glory has proven most productive of
the Luropean varieties fruited at the
Station for four years, and has usually
escaped much injury from mildew,
though it occasionally suffers severely.
The fruit is of an attractive pale yellow,
medium to large, oblong, smooth with
slight bloom, sweet and good. Deminion
is a new variety of promise, as it is vig-

orous and seems productive.  So far it
has not mildewed. The fruit is large,
varving from round to oblong, pale,
greenish white, nearly transparent and
thin-skinned for a berry of foreign type.
Triumph, while not as productive at
the Station as Hellington Glory, seems
one of the most desirable of the green
or yellow fruited varieties. The bush
is a strong grower and quite free from
mildew, though occasionally showing a
considerable amount of the disease.

For home use as well as for market
gooseberries should be given shallow,
clean cultivation, and should not be
allowed to struggle along as best they
may in a fight for food with grass and
weeds and shrubs. If planted in fairly
fertile, well-drained soil of almost any
sort, given a show against weeds and
other enemies, and fertilized well after
they begin to bear, they will return gnoa
crops of fine flavored fruit

PruNinG.—Two systems of pruning
are used, one producing the tree form,
which is common in England and is
adapted to well cultivated gardens; the
other, the bush form, Figs. 1188 and
118g, which is preferable for general cul-
ture, as its productive life may be indefi-
nitely extended.

Fre, 1188. —INvusTry,
{Bush form, before pruning ; 9 years plauted. )

Grown in tree form the plants produce
no suckers ; if accidentally broken off,
they are destroyed ; and when the bushes
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GOOSEBERRIES—ARE THEY PROFITABLE.

Fra, 1N, —The same after pruning.

become unprofitable, as they are Jiable
to do after producing five or six good
crops, no restoration is possible. T'o
grow gooseberries in this form, it is

merely necessary to rub off all buds or |

eyes from the below-ground part of the
cutting. Onbly one main stem will be
formed, and the top may be easily
shaped and preserved by cutting back
the new shoots each year 1o about three
buds, and removing weak or superfluous
branches.

With the bush form, new, vigorous
canes are constantly springing f{rom
below ground, and stand ready to take
the place of any worn-out stalk and to
maintain the productiveness of the par-
ent bush.  Five or six canes. including
the new ones, should be left in each
bush, or even more if the variety be
one with slender canes.  Little pruning
will be necessary for two or three years
after planting, except to clip off the
ends of the shoots to favor development
of the fruit spurs along the cane.  The
upper buds frequently grow so strongly
if this is not done, that the lower ones
fail to start, and the fruit is nearly all
borne toward the end of the canes, and
its weight forces them to the ground.
Besides this ‘‘heading in” weak or bro-
ken, or too vigorous branches, old canes
and those too close to the ground,
should be removed. The centre of the
bushes need not be kept open to the

sunlight, as the fruit may become
scalded if not shaded by foliage, but
free circulation of air underneath the
branches should be promoted.

Diseases —The worst disease attack-
ing the native gooseberry is /Jeaf spof,
a parasitic disease due to a fungus
which causes spotting of the leaves and
consequent weakness and defoliation,
It can probably be successfuily treated
by spraying once with Bordeaux mix-
ture, before the fruit begins to grow,
andresuming the applicationsin midsum-
mer, after the fruit has been picked and
is not in danger of spotting by the spray.

Mildeww affects most seriously the
European gooseberries and their seed-
lings, and has almost prevented the cul-
tivation of the species in America.

It can be largely prevented by plant-
ing on well-drained soil, in high loca-
tions, where good air drainage will
promote rapid evaporation of dews and
rains, and where circulation is not hin-
dered by tight fences, windbreaks, groves
or buildings ; by shalloze cultivation, to
keep the soil light and dry and free
from weeds; by pruning, to give the
air currents free access ; and by spray-
ing with fungicides. The best fungicide
fur this purpose is probably potassium
sulphide, as Bordeaux mixture is liable
to spot the fruit and decrease its market
value  Spray the bushes thoroughly
as soon as the buds begin tn open, and
every ten days thereafter until the fruit
is nearly ready to market, using 2 solu-
tion of 1 pound of the potassium sul-
phide in 32 gallons of water.  If heavy
rains immediately follow the spraying,
repeat the application, and each time
use great care that all parts of the foli-
age are reached by the spray. 1f leaf-
eating insects are present, the poisons
which are fatal to them may be added
to the spray and a double protection
secured.
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GO0D POINTS ABOUT PEACHES.

