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PITMASTON

(PITMASTON DUCHESSE D'ANGOULEME)

well in our own orchard at Grims-

by that we are anxious to see it
tested in all parts of Ontario where dwarf
pears will flourish.

Oricin: Raised by the late Mr. Williams,
of Pitmaston, near Worcester, England,
from crossing Duchesse d'Angouleme with
Glout Morcean, and originally known as
Pitmaston Duchesse d’Angouleme.

TreE: Vigorous, productive, and suited
to pyramidal training.

Fruir: Very large and handsome, some-
times 414 inches long by 234 inches wide;
skin, smooth, finc: color, pale lemon, thick-
Iy covered with patches of dclicate cinnamon
colored russet; stem. one inch long, stout,
and inserted cither level or in a small narrow
basin; calyx large and open, sct in a wide
cavity. .

Fresu: Tender, melting, and very juicy;
flavor, very rich, vinous, perfuined.

QuaLiTy: Very good.

VaLue: First-class for distant shipment.

Season: Octeber and November.

r 'i"\HIS is a pear which has succeeded so

REPORTS OF PITMASTON.

Dr. Roperr Hoce, Vice-President of the
Roval Horticultural Society, Loudon, Eng-
land: “ A very handsome pear of the finest
quality': in use from October till the end of
November. Fruit too large to be grown as
a standard.”

AMRr. R. D. Brackyore, of Teddington,
England: * It is good, but not of the first
quality : much better thar: Glout Aorceau or
Duchess, but worthless on a wall.”

THE DWARF PEAR ORCHARD.

AMr. Win, Armistrong, Barrie, Ont., writes

as follows:

Sik —I am thinking wbuut plant ny ome dwarf
pea:s. such as Bartlett. 1)u. bess a..«¢ Clapp's Faw.
orit . Whbat abom the U mysey? Also ulout
rome Jaj an plums, Red June or Bur ank.

I have good strong clav s i, and rch  What
would your choice be out «1 the abuve pears. and
what would you ndvise meso plaut. Al tor home
maurks ts

In planting an orchard of dwarf pears for
the home markets, onc should seck to cover
the scason so as to keep up successive ship-
ments,
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The very ecarliest pear is the Doyenne
d’Ete, a small but delicious dessert variety,
the Seckel of its season, which is about the
last of July.

The Chambers follows very closely, and
is, in our opinion, most promising for profit.
Somte years ago we planted two trees in our
experimental plot, and these have proved
regular and abundant bearers. The fruit is
of medium size, yellow, with a pretty shad-
ing of red, and the flesh sweet, tender, and
of fair quality. So far we do not know that
it has a place in Canadian pear orchards, for
no one seems to be acquainted with it. It
is of American origin, having been brought
from Marvland to Kentvcky by Judge
Chambers, where it was counted very profit-
able as a market variety.

Then about the middle of August comes
Giffard, a French pear of most agreeable
flavor and white melting flesh. On our
deep rich sandy loam at Maplehurst this
pear grows much above medium size, and its
markings of red on yellow ground make it a
very attractive pear in the market basket.
Mr. M. Pettit, of Winona, makes it one of
his principal commercial varieties.

Clapp’s Favorite follows toward the =nd
of August. A large, beautiful pear, yellc v,
wtih rich markings of fawn and crimson,
and excellent in quality, if gathered before it
becomes mecaly. It should not be omitted
in planting for the home market.

Of the well known favorite, the Bartlett,
we need scarcely speak. It comes next in
order, covering the scason from the end of
August to the middle of September, and it
is recognized as our leading market variety;

HORTICULTURIS?.

but it is a standard tree and does not suc-
ceed so well as a dwarf.

Louise follows in the end of September,
a beautiful pear when grown in rich soil. It
is large, pale green, with a brownish red
cheek, and of very good quality. This and
the Duchess, which is an October pear of
very large size, greenish yellow in color, and
of excellent quality, about complete the
usual list of profitable dwarf pears for our
Canadian markets.

Of late, however, our attention has been
called to two exceptionally fine varieties of
dwarf pears in our experimental plot at
Grimsby, viz., Hoosic, a large beautiful yel-
low pear, of rich, aromatic flavor, and very
good quality, ripening in October; and Pit-
MASTON, which we show in our frontispiece,
and which is described in report of our fruit
stations for 19o2. It is an English pear,
raised in Pitmaston, England, where it was
called Pitmaston Duchess d'Angouleme, a
name certainly clumsy enough to bring it ill
favor, no matter how great its excellence.
Its great size surprised us last autunn, and
it appeared to us freer from knots and to
grow more regular in form than the Duch-
ess. The trec, too, is productive, and 3 fine
vigorous grower. It is perhaps too soon yet
for us to recommend this variety as superior
to the Duchess for the dwarf pear orchard,
but we are greatly pleased with it so far, and
believe it would be one of our best export
varieties.  Possibly for our home markets
its green color may count against it. It is
later than the Duchess, keeping well into
November.



Lditorial Notes and Tomments

HOW TO MAKE FRUIT GROWING PAY.

NOTHER successful house meeting
of the Grimsby Horticultural So-

ciety was held on Saturday even-
ing, February 28th, at the house of Mr. J.
M. Metcalfe, and was well attended by both
ladies and gentlemen.

Both village and country people were at-
tracted, not only by the social character of
the gathering, but also because the fruit
growers were anxious to hear what a practi-
cal man like Mr. E. D. Smith, of Winona,
M. P. for Wentworth, had to say on how to
make their business pay; and because the
village people were anxious to hear a paper
on Roses by the Hwerary President, Mrs.
E. J. Palmer. Besides these subjects, ex-
cellent music on violin, 'cello and piano was
contributed by the Alisses Metcalfe and Mrs.
J. M. Metcalfe.

These monthly meetings are so interesting
that they are likely to be a regular feature in
the future work of the society.

CHOICE OF VARIETIES.

I N his opening remarks Mr. Smith empha-

sized the great importance of kinds of
fruit for profit. The time has passed when
all apples bring tne same price, or when it
matters litidle about the season of a peach.
We have new varieties of peaches to cover
the season, and some of the newest varieties
pay so much better than the old, that in some
cases the latter are but an encumbrance of
the ground. The Yellow St. John. for ex-
ample, has not only filled a gap just in ad-
vance of the Early Crawford, but it is so
good a variety that it is to-day onc of the
most profitable kinds to grow for Canadian
markets.

The beginner, therefore, in buying an or-

chard, should study the varietics in it, and if
any are undesirable he should bear in mind
that they must cither be rooted out or top
grafted, and this expense must be con-
sidered.

PROPER SOIL AND LOCATION.

I N buying a fruit farm an important con-

sideration is the soil conditions in rela-
tion to the fruits to be grown. The most sig-
nal blunders are often made in this way, re-
sulting in failure and disappointment. Mr.
Smith pointed this out most clearly, and
thought a few hundred dollars additional to
secure right soil should not be considered
when making a purchase.

Tocation was important with respect to
markets. Mr. Smith’s practice is to sell al}
fruit £. 0. b., and in this he spoke in line with
the advice given in these pages. He con-
demned the custom of shipping everything
to tne commission merchant, who often takes
the kernel and returns the husks.

The secret of success in fruit growing is
to grow a choice article and then sell it for
its value, and the fruit grower should do this
himself and have something to say about the
price. There is no trouble selling a really
choice article in any market by direct sale.

FERTILE SOIL AND MOISTURE.

Ty HESE are two essentials to success

in fruit growing, and Mr. mith
pointed out how important the latter 1s
in a dry season, such as often prevails
with us.  Cultivation for the retention
of moisture was a good practice, and in
no secction had growers more faithfully
observed it than in the Niagara District.
But through their faith in cultivation
as a panacea, the growers were forget-
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ting that hiuanus was needed also in the soil
to help retain moisture.  The easiest and
cheapest way to furnish humus was by plow-
ing under green crops in the spring, such as
rye or clover. Cover crops served three
purposes: (1) The supply of nitrogenous
matter, (2) the winter protection of tree
roots, and (3) the addition of fertility.

IWhat cover crop would you advise? was
asked.

Mr. Smith favored crimson clover for the
Niagara District, sown in July. The hairy
vetch seed takes ecasier and covers the
ground well, but is rather expensive. Peas
are good, only that they die in the fall, and
consequently lack in the winter protection.
Cow peas are excellent also for adding fer-
tility, but they also die in the fall.

Cover crops should be plowed under as
early in the spring as possible, clse they rob
the soil of its moisture.

Is it costly to adopt this practice ?

On the other hand, it is cconomical. It
really only leaves ten weceks for cultivation,
say from the first of May until the middle of
July, for at the latter date the ground is
seeded down umtil the following spring.

PRUNING PEACHES AND PLUMS.

RACTICALLY the same advice was
given on this subject as we have so
often advocated in these pages. Mr. Smith
advocated close and careful pruning; he
would treat a tree on the same principle as a
grape vine, aiming at leaving only as much
bearing wood as the tree should carry; in
this way also, thinning of the fruit itself
would be unnecessary.

He would not plant too closely. He
thought 18 or 20 feet apart not too far, be-
cause in such case the tree would extend
over morc area and yield more fruit. As an
illustration, he instanced a Quackenbos plum
tree at Mr. W. M. Orr’s place at Fruitland,
which was given plenty of arca and had
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reached a fine size. More than once this one
tree had yielded thirty baskets of fruit.

THINNING FRUIT.

R. E. D. Smith fully endorsed the ad-
vice so often given in this journal
about thinning fruit, especially in the case of
over-loaded trees of peaches. TFor ex-
ample, in an orchard of eighty Triumph
trees, four years old, he had a very
thrifty growth. The trees were over-
loaded with fruit, but he left them hang-
ing until after the “ June drop,” which
thinned them considerably. Still there were
about one thousand peaches on cach tree.
Now, So-three-layer (cr two-inch) peaches
would fill a twelve-quart basket, and five
baskets of fruit was a full crop for a four-
year-old peach tree. He therefore, for the
sake of experiment, selected two trees as
nearly alike as possible, leaving one unthin-
ned, and reducing the number of peaches on
the other from 1,000 to about yoo. Off this
trec Le sold four baskets No. 1 peaches at
6o ceuts cach, and one basket of No. 2 at 40
cents, making the total proceeds from the
thinned tree $2.80.

From the unthinned trec he took seven
baskets of fruit, but it was useless stuff that
did not sell for enough to pay cost of hand-
ling and baskets. Besides, the limbs were
broken down and split by the over crop, and
the tree itself so stunted that it was at least
three years in recovering itself.

What did the thinning cost vou ¢

The expense was no more than it would
be to pick them later when more mature.
They must be picked anyway. I estimated
that it would cost about one cent a basket,
or five cents a tree to do the work; but, by
judicious pruning a great deal of this work
of thinning would be avoided.

I hen would vou sprax, if vou could only
spray once ¢

Just before the buds open, was the re-
sponse, with Bordeaux, or possibly with the



NOTES AND

lime and sulphur spray. To prevent curl
leaf and cherry aphis use whale oil soap.

GOOD SHIPPING VARIETIES BEST TO
PLANT.

HE great Northwest, as a future market
for Ontario fruit, has often been dis-
cussed in these colunms. The great diffi-
culty lies in the soft nature of our peaches
and plums, and not in the packing. Winni-
peg papers praise California packing and
abuse Ontario, not understanding that truit
grown in a dry climate will carry very much
farther than tne same grown in a wet cli-
mate.

Mr. Smith’s advice was that we plant with
a special view to this great market, selecting
only such varieties as will carry.  Of .he
hundreds of Ikinds, of course only a few will
suit our purpose, but thesé few are the ones
to select. For example, in peaches we have
Elberta and Smock. Both of these will
carry, but the latter is rather too late and
comes in when the demand for peaches is
about over.

In plums, the Purple Egg. Reine Claude
and Satsuma are good shippers. So is Dam-
son, and there is quite a good demand for
this little plum both in Ontario and in Mani-
toba.

Grapes carry very well, but the tougher
skinned ones carry best.

Name some varieties of grapes which you
would recommend for distant markets.

On deep rich soil, Agawam and Ver-
gennes: on light land, Rogers 4: on heavy
land, Lindley, Rogers 43 and Rogers 44.

