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QUARTERLY MEETING,

HELD AT WINDSOR, APRIL THE STth, 1887.

P irauant to notice, meeting convened at the Court House, at 
the hour appointed.

Prbiident Hart in the chair. The Secretary being absent 
from the Province, Mr. R W. Starr was appointed Secretary, pro 
tern.

The Presi^dent in a short address adverted to the absence of the 
Secretary, who was then on the way to England, having been com­
missioned by the Dominion Government to take charge of the Fruit 
Department at the Colonial and Indian Exhibition.

He regretted very much the absence of Prof. Fletcher, who had 
been expected to arrive from England, en route fur Ottawa, in time to 
attend this meeting.

The minutes of tbs last Annual Meeting being in the hands of the 
printers, were passed, pro forma.

The Programme was then taken up.

The President called upon Prof. Hind to open the first subject 
of I'ndt under Glass.

The Professor, whose orchard house near Windsor is about 80 feet 
long, 17 feet broad, and 16 feet high at the apex, reviewed the several 
sorts of grapes best suited for growing under glass, recommending 
Blk. Hamburg, Duchess of Buccleugh, Sweet Water, Cnasselas Musqn^, 
and Fosters Seedling, and referred at some leng thto their cultivation 
and management, the insects which had to be contended with, 
markets, etc. The advantages of a glass house for starting early 
vegetables, etc., was also noticed.

*

In reply to Senr. Vice-President Blanchard, Prof. Hind said 
the cost of a glass house need only bo that of rough lumber and the
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glass. The cheapest forna of building, with open cracks for ventila­
tion, was all that was necessary, and could be erected by unskilled 
labor.

B. W. Stars asked about the Boyal Muscadine, and thought it 
should do well under glasa Had seen good Blk. Hantburgs grown 
out of doors on the renewal system, at the resilience of our lato 
President Hamilton, and elsewhere.

Prebidkmt Hart referred to a disease he had observed in a grape 
house at Yarmouth, where the fruit had withered and become sour.

Prof. Hind thought this disease was called Shanklin, and is 
supposed to be caused by the absence of potash.

Mr. J. Fraser, Torrence, said the Niagara grape was very success­
fully grown out of doors by Mr. Jack, at Chatagua, Quebec.

Prof. Hind said he considered the Clinton best for this locality. 
It had proved very hardy and productive, and when left on the vine 
till ripe was of good quality.

THE BEST APPLES FOB HANTS OOUNTT 
Being the next subject the President called upon Andrew Shaw, 
who said :—My orchard is an old one. Baldwins do well if the tree 
is well trimmed, and if the fruit is also thinned it is better. I do 
not grow Eibstons. Northern Spy does well when grafted on bearing 
treea King of Tompkins do well.

Vice-President Blanchard.—The Ribston does well with me, 
bearing every year. Blenheim also is very good. I am disgusted 
with Greenings and grafting in Golden Russets, which I consider the 
best. Baldwins are n failure.

Mb. Wood—The market value of the diiTerent sorts should be 
considered. Gravenstein is, of course, the best autumn apple, and 
Ribston the best winter. Believe the Spy to be a coming apple, and 
every one wants a Bishop Pippen tree.

Mb. Maxner.—We must look for profit. I have sometimes 
thought the old Flushing Spitzenburg, (Vandevere,) the most profit­
able. They bear well, and are all good. Highly colored Spya are 
good, but when sot colored are the meanest fruit I know.

Mb. Blanchard.—We should like to hear from the President and 
Hr. Starr, on this subject
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President Hart.—The Eibston is certainly very successfully 
grown in some parts of Hants Co., especially on the limestone soil. 
I believe also that Baldwins will do better on limestone. While the 
Baldwin is not always satisfactory, I know of no reliable substitute.

K. W. Starr said.—“ The result of my observation of the relative 
values of the different apples grown in Nova Scotia, and especially 
those grown fur export, leads me to confine the list to few sorta I 
will place ‘ Gravenste' »s’ first on the list, as we can grow them to as 
great perfection for market purposes as it is possible to grow them in 
any part of the world, and they are always reliable growers. And 
next I will name ‘ Ribstons.’ They attain great perfection, and are 
good average producers, with first-class market qualitiea “ Blenheims ” 
are also very profitable in most localities, well liked in all markets, 
and reliable growers and producers if well cared for, but do not come 
into full bearing until fairly well grown. “ King of Tompkin ” is 
also a good apple, of much the same class, and is, perhaps, better 
suited to light, sandy loam than the other. It has a good record from 
wherever heard from in the province, and is well liked in the English 
market. “ Golden Russet of N. Y.” This apple, though compara­
tively new in Nova Scotia, is rapidly coming into favo s
evidently “ come to stay." For a long keeper it is competing success­
fully with the “ Nonpariel,” and as a grower and bearer has a good 
record, and seems at home on light soils where “ Nonpariel ” is not a 
success. London quotations for this apple show hat it takes a first 
rank in that market. We cannot omit the “ Nonpariel" from this 
list It is one of the longest keepers known, a strong growing, healthy 
tree, and a most reliable oropper, when planted on deep, strong soils. 
As a market apple has a reputation on both sides of the Atlantic, auJ 
is about the only apple considered safe to hold over for late spring 
shipments.

EVEMNG SESSION.

President Hart.—The next subject is: What are the best 
methods to be taken to enlarge our markets 1 The Secretary was 
enquiring into the matter in England, and would see what the chances 
were for getting our fruit into the inland and manufacturing towns 
and cities of Great Britain. At present it only gets there second-hand.
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We should be able to put it into the hands of retailers without so 
many middlemen sharing in the proceeds. Mr. Starr said he had 
several letters from fruit brokers in Manchester, Birmingham, Edin­
burgh, Leeds, and other cities, soliciting consignments of apples. So 
far the through rates of freight to these points have not been satis­
factory, and nothing has been done towards testing those markets. 
He was in hopes that the Secretary would be able to make some 
mlisfactory arrangements before his return, that would enable us to 
take advantage of any opening in the future. Mr. Torrance thcught 
that at the Indian and Colonial Exhibition there would be a chance 
that might never occur again for introducing Nova Scotia fruit to the 
notice of the English people. There will be a market opened on the 
grounds fur the sale of colonial produce of all kinds, and the restau- 
lants are bound to purchase supplies as far as possible from that 
anurce. Now, we have only to keep that market well supplied with 
fresh provisions, and we will give every visitor to the grounds a 
chance of testing the quality of them. This then is the opportunity 
to place our fine fruits in the hands of the British public. We must 
send them over in such a manner as will ensure their arrival in as 
good condition as when they leave here, and he hoped to be able to 
submit a scheme by which that most desirable object may be accom­
plished. Mr. Torrance then read a lengthy and interesting paper on 
the subject, showing different specimens preserved by his method in a 
model case, and specimen quantities of infusorial earth, which is the 
substance used for packing and insulating the fruits in his method. 
Considerable discussion ensued, and a number of questions were satis­
factorily answered by the gentleman.

Prof. Hind said he had Prof. Saunders’ report to the Dominion 
Government recommending the establishment of experimental farms 
in different parts of the Dominion. He thought this an important 
natter, and urged the association to express its opinion in regard to 
it, and especially in regard to the proposed station in the maritime 
provinces and its location.

Mr. Starr fully agreed with the professor, that this was 
an important matter to us, and thought we should do everything 
in out power towards furthering so good an object. He though 
its location should be some where in the fruit district of Nova 
Scotia, as it is as good a district for agriculture and stock raising as 
Uf other, and also so much better for fruit of all kinds. As the
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fhiit industry of these provincaa is likely to be amonf; the first in 
the near future, provision must be made for increased knowledge of 
the sul^L

Mr. Blanchard moved the following resolution :
Wkerfcu,—Nova Scotia, and especially its central counties, have assumed 

a high position in respect to agricultural possibilities.
^ndioAerros,—Their very superior capabilities as a fruit growing district, 

in the judgment of this association, renders it extremely desirable tliat an 
agricultural experimental station should be there established.

TKtrtfort rrsoforcf,—That this association express great pleasure upon 
learning that the Dominion Government proposes to establish such stations in 
various sections of the Dominion, and would earnestly urge that the proposed 
station for the maritime provinces should be placed in the fruit growing 
district. Passed.

R. W. Starr, Secrttary, pro tern.
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THE SUMMER MEETING
Of the Fruit Growers’ Association was held, as announced, at 
Saltsprings, Piclou, on Friday, July 2nd, in connection with the 
meeting of Pictou Division Grange, who kindly adjourned their 
wssion and opened doors to the public.

The chair was taken at 2 p. u. by Wm. Millsr, Esq., V. P., for 
Annapolis Co., who was supported by the Worthy Master of the 
Grange, Bro. McIntosh.

There were present about 50 representative farmers of Pictou 
Co., a large number of young men and ladies, and several prominent 
members of the Association from the Western Counties.

Minutes of April meeting read and approved. Letters were read 
from President Hart and Vice-President A. J. Dawson regretting 
absence.

Chairhan announced the first subject for consideration, “ Bbst 
Method of Growing and Cultivating an Orchard,” and called on 
D. B. Newooub, Esq., who responded by reading a paper on the 
subject in which he insisted upon thorough cultivation of the soil 
before setting the trees, and the preparation of a compost to bo 
generously used in the planting. He advised ploughing the land in 
ridges as wide as the rows, following the slope, and deepening 
tbe cultivation in the dead hollows, then setting the tree in those 
hollows, on the surface, using plenty of compost and surface soil, 
future cultivation to level up the land. Distance apart to set trees 
depending on soil and variety, hut from 30 to 40 feet was recom­
mended. Cultivation of potatoes and clover alone advised. Grain 
»nd grass to he avoided. Young trees require clean mellow soil 
frequently stirred, if that cannot be given, mulch heavily. Ma 
Newcomb believed in surface manuring, and wou’J not plough tf>« 
manure very deep, only cover it. The paper was very practical and 
valuable, and was listened to with a great deal of attention.

Mr. Mackintosh.—I have a small orchard that is fairly success­
ful I set trees on the surface and then plough up to them.
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Mr. McGill.—I am i>lesMd with this paper, the ideas are sound 
and practical. I agree in the advice to rotate hoed crops with clover 
alone; but I would add to the compost sulphate of iron (copperas) 
as an antiseptic and preventative of fungoid diseases, as well as a 
fertilizer.

Mr. Starr.—I think that deep culture is essential while the trees 
are young, say first eight to ten years. I have no fear of manure 
leaching down beyond reach of the roots, or so far that clover 
cannot bring it back. Surface manuring has a tendency to keep the 
roots close to the surface, where they are more liable to be injured by 
severe drouths and frosts; we also frequently find such trees upset 
by the action of high winds. Deep cultivation in the orchard means 
deeper rooted trees, with stronger powers to resist adverse climatic 
influences.

Mr. Sh^th.—I believe, in cultivation, two inches of mellow earth 
is better than three or four of straw, as a mulch. Keep the hoe 
moving, treat each tree as if it were a hill of corn or a turnip.

Mr. Chask.—I agree with Mr. Newcomb, except that I would 
plant on the crown of the ridge instead of in the hollow, so that I 
might have the advantages of the deeper and richer soil

Mr. Nbwcomr—Perhaps I did not make myself fully understood. 
My system is to plow back after the trees are planted, and thus deepen 
the whole soil.

The Chair.—The system is correct; it deepens the soil at the 
least expense, and gives a sort of drainage by making one long hole 
down the hill instead of numerous round ones to act as tubs to hold 
the water around each tree.

T. H. Parker.—Constant cultivation is the great essential to 
success in orcharding. We should take as good care of the trees as 
of any hoed crop. I have known of some instances of success with­
out cultivation, but they are the exception rather than the rule.