ConcLysions.—If the grower wishes
a hardy, productive, mildew-resistant
gooseberry, with thin-skinned fruit of
good quality and delicate flavor, let him
select one of the American varieties,
such as Downing, Houghton or Pale
Red. If he is prepared to fight the
mildew, and wishes to grow for market
a large early berry, or late fruit of strik-
ing size and uncommon color, the

European sorts like Industry, Crown
Bob or Wellington Glory are 1o be pre-
ferred.  Whatever varieties may be
selected, plant the bushes on good soil,
give them plenty of room and rich food,
keep down the grass and weeds by shal-
low cultivation, prune out the useless
wood, let in the light and air, destroy
the worms and prevent the mildew.

GOOD POINTS ABOUT PEACHES.

HE essential elements of success
with peaches are: 1, seed from
natural pits, free from any taint
of disease, with equal care in

getting buds; 2, healthy trees, planted
on high, dry land, where no peach trees
have stood before, with moderate, clean
culture up to July, yearly (not afterward)
50 as to secure only well ripened wood
in autumn; 3, the yearly application of
some perfect manure potash included.
These things are all important.

There are a few other points which I
desire to emphasize : First, the practice
of moderation in the early years of a
peach orchard, to be followed after
maturity by very liberal management.
Second, never let an orchard bear a
breaking crop ; a muderate crop of large
peaches is more valuable than a very
heavy crop of small peaches ; besides it
is far less exhausting. Again, the prac-
tice of cutting back the branches so as
to reduce the numbet of blossoms helps
the matter of thinning and promotes a
growth of more new, vigorous weod to
bear fruit the succeeding year.

Last spring I made an application of
600 lbs. per acre of fish and potash, to
each ton consisting of 1400 Ilbs. of

ground fish and 600 lbs. of potash. My
leading object was to plant between
the peach rows strawberries for plants
and fruiting, but the effect tpon the
eight-year-old peach orchard was ex-
cellent.  The fruit upon these trees was
perhaps as fine as T ever had, and the
growth and promise next year are the
best. This was only a part of the
orchard, and I seriously regretted that
it had not been over it all. From this
experience and what I have observed
elsewhere, I have no hesitation in
recommending some quick-acting nitro-
genous fertilizer in connection with the
other elements in a mature or declining
peach orchard.  Another practice popu-
lar in Michigan and undoubtedly bene-
ficial, is the early sowing of rye in
August to serve as a winter mulch, and
in spring to be turned under as a
manure. With our occasional warm
spells in winter, the use of some means
to act as a mulch, and thus maintain a
uniform condition of temperature in the
soil, cannot be overrated. 1 saw in
Tennessee some peach orchards mulched
with straw for the same purpose, cer-
tainly a reasonable practice. —P. M.
Augur, m Farm and Home.
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THE FAMEUSE APPLE.

HE Fruit Growers’ Association
of Quebec met at Howick, on
the 27th of January. There
were present a large number of

prominent members, among them the
Hon. S. Fisher, R. ]. Shepherd, R.
Brodie, J. M. Fisk, J. C. Chapais, and
Messrs, Craig and Shutt, of Ottawa.
Mr. Shepherd read a paper on the
apple crop of the Province of Quebec,
in which he made the following refer-

during the greatest glut ever known in
that market. London seems to be the
best market for No. ¥ Fameuse, if
packed with care, either in barrels or
cases. Of course I prefer the case
package for my special trade, as the
fruit arrives on the other side in much
better condition.  Just as the Newtown
Pippin commands fancy prices, even in
such years of plenty as last (prices
reaching 25s to 28s. per barrel), for no

F1c. 1190. —FAMEUSE AFPPLE,
(From a pencil drawing by Harold J ones, Maitlaud.)