“T think,” said Mr. Smith, “ there should
be a lot of special work done in experiment-
ing with varieties especially adapted for dis-
tant shipments,” and we took note of this as
2 hint to our Ontario fruit stations.

What about Concord and Niagara ?

For ordinary land no grape will give surer
returns than ‘he Concord; but for Niagara
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yvou rust have goed rich soil, and then it
will give excellent returns.

BLACK KNOT AND CHERRY BIRDS.

S1ir,—In this section of country, on account of
the black knot, the growing of cherries is almost a
thing of the past, and what few cherry trees are
growing are so infested with birds that it is nigh
impossible to get any cherries off them. One man
grows a few and protects them from the birds with
a wire netting. I grew the Belle Magnifique some
years ago. and it was nearly exempt from the rav-
ages of the birds., I attributed this to its lateness
of ripening and being of an acid taste. Now, I
want to know what varieties of cherries are
exempt, or perhaps I would be more correct in
saying less liable to be attacked by birds ; and are
cherries which ripen late, say the end of July, or
the beginning of August, less liable (on account
of other bird food being more plentiful), than the
carly ripening ones.

Wellburn. Joun MCAINSH.

Where black knot is not destroyed it will
spread rapidly and completely clear out the
plums and sour cherries from an infcted
district.  We have found, however, that it
is very easy of control, for it spreads from
spores from the growing knots, of which
there are two sorts—a winter and a summer
spore. By keeping a close watch upon our
trees and cutting off and burning all knots,
or by painting with kerosene those knots
which cannot be removed without great in-
jury to the tree, we have cleared out the knot
from our orchard, and now very seldom meet
with it. As for cherry birds, we are not
troubled much with them except among a
few varieties. The most subject, we think,
is Early Purple, for unless we are on hand
very early in the morning the cherry bird
takes the whole crop. This is the first
cherry to ripen, and its flesh is sweet and
tender. Several other soft-fleshed cherries,
with tender skin, such as Black Tartarian,
Elton and Black Eagle, are favorite cherries
with the birds ; but the firm-fleshed varieties,
such as Napoleon. Yellow Spanish, Elkhorn,
Windsor, and the Pic and Morello cherries,
are not much troubled with them.
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POINTERS ON STRAWBERRY CULTIVATION.

A short time ago we received a letter from
a subscribed in Toronto as follows:

Sir,—Could you give me any information (or
put me in the way of getting it), relative to the
cultivation of the strawberry and other small fruits
for the market. Some article or work, if not ex-
pensive, that would tell how a man should start
so as to make a successs.

It does scem as if everything had been
said already on this subject, but we are glad
our subscribers ask questions, for this is the
only way we can know what to write about.
Now, instead of giving our own methods,
suppose we tell our readers some of the
methods adopted by others, for we recently
listened to Mr. W, . Kydd, of Simcoe, ad-
dressing the farmers at Grafton on “ How
to Grow Strawberries,” and to Mr. F. G.
Tice, of Oswego, N. Y., addressing the fruit
growers at Rochester upon the same topic.

SOIL.

Our own experience in light sand has
been a failure, because it dries out just as the
berries need moisture for their maturity.
Tice claimed he had exactly the ideal soil to
grow big crops at Oswego, N. Y. It was
formerly a wet, cold soil, but now thorough-
Iy underdrained so that there was no stand-
ing water. This soil gives moisture in fruit-
ing scason when it is most needed.

PLANTING.

Tice would mark out his ground with a
hand drawn marker, consisting of a board
of 3-8 inch stuff, 12 feet long, with little
sleigh runners 214 feet apart, with which the
land is marked two ways, leaving it in
checks of squares. The plants are set at the
intersections, and tht first cultivation may
be done two ways, thus reducing the hoeing
as much as possible.  Then after the run-
ners became numerous, he trains them to
make narrow rows in onc direction and cul-
tivates only one way.

His plan for setting scemed a good one.

0
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A man carries basket of plants with cover
on his back, and with a spade opens the
ground ; a boy takes out a plant and throws
it in, and the man packs ¢"ie earth about the
plant with his foot. This is a far quicker
method than is usually given,in the books.
CULTIVATION.

Terry says in his book: *‘There is just
one secret about taking care of a strawberry
patch easily, and that is, never let any weeds
see daylight. It is cheaper to hoe three
times than once, and pleasanter too.”

Tice advised very shallow cultivation—
stirring the ground not more than one inch
in depth. Then use a wide hoe with a nar-
row blade for hand work. The first run-
ners are the strongest and make the best
plants, so they should be encouraged until,
about the first of September, you have a row
about six or seven inches wide. It is foolish
to have it wider, for it is on the outside
plants that the greater part of the fruit is
borne. :

After fruiting season Tice sows barley be-
tween the rows; this keeps down the weeds,
and as winter approaches it affords a protec-
tion to the plants. In the fall, mulching is
an essential. Terry uses wheat straw ; but
if mice are abundant advises cut straw one
inch deep.

SORTING.

Tice employs women to sort out the fancy
berries, leaving no small green or imperfect
berries in the first-class grade. In this way
he has gained a high reputation for his No.
I berries. Every basket of this grade is
wrapped in thin white paper, through which
the beautiful fruit shows its color.  This
pays, both for beauty of appearance and be-
cause the fruit keeps longer and retains its
color better. Marshall and Brandywine,
thus protected, keep their bright fresh look,
and so does even the Clyvde, the Ben Davis
of strawberries.
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FRUIT AND FLOWER EXHIBITS AT FAIRS.

T the meeting in Toronto of the Can-
A adian Association of Fall Fairs and
Exhibitions, Mr. T. H. Race, of
Mitchell, criticised the present methods of
exhibiting fruit adopted by our fall fairs.
The great object of a fair was, in his opin-
ion, the education of the public along certain
lines. This object was largely defeated in
the case of fruit when signs were put up of
“Hands off,” and a bar built alongside pre-
venting people from coming near the ex-
hibit. In some cases wire netting was
added, still further defeating the object in
view in making the exhibit. To learn the
most from the fruit exhibit, the people
should be allowed to come near and even to
handle the fruit.

“ They would steal it.” said one.
would eat it all 4p,” said another.

“ No, they would not,” said Mr. Race, and
he instanced the case of the London fair,
where the fruit was set out on tables not too
wide, without protection, and after a trial of
four vears no complaint was made and no
fruit was stolen. People should be allowed
to examine the fruit if they wanted to. It
was shown for people to see and study its
characteristics, and after it was judged why
should they not be allowed to do so.

“They

EXPERT JUDGES IN FRUIT ARE NEEDED.

There are many testimonials to the ex-
cellent satisfaction given by the expert
judges who had been sent out by the super-
intendent, Mr. G. C. Creelman, during the
past vear, to judge horses, cattle and sheep
and swine, and a resolution was passed ask-
ing that expert judges in fruit and poultry
be also sent out.

How do you select expert judges ? asked
some one.

Such men are few and hard to find, said
Mr. Creelman, but we ask the various asso-
ciations to name their best men, and from
these we make our sclections. Each judge
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is instructed to attempt nothing outside of
his specialty.

What is the cost to the Fair boards? asked
another.

Five dollars a day for each judge, was the
reply.  The total cost, including traveling
expenses, is about $10 a day, of which the
department pays one half.

All seemed to agree that this arrangement

“was most liberal and satisfactory, and that

one expert judge, who was not acquainted
with the exhibitors, was worth far more
than three judges, as ordinarily chosen.

THE JUDGE SHOULD BE AN EDCUCATOR.

Mr. Race would not have the people ex-
cluded while the judging of fruit was in pro-
gress.  They should be present to see the
scoring of the varieties, and the judge should
be prepared to give his reasons for every
award, a course which would be both edu-
cative and in most cases satisfactory. Prizes
ought not to be awarded to a collection sim-
ply for its namber. Every scrub apple
added, in his opinion, lessened the value of
the collection, and detracted from instead of
adding to its value. A collection for home
use should be selected to cover the season,
as well as embrace kinds of best quality.

ATTRACTIONS,

Mr. F. W. Hudson, of the Department of
Agriculture, Ottawa, in the course of a most
excellent and comprehensive address, point-
ed out the importance of the selection of a
secretary, who should be constituted manag-
ing director and be paid to give certain office
hours to the work; and of having the direc-
tors each represent a section whether of
fruit, poultry, horses, etc.

Among the attractions he would have
school children’s exhibits of collections, seeds
and plants; Caledonian games; horseback
riding ; and many other features, barring al-
ways the horsc race, which injured a fair
more than it helped. Mr. Race would have
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the horticultural societies take a special in-
terest in the horticultural exhibit, and make
it as decorative as possible. In no way could
they do this better than by encouraging the
school children’s exhibits. Plants and seeds
might be distributed in spring time to the
schools and sp-.ial prizes offered for the
best exhibits made in autumn. Nothing
would interest the community more than the
children’s competition.

Mr. . B. Cowan, of Ottawa, strongly
supported this latter department of work, in-
stancing the recent model fair in Carleton
county, at which the school children’s collec-
tions of weeds, insects, seeds, flowers, etc.,
formed the most interesting feature ot the
whole fair.

The Model Kitchen was another most in-
teresting feature of the Carleton county fair,
with a competent woman to give a lecture
and a cooking demonstration. Another was
the athletic contest, which was made the oc-
casion of competition for the county league
championship.

OWEN’S PROCESS.

T is strange how many nostrums are be-
ing offered to our farmers and fruit
growers in order to get their money.

Mr. G. W. R. Rennie, gardener for the Asy-
lum for the Insane, London, encloses to us a
circalar in which the above process is said
to be a discovery of immense practical value
in protecting fruit trees against insccts and
fungi. What the process is remains a deep
mystery, nor does the circuiar say for which
of the many fungus discases it is effective,
nor how it can reach the insccts. Qwen's
process, the circular reads, consists of ad-
ministering into the growing tree certain in-
gredients which the inventor has proved to
be effective for the purposc above mentioned.
Under the head of “How it Operates,” we
read as follows:

" Water within the tree, containing acid,

v
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carbon-dioxide, ctc., dissolves and takes up
in solution the ingredients discovered by the
inventor (when applied according to his pro-
cess), by means of the natural process in
tree and plant life known as osmosis in con-
junction with the processes commonly
known as root pressure and leaf transpira-
tion, and these ingredients are, by the circu-
latory system of the wood cells, etc., ab-
sorbed, and, by filtration, carried in solution
throughout the entire tree and into the foli-
age thereof, into which it is easily traced.”
And under the head of “ What it Does,” we
read that it prevents damage by, and de-
stroys, the insect pests and fungous growths
injurious to the tree. It protects the trees
and fruit against damage by borers, codling
moths, caterpillars, San Jose scale, black
knot, leafcurl, yellows, scab, and other in-
sect, parasite and fungous enemies to trees.”

Mr. Rennie wants to know if this ““ pro-
cess ' is either reasonable or practicable. A
simple word of two letters, viz., No, is per-
haps reply enough. The plan reminds us of
the old one of boring a hole in the tree and
filling it with sulphur to cure black knot; or
the old remedy among our boy companions
of stooping down and spitting under a stone
to cure side ache.

NEW YORK STATE FRUIT GROWERK.
HILE our Ontario Association
has the largest membership of

vV » any horticultural society in the
world, owing largely to its monthly journal,
which is a bond of union between the various
smaller organizations and a means of com-
munication between the individual members,
the Western New York Horticultural So-
ciety has the largest meetings. They are al-
ways held in Rochester, the fruit centre of
the state, and toward the end of January,
when fruit growers have the most leisure.

The first president was Mr. Patrick Barry,
founder of the Ellwanger & Barry nurseries,
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L
IF16, 2565, MR. Barry.

and since his decease Mr. W. C. Barry has
ably filled the honored position.

THE FRUI'T EXHIBIT.

A basement was devoted to the fruit dis-
play, which was creditable in some points,
but scarcely equalled our own at Walkerton.
The leading pear exhibit was as usual by
Messrs. Ellwanger & Barry, and their An-
jou pear was really the only one that
showed up as being very desirable as a mar-
ket variety. It is truly a magnificent pear,
and we have found it one of the best for ex-
port, but not very productive as a dwarf;
besides it drops early.