J. F. Torrance.—I wish to see the Pictou Fruit Growers take 
more part in this discussion. We must not think that Pictou is not a 
fruit growing county, and needs to be taught the first rudiments of 
the science. We have seen good specimens of her apples and plums 
at our Provincial Exhibition, and we have the testimony of the 
ex-President of the Ontario Fruit Growers’ Arsociation, Dr. Burnett, 
that bis success in growing pears in Pictou was exceptionally good.
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T. A. McDonald.—We Pictou men are very chary of accepting 
new theories and customs ; we are apt to follow the paths worn by 
the feet of our fathers, even after convinced that there are other and 
better ways, we are apt to plant trees as our predecessors did, and to 
cultivate, or rather neglect them, as they did also. The Fruit Growers 
of Kings will be disgusted when I tell them that the largest propor­
tion of the appks grown in this County are shaken oil the trees and 
carried to market in bags; but they will laugh when I tell them that 
the most profitable apple I grow is the “ Alexander,” an apple they 
are discarding; but the miner boys will buy them in preference to 
any other, I presume on the same principle on which they choose 
their sweet-hearts for their good looks.

Dr. Mcnboe.—1 think that the difierence of opinion between 
Kewuomb and Starr on the depth of cultivation is easily accounted 
for by difference of soil Light soils better be manured on the 
surface, while heavier soils require deeper culture. The Alexander is 
a favorite with us, and I think a better apple here than in the 
Western Counties, especially for table use. I approve of the use of 
clover and hoed crops in the orchard, and in the exclusion of grass 
and grain. I fear that we are all astray in the names of our fruits, 
as we are the victims of the “ tree pedlar ” from the first. I would 
like to ask some questions on this subject at the proper time.

Chair.—As we have spent some time over this subject we will 
proceed with the next, which is ;—

BK8T SORTS FOR CUENERAL CULTIVATION AND EXPORT.

Seoretart.—Mr. Chairman,—I did not think it necessary to get 
any one to take especial charge of this subject, as it has been so fully 
discussed at the various meetings of the Association that we are 
pretty well decided upon the best sorts for export, and also for 
general cultivation in the West. What we want to know is if the 
same sorts will answer for general cultivation in this part of the 
Province, and if not, what have you that is better. ^

J. T. Fraser.—I think that the first and greatest effort we must 
make is to supply our own local markets, and to do the best we can 
it will be a score of years before we accomplish this. (A voice: 
Oh, no 1) Yes, it will I Why we are going to double our popula­
tion in the next ten years, Kepeal or no Bepeal, and every man will
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want two apples where he uses one now. (Laughter and applause). 
We don’t want to export apples, wo want to capture the local trade 
that jou Kings* and Annapolis men now enjoy, and you may have 
all the foreign markets to yourselves.

T. A. McDonald.—Mr. Fraser is not far out of the way, the 
local trade is large and rapidly increasing; for instance, one of our 
Pictou dealers told me that his sales averaged seventy-five barrels per 
week during the season, hut we should plant the best sorts, then they 
will do for any market.

Skcretary,—Perhaps I had better read the list of sorts generally 
considered most profitable to grow for export by Western orchardists, 
viz : Gravensteins, Kibston, King of Tompkins, Blenheim, Golden 
Russet, and Nonpariel, for the first place ; and Baldwin, Greening, 
Vandervere, and Spy, for second. Some interesting conversation 
then occnrred^on the values of some of the sorts, and on the identity 
of others, which was closed by the Chair calling for the third subject 
for discussion, viz.:—

SPECIAL SORTS FOR EASTERN COUNTIES AND LOCAL MARKETS.

George McKenzie.—I must first say a few words about the 
paper read by Mr. Newcomb. I like it, it is plain and practical, full 
of good common eense, but I think that every locality needs a system 
of its own, which can only be ascei-tained by close observation and 
experiment. We also need a list of fruits best adapted to the locality, 
and these can only be got in the same way. Now, if we combine 
all our experience, and give to others the results of our observations 
we shall get along faster. I have tried a good many kinds of apples, 
and I choose Alexander, Oldenburg, Red Astrachan, and Gravensteiu, 
which is first-rate. I think plums pay me as well as any other fruit 
I have been growing for thirty years and hare no black knot yet 
When baying trees from agents one gets puzzled to know what to do, 
they tell such big stories about their new varieties that one is tempted 
to buy, but when they come into bearing we find them worthless.

T. E. Smith.—A good rule for a novice is to go to his nearest 
nurseryman and find out from him what sorts are most called for. 
Don’t put too much faith in tree agents etoriea Their business is too 
sell trees for their employers, and that is usually about all they can 
for. I have had opportunity for seeing some of the fruit of those 
Eastern Counties at local exhibitions. I found that our fall apples
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are winter fruit here, and I found a great confusion among names. I 
found Bishop Pippin under various names, but good and free from 
the spot whieh troubles us so much.

A VOICE.—They black spot here too sometimes
The Chair.—I have had forty years experience with Bishop 

Pippin, and eveiy few years it wili “ black spot ” badly for two or 
thres seasons, and then come all right again. When good it is one 
of the best for Home markets, but is nut liked in England.

Dr. Munrok.—Does not Golden Russet wilt and liecome tough 
and leathery 1

R W. Starr.—If gathered early and exposed to the atmosphere 
it will, and so will any other Russet; but pick late and barrel up at 
once and there is no danger of wilting.

T. A. McDonald.—I want to give my experience in selling my 
own apples. When I first went into the town of Pictou with a load 
of apples the dealers would nut look at them, did not want “ country 
fruit." Why 1 “ They are no good ; can’t sell them.” " Come and 
look at mine and see if they won’t suit?” Well, the result was, I 
sold my load and have had no difficulty since. Now my fruit on the 
trees is no better than niy neighbors, but I don’t shake them down, 
I don’t market in bags, I pick carefully and sort into barrels, pack 
tight, and my apples sell now for all they are worth.

The Secretart having asked several of the local Fruit Growers 
to give a list of some 6 or 8 most approved sorts for the County, now 
read the papers handed in :—

T. A. McDonald.—Gravenstein, Ribston Pippin, Baldwin, King 
of Tompkins, Bishop Pippin, Red Astrachan, Alexander.

George McKenzie.—Greening, Ribston Pippin, Bishop Pippin, 
Ben Davis, Bed Astrachan, Alexander, Baldwin, Gravenstein.

James A. Stromburo.—King of Tompkins, Gravenstein, Canada 
Baldwin, Yellow Bellefleur, (Bishop Pippin), English Russet, Bed 
Astrachan.

T. A. McDonald.—I am very much interested in this matter of 
best sorts, as 1 think that we can compete in most of kinds mentioned 
with our Western friends, both in size and flavor if we give the same 
cultivation. I know that Gravenstein, Bishop Pippin, and Baldwin, 
do well, and why not the rest t 1 won’t recommend Alexander for 

2
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extensive planting, for although they sell well at the mines the people 
of Pictou won’t buy them, and I suppose that even the miners will 
goon learn that there are better kinds. Plums pay well, and if there 
is an overplus at any time there is an outlet for them in the States at 
fair prices. But the trouble is, we don’t plant orchards enough, we 
have lots of money, but instead of spending it on the farm in 
improvements that will pay 6 to 10 per cent., we put it in the liack 
and get 3 to 4 per cent. There is nothing that pays better than 
growing fruit.

J. F. Torranck.—I believe in preparing for the foreign market 
Quebec ships lots of apples from a colder climate than this. If they 
can make it pay wo should be able to make it pay better.

J. T. Fraser.—I won’t take back one word of my statement that 
this County is going to double its population in the next 10 years. 
Look at our 4oal and iron mines, our glass and ateel works, all calling 
for more men every year. We must furnish our own people first 
before sending abroad. When we grow more than we can consume 
it will be time enough to think of sending it across the Atlantic.

J. J. Staubvro.—I am glad to be assured that the population 
will double in ten years. I am a dealer in fruit trees, and this must 
help my sales. I used to urge people when buying trees from me to 
fence them at once, to preserve them from the cattle, but I found 
them pay so little attention to my advice, that I now seldom mention 
it, and 1 have to sell them trees every year to fill vacancies, making a 
market for that many more. I advise planting late flowering varieties 
as being most successful. Plums pay beat of any Iruit, and will do 
well where apples fail, that is near the sea coast.

T. E. Smith.—There can be no iron rule laid down. Each one 
must be guided by hia own common sense, and the reqnirements of 
hia own local market. I see no reason why all the best sorts of the 
Western Counties will not do well here,

B. W. Starr.—I remember having seen Ribstons, Greenings, and 
Bishop Pippins grown by the late Mr. Hockin, of Pictou, that would 
compare favorably with the same sorts grown in Kings, and Baldwins 
grown by Mr. T. McDonald equally as good as the best that I can 
grow at home.

The Chair.—As it is nearly six o’clock we will adjourn for tea, 
and resume the discussion of the subjects yet untouched at 7 o’clock.
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JlVENINO SB.SS10N.

CKAnt—The next subject for consideration is the Best Method 
DE Prep&rino FRirrT for Market. This is of great importance, as 
every year large quantities of valuable fruit is rendered worthless, and 
destroyed by careless and unskilful handling.

T. A. MoDoxald —As I cannot stay to take part in the rest of the 
discussions, I wish to give ray opinion on this subject in a few words. 
To prepare apples for market, hand pick carefully, sort well, pack m 
gooil clean barrels, press the heads in tight, even if you have not more 
than one mile to carry them. I think it best to put them in the 
barrels at once from the tree, and not disturb them after, except to fill 
any shrinkage. If you have to keep them any time, store where the 
sir is cool, sweet and pure. The same principles hold good in small 
fruits. Take your boxes to the berry patch and fill as yon pick, 
rejecting all poor, unsound, or immature fruit, handle carefully, and 
get them into market as soon after picking as possible.

The Chair.—I am glad to hear so good an exposition of this 
subject It is the whole theory in a nutshell.

Mr. Torrance made some remarks strongly recommending the 
use of his patent fruit case, and infusorial earth, in the export of fruit, 
claiming that by his method the most delicate fruits could be sent to 
England with safety. (It now appears that subsequent experiments 
did not give satisfactory results.—Sec’y.)

The Chairiian then called upon Mb. Geo. E McGill, who read 
the following paper:—

DISEASES OF AORICULTtJRAL PLANTS.

Although the analogy between the diseases of plants and animals 
is not very distinct, yot in certain instances we find striking resem­
blances. Take for example, canker and death of some parts of a 
plant, and mortification in the animal subject. Then again we find 
congenital defects in individuals among plants,* just as we do among 
animals. Some varieties seem possessed of inherent disease, which 
perpetually prevents them from displaying the requisite strength and 
vigor, so much desired by the cultivator.

1*m
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lA careful consideration of the different varieties ot diseases will, 
perhaps, warrant the fallowing classification:—

1. —Those produced by changes in external conditions of life, 
such as a redundancy or deficiency of the ingredients of the soil, of 
light, of heat, air and moisture.

2. —Those produced by poisonous agencies, as poisonous gases 
miasmata in the air, or by poison in the soil.

3. —Those arising from the growth of porasitic plants, such as the 
various fungi

4. —Such as are caused by mechanical wounds, and by the attacks 
of insects.

The first consideration in the healthy growth of a plant 
is a temperature suited to its nature. Although some plants 
require high ^ temperature and some low, yet there are certain 
extremes, beyond which no plant can grow and maintain its healthy 
oondition. When the temperature is maintained at a higher degree 
than is natural, the plant is excited to undue activity of growth; but 
this is attended with enfeebled condition, often seen in badly man­
aged green-houses and hot-beds of the horticulturist

A diminished temperature on the other hand retards the growth, 
and leads to the suspension of vital action in proportion to its reduc­
tion, and it is probable that at freezing point all action ceases; yet 
in this regard there is a great difference among plants, as instanced by 
mosses, lichens, and chickweed, growing at a temperature very little 
above freezing point. Also, some plants will endure, uninjured, a 
great depression of temperature, while others will he destroyed by 
the slightest approach of frost.