ences to the Fameuse apple. The
quality of the Fameuse was excellent
last season, where any attempt was
made to spray the trees. Perhaps more
Fameuse were exported and sold in
Great Britain, last season, than ever
before:  Sold under the name of
“Fameuse,” too, they brought better
and higher prices than the Western
“Snows.” When Fameuse were picked
and barrelled early, and shipped immedi-
ately, they arrived in fair condition, and
netted fairly good prices in London,

other reason than because the Newtown
Pippin is a fashionable apple with the
fashionable people of London ; so is it
possible, if “ La Fameuse ” (which, in the
opinion of those who know both apples
well, equals, if it does not surpass, in its
season, the former), if put on the Lon-
don market in its best condition, will
command equally good prices when it
too becomes a “fashionable ” apple. 1
believe there is a large trade to be
worked up by exporting our Quebec
Fameuse to London, and that in time,
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THE FAMEUSE APPLE.

as the taste for it increases in that
metropolis of the world, so will the
demand and the prices increase. Never
has “La Fameuse” been exported in
sufficiently good condition, in large
quantity, to encourage the demand for
it in England, but the past season, I
believe, is only the beginning of a large
trade. A few years ago it was supposed
that the day of Fameuse was over, or
that it would not pay to continue to
plant orchards of that variety, and
owners of old orchards were disposed to
cut down their trees; but since the

that has all been changed since our
markets have been glutted with Califor-
nia fruit. Whether we shall be able to
ship these varieties in cold storage
advantageously, I am not prepared to
say.

Let me say a word about the necessity
of more carefully handling our best
apples, both in picking and packing.
The system practised in some districts
of the picker ascending the ladder with
a bag slung across his shoulders, in
which to gather the apples he picks, is
one not to be recommended. I believe

Fic. 1191.—FaMEUSE APPLE,

advent of the spray pump, a new lease
of life has been given to the old trees,
and no one now need fear to plant out
new orchards.

Since California fruit has reached our
markets to compete with our summer
and fall apples, it does not seem
necessary to set out large orchards of
trees bearing apples only to compete at
low prices with this foreign fruit. A few
years ago our Red Astrachans, Yellow
Transparent, Strawberry, Peach and
Duchess apples were the most profitable
apples to grow in this Province; but
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the first bruise the apple receives at the
time of picking, almost imperceptible at
the time, is the worst ; and from that
moment the fruit rapidly begins to
decay. There is no receptacle better
adapted to gather apples in than the
ordinary round peck basket, lined inside
with canvas, to prevent bruising. Apples
of La Fameuse type should be handled
like eggs. It pays to doit. Where it
is practicable also, I think it better to
pack the barrels or boxes in the orchard.
Head up the barrels then or the next
day. I have no faith in the cry that



HOW 70 GROW THE ENGLISH GOOSEBERRY.

apples must be allowed to sweat. I
never saw any necessity whatever for
that. The less handling you give the
fruit the better. It is a mistake to keep
our delicate apples in unheaded barrels
(standing on end, of course), in a barn
or shed, exposed to all the variable
changes of the atmosphere, sometimes
for weeks before packing them in barrels
for market. The fruit mellows and

ripens much more quickly, and when
we begin to pack up the fruit for market
we find that the bottom half of the
barrel contains many bruised specimens
caused entirely by this mode of handling
the fruit. The best apples should
always go into new barrels. On no
account should No. 1 fruit be put into
old flour barrels. It is a great error and
short-sighted policy.

HOW TO GROW THE ENGLISH GOOSEBERRY.

HE English gooseberry is un-

fortunately subject to mildew

in this country, and Americans

know little or nothing of this
very excellent fruit. Martin Benson, in
the March number of Vick’s Magazine,
tells how he raises it successfuily with-
out mildew, and has large crops of the
finest fruit.