EXPORT PEARS.

“ The Duchess is my favorite pear,” said
Mr. McNeil, our chief inspector, who was
lo~king over the exhibit with us.  “I have
an orchard of five hundred trees, and I in-
tencd to set five hundred more of the same
variety in the spring.” We remarked that
it was an excellent export pear, but often
sold very low in our home markets, “I
know it,” said Mr. McNeil, “but I intend to
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plant nothing more for home markets. I
want to plant for export only, and for that
it is first-class.” We mentioned Pitmaston
as promising, especially for long shipment,
for as grown at Maplehurst it is very large
and desirable in appearance, and it is firm
enough to hold up in ordinary storage.
“That is at present the first consideration
with us in Ontario,” said Mr. MeNeill, “and
until we get proper storage from start to fin-
ish we must make shipping quality the first
consideration in planting. We can never
unite with this the highest quality for des-
sert, because delicacy of texture and juici-
ness go with high flavor.  So it is useless
trying to get varieties to combine high qual-
ity and firmness. We should rather aim at
a better system of cold storage, so that we
can ship our tender, delicious Crawford
peaches and similar high class fruits to dis-
tant markets. As it is, they are spoiled be-
fore they reach the steamer by hot packing
houses and hot cars.”

“‘There is a pear,” said Mr. Jolm Charl-
ton, of Rochester, *‘ the Barry, which will
carry any distance, but the trouble is it will
never ripen after it is picked.” We thought
it too bad it should carry so good a name as
that of Mr. Barry, and wondered if it was
given it to help its sale.

YORK TMPERIAL APPLE.

The question was asked at Rochester,
How many have tested the York Imperial ?
Out of all the 500 fruit growers, no one re-
plied except Prof. Beach, of Geneva, who
reported having it at the station grounds,
and that he was disappointed in it. It was
small and not highly colored. and he doubted
whether it was adapted to New York State.

BETTER PRICES FOR HIGH GRADE FRUIT.

The subject of packing and grading was
treated in an excellent address by Mr. Mec-
Neill, of Ottawa. He made a good point
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when he stated that the present need was
rather the growing of more high grade fruit
than the packing of it. This would not
come about until the grower saw a greater
difference in price between the grades. It
was a shame to see fine King apples sold for
the same price as Ben Davis, and a shame
to sce such poor samples of all kinds ex-
ported.  Fruit growers will not grow high
grade fruit for mere sentiment; but, when
men see that high grade fruit pays in dollars
and cents, and that poor stuff does not pay
—and that day is at hand—then they can no
longer afford to grow poor samples, nor to
mix them in the same packages with high
grade stock.

THE APPLE ROT OF 1402,

Mr. H. J. Eustace. of Geneva, N. Y, re-
ported an apple scab and the white fungus
that accompaniced it on apples last vear, and
which caused the rot of so large a portion of
the crop in New York State and in Ontario.

The scab appeared in August and Septem-
ber, unusually late, owing to the ivet au-
twnn; and the white fungus was quite dis-
tinct from it. and could not have found an
entrance through the skin had not the scab
first made an opening.  This white fungus
has been known for fifty or sixty vears as
attacking dead wood and rotten fruit, but
never was so ngurious to fruit as in 190z,
and is not likely to be so troublesomic again
unless i a peculiar scason like the one just
passed.  The remedy. of course. is spray-
ing. for this prevents the scab, and without
the scab the white funzus wouid He harm-
less.

COLD CHECKS SCAB.

Mr. Eustace further reported on experi-
ments with scab in cold storage.  He had
put away apples inoculated with scab fun-
gus in a temperature of 32F. and nthersina
temperature of 70 degrees.  The Iatter soon
developed scab at the point of infection.
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while the former did not show it all the time
they were kept in the cold, but when brought
to a high temperature the fungus appeared
in the course of time. Scabby apples, there-
fore, can he kept without depreciation below
45 F.: but for the best results the storage
should be dry and well ventilated.  Mr.
Eustace believed that the spores of scab
might be spread to trees from apples on the
ground, and these therefore should be
plowed under or otherwise disposed of;
though. of course, a thorough covering of
Bordeaux would secure the trees from in-
fection.

Some growers reported good results from
spraving with lime and sulphur, both for
scale and fungi, and onc stated that he had
tre.ied his apple orchard with a finc spray
of pure kerosene in the month of TFebruary,
without the least injurvy. and he believed ht
had destroved both scale and scab.

GRAPE LEAF HOPPER.

This inscct. commonly called thrip, is a
near relative of the rosce l2af hopper, and
very difficult to destroy. Prof. Slingerland,
of Ithaca, N.Y., had tried blankets of tangle
foot. against which the hoppers were driven
and caught fast, but this plan, though fairly
successful, was too costlv.  He had tried
spraying with kerosene, but grape foliage
was too tender, and would not take more
than 3 or 6 per cent of keroscne, so this was
a failure, but he hoped for sonie success with
whale ol soap, 1 Ib. to 10 gallons. applicd
about the 1st of July. It would kill every
one it hit, and a retura spraying to kill those
which fell to the ground might make the
work pretty thorough.

YELLOWS OF THE RASPBERRY.

This cvil has appeared in Mr. Metealfe’s
plantation at Grimisby and in other places in
Ontario, and we have failed thus far to mect
anvone who can explain it.  Prof. Stewart,
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of Geneva, had met with it along the Hud-
son, where the Marlboro was so badly at-
fected with it and with cane blight that this
variety was being discarded. The yellows
attacked both growing and fruiting canes,
and rendered the fruit insipid.  But so far
both cause and remedy is unknown.

RASPBERRY CANE BLIGHT.

“ This,” said Prof. Stewart, “appears just
as the fruit is ripening, and is a very de-
structive fungus, in some cases reducing the
bark and finally kills the canes. Spraying
with Bordeaux had not proved of any use,
and so far the only advice he could give was
to secure healthy plants and to cut out the
old canes as soon as the fruit is gathered.”

THE APPLE TREE TENT CATERPILLAR.

R. D. C. CROSBY, of Berwick, N.S.,
writes: ‘1 enclose you a mnest of
caterpillar eggs, which, if illustrated and

explained, might help us to fight the pest. This
nest came off a plum tree, but I find them on
apple trees also."

The nest contains the eggs of the Apple
Tree Tent Caterpillar, and when the letter
reached us the warmth of the room had de-
ccived the tiny little worms into the belief
that spring had come, and ther began to
come out of their cgg state and crawl about
the letter.  These eggs were deposited in
July upon the smaller twigs of the {fruit
trees, in ring-like clusters of. in all, perhaps,
two or threc hundred.  We give the foliow-
ing description of them, with cuts, from Dr.
Saunder’s excellent work, cntitled * Insects
Injurious o I'tuits.” a work that should be
in the hand of cvery fruit grower:  The

Fiz 2:6n.

cggs are conical. ol about one-twenticth of
an nch ong. firmly comented togethier, and

.
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coated with a tough varnish, impervious to
rain, the clusters presenting the appearance
shown in Fig. 2360. In Fig. 23067, at c. a
sintilar cluster is shown with the gummy
covering removed, showing the manner in
which the cggs are arranged. The young
caterpillars are fully matured in the cgg be-
fore winter comes, and they remain in this
enclosure in a torpid state throughout the
cold weather., hatching during the first warm
days of spring. They usnally appear dur-
ing the last week in April or early in May,
much depending an the prevailing tempera-
ture. Their first meal is made of portions
of the gummy material with which the cgg
masses arce covercd, and with the strength
thus gained they proceed at once to work.
At this ime the buds are bursting. thus pro-
viding these young larvac with an abund-
ance of tender fond. * ¥ ¥ These lar-
vac are tent makers, and soon after birth
they begin to construct for thamsclves a shei-
ter by exteading a sheet of web across the
ncarcst fork of the twig upon which they
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were hatched.  As they increase in size they
construct additional layers of silk over those
previously made, attaching them to the
neighboring twigs. and leaving between the
layers space enough for the caterpillars 1o
pass. * ¥ * In five or six weeks they
become full grown, and then measure ahout
an inch and three-quarters in length, and
present the appearance shown in Fig. 2567,
aand b.

We do not need to continue this extract, as
cvery orchardist must Lie only too familiar
with the way in which these worms strip the
foliage off the orchard trees in the month of
June.

The practised cyve of the fruit grower will
readily detect the cgg clusters in March or
April, when pruning. and a great part of the
nests readily destrored, while a thorough
treatment with Iaris green will destroy them
in summer if not too long delayved. There
is another varicty known as the Forest Tree
Tent Caterpillar. that invades our orchards
from forests that border upon our orchards;
and with such a breeding place their inva-
sion becomces so serious that their destruc-

tion is by no means an casy thing.

M writes that many plum tress in the Ava-
apolis Valley, Nova Scour. are being cut

down, being so badly infested witls black knot,

and for this reason very few new plum orchards

are being planted.

BLACK KXNOT.
R. D. C. CROSBY, of Berwick, N. S.,

Surcly there is no need to give up the cul-
tivation of the plum on account of the pre-
valence ~f black knot.  Neglected, it spreads
rapidly., und soon destroys the plum and sour
cherry trees: but it is onc of the casicst to

[y
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control of our numerous fungous enemies.
All affected parts should be cut out in the
fall and burned, and if the knot is found
upon a large limb or trunk where the whole
cannot be destroyed, it should, be cut out and
the wound washed with kerosene. Young
knots appearing in summer may also be
painted with kerosene, colored with red
oxide of iron to mark the parts under treat-
ment and give greater consistency to the oil.
in Ontario we have a black knot act, com-
pelling the destruction of this fungus. which
is more cffective, and our Nova Scotia
friends should try it, as we have done with
such success.

LIME AND SULPHUR SPRAY.

ARRING the inconvenience of pre-
paration, the lime and sulphur
spray scems to be the one of our

most promising remedies for fungi and scale
insects of all kinds. "How far it may act in
the prevention of apple scab we do not know,
but certainly we have considerable testimony
to its general usefulness. 1f only somc one
particular spray, applied before the busy
season, would answer all purposes, no doubt
fruit growers would not grumble much at
the trouble of its preparation.

Plcase give me the formula, said a gentle-
man, who has a fruit farm near Toronto, and
I <will try it as carly as I can 1n the spring. 1
haze a large new boiler for heating water for
wiy business, and the boiing <onld be no
trouble. Izl give it a good irial and giv
Yyou the result of my expertence.

In reply we gave him the following for-
mula:

Sulphur, 14 1b.

Lime, 1 pound.

Water, .0 zallons.

The sulphur is first put on with a smaller
quantity of water, and brought to a boiling
point: then the lime is thrown in, adding
more water if necessary to prevent burning.
When the lime is slacked more water is
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added and the whole boiled for two or three
hours. Then add hot water to make the
proper proportion and apply while hot. At
no time will the mixture work as well as
when perfectiy fresh.

COST OF APPLICATION.

At Mr. McCardle's place, near St. Catha-
rines, as described on page 500 of our jour-
nal for 1902, we found Mr. Fisher prepar-
ing this mixture in a dozen kerosene oii bar-
rels. using the steam generated by a thresh-
ing machine engine to boil the contents. The
cost he estimated at only about 134 cents per
gallon, or aboutl4 the cost of whale oil soap.

GOOD RESULTS.

Prof. Beach. of Geneva, N.Y., gives some
evidence in favor of an carly sprayving with
this lime and sulphur wash. He stated at
the recent meeting of New York State fruit
growers that at the Geneva station last
spring 31 large Baldwin apple trees were
treated with this spray just when the leaf
buds showed the first sign of green, and no
further spraying was given them. A\ few
trees of the same variety near them were leit
untrcated, whue the 31 treated trees gave
a yicld of 273 barrels of apples remarkably
frec from scab.  This scemied to prove that
onc such treatment before the opening of the
leaves was more cifective than the same
treatment at any later period.  He thought
that this onc application should always bz
given if every other were cmitted.

SUCCESS WitH BORDEATUX.

Ordinaril* Prof. Beach advised, however,
four spravings with Bordcaux, as follows:

First—Just before leaf buds open.

Sccond—DBefore blossoms open.

Third—:s blossoms fall.