The influence excreted by the soil upon the healthiness or unhealth­
iness of plants, is an important subject of enquiry. A redundancy ot 
paucity of some particular ingredients produces its effects upon plant 
life; and Liebig has pointed out how chemistry may be brought to 
our assistance in solving such a problem. As all the inorganic 
elements found in a j)lant and its fruit must have been derived from 
the soil in which it grew, he suggests that the ashes of the plant 
would show exactly what is needed, and then an examination of the 
•oil would inform us whether it contains all the necessary elements in 
the right proportion. And from this proposition has arisen the
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doctrine and practice of applying special manures. It must be borne 
in mind, however, that though Liebig is correct, in so far as hU 
experiments were carried, yet hie theory is defective in one respect, 
which has been supplemented by experiments carried on by Messrs. 
Laws and Gilbert, in which they show that the nitrites, which do not 
appear in the ash of tho plants, are also derived from the soil. These 
gentlemen have proved somewhat exclusively that plants cannot live 
on the free nitrogen of the atmosphere, but that it must be obtainsd 
from the soil in such compounds as nitric acid and ammonia.

Light is the third great element essential to the existence of 
vegetation, and like temperature, there are extremes to its healthy 
stimulus ; and it is also observable that the various parts and the 
several products of vegetation require very different degrees of light 
for their perfection. The influence of light in the developing, 
maturing, and coloring of fruit is very great; a fact that should be 
borne in mind by the fruitgrower in trimming his trees and vines, so 
as to admit as much sunlight as possible to the growing fruit.

The second class of diseases is so uncommon with us that we have 
little to fear, except from want of proper drainage, in wet or heavy 
soils. Badly drained land, holding poisonous substances, which must 
of necessity give to the plant, whether fruit, cereal or vegetable, ap 
imperfect or stinted growth. The remedy, of course, is thorough 
drainage. As a test, to ascertain what land needs draining, several 
holes may be dug in the field, say three feet deep, and if water 
remains in them for eome days after a wet spell, the soil needs drain­
ing, notwithstanding it may become dry during other parts of the 
season. The good effects of proper drainage cannot be fully dealt 
with in this article, but, to simply enumerate some of the results 
without going into details, it is found that drainage ; 1. Deepens the 
available soil, by removing the surperfiuous water from the lower 
portions, and allowing the roots of plants to penetrate freely. 2. It 
warms the soil by diminishing evaporation at the surface. 3. It gives 
the opportunity of early cultivation, and of thoroughly mellowing the 
(oil, which cannot be done if too wet. 4. Plants are better able to 
withstand a cold winter without freezing out 6. It guards plants 
against the evil consequences of drought. 6. It prevents suitaca 
washing. 7. The soil is fertilized by the freer action of the atmos­
phere.
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'A rich soil, rendered deep and mellow by thorongh cnltivation, 
and by a system of underdraining, is thus the best preventive to 
the consequences of drought, and is also the most effectual against 
the evils of excessive rains.

Passing to the third class of diseases. — " Ferments and micro­
scopic fungi are certainly inconspicuous, but they cause an untold and 
untullsble amount of trouble, vexation and loss, not to mention the 
pain, 'misery and death which these low fo -ms of life produce, when 
they find entrance into the system of the lower animals, or man 
himself. Their small dimensions, their invisibly minnte organs, 
their ever present germs, floating about in the air, and carried in the 
water, until they find surrounding circumstances, and a suitablo 
medium in which they can live, their life histories—all combine to 
render ns helpless to a certain extent, in one strife and struggle with 
them.” ,

One cannot observe the influence exerted upon vegetation by the 
growth of parasitic plants, without being convinced of their prejudical 
effects. Attaching themselves to the bark, and interfering with its 
function, as in the case of lichens and mosses; or decreasing in size, 
but increasing in importance, we find the minnte but innumerable 
fungi atta cking the woo'l, the bark, the toilage, and the fruits of our 
gardens, orchards, and field crops, committing incalculable damage, by 
entailing serious diseases.

It is not intended to discuss the question whether these fungi are 
the cause or consequence of disease, but rather to suggest a remedy 
for some common fungi. In doing so, I wish to call attention to the 
“ Researches on the vitality of the spores of Parasitic Fungi and the 
antiseptic properties Ferrons Sulphate,” by Dr. A. B. Griffiths, F. R 
S., Edinburgh, F. C. S., London and Paris, Lecturer on Chemistry 
in the Technical School of Manchester, etc., than whom there is no 
more reliable authority on this subject. This gentleman has advocated 
the use of iron sulphate (Copperas) called also Ferrms Sulphate, ass 
manure for some four or five years; and by careful experiments has 
shown that the same salt, besides being a plant food to a limited 
extent, has antiseptic properties sufficient to destroy certain low forms 
of plant life.

Dr. Griffith’s experiments with the spores of Peronospora Infestons 
(the fungus that causes the potato rot) are interesting and instructive.
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He shows by these ex|reriments that the spores of this fungus may be 
dried up with calcium sulphate and calcium carbonate (which prin­
cipally constitute the dust of the atmosphere) for a period of eight 
months in a dry warm oven (35* C or 95* F), without destroying 
a vitality. He next points out the action of a solution of iron 
sulphate upon certain parasitic fungi. An aqueous solution contain­
ing as little as one-tenth grain of iron sulphate in one hundred grains, 
of water was found to have the power of destroying the Peronospora 
Infestons. A crop of this blight was cultivated by Dr. Griffith on 
ths cut surface of diseased potato's, in a warm damp atmosphere 
under a bell glass. Also the leaves of the potato (solanum tuber­
osum) were placed under tho same hell gloss. The spores of the 
fungus threw out hyphre which penetrated the tissues of the leaves. 
By taking a portion of the fungus and its spores (conidia) by the 
point of a needle, and placing them upon a microscopic slide, mount­
ing them in a drop of water, then running in between the slide and 
the cover slip, the above solution of iron sulphate, it was observed 
that the celluloso wall of the hyphae, and of the spores of the potato 
blight (Peronospora Infestons) were perforated in all directions.

Further experiments have shown that iron sulphate does not 
attack tho cellulose wall of the higher forms of plant life, not even 
when we get so low as the fresh water algal. Then again iodine and 
sulphuric acid do not color the cellulose walls of the fungus of the 
potato disease a blue color, whereas it is well known that the celluloso 
walls of the higher plants are colored by iodine and sulphuric acid. 
Then it is reasonable to conclude that Dr. Griffith’s conjecture is 
correct. He says, “ It is probable that the cellulose of parasitic fungi 
is different in its atomic structure from the cellulose of the higher 
plants. It is most likely an isomeric modification of ordinary 
cellulose.” This agrees with the statement of Dr. Grew, F. R. S., 
which he made some two hundred years ago.

Then from the nature of plants, and the action of iron sulphate 
upon them, the following most important truth has been disclosed to 
the agriculturist, viz. ; That while iron sulphate to a limited extent 
is valuable as a fertilizer for agricultural plants, it is a remedy against 
those fungi which cause so much less to the farmer through disease ; 
and it is none the less pleasing that practical experience, so far as 
applied, has proven the principles which science has set up.
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Turning from these experiments to fungous diseases of fruit, I 
think that ferrous sulphate may be recommended with some degree of 
confidence for a large number of these diseases. The disease of the 
pear tree, very aptly named the Pear Blight, is now known to be of 
fungous growth. We are indebted to Prof. Arthur, who received his 
degree of M. S. in 1886, for valuable information on this subject, 
which he gives in his articles entitled Biological Study of Parasites. 
He and others have proven beyond doubt that the pear tree blight is 
of fungous growth.

Dr. Kirtland, in an address before the Ohio Pomological Society 
about twenty-three years ago, laid down the following hypotheses: 
" 1. The pear tree blight is produced by the poisonous impression of 
the seeds (sporules) of a microscropic fungus. 2. Several combina­
tions of iron, especially the sulphate (copperas) will to some extent 
counteract that impression.” Dr. Kirtland goes on to say ; “ It will 
be uuder8tood|that these two propositions are merely hypothetical. 
If sustained by analogies, subsequent observations, and experience, 
they vrill be accepted as truths. If not thus sustained they will of 
course be rejected.”

His analogy with the dreaded cholera disease is clever and 
somewhat conclusive. Observation has shown that specks, cracks, 
and discoloration of the skin of the apple and pear are of fungous 
growth ; and also Pear Tree Blight, Black Knot of the plum tree, as 
well as the various diseases of grain, grasses, and vegetables. To 
Show how far exjierience sustains the hopotheses laid down, I will 
quote from the lecture in question :—

“ 1. It is a popular belief that iron exerts a favorable influence 
over the health of fruit trees. Hence arises the practice of driving 
nails into the body of such trees, and loading their limbs with scraps 
of iron. But the belief and the practice may be visionary, yet in 
such instances of popular belief investigation usually discovers them 
to be founded on some shadow of truth.

“ 2. An intelligent and observing gentleman of Cleveland 
informs me that he prevents the curl of the leaf of the peach tree by 
depositing in the earth, about the bodies of the trees, fragments of 
rusty stove-pipe, and worthless pieces of iron.

“ 3. Twenty-four years ago (that would be in 184C) I called the 
attention of the public to the isolated fact, without reference to any 
theory, that a large pear tree in Columbiana Co., Ohio, with its body
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surrounded with many waggon loads of boulders, scoria, scales of 
iron, and acciiniulatiuns from a blacksmith shop, retained its health, 
vigor, and fruitfulness, while all other pear trees in that region of 
country were either dead or were suffering from blight. At this late 
date this tree still continues healthy (1864).

“ 4. I recollect reading in that reliable journal, Hovey's Magazine 
of Horticulture, some years since, a statement that the finest jrrize 
pears in the Parisian market were produced by investing the growing 
fruit with folds of cotton or linen cloth, and daily, or oftener, 
moistening them with a solution of sulphate of iron, this treatment 
was said to result in developing the size, beauty and quality of the 
fruit to a high degree, and especially to free them from parasitic 
blotches.

“ 5. Four years ago Mrs. Wilier Dean, of Rockport, Ohio, 
informed mo that blight might not only be prevented in healthy trees, 
but might be successfully arrested in many trees after it had made 
considerable progress, by means of repeatedly washing the bodies of 
the trees with a saturated solution of sulphate of iron (copperas) at a 
time when the sap was in active circulation.

“ This was a confidential communication with the condition 
annexed that I should thoroughly test the plan, and if it should 
prove successful I was to publish it; and furthermore, if any merit 
or more substantial reward should be deemed due to any one by the 
public, she wuc to he the recipient.

“This plan has been but yet imperfectly tried. Ago and infirm­
ities will proliably prevent its completion by me. I will therefore 
report that I have tested it on a number of my partially blighted 
pear trees, while a greater number has been left to die unmedicated. 
Of the former not one has yet died, while of the latter very few 
survive. It has appeared in every instance to arrest the progress of 
the disease and impart a healthy condition to the bark whenever 
applied.”

Twenty-three years have passed since the essay, from which the 
shove extract is taken, was written ; and now as we call in view the 
important scientific discoveries of Dr. Griffiths, we find that that, 
which a few observing, thoughtful minds, were investigating in the 
dark a quarter of a century ago, is now revealed in the light of 
acientific research. But this is characteristic of the history of science.

It also shows its value as applied to agriculture.

f
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■ It does ap^war that with all confidence the use of iron sulphate 
may be recommended as an antiseptic to pear and kindred blights, 
but it should be applied to the soil as a fertilizer also.

Next let us briefly consider one or two more of the most impor­
tant cryptogaraous diseases, taking first Black Knot (Splieria Morbosa). 
It is scarcely necessary to occupy space in describing the Black Knot 
in our day ; but for the benefit of some who very properly like to 
c insider the nature of a disease, and the principles of the remedy, I 
shall call attention to the fact that the old theories of it being a mere 
disease like gout, or what naturalists term a gall, produced by some 
unknown insect depositin'g its egg in the twig have all exploded, but 
that it is a parasitic plant is proven beyond any doubt.

The remedy generally given for this disease is removing with a 
knife; but a preventive may reasonably be expected in washing the 
plum or cherry tree with a solution of iron sulphate, for two reasons 
at least: 1. The action of this salt upon the cellulose of the cell 
wall of all these lower cryptogaraous or parasitic plants is the same, 
viz.: destroying the cell wall by perforation, and thereby destroying 
the life of the plant. _ 2. The study of the life history of the Black 
Knot shows that the spores fasten themselves upon the surface bark, 
and send their hyph® into the young bark the season previous to 
their breaking through and forming the “ dense psuedo-pereneymatora 
tissue ” which rapidly grows into the knot-like mass.