The soil should be rich and deep, and,
if possible, a slope facing the north
should be chosen. It should also be
sufficiently removed from any tree to
prevent the roots robbing the plants,
The soil should be plowed as deeply as
possible, and it is also of great advan-
tage to subsoil it. This will give a deep
bed of loose soil, which will retain
moisture much better and keep cooler
than when plowed as ordinarily. The
plants should be set six feet apart each
way. After or before the plants are set
I prepare posts ecach eight or ten feet
long of some lasting timber ; these are
set in the ground two feet deep, and ten

or twelve feet apart each way, among
the gooseberry bushes ; pieces of timber
are nailed from post to post, and on
these are nailed slats or laths enough to
make a half shade. This will furnish
all the protection needed from the hot
sun, and at the same time permit of a
free circulation of air. After this is
done I mulch the entire surface of the
ground to the depth of a foot with straw
or other litter, placing it up close around
the plants.  This mulch must be placed
on thick enough to keep down all weed
growth, and each fall an additional
amount should be placed over the old.
If the soil is rich to begin with, and the
mulching is attended to properly, it will
be years before the plants require fer-
tilizing, but if needed it can easily be
applied by using coarse, strawy manure
for the mulching material. The sail, if
mulched as directed, will always remain
cool and moist, and fruit of the greatest
excellence, and in the greatest quanti-
ties, will be produced.

PeachEs are reported a short crop
except in California, Arkansas, Wash-
ington and Oregon, and Southern On-
tario. Apples are less than half a crop
except in the far west. Grapes will be
a fair crop throughout the United States,
and very good in Ontario.

THE PEARL GOOSEBERRY grows a
little larger than our engraving under
favorable conditions. Mr. Herbert
Kerman sends us some samples on the
26 July measuring nearly 7§ of an ineh
in diameter.
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GRAPES THAT ARE FINE BUT HARD TO GROW.

GEORGE. W. CAMPRELL, BEFORE MICHIGAN STATE HORTICULTURAL SOCIETY.

LL admit that the fine grapes
are the most desirable, and the
practical enquiry is, Why
are they more difficult to
grow ; and how can these difficulties be
overcome ? jThe principal reasons why
the finer variety of grapes are harder to
grow are, want of hardiness in severe
winters, and a disposition to mildew of
the foliage in summer. Some of the
finer varieties have but one of these
difficulties to contend with ; others have
both. In localities where mildew does
not prevail to an injurious extent, lack
of hardiness in winter is so easily
guarded against as to be practically
of little consequence, in comparison
with the gain of having fine grapes.

Pruning the vines in Autumn, as soon
as practicable after the falling of
the leaves, and laying the canes upon
the ground, affords ample protection to
quite tender varieties where there is
regular snow fall, and the vines are
covered with snow during the coldest
weather. In localities where cold is ex-
treme, and without snow, it is necessary
to cover with a little earth, and this [
have found sufficient for the finer hybrid
and tender varieties.

It is generally true that the finest
quality in grapes is accompanied with a
more delicate constitution and some-
times, but not always, with slender
growth. Many of Roger's Hybrid
Grapes, which are fine in quality, are
very strong and vigorous in growth ;
not specially inclined to mildew, and,
though not hardy under extraordinary
cold, will endure a temperature a little
below zero, without much injury. I
think they will all bear as much cold un-
impaired as our cultivated peach trees.

Among the most popular of Roger's
Hybrids, I will name No. 3, or Massa-
soit, as the earliest and one of the best.
Wilder, Lindley, Barry, Herbert, Salem,
and Agawam, are all, when grown under
favorable circumstances, finer in quality
than the somewhat hardier sorts, Hart-
ford, Champion, Telegraph, Worden or
Concord. By giving a little winter pro-
tection all the above named hybrid
varieties can be grown with nearly as
much certainty as the Concord, and its
seedlings. 8

The Delaware Grape, which is still
among the finest, only fails where the
foliage is injured by mildew. Infavored
locations, where the temperature is equit-
able and the leaves remain healthy, the
wood ripens perfectly, and the Delaware
endures the severest winters without
protection and without injury. It is
also singularly exempt from rot, gener-
ally escaping from this malady when
others are destroyed. Two varieties
may also be named which are really
fine, and which only require winter pro-
tection to be grown as easily, and in
most places as certainly, as the Concord.
These are Brighton and Jefferson. I
have grown these varieties since their
first introduction ; and with me they
are vigorous in growth, healthy in foli-
age, very productive, bearing large and
handsome clusters, and of the best
quality.