Fourth—Ten to fourteen days later.

But, as Mr. Race said at Stony Creck,
what is the use of preseribing for the
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farmer more work than he can possi-
bly get done? This spraying is the
most troublesome and perplexing work
our orchardists have to undertake, and
if it were only possible to do with one ap-
plication.  Mr. Race seemed to think they
might spray three times, but we think very
few will do it and do it thoroughly. Prof.
Beach thought the first two sprayings on his
list might be combined into one, unless leaf
eating insects were numerous, in which case,
of course, Paris green or else white arsenic
would need to be added.

In case the above sprayings with Bor-
deaux were to be given, he did not think
there was need of the winter treatment. But
Mr. Professor, if you can only give us a
spring treatment, like that lime and sulphur
with which you had such good results, and
make it a little casier of application, and tell
us that it will he the first and last nceded for
the whole season you will merit our most
sincere gratitude.  Every up-to-date fruit
grower will take the time to cover every inch
of wood, and carry out your instructions to
the letter.  This is something they will never
do as a rule while you make the business so
difficult.

alr. Demay, of New York State, sprayved
four times with Bordeaux, giving the last
application about the end of Junc. He had
chicfly Baldwins. Greenings and Spy. Asa
result he had z Soo barrels of perfectly clean
zpples out of total crop of 1.950. In his
opinion it was the e~rly spraying that did
the mast good.

SHIPPING TOMATOES — BEST STAGE
MATUR TY—PROPER TEMPERATURE
IN STORAGE.

f BIR.—J bave been saippisny tomatoes from

or

¥1 mida to the northern mukets dwing the
monthy ot March and April, for the past two
seasons, but have not heen very succersful in the
venture. You give 34 de. rees as a good fempert-
ture at which to carry them, but do uot state
whether this was for green, half ripe or fully col-

ored fruit.
Elmira Height, N.Y. S.B.Castr, > 1.
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We have referred this question to Mr. A.
1V. Peart, Freeman, who also has been ex-
perimenting in forwarding tomatoes to Eng-
land, and he says:

“TIn the past three years, during the latter
part of September, I have shipped to Glas-
gow a few boxes of Honor Bright tomatoes.
They are medium in size, late, very firm,
smyoth, of excellent quality, and very pro-
ductive.  They are the most likely export
tomato with which I am acquainted. There
are four clearly defined stages of maturity,
viz., green, waxy white, yellow and red. For
export I pick them when yellow, choosing
medium size specimens, not too small nor too
large, cut them from the vine with scissors,
leaving about half an inch of stem adhering.
Each tomato is wrapped in tissue paper and
packed in excelsior, the same as pears. I
use the quarter barrel box, holding about
two twelve-quart baskets put up in this way.
The first year they sold at 6 shillings a box,
the second at 4 shillings, and the third at the
same price. At the latter figure I would
net about 34 cents per box, or 17 cents per
12-quart basket. According to the advice
received from our consignee in Glasgaw, the
last lot-—shipped in cold storage—reached
there in practically the same condition as
they left here, that is, unripe. In a few
days, however, they would ripen nicely if
* placed in a dry warm room. All things con-
sidered, I have confidence that a fairly profit-
able export trade may yet be developed in
tomatoes.”

LABOR ON THE FRUIT FARM.

UST at the present time there is an un-
usual scarcity of farm help ‘both in
Canada and in the United States, ow-

ing in part, no doubt, to the excellent oppor-
tunities in the Northwest to become land
owners. At a mecling of the Niagara Dis-
trict fruit growers at St. Catharines on Sat-
urday. the 21st of February, a motion by W.
H. Bunting was passed which requested the
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government to do all in their power to en-
courage the emigration to this country of a
desirable class of men.

Considering the great army of unemployed
men in Great Dritain, and the number of
young men of all classes desirous of learn-
ing fruit farming, and willing to take in-
struction as part pay for their work, we have
no doubt that by the time the fruit season
arrives there will be an abundance of such
help as is required to handle the crop.

MARRIED MEN BEST.

As a rule married men are best on the
fruit farm, and every fruit farmer nceds a
cottage for a workingman’s family. It may
be a nuisance at times to have a lot of chil-
dren in the neighborhood, but in the frut
season a miother and her boys and giris are
a blessing to the fruit grower, tor she is the
natural foreman of her gang, and responds
heartily to liberal dealings.

GROWING APRICOTS.

Sir,—I note in the January number of the
Canadian Horticulturist, Mr. Harrison
Weir's letter as to the growing of apricots
in Canada, and your explanation, which en-
tirely agreed with my own experience at
Niagara-on-the-Lake.

Some years ago I planted in a strong clay
soil, well under-drained, diffcrent varietics,
which made good growth, and are now large
and healthy trees. They bloom profusely,
but so carly that frost is sure to affect them
more or less, while the “ curculio ” and rot
Ieave few to mature.

I doubt if apricots will ever be grown with
profit in our climate.

Yours truly,
Crrarrnes HUNTER.

Niagara-on-the-Lake.



TILLAGE FOR THE

ORCHARD-III

SPRING AND SUMMER TILLAGE TO CONSERVE MOISTURE.

By
PROF. ]J. B. REYNOLDS,
0. A. C., GUELPIL

NOTED farmer of Ohio, speaking

A to a gathering of Ontario farmers

a few years ago, said: “If I have

a sufficient supply of moisture in the soil o

begin with, I can make sure of a good crop
witlrout summer rains.”

There are, for us, three important ques-
tions here implied: IHow much moisture
is required for a “ sufficient supply,” have
we that quantity to begin with in the spring,
and how may we make sure of a crop with-
out depending upon summer rains?

1. How much precipitation makes a suffi-
cient motsture supply?

The answer to this question depends very
largely upon the character of the soil, its
power to retain moisture, its drainage pro-
perties, and the depth to which the subsoil
allows the water to penctrate. It depends,
also, in part, upon the character of the crop,

nmust be removed by drainage, or peretrate
to a greater depth, or if it cannot penetrate,
must run off the surface.

2. Hawe we in Ontario this sufficient quan-
tity of moisture with which to carry to com-
pletion the season’s crop?

Below are diagrams showing the average
monthly precipitation for points in Ontario.
Montreal, without much error, may be taken
to represent the extreme cast of Ontario;
Ottawa, the middle cast; Toronto the mid-
dle, and Port Arthur the west. Hali-
fax, N. S., and Prince Albert, Sask., are
also shown for the sake of comparison. In
these diagrams two items are worthy of con-
sideration: The total annual precipitation
at cach locality, and the distribution of the
precipitation over the vear. These items
may be represented in figures as follows:

Inches. Oct todiar, Apr.to Sep.
whether deep or shallow-rooted. But sup- Port Arthur .. =23.70 307 707
posing that a well-drained soil is to be satu- Toronto .. 31.08 51 49
rated to a depth of four feet, it will require, Ottawa.. .. .. 33.93 46 54
ordinarily, a precipitation for the fall and Montreal .. .. 4049 51.5 48.5
winter of about twelve inches to accomplish Halifax. .. .. 3721 57 43
this.  Anything more than that amount TPrince Albert. 15.06
! W ﬁ i 3
ge o e b R 33@1 i )
o M JorrTo ? Hels Mbox |,
3 | " I.l ' A ] 1 3,
ittt A
[ A
LHH] ~l! T T MHH TR

F1G. 2369. DiasraM SiowiNG NoRrval Prec

IMTATION IN INCHES, AT Poixts 18 CANADA.



144
¥ 9 v I ¥ 3
Fi6. 2570.  Diacran Sit wWING NORMAL ANNUAL

PRECIPITATION IN INCHES, AT PuiNTs
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At points in Old Ontario, about 50 per
cent. of the total anninal precipitation occuir-
red during the inactive season—October to
March. At Toronto, 15.82 inches fall dur-
ing this period, sufficient to supply the 12
inches mentioned above as necessary 0
saturate to a depth of four feet, and to aliow
nearly 4 inches for drainage, seepage, and
run-off. For Old Ontario, therefore, the
point is established that there is a sufficient
supply of moisture to begin with. For Port
Arthur, as representing the west of New
Ontario, the 7.13 inches that fall during the
inactive season will saturate the ground only
to about a depth of 30 inches. At Halifax
there is enough for the purpose mentioned,
and over 20 inches to spare. At Prince Al-
bert the precipitation from October to
March, 4.85 inches, would saturate the
ground only to a depth of about 20 inches,
which is quite insufficient.  Prince Albert
is within the arid, or semi-arid belt of tie
Canadian Northwest.

In respect of winter precipitation, the con-
ditions that prevail in Qld Ontario are by far
the most desirable of those above described.
To have just enough, and not enough in ex-
cess to produce destructive surface washing
or o water-log the land, is the most desir-
able condition.  But while we have enough.
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we have none to waste.  \We cannot affor:l
to be prodigal of our resources in this re-
spect.  The heavens may yield their show-
ers, and the land may be as iron—impene-
trable.  Unless the surface soil and the
subsoil are sufficiently pervious to allow the
water to enter, the ground will remain with-
out moisture. It is the business of every
farmer and fruit grower, as was shown 1
the previous article of this series, to prepare
the land in the autumn so that it will absorb
the maximum amount of water.

3. How to make sure of a crop without
depending upon summner raius.

If we can thus make sure of a crop, it is
a good thing, for the summer rains are un-
certain both in quantity and effect. Itis a
safe position, thercfore, to take, that the
more nearly we approach this independence
the better it will be.  And as for the sum-
mer rains, we must contrive to make the
most of them when they are effective, and,
when they are too light to be favorably effec-
tive to prevent them from doing harm.

There are four methods by which mois-
ture may cscape from the soil:

Seepage and underdrainage.

Surface drainage.

Evaporation into the atmosphere.

Transpiration from the leaves of plants.

In the summer the first two modes operate
but rarely, and only in cases of excessive
rainfall.  But the other two, evaporation
and transpiration, are very active. It is the
business, therefore, of cultivation to reduce
both these modes of loss to the lowest possi-
ble quantity. The opportunities for doing
this, as represented by the ditferent methods
of archard cultivation now in vogue, will
now be considered.

First, it 15 well known, better known than
practised, that a loose covering or mulch
upon the soil will check evaporation to a re-
markable degree. It is equally well known
that land bearing a crop of any kind, grain.
arass, roots, or weeds, is ustally much drier
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than bare land. The moisture has been ex-
tracted from the soil by the crop. ~‘Lhese are
admitted facts, not requiring illustration or
proof.  What is their bearing upon the
methods of cultivation for orchards?

Clean cultivation, as a means of conserv-
ing moisture in soils of orchards, is without
question the most effectual. This method
so clearly and fully meets the requirements
above referred to, maintaining a surface
mulch upon the soil to check evaporation,
and destroying weeds to prevent loss by
transpiration, that the matter need not be
argued further. Any fruit grower who al-
lows an extra crop to grow in his orchard is,
unless there is moisture enough for the pro-
per development of both fruit and the other
crop, sacrificing the interests of his orchard.
Where a sodded orchard, for instance, is
found to be generally more satisfactory than
the cultivated orchard, that locality must
possess an abundance of rainfall for both
purposes.  This abundance does not gen-
erally prevail in Ontario, and it should be
seriously considered, at all fruit sections in
Ontario, if clean cultivation is not the most
profitable method.

For the year round, and for all purposcs
relating to moisture, clean cultivation for the
summer, and a cover crop sown in the carly
fall and plowed down in the spring. together
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make the best method for orchard tillage.
The advantages of the combined methods
are:

(1) By clean cultivation in the summer
the loss of soil moisture, through evapora-
tion and transpiration, may be checked ; the
moisture present in the soil being thereby
saved for developing and maturing the fruit.

(2) Summer cultivation may cease, and
the cover crop be sown, earlier or later, ac-
cording to the season. If it is a wet, cold
season, like that of 1902, cultivation should
cease and the cover crop should be sown
earlier than usual in order to dry out the
land, and thus serve a double purpose: to
mature the new wood on the trees, and {o
ripen and color the fruit.

(3) The cover crop, as was mentioned in
the previous article of this series, is a pro-
tection to the tree rcots in the winter, and
checks surface washing.