Before the iron sulphate is applied as a wash to the trees (plum, 
cherry, or pear), all dead branches, and in case of the plum and 
cherry, all limbs bearing the black knot should be removed and 
burned ; tor it is not claimed for the remedy that it will raise the 
dead, but that it is more of a preventive than a curative. Its use 
has always proven conducive to a healthy, vigorous growth of the 
pear, and we see no reason why it should not apply equally as well 
to the plum.

MILDEW.

Perhaps in dealing with this disease I cannot do better than give 
a synopsis of two articles that appeared on this subject in the rural 
New Yorker, January 30, and February 6, 1886. In these articles 
two varieties are described and commented upon, and as the nature 
and life histories of the varieties of mildews dealt with, agree so well 
with the description given by the best works on plant physiology, 
such as Bessey, we are iaduced to give them some consideration.
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1. The Unicinula Spiralis, or Powdery Grape-vine Mildew, 
flourishes most in a dry atmosphere. It is not particularly destructive 
to the hardier varieties of grapes, and is easily controlled by the use 
of sulphur. It develops chiefly on the upper side of the leaf, and 
produces simple ovoid summer spores, and more complex and ciliate 
winter spores which are found upon both the leaf and the cane. 
According to the most trustworthy evidence it was introduced into 
Europe many years ago. It is only known there in the conidial form 
as Odium Tucheri, and works more injury in Europe than it does 
with us in America.

2. The Peronospora Viticola, or ?)ewny Grape-vine Mildew, 
which ramifies its mycelium in the subsiance of the leaf, and even of 
the fruit, develops most readily in moist or wet weather. It produces 
its summer spores on the under side of the leaf, and a winter spore 
in the tissues of the dry and fallen leaves. It is not amenable to 
sulphur, but is checked by a dilute kerosene emulsion, in which a 
small amount of carbolic acid is mixed; but is far more effectively 
checked, and even prevented, by a mixture of slaked lime and 
sulphate of copper. This should be applied early in the season, say 
June, so as to act as a preventive ; while the gathering and burning 
of the old leaves in winter time is important. This species is more 
injurious than the other, and is especially troublesome on the 
European vines. It was introduced. into Europe in 1877, when it 
was found in Hungary, and has since spread through the greater 
portion of France, Italy, Switzerland, and Austria.

This last variety (Peronospora Viticola) appears first as a whitish 
down, sending its mycelium into the adjacent tissues of the leaf, 
destroying it parts, which scorches and turns brown as if’sunburnt. 
Sulphate of copper will prevent mildew on grape vines (1 per cent, 
solution). A 10 per cent, solution in water, with enough lime added 
to make a thin whitewash, if applied after the mildew has appeared 
on the vines (foliage), the progress w ill be stayed and the spores of 
the fungi destroyed.”

The foregoing is gleaned from an able article by Dr. C. V. Kiley. 
I would venture to recommend the use of iron sulphate applied in 
compost or other fertilizer as a preventive to the development and 
growth of the mildew, since the iron and sulphur are both useful to 
plant growth, and the compound has proven an efiectual preventive 
to the growth of similar fungi It has also been used successfully on
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the foliage to cure as well as prevent the disease. Dr. Griffiths 
informs us that Dr. H. Muller recommends the use of a solution of 
iron sulphate for washing vines as an antiseptic against the vine
mildew ; and adds '* no doubt the action of iron sulphate upon the
vine mildew is the same as I have already described concerning 
Peronospora Infestans ” (potato blight).

The treatment of the grape vine mildew will apply equally as 
well to the Gooseberry Mildew; but it must not be forgotten that 
careful culture and pruning, and, for the plum and gooseberry 
especially, the application of salt (sodium chloride) to the soil, will 
do their part in a healthy growth, favorable to the warding off of 
disease.

The following data will aid in guiding those who may wish to 
experiment with any of the proposed antiseptics to fungous growths. 
Sulphate of iron (copperas) .0269, sulphate of copper (blue vitriol) 
•0073, and sodium chloride (common salt) 5.0000 in 100 parts of 
water have proved equally effectual in destroying the spores of fungi. 
In whole numbers these will stand in the proportion 1, 4, 700 parts 
by weight of blue vitrol, copperas, and common salt respectively. 
Also it has been shown by actual experiment that an application of 
fifty pounds of copperas to the acre has prevented rust in wheat. Is 
it not possible that an application of some of those salts, in moderate 
quantities, to the soil will prevent the cryptogamous growths that now 
so much injure the Bishop Pippin (Yellow Bellefleur), Greening and 
some other varieties of fruit 1

As the Potato Blight and Scab, Wheat Mildew, Bunt, Eigot, etc., 
do not belong to the subject of fruit culture, I will < ithbuld the 
publicatiofi of that part of my paper treating of those diseases, and 
will close this, perhaps already too lengthy article, by adding that as 
the virgin soils are fast becoming used up, new discoveries which help 
the fertility of the soil, and place in man’s hands the means of 
destroying parasitic diseases, are of rational importance, especially in 
this age of competition, in which success so much depends upon a 
large yield of good quality at small cost.

This paper was listened to with much interest, and followed by 
considerable discussion.

Mr. Kino then read a very interesting and instructive paper'on 
INSECTS, which called forth much intelligent discussion.
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(We regret this paper was not furnished for publication.—Sect.)

Mr. Torrance gave the results of his observations on Plum 
Culture in Cape Breton, Formerly they were very successful in 
growing this fruit, but of late years the Black Knot has Veen making 
such strides, that it seems almost as if every tree was doomed. The 
only remedy is to cut off every vestige of the disease and burn it. If 
too far gone, cut out the tree, and plant another in place of it.

D. B. Newcomb moved the thanks of the F. G. A. to the Pictou 
Division Grange, for their kindness and hospitality.

Responded to by Worthy Master McIntosh.
Mr. Torrance moved thanks to Messrs. McGill and King.
Responded to by Mr McGill.

The whole audience then joined in the National Anthem, and at 
11 o’clock one of the largest, best sustained, and most enthusiastic 
meetings ever held by this Association was adjourned, to the call of 
the Executive.

E. W. Starr, Secretary, pro tem.
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ANNUAL MEETING,
Held in Wittep** Hall, Wolfvillo, on January 10th and 20th, 1887.

(Phonograph iUpoit by W. W. McL^LLAN.)

The Association met at eleven o’clock in the forenoon of January 
19th, 1887, with the President, Ksv. J. R Hart, in the chair. 
The Kbv. Mr. Hbmbon opened the meeting with prayer.

The following reports were then submitted :

SECRETARY’S REPORT.

Mr. Pregidint, and Members of the F, G. A,

Gentlemen :—I beg leave to submit a brief report of the doings 
of the Association during the past year.

The last annual meeting held in Kentville, on the 26th and 27th 
January last, proved most successful. The presence and assistance of 
the gentlemen who kindly consented to address the Association on 
that occasion, added unusual interest to the meeting. The practical 
suggestions offered by the Dominion Entomologist have been freely 
and successfully adopted by Nova Scotia farmers, in contending with 
some of the few insects with which we, in common with others less 
favored, are troubled. Professor Hind’s interesting paper, contributed 
on that occasion, has been favorably commented upon by horticultural 
journals throughout Canada and the United States. The last volume 
of the transactions of the Association, including the proceedings of 
this meeting, is considered the most valuable of the Association’s 
publications, and should be read by every fruit grower in Nova Scotia.

On the 27th April, the usual spring meeting of the Association 
was held in Windsor. In the absence of your Secretary, Vice-presi­
dent R W. Starr, was appointed Secretary, pro tern. The attendance 
at that meeting was not large. J, Fraser Torrance, Esq., read a paper 
upon his system of preserving fruit in infusorial earth; and discus* 
sions upon several important questions were maintained throughout 
the afternoon and evening,
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The flummer meeting took place at Salt Springs, Pictou County, 
on the 2nd July, and was largely attended by representative fanners 
of that fine county, and while it is to be regretted that so very few 
added their names to our roll of members, the records of the meeting 
note a pleasing feature, in that there was a large proportion of ladies 
present. Some half dozen prominent members of the Association from 
Kings and Annapolis counties were in attendance, and took part in 
the discussions. Interesting and instructive papers were read by ex 
Vice-President D. B. Newcomb, Esq., of Kings County, and Messrs. 
McGill and King, of the Provincial Agricultural School at Truro. 
These papers were greatly appreciated by those present, and will form 
valuable additions to the next volume of our transactions.

I regret that I cannot report an increase in the number of 
members for the past year. I think, Mr. President, the Association 
has a right to expect a more general support from the fruit growers of 
Nova Scotia, who cannot deny that they have been in a greater or 
less degree benefitted by the work of this Association during the 
twenty-three years of its existence. The usefulness of the Association 
is limited in a great degree by the want of a larger revenue, and the 
support of many who have unquestionably been receiving the benefit 
of the work done by the Association, without contributing in any way 
to its support. The question of the best means to be taken to 
increase the membership, and at the same time extend the usefulness 
of the Association, is one which commends itself to the careful 
consideration of every well-wisher of this all important industry of 
growing fruits. I presume there are none but who will admit that 
we require all the information possible to obtain, and that of the best 
kind, to enable us so prosecute this great and rapidly developing 
industry to the best advantage; and it is only by the combined 
efforts of a society of this kind that these advantages can be gained. 
Our efforts to obtain a frost proof warehouse in connection with the 
Eailway at Halifax, have not yet been crowned with success. The 
necessity of such a building is being realized more and more every day, 
and that additional accommodation of this character must be provided 
by some one, or in some way, in the near future, does not admit of a 
question in the minds of apple shippers and steamship men. Let not 
the Association relax their efforts in this direction, until this reason­
able demand shall be granted.

V
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t In compliance with the recommendation of this society, at its last 
annual meeting, your Secretary was commissioned by the Dominion 
Government to succeed Professor William Saunders, the President of 
the Ontario Fruit Growers Association, in charge of the Canadian 
Fruit Department at the Colonial and Indian Exhibition, that 
gentleman having engagements which prevented his remaining to fill 
the position which he had occupied with so much ability throughout 
the preparation and installation of the exhibits. I have to again 
thank you, Mr. President, and members of this Association, for the 
kind recommendation that led to the appointment; and I trust that 
the humble services rendered may prove of substantial benefit to 
fruit growers in all sections of the Dominion. As it is my intention, 
t’'ue permitting, to make some remarks later on, relative to this 
department of the great Colonial Exhibition, I will not now weary yon 
further.

The financial statement and Auditor’s report were then read, and 
on motion of Mb. Smith and Mr Whitman, adopted.

PRESIDENT S ADDRESS.

The following address was read by President Hart.

To the Members of the Fruit Grower^ Association, and International 
Show Society of Nova Scotia :

Respected Friends,—Permitted again to address you at our 
annual meeting, it becomes me to give with you, devout thanks to 
God, the giver of all good, for his kind favors bestowed during 
another year.

We are closing the twenty-third year of our existence as a society, 
and it is pleasing to be able to say that there has never been a year 
in which so great and varied interests have gathered around the 
culture of fruits in our country, as have come to us during the past one.