Wherever there is a market that ap-
preciates and will pay for fine grapes I
believe it will be found much more pro-
fitable to grow these fine varieties, with
the little additional trouble and ex-
pense of giving winter protection.

The other difficulty which renders
some of the fine varieties hard to grow,
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SUCCESS WITH STRAWRERRIES.

the mildew, is not so easily overcome ;
but I have found that sulphur and
quicklime in equal parts, blown upon
the foliage of the Delaware, carly in the
season, upon the very first indications of
mildew, has always arrested and pre-
vented it spreading to any serious ex-
tent; and vines so treated have ripened
their fruit and wood well, even in un-
favorable seasons.

Another difficulty with the Delaware
may be mentioned——its tendency to
overbear. It will often set double the

grapes it can bring to maturity, and, un-
less they are promptly thinned out, the
present crop will be lost and the vine
enfeebled for many years to come.

A few other fine varieties among the
hybrids of more recent introduction may
be mentioned, which are partially tender
in winter, and also subject to mildew in
unfavorable seasons ; and to grow these
successfully not only winter protection,
but remedies for mildew of the foliage
would have to bg applied.

SUCCESS WITH

O not allow plants to sect
beyond the limit of six inches
in width in the rows. Pre-
serve the balance of the four

feet for the thorough pulverizing and
cultivation of the soil.

Cover the plants thinly, late in
Autumn, with coarse litter of almost any
description, the most easily obtained
where you live. Allow the mulching to
remain on the row during the truiting
season in order to protect the fruit from
having the sand beaten upon it during
heavy rains. But do not neglect to
cultivate the vacant spaces between the
rows as thoroughly the second season as
you do the first. Allow the plants to
spread to about nine inches in width the
second year. Treat them otherwise pre-
cisely the same as during the first sea-
son, but in Autumn give the rows a lib-
eral dressing of fine stable manure ; and
as soon as the second crop is harvested
plow the plants under, preparatory for

STRAWBERRIES.

some other crop the next season,

There is perhaps no practice so fatal
to successful strawberry-growing as the
one almost universally adopted of allow-
ing the ground to remain uncultivated
until after the fruit is gathered. This is
done to avoid the sanding of the fruit,
but it must be borne in mind that under
this practice, with the droughts which
occur two years in five, during the
ripening of the fruit, the crop is practi-
cally lost where otherwise, by the reten-
tion of moisture in the soil, through a
thorough system of pulverizing and cul-
tivation, a full crop of the best fruit could
have been obtained.  In connection with
this we observe the most important fact
of all, that during the prevailing droughts
the short crop causes the market to rule
high, so that under this system of
thorough cultivation we are double re-
warded for the extra labor expended in
the production of a full crop of first class
fruit.

AT
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BLACK CURRANTS.

E use them for the table,
with sugar the same as red
ones, but for this purpose
they need to be thoroughly

ripe ; we make jam of them and can
them for winter., Jelly and cordial,
which are highly esteemed for medical
purposes, can also be made from them.
The jelly is thought to be particularly
beneficial in cases of sore throat, and
the cordial in summer complaints,

It has always seemed strange to me
that more attention has not been paid
to them, for the cultivation is attended
with very little trouble and we have al-
ways found a ready sale for them in
market. In fact, with us, the demand
has always been greater than the supply
and the price obtained a little better
than that paid for red ones.

The bushes are easily propagated
from cuttings, which can be planted
either in the fall or.in the Spring. With
proper cultivation they make rapid
growth and bear quite abundantly the
second season after planting. They

are long lived, some on our premises
being more than twelve years old to my
certain knowledge, and they still bear
fruit in great profusion. They are not
troubled by the currant worm. Some
think that by planting red currant
bushes among the black ones the
former escape the ravages of the currant
worm, but I am not quite prepared to
vouch for that. So far as I know, they
are not troubled by any blight or
disease.

Currants are so much more easily
picked than strawberries or raspberries
that they find f