(4) The cover crop, especially if it is a
crop that winters over, dries out the land
somewhat in the spring and thus allows ear-
lier cultivation. This finally results in the
saving of soil moisture.

(5) The cover crop, when plowed down
and incorporated with the soil, enriches the
soil and improves its texture, and thus event-
ually increases its power to absorb and =
retain moisture.

NUTRITIVE VALUE OF NUTS

T has been asserted in the scientific
journals of Europe, within the past two

or three years, on the authority of chemists
and dietary experts, that the nutritive pro-
perties of nuts entitle them to a much higher
price than they now occupy as an article of
food. They even assert that if all other

means of nutriment were cut off man could

support life on the nut crop of the world.
This statement has also been made in some
of the best school text-books of Europe, and
it appears in a school book recently published
in this country. The rising generation seems
likely, therefore, to have a higher opinion
of the utility of nuts than their fathers
entertaived.—Swuan.
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MEN WHO HAVE SUCCEEDED-—VIII

HON. JOHN DRYDEN.

THIRTEEN YEARS MINISTER OF AGRICULTURE~-THE
FARMER'S FRIEND—PATRON OF ADVANCED HORTICUL-
TURE—FOUNDER: OF THE ONTARIO FRUIT STATIONS
AND FRUIT INSTITUTES— A USEFUL CAREER.

Y ON. JOHN DRYDEN will soon
H have completed his thirteenth year
as Minister of Agricultvre for the
Province of Ontario. Before being ap-
pointed to that office in 1890 he had served
his country well, he had done his full share
in shaping the agricultural history " of his
country and had made a magnificent contri-
bution to the welfare of Canada. Though
for these forty years past he has been promi-
nent as a breeder and importer of pure bred
stock, he has shown such a sympathy with
all other lines of our varied agriculture that
he has gradually come to be recognized as
the most successful Minister of Agriculture
that Canada and her provinces have known.
He has taken a deep interest in the fruit
growing interests of Ontario, and the Pro-
vincial Association and the local horticultu-
ral societies have, through all the years of
his ministry, found in him a warm friend.
The best friends are those who warn as well
as advise, those who reprimand as well as
praise, those who restrain as well as help.
Mr. Dryden has helped our worlk and at the
same time has been honest enough to point
out our weaknesses and correct our mis-
takes. His advice has always been whole-
some and frank. His advice has not been
mere theory either, for though he does not
claim to be a specialist in fruit growing, he
is away in advance of the average farmer,
having upon his farm at Brooklin, near
Whitby, one of the finest apple orchards of
Central Ontario, an orchard where the best
methods are adopted, conducted on scientific
principles. one that is productive.

Of this orchard he is quite proud.
What are the special horticultural works

that have been originated and developed un-
der Mr. Dryden’s care?
The Horticultural Department, as a sepa-

rate and distinct branch, was begun some
years ago at the Agricultural College by the
minister’s appointment of Prof. Hutt.
Visitors to the college, hundreds of students,
and thousands of readers know how this
work has grown and spread until now it is
one of the strong and influential branches of
that important institution. It is no longer
necessary for our young men to go to Cor-
nell and other American colleges to get a
special training in horticulture.  Only last
year one of the recent graduates of the col-
lege received a voluntary offer to go to Utah
to take charge of the State horticultural
work. DBefore Mr. Doyden’s regime such a
man would not have been available. Men-
tion might be made of many who have set-
tled down in this Province and who are rap-

-idly moving to the front in horticulture.

An extensive system of experimental sta-
tions is another of the minister’s gifts. We
asked for one station and he has giver us a
dozen; not, it is true, of the nature asked
for, but, in his opinion, and in the opinion
of many, more serviceable than one elabo-
rate station restricted to one section.

Under Mr. Dryden the fruit growers de-
monstration school was started, the spray-
ing instructors were sent out. The school-
master was sent abroad armed with that new
weapon of mystery and ridicule, the spray
pump, The work was begun in discourage-
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ment and indifference. bt gradually it won
the approval even .. «‘ubborn opponents
who looked with political frowns upon such
an innovation. The simple way was suc-
cessful, and we are apt to overlook the fact
that the minister’s sprayers had so much to
do with teaching our people how to do it.
Then came something more mysterious
still, and not half the mystery has yet been
solved—the mystery of the San Jose scale.
The story of its coming was an Arabian
Nights Tale; its presence here the mere
dream of some entomological enthusiast.
Surely no hard headed farmer would listen
to such a tale! But lIon. John Dryden is
ready to listen and to investigate, and before
the fruit men of the Niagara peninsula were
awake to the situation the axeman was
abroad cutting down and burning trees by
the power of an Ontario statute. We all
know how opposition and questioning arose
here and there, fruitmen would not be con-
vinced of the need of such heroic measures.
Public opinion, of course, rules in the mak-
ing and unmaking of laws, so the strong
arm of the law was relaxed, and while the
fruit growers were disputing among them-
selves as to the nature of the new insect t
was spreading quietly and insidiously, and
soon cast its withering blight over a large
area. Many who had doubted and protested
now had proof of the wisdom of the minis-
ter’s activity, and felt that had the vigorous
treatment been pushed early the dreaded
scale would have been stamped out, or .t
least confined to a small area. We all know
how the minister has for the past three years
been assisting the fruit growers in the pur-
chase of material for spraying, and how un-
der his direction the superintendent, Mr.
Geo. E. Fisher, has carried out the most ex-
tensive and most successful series of experi-
ments in thie eastern half of the continent.
To this must of course be added the pro-
vision for protecting the tree planter by the
compulsory fumigation of all nursery stock.

THE CANALIAN HORTICULTURLIST.

These four items are enough to show how
interested Hon. John Dryden has been in
horticultural work. Other items might be
given. Some of them are just being started,
such as Fruit Institutes and expert fruit
judges for our fall fairs.

More than once the writer of this paper
has heard ‘this statement from a man of
scientific training: “The remarkable thing
about Mr. Dryden is that a man who re-
ceived no special training should appreciate
so fully the scientific situation and be seized
of the importance of somewhat obtruse lines
of investigation.”, Mr. Dryden combines a
thorough practical knowledge of Canadidn
agriculture, a keen appreciation of the value
of scientific discoveries, good administrative
abilities, a desire to employ only first-class
men, and a broad dignified hopeful outlook
of the farmers calling.

A word or two now as to the man and his
life.  His father, James Dryden, came from
Sunderland, England, in 1820, being at the
time a mere boy in his mother’s chargo.
‘When coming of age he bought a farm of
200 acres in Ontario county. On this farm
John Dryden was born in 1840, and here h2
has won his reputation as a lover and
breeder of fine stock, cattle, horses and
sheep. The son added to the farm so that
it grew to 420 acres, and the vigorous trees
soon suggested the appropriate name,
“ Maple Shade.” Here he has lived his
married life, a life of ideal home happiness,
and here he and Mrs. Dryden have seen
grow up their family of five daughters
and one son. The name Dryden will be
continued, for, though there is only one son,
he bas inherited his father’s love for live
stock, and after a short course at the Agri-
cultural College is managing the farm under
his father’s direction.

Who could estimate the wealth added o
Canada by the importations such as those
made by Mr. Dryden. Again and again he
has gone to England and to Scotland and
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brought home of the best. In 1865 the
father purchased a two-ycar-old Shorthorn
from Hon. John Simpson. In 1887 the son
bought the entire herd of Edward Cruick-
shank, of Lethenby. Between these lies u
history too long to be told in these pages.
The story of the Shorthorn bull, Barmpton
Hero, would come in there, and every Short-
horn man of Canada, in fact of the United
States, knows what Barmpton Hero was.
The agricultural society, the public school,
the township council, the village church, all
felt the influence of John Dryden, and he in
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turn was moulded by them. At last he was
chosen in 1879 to represent the constituency
in the Legislature, and he has occupied a
seat there every year since with the excep-
tion of one sessiomn.

There may not be much romance in the
life of the Hon. Minister of Agriculture, but
he has served his country well, he has been
honored by his fellow men, he has lived an
honorable, straightforward life, and even his
political opponents can point to him as an
example and an inspiration for the young
men of Ontario.— (Contributed.)

ISLAND

IN ANNUAL CONVENTION.

THE GARDEN PROVINCE HAS A GOOD YEAR AND ITS ASSO-
CIATION IS FIRMLY FIXED IN THE PEOPLE'S AFFECTIONS—
A GREAT GATHERING OF LOCAL AND DOMINION HORTI-

CULTURISTS — FATHER

this appears to be also a growing time.

We have just come through our mid-
winter meetings, and it will suffice to say
that we are proud of them. Certainly,
never in the history of our association, has
the Fruit Growers’ Convention been such an
unqualified success. Indeed, as Professor
Robertson said, it is hard to recall a conven-
tion, in the bigger and more populous pro-
vinces, which could compare with ours as to
the attendance, the programme, the methods
of organization, and the spirit of unanimity
which pervaded everything.

The association has received a great im-
petus from the action of the Federal Gov
ernment through Prof. Robertson, in send-
ing instructors in all the operations of horti-
culture here—men who have not only kept
up demonstration statious, but, as I ven-
tured to suggest at Cobourg, have gotten
into the individual orchards and converted
many people who did not know what was

1 N the life of Horticultural organizations
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the matter with their neglected and fast fail-
ing plantations, into active, intelligent and
enthusiastic growers of fruit.

The country meetings during the year,
some of them addressed by such giants as
Professors Robertson and Fletcher, have
been much more extended and better sus-
tained than usual, and that stage of reliable
up-to-date horticulture fuily entered upon.

The exhibitions, too, have sought the co-
operation of the association, and, both work-
ing together in perfect harmonv, have, by the
marvellous shows of fruit, worked wonders
in the public mind. Commercial men,
awakened to the money possibilities of island
fruit, are now on the alert. A grand com-
pany, with millions behind it, has taken up
quarters among us; and jamming, canning,
evaporating as well as the purchase of fruit
in its raw state for shipment, will, we are
assured, be carried on to such an extent as
the supply may permit.

Prince Edward Island is 1,000 miles st
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least nearer to the British market than On-
tario. Its fruit matures later, too. Slow-
maturing apples are not only the best, but
afford opportunities for commercial orchard-
ing which cannot be well offset. Take, for
example, the Gravenstein. Our friends in
Nova Scotia thought that they had a safe
monopoly of this luscious fruit. The de-
mand for it was practically limitless in its
season, but it was difficult to get it to Brit-
ain in the moment of its maturity in N. S.
without great loss under the existing ship-
ping conditions. For this reason the sister
province has lost millions of dollars on her
badly landed Gravensteins alone. The
Gravenstein we grow is a superb apple, equal
in every way, if not superior, to that of N.
S., with this advantage that it ripens just
one month later and is, therefore, ready for
shipment across under much more favorable
conditions of season. Those we have sent
over have realized top prices, and we are
ready to stay by the Gravenstein here to the
end. These facts change old concentions,
too. Gravenstein and Nova Scotia are no
longer synonymous terms.

‘But to the convention and fruit show. The
sessions opened on the xoth with a big at-
tendance ,despite stormy weather and inter-
rupted communication.  This enthusiasm
continued through all the meetings to the
close. “This annual meeting of the fruit
growers of P. E, Island is one of the best, :f
not the very best, I have attended any-
where,” said the distinguished Commissioner
of Agriculture for Canada, Prof. Robertson.
We certainly appreciate the compliment.

The reports showed a balance on the right
side of the ledger after all demands were
satisfied ; narrated the work done in the dif-
ferent departments, criticised the show lists
and recommended the encouragement of
commercial fruit alone. In his exhaustive
address the president discussed the vital
matters up to which horticulture has come in
Prince Edward Island, instanced the diffi-

HORTICULTURIS!.

culties that menaced it at present, and made
many useful suggestions. He warmly re-
commended the establishment of high coun-
cils from the various associations which
would meet at Ottawa and crystallise into
salutary enactments the work of these con-
ventions. There is certainly a gap now be-
tween the provincial organization and the
enacting body which could be bridged over
in this way effectively. As well as treating
seed sellers in the way dishonest packers are
treated under the Mark’s Act, the Island As-
sociation demands the inclusion of fraudu-
lent nursery stock and levels penalties at dis-
honest top grafters. The president’s ad-
dress was received and adopted unanimously
and all its recommendations legislated on.