The work which our Association is endeavoring to perform, calls 
for the sympathy and aid of all classes in the country, and it is a 
matter for congratulation, that as our aims become better understood, 
and as we are able to show that our efforts do largely benefit the 
whole province, especially those most immediately concerned in the 
cultUTe of fruits, the purpose of our organization is better appreciated.
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With thankfulness, we acknowledge that the ranks of our official 
membership remains unbroken for another year. There is a name 
however, which, without doubt, readily occurs to you all, as that of 
one who has been for years intimately connected with the culture of 
fruit in Americ>a, and who has recently passed to the realms of 
immortality. The Honorable Marshall Pinkney Wilder, was born at 
Budge, N. H., Sept. 22nd, 1798, and died at Cambridge, Mass., Dec. 
16th, 1886. He early exhibited a love for agricultural pursuits. 
He recently said “ I cannot remember the time since my sainted 
mother took me into the garden to help dress and keep it, that I did 
not love the cultivation of the soil above all other pursuits.” At the 
age of 16 he began seeking qualification for a farmers life, and though 
his career after ho had reached manhood was chiefly connected with 
mercantile matters, he never lost his interest in the cultivation of the 
soil. One of his friends recently writing of him says:—“ It was for his 
successful labors in agriculture, horticulture, floriculture, and especially 
pomology that Col. Wilder was most widely and favorably known.* 
Col. Wilder was looking forward to the meeting of the American 
Bornological Society at Boston, in the autumn of this year, with much 
interest. In his last presidential address to that society at its meeting 
in September, 1885, he says;—“ I console myself with the hope that 
you will accept the invitation of the Massachusetts Horticultural 
Society, and come to Boston in 1887, when I may be permitted to 
lay off the robes of office with which .you have so long honored me, 
unless, ere that time, I shall have been clothed with the robes of 
immortality, and gone up to gather celestial fruits, which ripen not in 
earthly climes.”

The year which has recently closed will be marked as one in 
which an impetus was given to the cultivation of our fruits, by tire 
fine show displayed at the Colonial and Indian Exhibition. The 
government of Nova Scotia made special efforts to gather and forward 
the finest specimens of our fruits in their fresh and preserved states, 
and thereby testified to the excellency of our country for the produc­
tion of these valuable sources of comfort and wealth.

The Dominion Government, by sending as Commissioners Pro­
fessor William Saunders and ouv own Secretary, to take charge of 
the fruits forwarded from all parts of the Dominion, and by providing 
for a collection of fruits, vegetables and field roots for exhibition, 

3
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showed that it took a deep interest in our welfare. We have reason 
to congratulate the Government on the success of their efforts to show 
the capabilities of our province, and we believe that our people will 
not be slow to avail themselves of the benefits which will accrue to 
them from the wide knowledge diffused with releience to the capa­
bilities of our country. The past year has shown us more fully than 
any previous one something more of these capabilities. The crojw 
of small fruits, with the exception of strawberries, were large in 
quantity and fine in quality. Strawberries gave early in the season 
good promise, but the scarcity of rain in the early summer caused a 
non-fulfilment of this promise. Tlums, according to the reports I 
have received, were abundant through the whole peninsula, while in 
the Island of Cape Breton the crop was immense. Never before have 
so many apples been harvested by us; and as these form much the 
largest part of our fruit crop, and as thp prices of superior fruit have 
been fair to igood, a large sum will be received by growers.

it is a source of great gratification that the Dominion Government 
have made arrangements for the establishment of experimental farms, 
one of which is to be located in the Maritime Provinces. The whole 
matter has been placed in charge of Prof. William Saunders, of 
London, Ontario, than whom probably there is no more capable 
agriculturalist in the Dominion ; and in his hands our fruit interests 
will be safe. As was anticipated, arrangements for the carrying of 
our fruit to Great Britain, at more favorable rates for the shipper, can 
now be made, and we may well hope that the high charges which 
have till recently prevailed, have quite passed away, never to return. 

Allow me to reiterate the advice to our fruit growers, to take the 
' greatest care in soiling and packing. The time has entirely passed 

by when it is possible to deceive the buyer by exposing the fine and 
fair fruit on the outside of the jmckage, and filling up the centre with 
imperfect and spotted specimens. Buyers want fruit of good quality 
through and through, and he who attempts to deceive will soon find 
that his name will justly suffer reproach.

Bear in mind that the biennial meeting of the American Pomologi- 
cal Society is to be held in the City of Boston, in September of this 

•year, and I urge you to make arrangements to have a full representa­
tion of our fruit growers at that meeting. It is especially desirable 

(that any new fruit of good quality, not hitherto described, should he 
reported to that meeting, so that its merits may be made known.
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You have observed, doubtless, that a scheme is proposed for the 
establishment of an Imperial Jubilee Institute. Recent advices show 
that the committee appointed by the Prince of Wales to consider this 
matter, recommend among other things, the formation of such an 
institute, having a Colonial and Indian section, as well as a section 
for the United Kingdom. In connection with the former, it is 
further recommended that provision be made for an adequate display 
of the best natural and manufactured products of the Colonies and 
India, and in connection therewith the circulation of typical collections 
throughout the United Kingdom. I commend this matter to your 
consideration for such action as you may deem desirable.

And now I will no longer detain you. May you, friends, be 
successful not only in growing the fruits of the earth, but much more 
so in the cultivation of die fruits of righteousness, unto the praise of 
Him from whom all blessings proceed; and when done with pleasant 
aud profitable toil of earth, may you gather the fruits of the tree of 
life, which groweth on either side of the river “ proceeding out of the 
throne of God and of the Lamb,” (Applause.)

The Secrbtabt.—I know we have all listened with great pleasure 
to the interesting address of the President, and I trust that other 
members will speak of some of the matters referred to by him. With 
reference to the meeting of the American Pomological Sbeiety, I might 
say that it is a very important matter,, and should not by any means 
be lost sight of; and I hope that many of our members will avail 
themselves of the privilege of attending that meeting. As to the 
establishment of an Imperial Institute, I do not think that I am 
sufficiently informed on the subject to offer any remarks, but [ regret 
very much that the scheme, which it was thought had developed so 
far as to be considered an accomplished fact, has fallen through for 
the present. It is understood that when the exhibition is again 
opened, it will become a permanency. I move that the thanks of this 
Association be tendered to our President for his admirable address.

The PRBsrDKST.—I received the paper containing the report of 
the Prince of Wales, naming the committee to take this matter of the 
proposed Institute into consideration. The only difficulty, so far as 
I can ascertain, seems to be the securing of an eligible site. South 
Kensington is spoken qf, but at present the matter remains in 
abeyance.
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Professou Macohn.—I think the real reason why the Imperial 
Institute scheme has not been fully carried out, is, that Englishmen 
and Londoners do not desire to see such an institution established, 
unless they have an opportunity to compete. They are anxious to 
place their exhibits side by side with those of India and the Colonies. 
When the proposition to place it at South Kensington was made, the 
JjOndon folk objected, and demanded that it should be situated on 
the Thumes enbankment. A compromise is about being arrived at, 
and Englishmen are to have an opportunity of competing in one 
section.

R W. Starr.—I have much pleasure in seconding the motion. 
In following out the ideas presented in the address of our President 
we would be taking a great step in advance.

Professor Sacnders.—I wish to express my hearty concurrence 
in the spirit of this resolution. In reference to the death of Hon. M. 
P. Wilder, I had the pleasure of meeting him in Boston, and he 
assured me of the sincere interest ho took in fruits in all parts of 
Canada, and wished me to convey to any of the associations which I 
might have the privelege of attending, his warm sympathy with us 
all in this great fruit raising movement. I know if he were still 
living, it would afford him a great deal of pleasure to learn of the 
.work that is being acoomplished by your association. I would suggest 
that the President name a committee to prepare a resolution, express­
ing che regret of this association at the loss occasioned by the death 
of the late Mr. Wilder, and expressing your appreciation of his 
valuable services and assistance in fruit culture in America.

The resolution to tender the thanks of the Association to the 
President, for his valuable address, having passed unanimously, the 
vice-president, Mr. W. H. Blarohard, tendered the feeling of all 
present accordingly.

Prbsident Hart.—The remarks of Prof. Saunders remind me of 
the fact that I have lost a great deal in the, death of Col. Wilder, 
I have learned to love him as one of nature’s noblemen. I approve 
of the suggestion to draft a resolution to be sent to the family of the 
deceased.

R W. Starr.—I have met Col. Wilder in private life, and I was 
looking forward to meeting him again. He was a man admired by all
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who knew him. The loss to the fruit growers of this province will bo 
hard to estimate. I move that a committee be appointed to draw up 
a memorial resolution on the occasion of his death, and that such 
resolution be recorded on our minutes, and sent to the family of tho 
deceased.

W. H. Blanchard.—I second the resolution.
Passed accordingly.
W. H. Blanchard.—We have to-day with us some of the most 

eminent men in their several spheres, in the Dominion of Canada.. 
I have much pleasure in moving that tho names of Professors 
William Saunders, F. R. S. C., F. L. S., F. C. 8. j J. Fletcher, F. B. 

S. C., F. C. 8.; John Macoun, F. R. S. C., F. L. 8., F. C. 8., 
of Ottawa ; and Professor D. P. Penhallow, F. R. 8. C., of McGill 
College, Montreal, and Professor H. W. 8mith, of Provincial Agri­
cultural 8chool, Truro, Nova 8cotia, and Charles Gibb, Esq., of 
Abbotsford, Quebec, be placed on the list of honorary members of 
this Association. I do not make this motion expecting that these 
gentlemen will consider it a very high honor conferred upon them­
selves by this humble Association, but I desire to state that this 
society will, as any society might feel, honored by having such 
distinguished names placed among its honorary members.

Upon the suggestion of A. 8. Fisher, the name of Sir Charles 
Tupper, G. C. M. G., C. B., Executive Commissioner at the Colouial 
and Indian Exhibition, was added.

The Secretary.—It affords me very much pleasure to second the 
resolution and endorse the sentiments therein contained.

Motion was then passed unanimously, and the President extended 
a hearty welcome to the gentlemen named.

Professor Saunders.—I thank you sincerely for the kind recog. 
nition you have given in advance of any service which I shall be able 
to render you. I assure you of ray hearty sympathy in all your 
efforts to extend fruit culture, and I think that Nova Scotia should be 
placed in the front rank, for the reason that your society is tho oldest 
one in the Dominion of Canada.

Professor Fletcher.—Last year I had the pleasure of meeting 
with you at your annual conference, and now I feel overcome with a 
MDse of my unworthiness of the honor just bestowed. On the
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occasion of your last annual session I gained very valuable information, 
and I have reason to know that I was the one most benefitted from 
the discussions had at that time. I can reiterate every word that 
Frof. Saunders has spoken. This Association is well known all over 
the world as an active body; and its works are appreciated even in 
conservative England. I have referred to the English people because 
they have the money, and there is no limit to the wealth that may 
accrue to this province from the operation of such a society as this. 
I thank you for the honor conferred upon me.

Profbssor Macoun.—I thank you, for the reason that I like to 
be associated, even in the honorary sense, with live men. In England 
I found that your Vice-President and Secretary were alive to the 
interests of Canada, as well as the interests of Nova Scotix I claim 
to be a live man myself.—(hear 1 hear!) I feel pleased to be associa­
ted with practical men, and am not in favor of fogies.—(laughter.) 
P tell you that it is the live element which must come to the front, 
s(nd push the fogies aside. Fruit is a grand factor in your province. 
I speak as an Oatarso man, but were I a Nova Scotian, I would say 
that you can out do Ontario, in the business of fruit culture. In ten 
days from the date of shipment from your own homes, you can get a 
remittance from England by telegraph. Be careful in packing, and 
do not put the fine fruit on top, and the poor in the middle, as seme 
Ontario shippers have done ; be honest from top to bottom. Again I 
thank you, and if at any time I can be of any service to you, I shall 
be happy to respond to your demand.

Professor Smith,—At your last annual meeting I told you that I 
was not a fruit grower, and that not from choice but from circum­
stances. In Truro we manage to put a few flower pots in the window 
for the smaller plants, but there is no land for growing fruits. As 
soon as the experimental farm is provided, I will do all in my power 
to assist in advancing this great and increasing industry. My atten­
tion was directed to this Association when I first came to Nova Scotia, 
but I scarcely expected at that time I would be among you, and meet 
with such a pleasant reception. I thank you fur the honor conferred 
on me.

The Skcbetart referred to the absence of Prof. Penhallow and 
Mr. Gibb, who were detained at a meeting similar to this in Quebec. 
Prof, Penhallow had sent his paper to this Association, and it would 
be produced at a later stage of the proceedings.
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Pbisidhnt Hart.—I will how name Prof. Saunders, R. W. Starr, 
W. H. Blanchard, and our Secretary, as the committee to draft a. 
resolution in reference to the death of CoL Wilder.