These are some of the papers read by local
horticulturists:  “ Difficuities of  Fruit
Growing in P. E. I,” by F. C. Bovyer;
“The Apples I Grow at Inkerman,” by John
Robertson; ““Cherry Growing,” by D. T.
Stewart; “Cranberry Culture,” by C. R.
Dickey; ““ The First Island Peaches,” by Dr.
Murchison; “ Qur Best Commercial Sorts,”
by Senator Ferguson; “My Experience
With Plums,” by Edward Bayfield; “ Our
Model Orchards,” by Prof. Macmillan;
“Inspection in P. E, 1.,” by D. F. I. Burke;
and “ Strawberry Problems,” by Franklyn
Bovyer.

The visiting scientists, however, added
much to our island meetings. We had
Prof. Robertson, a host in himself; Prof.
Zavitz, whom one enthusiastic admirer
called “the man with the hard name,” al-
though his lessons are easy and splendidly
put to his audiences, that on “ Clover Grow-
ing” being particularly opporfune; Prof.
Macoun, modest as ever, yet accurate and
well posted on everything, and Mr. Harold
Jones, of Maitland, Ontario. The others
expected could not brave the dangers of win-
fer communication. Prof. Robertson, whom
nothing deters from fulfilling an engage-
ment, crossed in the open boats at the Capes
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in zero weather.  Fle was sorry he did not
take the Roman at his word and “lend him
his ears.”  Jack Frost is no respector of
persons.

As most readers of the Horticulturist have
heard in one form or another the Commis-
sioner’s great address on “ Education for the
Improvement of Agriculture and Horticul-
ture,” I shall say nothing further here than
to record the common opinion that it is un-
mistakably the best of his many good ad-
dresses and more likely to make itsclf felt
on the life of the country.

The fruit show in connection with these
meetings was beyond all expectations, suc-
cessful. Room could with difficulty be
found for all the specimens. The lists were
vestricted for good reasons to the following:

1. Best county collection of not less than

10, or more than 20 varieties.
Ten varieties of commercial apples.
Five varieties of winter apples.

“  Plate Baldwins.

“  Plate Banks.

Plate Blenheim.

“  Plate Ben Davis.

“  Plate Fallawater.

“ Plate Golden Russet.
Plate Gravenstein.

“  Plate Kings.

“  Plate Mann.

Plate Nonpareil.

“  Plate Ontario.

“  Plate Ribston.

“ Plate R. I. Greening.
17. “ Plate Red Russct.
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18. “ Plate Spy.

19. “ Plate Stark.

20. “ Plate Wagener.

21. “ New and promising Commercial
Apple.

22. “ New and promising Dessert Apple.

23. “ Plate Pears.

% Plate Cranberries.

tv
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235. BestBarrel of Apples.

20. * Box of Apples.

27. ' Packer of Apples in barrels.

28. “ Packer of Apples in boxes.

29. ““ Collection of Bottled Fruits.

30. ““ Collection of native tree seeds for

windbreaks.

But many other varieties were in evidence.
The diploma of the Association was a pretty
work of art, with the scriptural text, “ Be of
good courage and bring to us of the fruits
of the land,” a particularly opportune in-
junction.  The Ontarions remarked admir-
ingly on the color and flavor of our fruit.
“The best flavored apples in America are
island apples,” averred Prof. Robertson.
Chief McKinnon, of the Inspector’s Depart-
ment, declares that the “ Innerkip box” for
apples, made and packed by the veteran or-
chardist of the province, John Robertson,
of Inkerman, is easily the best package on
the British market. These assurances €n-
courage us when they are superadded to the
knowledge which is everyone’s now, that we
can grow good fruit; that we pack it hon-
estly; that the great market of Britain is
nearer to us than our sister provinces, and
that we have golden prosperity ahead of us.

For 1903 the officiality of the F. G. A. is
about as last year. The president, your
humble correspondent, would gladly have re-
tired in some one else’s favor, but could not
refuse an honor so heartily conferred in the
good of the cause. The constitution has
undergone slight change. The secretary is
now secretary-treasurer and the servant of
the Doard of directors. Of the old body
Messrs. Irving and Wells are replaced by
Messrs. F. L. Haszard and A. J. McFadyen.
The vice-president is still that good friend os
horticulture, John Johnson, of Long River.
We look for great things for our associa-
tion and what it stands for in these years.

Alberton A. E. BURKE.



NEED OF A RAILWAY COMMISSION

on the Dominion Government on
Wednesday, the 11th of February, *0
ask for a railway commission, which should
have power to regulate and control railway
rates. The case of the fruit growers was
ably presented by Mr. W. 1. Bunting, the
President of our Association, who pointed
out that the railway companies had looked
upon iruit as a laxury and not one of the
necessities, and had put up the rates upon
this class of goods to the very highest notch.
For example. said Mr. Bunting: “On
2.500 baskets of Niagara-grown peaches.
shipped to points cast of Toronto mainty
AMontreal, the carryving charges by express
were over 30 per-cent. of the price received
by the grower.  The transportation com-
panies received 1353 cents per basket for car-
rying, while the growers netted 83; cents
per basket.  When vyou reflect that the
arowers have all the risk of scasons, all the
expenditure for help, and all the waiting for
the crap to grow, I think you will agree with
me that the propertion received by the car-
rier. as compared with that received by he
producer, is altogether unfair.”

I T was a strong delegation that waitedd

FRUTT DISCRIMINATED AGAINST.

AMr. I1. W, Dawson, of Torontn, speaking
of the unfair rates vn fruit compared with
other prodlucts, said:

“ Fruit is discriminated against to the cx-
teat of 200 o o0 por cent,, as compared
with ather commindities.  Why is  this?
The railways say it is because the fruit re-
~eives belter care in the carrving; but I have
inllowed shipmient after shipment and have
never vet found apples reccive more care or
atteatinn than ather classes of fruit. \s an
Hlustration. T might mention one case. There
was shipped from Grimshy en the 36th No-
vemher three earloads of apples. A\t the

time of the shipment the shipper asked that
cars be provided for shipping to Boston.
The railway refused cars to Boston, but ten-
dered cars to St. Jolm. The understanding
was that the fruit was to be put on board a
steamer announced to sail from St. John on
the 14th of December. The ship did not
sail on the 14th -of December; she did not
sail until the 14th of January, and all that
time the apples lay at point of trans-ship-
ment exposed to the severe weather. The
shipper was not notified of the delay, and
had no opportunity of protecting his fruit:
in fact, the first intimation he had of the de-
lay was when a cable was received from
England on the 6th of January asking what
had become of the apples. On that one ship-
ment over 31,000 was lost. The {fruit was
frozen and did not even realize the amount
of the freight.”

In illustration of the discrimination be-
tween fruit and other products, Mr. Dawson
compared the case of lour and apples. “Yon
can,” said he, * get a rate of 1313 cents per
cwt. on flour to the scaboard, while the rates
om apples is 233z cents.  These are the races
for export in both cases.”

Alr. D. J. McKinnon ciphasized Nr.
Dawson’s statements and called attention o
the fact that the freight rate on flour to the
seabnard represents six per cent. of the value
of the goods, the rate on apples 2314 per
cent., the rate on mixed fruit 44 per cent.
and the rate on grapes from Ontario to the
scaboard was 53 per ceat. of the value of the
product carried.  * We are,” continued Mr.
AMcKinnon, “under a great handicap in sead-
ing fruit to the far cast and the far west.
The rates on sucn shipments are really mnre
than the traflic will bear.  Were these rate-
reasnnable, we could produce fruit enoug!
1o SUPPIV CVETY CONSUMCT 111 our awn coun
try at a veaganable price. We should I
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placed in a position to do this, because fruit
to-day is not a luxury, but really a neces-
sity.”

THE GENEAL STATEMENT.

The whole matter was summed up and
finally presented in the following form,
which was written out and left with the Pre-
mier, and we hope it will be the means o1
bringing us some relief from the present in-
justice in freight charges, which is crippling
our industry and preventing the proper de-
velopment of the fruit industry:

“The request for a systematic readjusi-
ment of the railway freight rates now
charged in this country is based upon these
general statements:

“ 1. Rates on shori hauls within Canadian

APPLE ON
BY

A. K. GOODMAN,

GRAFTING

SECRETVARY CAVE IA HeRTWCUITUORAL SOCIETY,

HAVE made several attempts at graft-
apple and pear scions on the common
thorn with marked success. Following the
dirccions given in the Canadian Horti-
culturist as to the preparation of the graft-
ing wax, I adopted this metiiod.  Scions
with two buds were taken in the spring just
before the trees burst into leaf; the thorn
was then cut oft with a saw to within a foot
of the ground; a siit was made in the top
and held open by a wedgg, tlie scion cut in a
reverse manner and inserted so that the
space Lbetween the inner bark and wood of
cach exactly met and formed anm unob-
structed avenue for the circulation of the
sap of the stock through the scion; the junc-
tion was then covered with the grafting wax
and covered with rough canvas and tied until
the wound was healed.  The photograph
<hows the graft of an apple (Narthern Spy)
on thorn, four scions. with its grawth of

THORN
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territory are in many cases so higl: as to be
practically prohibitory.

‘2. Rates on long hauls also within Cana-
dian territory do not in many cases bear fair
proportion either to the cost or value of the
service rendered.

3. Rates on local Canadian traffic are in
many cases much higher than rates under
similar conditions on local traffic in the
United States.

“4. On traffic originating in the United
States and carried over Canadian lines to the
seaboard, the rates are in numcrous instan-
ces not only relatively but actually lower
than the rate imposed on Canadian produce
carried over the same lines but for a shorter
distance.”

three feet and
over at the cnd
of the first sca-
son, before
pruning.  The
pear grafts made
an cqually vig-
crous  growth,
while the second
scascen  the " re-
sults were quite
as gaad.

GrAFTING
Wax is made by
mclting together
2 1bs. resin, 13
1b. beeswax and
33 b, of tal-
low.

ArrLE GRAFT ON

Fre. 2372,
Tuorx.



APRIL NOTES FOR LAWN, FLOWER, VEGETABLE AND
FRUIT GARDEN.

WORK ON LAWN —~PRUNING SHRUBS—HARDY ROSES
—ROSE THRIP-—-FLOWER GARDEN~—SEED SAVING—
VEGETABLES — ASPARAGUS ~THE FRUIT GARDEN.

BY

WM. HUNT,

SUIT. CREENHOUSES, 0. A. C, GUELPH.

AWN PRUNING.—The first real

I spring work on the lawn will be

such pruning of flowering shrubs

and roses as may be considered necessary.
with one or two cxceptions all the
pruning required by the smaller growing
lawn shrubs, such as spirca, deutzia,
weigelia, forsyvthia, cte, will consist of
mercly thinning out the most promincut
branches so as to producca  natural,
and at the samc time a synunetrical Icok-
ing shrub. Do unt clip or shear off the
young Gps of growth, as is often done ia the
spring as well as later on in the swmnmer.
This young growth is the fowering wood of
the present scasan, as a rule, and should not
he timmad off. One exceplion to this style
of pruning, however, is that of pruning the

different varieties of lawn or hardy hydran-
geas.  \With these latter the pruning should
be scverg, if it was not donc Jate last autunm
or in early winter. (I prefer the latter time
for pruning hardy hydrangeas.) If not al-
ready done, prunc the young shuots of these
plants back to within three or four inches »{
the basc of the young growth, Icaving only
three or four buds. DBy pruning severcly
in this way, and by cutting out altogether the
small weak shonts an the plant, larger pani-
cles of bloom will be the reward for this se-
vere pruning.  .\s the hyvdrangea panicu-
lata grandiflora is omc of the plants for
distribution to manbers this spring, I migit
add that these plants, if the young growth
is unpruncd when received, would be very
much henchited by having the  strongest
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shoots  cut back to within three or four
inches of the old growth as before described,
as well as by having the small weakly shoots
entirely removed.