Meeting adjourned till 2 P. M

AFTERNOON SESSION.

Wednesday, January 19th, 1887.

QDESTIONB.
“/a decaying animal matter, meh as dead carcasses, hide trim­

mings, etc., buried under fruit trees, beneficial or injurionst"

Phofessob Saunders.—It is not generally known that I am a 
farmer, but I withi to announce myself as such to-day I operated a 
farm for ten years, and I once made an arrangement with a pork 
packing establishment to secure all their offal, which I used among my 
pear trees, grape vines and apple trees, and judging from the results, I 
should say that I found it equal to any other kind of manure. In 
fact I think it was worth double the amount of stable manure 
though I cannot say exactly what the detailed results were; at all 
events they were satisfactory.

“ What is the value of marsh mud when compared with stable 
manure valued at 91.00 per ton, and tehat are its ingredients ? ”

Professor Smith.—I have requested a number of times, that 
gentlemen who had marsh mud should send me samples, that I 
might analyse them. I am anxious to get samples from the different 
places along the coast. It is well known that some sorts are better 
than others, and so far as its ingredients are concerned I can speak 
but little. ItS'value on trees can best be ascertained hy applying it 
to the trees and watching the results; that is the best analysis.

Professor Saunders.—When in Charlottetown last autumn, I 
found that they used mussel mud.

I’rufbssob Smith.—Mussel mud is made up of shells, while the 
mud in the Bay of Fundy is of a different character.

Professor Saundeim.—I was informed that they used it very 
freely in P. K. L, and that the crops did not appear to be much 
beneiitted before the second year after application. In that case it 
would take some time to work out Professor Smith’s suggestion.
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, Pbcfemsob Smith.—Most farmers along the Bay of Fundy will 
tell you that there is nothing like marsh mud for manure, and I think 
its value is well illustrated by the tree in this valley.

Ruv. Mb. Hkmeon.—From enquiries I find that son»e say it is 
very good, while others say it is no good at all. I have come to the 
conclusion that it depends on the nature of the soil on which it is to 
be used, and the advantage to be obtained from it can only be 
discovered by individual experience.

W. H. Blanghabd here referred to page 53 of the report of the 
proceedings of last year, in which this subject was mentioned.

Pbofkssob Hiooins.—I hope that Professor Smith will get 
several collections of this marsh mud, both now and old, for I entertain 
the impression that there is a great deal of difference in its quality, 
and that the varieties of opinion, as to its value, arise from these 
differences in the mud itself.

Pbofebsob Smith.—In sending the mud to me, gentlemen will 
please put it in glass bottles or tin cans, so that it will retain its 
moisture, as I wish to notice its physical as well as its chemical nature.

The Secbktabt.—"'./hat quantity would you require as a sample?
Pbofbssob Smith.—About a quart.
Pbofkssob Hiooins.—Marsh soil and marsh mud do not appear 

to be the same, the former is red, heavy and stiffs while the latter is 
quite dark, or almost black.

Pbofbssob Coldwkll.—Marsh mud is simply that washed up 
from the shore, At Truro it will be found much finer than it is here. 
The farther it is from the coast the finer it is, and that accounts for 
the difference between the mud at Truro and that which we see about 
here. It generally changes its color after being washed up.

BEPOBT OF FBUIT COMMITTEK.
The past season has been one of the most successful ever known 

to the fruit culturists of Hova Scotia. This may seem a bold asser­
tion ; but when wo take into consideration the quantity grown, the 
quality of the products, and the fairly remunerative prices obtained, 
there can be no doubt but that the assertion is fairly proven.

Strawberries came through the winter in good condition, and gave 
promise of heavy crops, but the severe drought during the season of 
ripening, shortened the crop considerably.
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Goosehetriea, Currants, and other small fruits were a fair average 
in quantity, but rather under sized, from the effects of the drought, 
unless where well cultivated.

Cherries were a fair crop, and the quality good.
Plums were a full crop, and the favorable weather at the time of 

ripening brought the quality of the fruit up to the highest standard of 
excellence.

Pears were a very full crop, and the fruit was of the highest 
average quality, showing but little of “scab or crack,” or of the 
“knots” so prevalent in some years past. The sorts paying beat 
results to the cultivator seem to be “ Clapp,” “ Bartlett,” and “ Buttons 
Great Britain.” These three ripen in the order named, and seem to 
possess good market qualities, vigorous growth, freedom from disease, 
a.id are good bearers. “ Souvenir du Congress ” and “ Doyennd du 
Comice,” are not so well known, but are promising well, and may 
yet take a first rank.

Apples.—This may be called our especial fruit, as no matter what 
may happen to the other fruits, we always have apples for ourselves 
and to export The crop of the past year appears to have been the 
largest ever grown in the Province, the fruit also was exceptionally 
good, being large, well formed and well colored, with lees than the 
ordinary amount of that troublesome disease or fungoid, known as 
“scab" or “spot” (Fusicladinm Dentriticum.) This has given us 
an unusually large surplus, which has found markets in London, New 
York, Boston, Halifax, St. John, Moncton, Charlottetown, and St 
Johns, N. F. The prices for ordinary soft kinds, have ruled rather 
low in the local markets, but the demand has been well sustained, 
and the heavy stocks worked off, at prices fairly remunerative to the 
producer. For varieties suitable for foreign markets much better 
pticea have been paid. In Kings’ County the “ Gravenstein ” gave 
enormous crops, and were largely shipped to New York and Boston^ 
by dealers who paid the producer 81.25 to 81.50 per barrel. Large 
quantities were also sent to London, and sold there at prices ranging 
from 12/ to 16/.

“ King of Tompkins ” have had the greatest demand, at prices 
ranging from $1.50 to |2.50, and have been largely shipped to New 
York. Considerable quantities have gone to London, and sold at 18/ 
to 21/.
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‘ •' Blenheim," which in fomer years' had rather led in price in the 
London market, has this year sold at slightly less figures; quotations 
ranging from 16/ to 20/. New York buyers Iwive taken up some 
small lots, to teat the market, paying the same rates as for 
Kings.

“ Ribttoru ” hare held their own in the London markets, and have 
been enquired for in Liverpool and Glasgow, while New York has 
taken some on trial. London quotations during the season have 
varied from 16/ to 24/.

“ Baldwins ” have been quite largely bought up for New York, at 
from $1.60 to 01.75, and large quantities were sent to London, and' 
sold at from 10/ to 18/, late in the season.

“ Spys " and “ Greenings " rank the same as Baldwins.

“ Golden^Russets” have been in demand for the London^ markets, 
realising from 16/ to 20/.

(During March this variety sold for 24/ to 38/.—Sect.)

“ Nonjxuiel,” is very extensively grown in Annapolis Co., and the 
crop this reason was extremely heavy. As a long keeper it is always 
in demand, and is sent to London during February, March, and April, 
and frequently to Boston in May. The prices realised in London 
during the season ranged from 15/ to 20/.

“ Fallawater.”—This is a comparatively new apple, but seems to 
suit our locality remarkably well. It is a strong vigorous grower, 
good bearer, a long keeper, stands shipping better than almost any 
other, and can be put on the London market as a first-class cooking 
apple, when all others but the Nonpariel are gone. Sales for the 
season ranged from 27/ to 32/; mostly'at 30/.

Referring again to the opening sentence of this paper, if further 
proof of its correctness is required, we may find it in the following 
statement, taken from the traffic returns of the Windsor and Annapo­
lis Railway, for the last five years, which will show the ratio of 
increase of the apple crop of this valley. At the same time it must 
not be snpposed that this comprises the whole amount shipped, aa 
large quantities are put directly on board schooners, from the orchards, 
amounting in the aggregate to nearly as many more.
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Number of barrels of apples carried by W. & A. R. R. during
the season, 1882-83...............................................  94,704.

• “ 1888-84................................................ 60,021.
•' 1884-85..................................................142,712.
" 1885-86................................................. 106,810.
“ 1886-87..................................................199,172.

Thus shewing an increase of more than 30% over the season of 
1884-85, which is the next largest.

Signed on behalf of the Committee,
R. W. Starr, Chairman.

Mb. C. y. Johnson.—I shipped 10 barrels of Gloria Mundi, and 
realized 19 shillings a barrel for them.

Professor Saunders —I observed that the Gloria Mundi stood 
at the head of the list in London, and I thought it was strange that this 
was so. This variety is something like the “Ben Davis," and will 
aoon find its level. I do not think it would' be wise to plant that 
variety.

R. W. Starr.—Last year I grafted out about a half dozen of 
Gloria Mundi, as I could'not grow them with profit.

Mb. E. E. Dickie:—Some sir years ago I had one barrel of this 
variety in London. Buyers would come in and turn them over, and 
put them down with a shake of' the head. When that barrel was sold 
it brought i'shillings; now that they realize 19 shillings, the English 
people must have changed their minds as to their value.

President Hart.—There is no accounting for the taste of 
English people. An apple that will be in' demand'and bring a good 
price this week, will not sell at all next week. The varieties 
mentioned in the Fruit Committees’ report are those best suited 
for the English market

Rev. Mr. Hemeon.—Are we not at sea as to what the coming' 
apple is to be! We do not know what the leading apple in the mar­
ket five years hence will be; therefore we should raise good apples, 
regardless of what the popular taste to-day may be. I am strongly of 
the opinion that there is no better eating apple than the Bishop 
Pippin, yet the English buyers will not have them at all.

Professor Maooun.—An apple may be good when it is shipped,^ 
but be in a very different condition when it reaches- the English
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market. Your Secretary can tell you that apples went over to 
England, which he had recommended, but after their arrival he regret­
ted having anything to do with them. An apple shipped in a ri|)e 
condition, and kept in the atmosphere of the vessel, is not the apple 
that meets with the tastes of the Englishmen; and if he gets a bad 
apple one year, ho will not buy that variety the following year. We 
should allow them to ripen, not here, but in England. John hull 
wants a good thing, and he is willing to pay for it when he gets it

Bev. Mr. Hbhson,—Is it advisable to pull apples early, and 
before they are ripe 1

Many voices.—No, no.
Professor Macoun.—Heat ripens apples. I know farmers who 

cut their wheat just before it is ripe, and they say that thpy can get 
more flour from it on that account

Dr. CairtiAK.—Is it not true that certain varieties always bring 
good prices t If that be so, we should raise those particular kinda 
In my opinion we have too many varieties.

R. W. Starr.—I think there is a proper time to pick all fruit, 
and that is when it will break from the tree with a slight bond 
upwarda I know that there was a large proportion of the fruit sent 
over to London on the 14th September last, that had been picked in 
an unripe condition, and when they arrived there they were la king 
in flavor, and were somewhat wilted. The second steamer must have 
carried over a much better lot than the first one, but the market was 
not so good. If fruit is shipped early, we should go over the trees 
carefully, and avoid all unripe specimens, and take only the 'matured 
ones.

Professor Hiooins.—There may be some question as to when an 
apple is ripe. If we allow it to stand on the trees until it 
reaches its full growth and color, it is not then nearly so good for 
eating purposes as it is at an earlier stage. Then there is the Graven- 
stein, which does not get ripe until a month after it is picked, and 
the Nonpareil does not ripen until the month of February or March.

R W. Starr.—There are some fruits that are suitable for the 
table perhaps one week after being taken from the tree, but such a 
variety would not be fit for foreign markets. There is a difference 
between maturity and ripeness.
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pRESiDBN'T Hart. —Maturity has reference to the time of picking, 
and ripeness to its suitability for eating. Many of our fruits colut 
more quickly in the package than on the tree.

Professor Hioqins.—Does not that apply more particularly to 
the yellows than to the reds f

President Hart.—Yes.
Professor Maooun.—The first lot that went over to London was 

far inferior to the second; the former had been picked too green.
Mr. Shaw.—Those who have tried the experiment, have found 

that apples picked before they were mature, kept longer than those 
picked later in the season.

Mr. North.—I have had some experience in picking apples early. 
A heavy gale broke from my Gravenstein trees about a half barrel of 
fruit, and I put them on a shelf in my cellar; about two weeks after 
wards I picked the balance of the crop. The fomer lot kept for 
months after the last lot had become rotten.