Harpy Roses—At the present date,
March 11th, with exceptionally mild weather
prevailing, it looks as if rosc pruning would
liave to be done very carly this spring.
However, as a rule, the first week or ten
days in April is carly enough, especially in
the northern sections of Ontario.  Roses
should be pruned just as soon as the buds
show the slightest sign of growth. Prune
bush roses severely. New shoots of these
starting from near the surface of the ground
should be cut back so that they are from fif-
teen to eighteen inches in height.  Young
shoots from old wood that is perhaps already
nearly cighteen inches or more in height,
should be cut back to within a few inches
of the old wood. Thin out altogether the
weak spindled growth as in the casc of the
hydrangeas. Bush roses arc bencfitted by
severe pruning if the young wood only is
pruned.

CrimpING Roses should not be pruned 30
severely.  Thin out the very small weakly
growth and cut the strong canes back to five
or six feet in Iength.  The length of these
canes must very largely depend on the posi-
tion they occupy. If on a trellis long canes
can be left, if grown on stakes the canes
should be pruned back more. About a
pound of bone meal ar a small quantity >t
lien or cow manure forked m around rosc
bushes or flowering shrubs at this scason
will help them considerably.  The soil
should not be forked over. however, until it
has become fairly drv.

Rnsz Turir—Do not forget that these
little whitc pests, that Jevour and despoil the
inliage of the rases later on in the summer.
shauld be attended tn carly in the season.
five your rose bushes a sprinkling of strong
twhacen water or tabaceo dust as soon as the
firet leaves are developed. Don't leave it

until you sce the thrip; it is often too late
then. A very dry cigar powdered up fine
makes a good tobacco powder for roses. Or
pull a cigar to pieces, place it in a jar or
dish, and pour about a quart of boiling water
on it.  Allow the solution to cool, when it
can be sprinkled on the roses.  This solu-
tion can often be obtained easily, when raw
leaf tobacco or stems cannot be had to make
the above solution.  Sprinkle the bushes
every week or ten days until the buds com-
mence to open with the tobacco solution.

Any bare spots on the lawn should have
a little fresh fine carth raked in on them and
some lawn grass sced sown as early as possi-
ble.  Roll the lawn as early as possible. Do
not let it get too dry and hard before putting
the roller on.  Get your lawn mower sharp-
enned early before the busy season com-
mences.

All winter covering used for plant protec-
tion, as well as all dead folage, ctc., should
be removed and burned as soon as the
weather permits of this being done.

Seep Sowinc.—Almost all varieties of
flower sceds can be sown outside now, as
soon as the soil is dry and in proper condi-
tion. Portulacca, nasturtium, balsam, cobea
scandens and possibly poppies, would how-
cver be better if not sown until late in April
or carly in May. Sow all garden seeds
when the soil is fairly dry, and not when it
is wet and sticky. Sow sweet peas as early
as possible, a little frost will not hurt them.

VEGETABLE GARDEN

Asparacus.—Tork over the asparagus
bed as soon as the irost is out, and the soil
at all dry enough.  Give the bed a good
caat of salt afterwards. A\ bushel of salt to
about cvery 1ol of ground will not be tno
much. \sparagus plants like salt, and it
keeps dewn weeds as well as being a ferti-
lizer. Twor a city or cottage garden aspara-
wus is hest grown i beds, but for the farm
garden in long rows.  Every farmer sheuld
have plenty of asparagus. if anly for home
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use. It is the earliest, most wholesome and
easiest grown of vegetables. It takes three
or four years to get good asparagus fit for
use from seed, but when once obtained it
will last several years and give an abundant
supply in April and May of good whole-
some food. A good mulching of manure
in the fall, and cultivation in the summer i
all it needs when once established. A cou-
ple of rows about a hundred feet in length
would provide sufficient of this vegetable for
a large family. The seed should be sown
as early as possible in spring in drills about
one and a half inches in depth and about
three or four feet apart. Conover's Colos-
sal asparagus is about the best and hardiest
variety. Two-year-old plants will give
quicker results than seedlings.

Pras, ParsLey, ONIons, Parsyires, Ler-
TUCE, SALSIFY A»D LEEKS should be sown
as soon as the ground can be worked. Peas
$hould be sown in drills and covered with
about two inches of soil.  Dwarf varicties.
such as Gradus, Horsford’s Market Garden,
and Stratagem, arc good varieties to sow.
Sow these two feet apart between the rows.
Parsnips should be sown in drills about an
inch deep and eightecn inches between the
drills.  Onions, lettuce, parsley and leeks
in drills about fifteen inches apart, covering
the seed with about half an inch of soil. The
drills for salsify should be eighteen inchas
apart, and the seed covered with about an
inch of soil.  Prizetaker and Danver’s Yel-
Jow Onion are about the two best varietizs
of onions. The White Portugal is the best
white onion.  Sow these in drills one foat
apart and cover the seed with about half an
inch of soil. QOnions like good rich soil.
The Nonparicl, Gardener’s Favorite and
Early Ohio are three good varicties of let-
tuce. Sow in drills nearly an inch in depth
o fifteen inches hetween the drills,
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Lecks should be transplanted into well-
manured shallow trenches when the plants
are five or six inches in height. Put the
plants six or eight inches apart, give them
plenty of water in the summer, and mould
the plants up toward fall. Potatoes can be
planted late in April or early in May. Beans,
beets, radishes and carrots should be sown
ecarly in May.

FRUIL GARDEN

STrRAWBERRY Prants should have their
winter mulch removed at once, if not already
done.  Fork between the rows and pick out
all weeds as soon as the weather permits.
About 1 1b. of nitrate of soda to every square
rod of the strawberry patch, applied early in
Alay, will prove a good fertilizer for an old
patch. Sprinkle the nitrate of soda between
the rows and not on the plants, as it might
damage the foliage.

Prune all gooseberry and currant bushes
at once, if not already done. It is rather
late {or pruning apple, pear and plum trees,
but all dead wood and suckers can still be
renioved.

The dead wood should be cleaned out
from the raspberry canes.  Stake and tie
up the strongest canes left. Top them back
to from four to five fect in height. Cuth-
bert and Golden Queen raspberries are the
two best varieties for home use.  Fork be-
tween the rows before the ground gets hard
and dry. A mulching of fairly short
manure in May will help the crop of rasp-
berrics.  Put the mulch on after the weed
crop has started and been hoed down once
or twice. By doing this before the mulch
is put on very few weeds will appear until
autunmmn.
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Qivie fmprovement

A DEPARTMENT DEVOTEDR TO THE INTERESTS OF THE HORTICULTURAL
SOCIETIES OF ONTARIO, AND OF ALL OTHER BODIES INTERESTED
IN THE IMPROVEMENT OF THE SURROUNDINGS OF OUR
CANADIAN TOWN AND COUNTRY HOMES.

WORK OF THE
HAMILTON CiTY IMPROVEMENT SOCIETY

BY A

MEMBER.

THE PIONEER SOCIETY—THI BOYS AND GIRLS
INTERESTED—CHRONIC KICKERS CO OPERATION

or

HPE formation of a Canadian League

I for the object above specified comes
not a moment too soon, the need of

it being a crying one, not only in our cities
and towns, dut in our villages as well.  Mr.
Hayden, of Cobourg, who was elected presi-
dent, desires great praise for the hard work
he must have put in to bring such a repre-
sentative gathering together as assembled .n
the Toronto Board of Trade Council Cham-
ber on the 14th of February last. A great
deal of the discussion which took place was
of a very uscless nature, but it perhaps
cleared the atmosphere and enabled Mr.
Alexander, of Hamilton, to put before the
meeting a resolution of all the impending
difficulties and scttle the meeting down to
transact the business for which they had
been called together. To this gentleman
are all horticulturists indebted in the past for
valuable advice given, and he has also proved
himself one of the most ferward members
of the Hamilton City Improvement Socicty,
the first of its kind in the Deminion of Can-
ada.  This saciety was fernred in June, 18y,

PRE»>S AND CLERGY—HOW TO PROCRED,

for the purpose of promoting improvement,
cleanliness, and beautifying of the city, and
to assist and stimulate the authorities in en-
forcing the laws relating thereto.  From its
inception the society has made a point £
“helping,” not ““abusing.” the authorities,
and in this way has made friends of the
aldermen and all the officials of the City
Hall. Requests from the society to any of
the departiments receives careful attention,
and no demands for a large outlay of money
has ever been made; but notwithstanding
this fact many little changes have taken
place tending toward the comfort and con-
venience of the public.  People in Hamilton
are now beginmng to realise the good ob-
jects the Improvement Society has in view,
and the thorough unseclfishness of these ob-
jects.  They arc beginning to see that in-
terest in this direction makes better citizens
of people, raises the moral tone of the com-
munity, especially amongst our bovs and
girls, and the older hard hieaded fellows are
coming to the conclusion that a forward
movement of this kind must enhance We
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value of real estate. a most important factor
in this money-making age. At the start the
Hamilton society had the usual kicker, or
better, perhaps, the “chronic kicker ” rap-
ping it over the knuckles, dubbing its mem-
bers faddists, etc., but that is now a thing of
the past, and it is supported by rich and poor
alike. A glance over the names of the ex-
ecutive committee convinces one it is the
most representative one in the city, com-
posed of busy, active men, having the inter-
est of the advancement of Hamilton in every
way very much at heart. The foregoing
remarks may be well considered by societies
just forming, and it would be well for them
all to go easy at the start, not attempting too
many reforms, not being intrusive, and not
forming too high ideals. The press in
Hamilton has been of great assistance
to the workers. Always have they
found it readry and willing to aid in
every possible way. Aake confidents
of the editors. and you are always sure

[res

of good returns. The clergy have also ma-
terially assisted city improvement, not only
in committee, but in active work during the

flower competitions. At the same time our
churches and schools could have set a much
better example than they have done in mak-
ing their surroundings more pleasant to the
passerby. Iowever, better things are hoped
for in the future, through this medium. To
make improvement societies a success ou
must have the enthusiast; he must be at
vour meetings, and he must be on your com-
mittees, and in selecting the latter get as
many of the busy men of your community
on them as possible. They are the ones who
usually have the most time at their disposal
for the public good. A good sccretary is an
indispensable attachment. Don’t get a ma-
chine. He must be a man of some initia-
tive, and when you get such a one don’t put
too much on his shoulders. Interest as many
as you can to assist him.



"COPY for journal should reach the editor as early in the month as postible,never later thsn the 12th. It should

be addressed to L. Woolverton, Grimsby, Ontario.

SUBSCRIPTION PRICE, $1.00 per year, entitling the subscriber to membership of the Fruit Growers’ Association of
Ontarioand all itg privileges, including & copy of its valuable Annual Report, and & share in its ennuel distribution of

plants and trees.
REMITTANCES by Registered Letter or Post-Offi e

aer addressed The Becratary of the Fruit Growers® Association,

Parliament Buildings, Toronto, are at our risk. Receipts will be acknowledged upon the Address Label.
ADVERTISING RATES quoted on application. Circulation, 5,500 copies per month. Copy received up to 20th.

LOCAL NEWS.—Correspondents will greatl

oblige by sending_to the Editor early intelligence of loca: events or

doings of Horticultural Societies likely to be of interest to our yeaders, or of any matters whic, i is desirable to bLring

under the notice of Horticulturists.

STRATIONS.—The Editor will thankfully receive and select photographs or drawings, suitable for reproduction

N
to see

U
in thegg\?agea. of gardens, or of remarkable plants, lowers, trees, ete.;
8

ut he cannot be responsible for loss or injury.

APERS.—Corrospondents sending newsoapars should be careful to mark the parsgraphs they wish the Editor

DISCONTINUANCES.—Remember tnat the puvusner Just be notified by letter or %ost-card when & subscriber
wishes his papor stopped. All arrearages must be paid. Returning your paper will not ena

1@ us to discontinue it, a8 we

cannot find your name on our books uniess your Post-Office addross 18 given. Societies should send in their revised lists
in Januarv, if possible, otherwise we taks it for granted that all will continue membars. . A
ADDRESS money letters, subscriptious and business letters of every kind to the Secretary of the Ontario Fruit

Growers Association, DeQartmont of Agriculture, Toronto.

POST OFFICE ORDERS, cheques, postal notes, otc., should be made payable to G. C. Creelman, Toronto.