The Secretary.—I think there is a difference in the variety as to 
the time that they should be gathered, some requiring to be left on the 
trees to mature, while it is necessary to pick others at an earlier stage. 
The " St. Lawrence ” was received in London on the 20th September; 
they had been gathered quite green, and many of them were more or 
less decayed. On the 28th Sept we received a further consignment 
of the same variety, from the same locality, and they turned out in 
good condition. Later on we received a consignment from Montreal, 
some of the varieties of which were in excellent condition. At that 
time the Gravensteins showed many slack barrels and spotted apples; 
hut the following boat brought this variety in a more satisfactory state.

On motion of W. H. Blanchard and Dr. Chipman, the report 
was received and adopted.

PRUIT GROWING IN CANADA: ITS PRESENT CONDITION AND 
FUTURE PROSPECTS.

ADDRESS BY PB0FB880B W. SACNDBBS.

The subject of fruit culture is one of great importance to Canada, 
The shipments of fruit to other countries bring us yearly a large sum 
of money. As an article of diet, fruit is also of great value to us alL 
It is a luxury to which many of us have become so accustomed that

11
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we arc apt to fail to appreciate the full value of the privilogeg wo thus 
eujoy, until we are awakened to a senae of their importance, by a 
removal to some remote aection of the Dominion, where fruit is scarce 
end dear.

Great progress has Wn made in Canada in fruit growing, within 
a comparatively few years, indeed it is within the memory of many 
persons present that the greater part of this advancement has been 
made. Formerly Canada was considered to have a climate and soil 
wholly unsiiited to the production of fruit, and in the early settle­
ment of some portions of America, now inclu led in the United States, 
aimilnr views were entertained, regarding many sections now noted 
for the abundance of the fruit which they produce. Some of these 
erroneous ideas had their origin in the fact that the varieties of fruit 
then introduced wore unsuited to the climate. European fruits, 
accustomed to entirely different conditions of moisture, rainfall and 
temperature, were tried, and when they failed, the conclusion was 
reached that the soil and climate were unsuited for fruit culture. 
Tlius it was with the grape. The old European sorts were tried again 
and again, and because they mildewed and proved a failure, it was 
held that grapes would not grow in America. Some 40 or .'iO years 
ago an American seedling graiie, known as the Isabella, was introduced, 
which gave a new im|)etns to grape culture, and it became exceed, 
ingly popular as an outdoor market grape. But within the past few 
years other varieties, earlier in riirening and superior in quality, have 
been introdnce<l, and the Isabella has almost entirely disajrpeared from 
our markets. These earlier ripening sorts have much enlarged the 
area of grape culture, and gra|>e8 are now grown with success in many 
parts of Ontario, Quebec and Nova Scotia.

Thia advancement has been chiefly brought about by taking the 
wild grapes of America as a foundation in originating new varieties, 
instead of the European sorts, and by crossing these natives and 
aelecting the beet of the seeillings so produced. Other cultivated 
fruits have been similarly improved, and new varieties are being 
constantly introduced. The diversity of climate found witliin the 
Dominion of Canada necessitates a large number of varieties to 
meet the requirements of the country. Having lately travelled the 
entire length of the Dominion, and spent some time in each of the 
Provinces, I will briefly refer to some facts in connection with our 
fruit interests, gleaned by personal observation.
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Beginning with the western extremity of the Dominion, we find 
{D Britisti Columbia, three distinct climatea The coast climate, 
which includes Vancouver Island and that ])art of the mainland west 
of the coast range of mountains is very moist with much more rain* 
fall than you have in Nova Scotia. The weather is mild, flowers 
bloom in the winter months, and gardens are luxuriant with green 
foliage the year round. Pears grow in great abundance, with almost 
a total absence of blight or any other disease, the codling moth, as yet 
Seems to be unknown, and the trees are laden with fruit every year. 
The specimens of pears which came under my observation, were not 
of the finest quality, aud whether fruit of as high a flavor as that 
which we produce in more northern climates can be grown there, is a 
question yet to be determined. Plums are also produced of very large 
size and good quality; chorrios are a remarkably tine crop, and applee 
grow of very large size, but their flavor is not as good as the same 
varieties grown in the east. The cultivation of fruit will admit of 
very great extension in British Columbia, and the towns and cities of 
the North-West will form a good market for such products. Should 
the supply exceed the demand, canning might be resorted to with 
profit.

East of the coast range a climate ia found of an entirely different 
character. The clouds which come from the Pacific, part with some 
of their moisture when they strike the coast range,'and thus lightened, 
rise into the air, and are carried over the intervening plateau without 
losing any more until they strike the next range of mountains, when 
further precipitation takes place. That interior district is dry and 
warmer than the coast climate, but the rainfall is so slight that fruits 
cannot be grown without irrigation, which is here and there accom­
plished by nee of the mountain streams, which are numerous in that 
country. With such privilege available, many sorts of fruits and 
crops can be grown most successfully. Further east the climate 
becomes colder, > and approaches in character to that of the great 
western plains. Notwithstanding that so much of that country is 
favorable for fruit growing, a considerable proportion of the fruit 
consumed there is brought from the United States, chiefly from San 
Francisco. The people are, however, becoming yearly more alive to 
the advantages by which they are surrounded, and the cultivation of 
fruit is rapidly extending.
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Coming east as far as Calgarry, we find a section of country about 
the foot hills of the Rocky Mountains, which promises to be well 
adapted to the growth of many sorts of fruit. The winter is mild, 
but variable, and cattle feed out of doors all the year round. Several 
orchards have recently been planted in that district, but what the 
future of that country will bo as regards fruit production, remains to 
be determined. In the more thickly settled portions of the North- 
West Territories, further east, and in Manitoba, the climate is much 
more unfavourable, the extreme cold of winter is followed by warm 
summer weather, and experiments thus far tried in apple growing 
have met with little or no success; the trees have winter killed down 
to the snow line. Hardier varieties than any hitherto tried, are needed 
for this part of the Dominion. These it is hoped we shall find 
either in trees from Northern Russia, or among seedlings yet to be 
raised. Small fruits can be successfully grown in almost every part 
of Canada, ,and there is no reason why every farmer in the Dominion 
should not have a small fruit plantation of his own, sufficient to meet 
the requirements of his family; thus home would be made more 
attractive to the young people as well as their parents, and the con­
tentment and happiness of the occupants materially increased.

In Ontario there is a very large area adapted to the raising of fruit, 
especially in the western district, extending from Niagara to Windsor. 
All varieties of fruits are grown, including large quantities of small 
fruits, grapes and pears, and in the Niagara peninsula peaches also, 
but everywhere apples are the staple crop, of which large quantities 
are grown for export.

In Quebec, the island of Montreal is one of the most noted apple 
producing sections, where the Fameuse is grown of unsurpassed 
flavor. In the eastern townships abundant crops of apples are 
secured, of high color and fine flavor. Pears are also grown in limit­
ed quantities, but fruit is not so generally cultivated in Quebec as 
in Ontario, and here there is room for improvement. No doubt the 
introduction of more suitable varieties for that Province would give a 
great impetus to fruit culture generally. Plum culture in the Island 
of Orleans is successfully carried on, but not to that extent which one 
might expect in so favored a district.

In New Brunswick some varieties of apples, and many sorts of 
plums are grown along the St. John River, with mush success
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Apples are also grown in many other parts of New Brunswick. In 
Prince Edward Island some very excellent apples are grown ; some 
pears, and a number of very fine sorts of small fruits. Many sorts of 
grapes are being tested, and thore is a growing interest among the 
people in fmit production.

In Nova Scotia you have some of the finest apple orchards in the 
Dominion; indeed, I know of no locality where trees bear so abun­
dantly and continuously, ar. in your own favored Annapolis Valley, 
and I am convinced that you owe much of the success which has 
been achieved here to the efforts of your Fruit Growers* 
Association. Through Uie agency of this organization, wisely aided 
by your Local Government, much useful information has been 
disseminated as to the best and most profitable varieties to cultivate, 
and excellent markets found for your surplus. Apple production in 
this beautiful valley might be increased to any reasonable extent with 
prodt. Pears also, and cherries might be made a profitable industry. 
The Bear River district is noted fur its Cherry orchards, and 1 see no 
reason why the cultivation of this valuable fruit might not be 
indefinitely increased in your favored Province. Plums, 1 am told, 
gK)w well hero, and not only in this valley, but in many other parts 
of Nova Scotia, including Cape Breton. With increased push and 
enterprise, there is a great future for Nova Scotia in this respect, and 
the success you have reached is only a foretaste of that which awaits 
you.

I wish to say a word or two as to how it is proposed that the 
Experimental Farm* of the Dominion shall aid in stimulating fruit 
culture. In addition te the central experimental farm, the site of 
which has already been secured, it is as you are aware, the intention 
of the Government to establish one of these farms in the Maritime 
Provinces, one in Manitoba, one in the North-west Territories, and 
one in British Columbia. At these farms all the standard varieties 
of fruits of which there is any probability of success will be tested, 
also promising seedling, sorts, hardy varieties from foreign countries 
will also be introduced for the especial bwiefit of the colder sections 
of Quebec, Ontario, Manitoba, and the North-west Territories. 
Efforts will also be made to originate new varieties By selection and 
cross, fertilization. Already some 200 varieties of hardy sorts have 
Wn obtained, chiefly of Russian and northern European origin, and 

4
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it is proposed to add to this number every season, until that degree of 
success is reached wliich will provide hardy fruits for every province 
in the Dominion. When we consider the rapid strides which have 
been made in fruit production during the past forty years, and take 
into account the increased facilties we now have for obtaining and 
disseminating new sorts, it is difficult to estimate what grand results 
may be reached in a few years more. I am firmly of opinion that 
this system of experimental farming which the (rovernment of this 
country have now undertaken will bo highly successful, and that it 
will prove of great use to farmers and fruit growers in all parts of the 
Dominion. Fruit growing is a subject in which as you know, I have 
taken a lively interest, and with increased opportunities for doing 
good in the future, 1 trust my interest in it will continue unabated. 
(Applause.)

Prksii^ent Hart.—While on a visit to the south shore I noticed 
that strawberries wore looking very satisfactory. Faineuse showed 
remarkable vigor, without the slightest indication of the existence of 
fungus spot It may yet come to pass that Montreal culturists will 
be obliged to go to Shelburne for this fruit

R. W. Starr.—I saw larger fruit in some of the small orchards in 
the valley of Upper LaHave than I have seen in the Annapolis 
Valley. I might say the same of New Germany. In Bridgewater 
the various kinds of fruit looked as well as those we have here under 
ordinary cultivation; and there is no reason why the whole of that 
central portion of the country should not be equally successful with 
Annapolis in this industry. Unfortunately, they^have very poor 
means of transportation, and are in the same position that we were 
25 years ago. They do not require any more drainage than we do, 
and their soil is naturally better than ours, though they have not the 
same facilities for manuring.

Pbofkssok Smith.—I was surprised to find grapes and apples 
growing nicely on the north shore of Tatamagouche Bay, on an arm 
projecting out into the bay. When these fruits grow and ripen in 
the cold and icy winds of Tatamagouche Bay, I see no reason why 
they should not do well anywhere.