Tz Prants will be sent out during this
month. Renewals for 1go3 should thercfore
be sent in at once, with choice of plant,
whether hydrangea, sweet syringa or
spiraca.  Inglose $1.00 to the secretary,
AlIr. G. C. Creelman, Parliament Buildings,
Toronto.

VorLuaes ror BixNpixg should be sent
to Mr. G. C. Creelman. accompanied by
cash, 40 cents, for which they will be beau-
tifully bound in cloth, green and gold, and
returned free of postage. We have also a
fine stamp for the sides and back. For gilt
edge leaves, 10 cents extra. -
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COURSE FOR OTUR HORTICTL
TURAL SOCIETIES.

FFor THE ENCOURAGEMENT of all our affili
aled horticultural societies, Mr. G. C.

LECTURE

Creelman, our efficient secretary has ar-
ranged the following schedule of lec-

tures on horticultural topics.  If any socie-
ties are omitted it is because they have
failed to accept the offered lecture, which
costs them practically nothing. 'Where pos-
sible, it will serve to popularise the evening
lecture and at the same time make the lec-
turer’s visit doubly useful, if a mass meeting
of the schools can be held at 3 p.m. of the
same day, to hear an address especially
adapted to students. No doubt, wherever a
Civic Improvement League is affiliated, a
lecture might be secured for them also.

Division No. 1.
Delegate—T. H. Race, Mitchell, Ont.
Subjects;
1. The Rose, its Cultivation and Influence
TUpnon the Home.
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2. Nature Study in the Garden. , Dare. SocIeTy.
3. The Influence of Floriculture on Child arch 30.............. Toronto Junction.
Life. 3 S Grimsby.

4. The Social and Moral Influence of the April  1.............. St. Catharines.
Home Surroundings. “ 2o Niagara Falls.
5. Bulb Culture and its Attractions. “ K T Hagersville.

6. The Work of the Horticultural Socie- « 6oL Tilsonburg.
ties. “ 2P Simcoe.
Dare. Socigty. “ 8o Port Dover.
March 31.............. Bowmanville. « o JP . Aylmer.
April 1. ..l Millbrook. Division No. 3.
«“ 2o Lindsay. Delegate—T. . Race, Mitchell.
“ T Peterboro. Date. Socizgry.
“ N Stirling. March 3¢ ...l Scaforth.
“ L TR Picton. S T 2 Kincardine.
“ T Napanee. a8 AMount Forest.
“ S Cardinal. RS €0 TR Wallkerton.
“ o JA Woodstock. “o200 Owen Sound.
Division No. 2. - G Llora.
Delegate—Wm. Hunt, O. A. C., Guelph. “ 23 Elmira.
Subjects : 24 Waterloo.
1. The Propagation and Care of Window B PP Hespeler.
Plants. R T T Brantford.
2. Hardy Rorder Perennials. “ 2T e Paris.
3. Planning and Planting the Home Y30 Cayuga.
Grounds.

SPRAY CALENDAR-PART No. 1

DIRECTIONS FOR TREATMENT OF
INSECT PESTS AND PLANT DISEASES.

BY
PROF. WM. LOCHHEAD,

OF 0. A. C., GUEI PIL

I. Borbeaux Mixturi—(For Tungous solutions of milk of lime and bluestone
Diseases). Copper sulphate (bluestone), should be prepared and kept in different bar-
4 pounds; lime (fresh), 4 pounds; water, 40 rels in readiness for spraying operations.
gallons. In making this mixture, observe In barrel No. 1, 25 pounds of fresh lime are
the following precautions and directions: gradually slaked, and barrel made up to 2z
1. Use nothing but fresh quick-lime. The gallons of water; in barrel No. 2, 25 Ibs. of
lime should be slowly slacked by the gradual copper sulphate, or bluestone, are dissolve:!
addition of water.  For convenicence stock i 23 gallons of water.  For rapid dissolv
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ing use warm water.  These are the stock
solutions.  Each gallon of milk of lime con-
tains one pound of lime, and each gallon of
bluestone contains one pound of bluestone.
When we wish to make up a barrel of Bor-
deaux mixture we take out 4 gallons of milk
of lime and 4 gallons of bluestone solution,
and either dilute each in separate barrels 1n
20 gallons of water before mixing in the bar-
rel attached to the spray-pump, or else pour
cach separately into the barrel in which are
already 32 gallons of water. The first
method is the preferable one. 2. Never
mix the concentrated stock solutions to-
gether.  If the milk of lime and bluestone
are mixed in the concentrated form, just as
tliev are taken from the stock solution, a pre-
cipitate of a flakey nature will soon settle
out, and either fall to the bottom or clog the
nozzle, 3. Test the Bordeaux to find out
whether sufficient milk of lime has been
added. This is most easily done by means
of the ferrocyanide test. A saturated solu-
tion of this substance can be purchased at
any druggist’s for a few cents. In testing,
place some of the Bordeaux, which has been
thoroughly stirred, into a saucer, and add
a few drops of the ferrocyanide. If suffi-
cient lime has been used, no discoloration
will appear, but if insufficient, a deep bark
brown color will be produced. 4. Always
strain the milk of lime to prevent gritty par-
ticles from clogging the nozzles. 5. Use a
fine nozzle; do nol. soak or drench the tree.
6. The stock solutions will keep, but the
Bordeaux mixture becomes useless after
standing for a day or two.

2. T CoMBINATION BORDEAUX AND
Paris Grery Mixrure—(For - Fungous
Diseases and Leaf-Eating Insects). This
mixture is prepared like the Bordeaux, but
4 ounces of Paris green are added and thor-
oughly stirred before spraying. Copper sul-
phate (bluestone). 4 Ihs. ; quick lime (fresh),
4 1bs.: Paris green, 4 oz.: water (1 barrel),
40 gallans. In small ouantities it may be

made as follows: Bluestone, 4 level table-
spoonfuls; quick lime, 4 level tablespoon-
fuls; Paris green, 1 level tablespoonful;
water, 1 pail (2 gallons).

3. Corper  SurrHArTE—(Bluestone  or
Blue Vitrol). For destroying mustard or
charlock or Herrick in grain fields. Copper
sulphate, 9 lbs.; water (1 barrel), 45 gal-
lons. This quantity is sufficient for an acre.

4. AMMONIACAL COPPER -CARBONATE So-
LuTioN.—Copper carbonate, 1 oz.; strong
ammonia sufficient to dissolve the copper
carbonate, usually more than 3% pint; water,
10 gallons.  This solution is not much used,
and is recommended only in cases where the
fruit is so far advanced that it would be dis-
figured by using the Bordeaux mixture.

5. Porasstus Surpuipe— (Liver of Sul-
phur). Used to control gooseberry mildew.
Dissolve 4 oz. in 8 gallons of water.

6. Paris Green  MixtTure—(Liquid).
For leaf-eating insects. Paris green, 1 1b.;
water, 150 gallons; lime; 2 Ibs. freshly
slacked; or, Paris green, 1 teaspoonful
(level) ; water, 1 pail (2 gallons); quick
lime, 1 teaspoonful (level). Paris green
mixture—dry: Paris green, 1 Ib.; flour or
dust, 1¢0 lbs.

7. Porson Barr—(For Cutworms, Wire-
worms and Grasshoppers in gardens and
cornficlds). Wheat bran, 50 Ibs.; molasses
(any kind), 2 quarts; Paris green (good
grade), 1 Ib. ; water, enough to make a thick
mash. Handfuls of the bait are scattered
about the garden at the base of the plants
and among the corn rows in the cvening.

8. HerLresore—White hellebore (fresh),
I oz.: water, 2 gallous.

9. PYRETHRUM, or Insect Powder—Py-
rethrum powder (fresh), 1 oz.; water, 3 gal-
fons. Or, Pyrethrum powder, 1 oz.; flour
(cheap), 5 oz.  Mix thoroughly, allow to
stand over night in a closed box, then dust
on plants through cheese cloth. Recom-
mended for green cabbage worm.

10. KeroseNE ExuLsioN—(For Rark lice
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and Plant lice). Hard soap, ¥ 1b., or soft
soap, 1 quart; boiling water (soft), 1 gal-
lon; coal oil, 2 gallons. After dissolving the
soap in the water, add the coal oil and stir
well for 5 to 10 minutes. When properly
mixed it will adhere to glass without oiliness.
A syringe or pump will aid much in this
work. In using, dilute with from g to 15
parts of water. Kerosene emulsion may be
prepared with sour milk (1 gallon, and coal
oil (2 gallons), no soap being required.
This will not keep long.

11. ToBacco Decocrion—Refuse tobacco,
2 lbs.; water, 5 gallons. Boil the mixture
for 30 minutes or more, until a dark brown
tea-colored solution is obtained. Keep it
covered until cool. It may then be used
undiluted for spraying infected plants.

12. WrALE O1r, Soar—For Plant Lice:
1 Ib. in 7 gallons hot water. For san Jose
Scale in winter: =2 Ibs. in 1 gallon hot water
applied as the buds are swelling.

13. Soap Sorurion—For plant lice on
house plants a 5c. cake of soap in 4 gallons
water.

14. Crubg PerroLEUM—(For San Jose
Scale in early spring). A 20 per cent me-
chanical emulsion applied by a combination
emulsion pump to invested trees just before
the buds start. (To be done by an exper-
ienced person.)
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14 (a). Crupk PETROLEUM—WHALE OIL
Soar EMULSION.. .Recommended for San
Jose Scale and other hibernating insects.
Crude petroleum, 2 gallons ; whale oil soap,
5 Ibs. dissolved in 114 gallons of boiling
water. Churn thoroughly for 5 minutes or
more, and add water to make 10 gallons.

15. Wasa ror Borers—First, add soft
soap to a saturated solution of washing soda
to make a thick paint, then add 1 pint crude
carbolic acid, and 4 1lb. Paris green to 10
gallons of wash. To be applied to the
trunks of apple and maple shade trees in
carly June.

16, Lime Wasa— (For Oyster-shell Bark
Lice, etc). Slake 115 lbs. fresh lime in 1
gallon of water. Strain the wash before
spraying. To be applied during winter to
trees infested with oyster-shell bark lice.

17. ForMALIN—(a) For Potato Scab: 8
oz. or V4 pint in 15 gallons water.  Soak
seed potatoes in this solution for two hours.
() For Smut in Oats and Wheat: 8 oz.
or 14 pint in 5 gallons water.  Sprinkle
thoroughly the seed with this solution.

18. CarsoN BisurLrHiDE— (For Weevils
in Peas and Grain). 1 Ib. or 1 pint for
every 100 bushels of grain, or 1,000 cubic
feet of space. Liquid placed in shallow
dishes on top of grain or peas.

Using Traceless Harness.

Innovations on old established ways of doing
things necessarily proceed slowly. If we did not
know this to be true it would be difficult to see
why the hitching of teaws to their loads without
whiffletrees or traces by the Baker Traceless Har-
ness advertised in our columns should not spring
quickly into general use. This traceliss harness
has many things to commend it. We might in-
stance a freer movement on the part of the team,
saving in weight, simplicity in harness and hitch-
ing, short turming, getting closer to the load, com-
fort in hot weather, etc. It is particularly adapted
to the plow, harrow, cultivator, scraper, log draw-
ing, in fact all kinds of low-down work. The un-
initiated might have misgivings of side draft, or
added weight upon back or neck. The reverse is
the case. It affords 2 straight square draft from
the shoulder, without twis'ing. Tke great point of
merit, however, lies in tke doing away with the
nu’'sance of swinging traces and whiffletrees, which

are sc¢ frequently the cause of annoyance, and
giving free access behind and on both sides of vach
horse when hitche 1 to losd. To the fruit cultuiist
its advantages are first apparent. Here it bas
been most widely adopted, and has a special use
in the protection afforded trees shrubs and vines.
But the advantages for many ¢ ther farm purposer
are almost as great. Any one interested should
write the manufacturer at the address given in the
advertisement for his circular, which sets forth the
advantages in detail.

NORTHERN GROWN TREES

Haxdy Frait and Ornamental Trees,
Smell Fruits, Roses, Shrubs, chieap. .
Mammonth Prolific Dewherry a specialty
Send for Free Catalogue. 1t tells the whole story

I. H. WISMER, - - Nurseryman,

PORT ELGIN, ONTARIO.