Mr. Rand.—I presume that I have the earliest cherries in the 
country. We have no native cherries. They were probably imported 
from France.
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Professor SAtJUDBRS.—‘What about those growing around the 
fences 1

Mr. Rand.—They are probably suckers. One of the great diffi­
culties that vfo have to contend with is the birds. At Bear River 
birds are almost unknown during cherry time. My cherries ripen on 
or about the 15th June ; and I notice that the birds have a decided 
preference for the dark colored species,

R. W. Starr.—I cannot say that I have ever succeeded in getting 
«large crop of cherries for market, as the birds generally take more 
than half of the Iruit, but I have never regretted it. I do everything 
to induce the birds to stay with me and destroy the insects. The 
result is I have never used poison on my farm to destroy insects 
The PurjJe Guigne variety will always give a good crop. I have 
planted different varieties, and from the early ones I got a fair crop, 
but the birds succeeded in getting the later ones. There is scarcely 
a tree in toy orchard that does not contain a birds nest, but I am 
afraid that we will soon have trouble with the English sparrow, as 
they are gathering about the villages in large flocks, and driving away 

■ the other and more useful birds.
In speaking of the origin of cherries I think we are indebted to 

the late Hon. C, R. Prescott, for all the varieties except the Purple 
Guigne. The cherries grown at Bear River are chiefly of two varieties; 
a dark and a light. The dark is a ‘‘ Mazzard,” improved from 
the original, and the light colored one is a cross with the “'Morello." 
The Bear River cherries did not come from the Hon. Mr. Prescott. ^ 
hut are of French origin. , J

Mr. T. E. Smith.—One year I attempted to shoot the birds, but 
I noticed that every one killed was replaced by a half dozen of new 
ones. I have every reason to believe that there are many sections of 
the country wdl adapted to the growth of apples, but they are a long 
way behind us both in varieties and in cultivation. A man at Mus- 
quodoboit asked me to go and look at his trees ; and I found that he 
had cut the tops off to within three feet of the ground, and had put 
in 13 scions, and 12 of them were growing, with the whole tree 
mrrounded by suckers. (Laughter.)

Mr. Shaw,—I would like to ask Mr. Starr if the English spairow 
does not destroy the canker worm.

Mr. Starr.—No, that is the ceda.. bird.
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■ &Ii{. Blanohard.—We have all, I am aara, iiatenod to Profonsur
Saiiiidura with n groat dual of i)lonaure. There ia one point that 
interuatod me more than ony other, more even than thia cliorry 
quoation, via : experimental furma. That ia a queation in which every 
man ia intereated. We who have carried on fruit culture to a greater 
extent than they have in the oaatenr part of the province, and, we 
who ladiovo that fruit growing cannot be quite ao aucceaafully punned 
in any portion of the Moritime p' ovincea aa it can in thia valley, 
believe that auch an experimental firm ahould bo located aomewhere 
in thia Annapolia Valley. At a mooting provioualy held, a reaolution 
upon that aubjoct waa paaaod, and forwarded to the proper authori- 
tica. Should thia experimental farm bo aituated in a remote locality, 
and out of a fruit growing diatrict, the beuefita derived by fruit 
culluriata will be aiuall indeed. I feel, that after the aubject haa Iieen 
kindly brought to our notice by Prof. Sauudera, that we would not 
bo doing juatico to oursclvea or to him in omitting to atate whore we 
think tliia farm ahould be placed.

FRUIT OROVVINQ IN KINGS COUNTY IN 1886.
The following paper waa read by Dr. Ilaury Chipman, of Grand 

Pre;—
Mr, Presiihnt ami Oentlmnen,—

In view of the proaperity brought to ao many of our fruit growera 
by the fine weather, extraordinary fruitfulneaa, ready market, and high 
price of the poat aeaaon, I have been led to pen the following, 
eiititled by your Secretary in the programme, “ Fruit Growing in 
1886.” Strict honeaty will not allow me to accept thia title withunt 
a word of explanation, aa it confera a greater acope and dignity on my 
paper than it deaervea.

In gathering theae few notea, illuatrating the “ great apple crop” 
of 1886, I had neither the time nor opportunity to go beyond the 
orcluirda of my own county, and thoae of you who wiah to “ spy out 
the land ” acroas the linca, can find other and better guides to lead 
you Westward through Annapolis, the premier fruit growing County 
of the Province, or Eastward through Hants, or Southward into 
Lunenburg, which ranks third in productiveness.

My aubject ia “ Fruit growing in Kings County in 1886.” “ There 
' is a Providence that ahapee our ends rough, hew them how w# may.” I
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can Temember when potatoes wore the etaplo crop for exportation in 
this County, and aucueeaftil farming meant in those days the raising of 
potatoes to the exclusion of almost every other crop, and the conse­
quent exhaustion of the soil of many farms where fertilizers were not 
easily obtainable. Horticulture was an almost unknown art. The 
ubiquitous tuber crowded almost everything else out, occupying the 
ground even in the old orchards among the trees. On the newer 
farms there were no orchards, but on some old homesteads there were 
orchards of old French trees anil others, planted by our F.nglish 
ancestors, who took possession of the farms after the ex)>nlBion of the j 
Acadians, The trees were mostly seedlings, big, old fellows, bearing 
annually an abundance of very small apples; some were very sweet 
and some very sour, and nearly all soft and worthless. In the late 
Antumn, after potatoe digging, it was fun for the boys to shake and 
beat them off in showers until they lay upon the ground “ thick as 
leaves in Vallombrosa.” They were picked up and hauled out of t!ie 
orchard in cart loads; the largest were used for paring and drying, 
and the rest made into cider or fed to the piga and cows. But there 
was some grafted fruit in the County even then ; a few faraeeing men, 
Mr. Prescott, the Starrs, John Byrne and others, were making a busi- 
neas of orcharding, and this Association took up the work and carried 
it on until it stands to-day the leading industry in Kings. In those i 
days all the hard apples raised were scarcely sufficient to supply the j 
St John and Halifax markets. They were packed in flour barrels 
costing 10 and 12 cents, a willow withe being nailed around inside to j 
wpp )rt the head, and another ontside to fasten it in. My father’s 
orchani produced 50 or 60 barrels of grafted fruit, the varieties being 
Baldwins, Spitz, Greenings, Russets,'Bishop Pippins and two trees of 
New Town Pippins. I believe those trees are still bearing in Mr. 
Pineo’s orchard, and the apples are the genuine New .Town Pippin. 
Very few farmers then made any calculation on an income from fruit; 
whatever came from that source was considered a sort of donation 
from Providence, and if nothing was received it was counted no loss. 
The farmer of twenty years ago baaed all his calculations on his pota­
toe crop, Circumstances over which wo had no control,—the abrogation 
of the reciprocity treaty, a duty on potatoes, increased production in 
the U, S., changed all this. Our American cousins having protected 
their own producers, as they had a perfect right to do, thereby spoiled 
the market for us, and our farmers were obliged to seek (or some other
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crop upon which to depend for an income. At this crisis the siivan- 
I tsgos and profits of fruit growing were impressed upon our farmers by 
your Association and every effort made to introduce our apples into 
the world’s markets, and the events of last season prove that your 
labor has been crowned with the most distinguished success But trees 
that are in bearing now bad to be planted then, and these were years 
of waiting and hard struggle tor our iarmers ; they were equal to the 
occasion, and their patience and pluck have been rewarded. The 
hand of Providence can be clearly seen shaping our ends through the 
past years. What seemed like a great calamity in 1866, viewed in the 
light of to-day, is seen to be a blessing in disguise. By sliutting our 
potatoes out of their markets our neighbors forced us to amend our 
system of farming by raising a greater variety of crops, and potatoes 
were relegated to their proper place. It had become known that the 
climate, soil, and protected position of this valley were especially well 
adapted to the production and perfection of apples and other hardy 
kinds of fruit, and the attention of our farmers was turned in this 
direction. Many young orchards were planted, and the old ones 
improved by pruning and grafting; under-draining, mulching, fertil- 
ing, and careful culture took the place of the old neglect or slipshod 
treatment; the yield steadily increased—five, ten, a hundred fold. 
This Society sent exhibits to Exhibitions all over the world ; a mar­
ket was opened up in the great city of London, and reliable firms, 
undertook to harrdte our apples. Careful picking and packing 
and swift steamers, placed them in the market in good order, and 
the unsurpassed quality of Kova Scotia apples secured the 
highest prices; and the happy result of Yankee protection and 
Bluenose patience and pluck, was shown in the magnificent crop 
and Stirling returns of the past season. After this long preamble, ws 
come to the subject of our paper,—“Fruit Growing in Kings Co. in 
1886.” I have sketched the beginning and growth of our orchards 
in Kings, to show that the great crop of last year was neither acciden­
tal nor exceptional, but governed by the law of cause and effect. 
Many, I might say most, of our farmers have become (thanks to this 
Association) skilled horticulturists, and given a certain number of 
trees and a certain number of years of careful culture, and, with God’s 
blessing of fine weather, a certain number of barrels of apples will be 
gathered. In other words the splendid crop of 1886 was the certain 
result of years of labor, the labor of each successive year becoming
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more and more skilful and scientific, and consequently there is every 
reason to anticipate stilt better results in the future.

It is admitted by all that last season’s crop was the largest and 
finest ever produced in this County, and the market was very satis­
factory. The Real Estate Gazette places the figures at 70,000 barrels, 
of which 20,000 were Gravensteins. If we add to this estimate 30,- 
000 barrels we shall still be on the safe side, and for those lOO.OOOj 
barrels a net price of J1.50 per barrel will come within the mark,, 
making $150,000 received by the fruit growers of Kings for the cropj 
of 1886. How does this compare with the potatoe crop. In 1885, ^ 
230,000 bushels were shipped, and for 1886 we shall place the ship- I 
ment at 300,000, and 30 cents a bushel gives $90,000 to our farmers, 
or $60,000 less then the orchard. We must also credit the orchard 
with 20 cents a barrel, or $20,000, paid the coopers in the County, 
bringing the total receipts up to $170,000. Let us add the $90,000 
for potatoes, and we have $260,000 cash received by our farmers for 
only two of their crops. And this money has not gone into the 
pockets of the rich. Every household in the County has received a 
share ; for every acre of upland will raise potatoes, and as fine apples 
as ever the sun shone on. There is scarcely a homestead now without 
its apple trees growing around it, and they grow and bear fine fruit 
whether planted on the sandy plains of Aylesford, the light sandy 
joam of West Cornwallis, the richer, deeper loam of East Cornwallis 
and Horton, or the clayey soil of Lower Horton ; and they grow and 
yield equally well in the Western part of the County, where the sun 
heats up the sandy soil, and there is not a breath from the salt water, 
or along the banks of the Cornwallis and Avon Rivers, and on the 
shores of the Basin of Minas, exposed to the cool salty wind from the 
water. I believe, however, the fruit ripens and colors up earlier in 
the season in the Western part of the County. The buyer for Austin 
Kimball & Co. told me that HearyEhaw, of Berwick, beat the Pro­
vince in Gravensteins, and Charles Borden, Hamilton’s corner, carried 
off the palm for Ribstona Now, I know that Gravensteins in 
Lower Horton were picked too early last year, and many of them 
were not well colored, but Ribstons, Kings, Blenheims and other 
verities picked later, were as fine as any grown in the County. The 
locality seemed to make no difference in the yield, which was immense, 
exceeding the most extravagant estimates; every tree that could bear 
was laden with fruit, and that of the finest quality. I cannot recall

m
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s year when so many limbs in the orchards were propped up or broksn 
down by the sheer weight of the fruit on them. In West Cornwallis, 
within an area of one mile from Somerset corner, 30 orchards pro­
duced 4,180 barrels, the number for each orchard ranging from 50 to 
320 barrels. From Berwick Station there will have been shipped by 
the close of the season, 20,000 barrels, exceeding by 8,000 the ship­
ment of any previous year. These apples were gathered within a 
radius of three miles, including Somerset. Coming East, it is more 
difficult to obtain figures, as shipments are made at different stations 
and from the ports of Canning, Port Williams and Wolfville. I have 
figures sufficiently accurate, however, to warrant the statement that 
fully 80,000 Itarrels were shipped from the Stations East of Berwick 
and the three Ports mentioned. Messrs. Rand, Chase, Austin 
Kimball & Co., shipped by water to New York, 30,000, some of which 
were re-shipped to London. A few thousand were shipped from 
Canning th Havana. Leaiider Rand, M. P. P., shipped 1,200 
barrels of Gravensteins to New York, and C. F. Eaton, a cargo to the 
same place from the Pickets. The largest orchards in the County are 
in Cornwallis and Horton. The orchard of the late D. R. Eaton, 
now owned by Mr. Harris, produces 1,000 barrels; the Judson 
Harris orchard, on Belcher St, 700 or 800; the eld Starr orchard, Town 
Plot, 6 or 600; R. W. Starr’s not quite as many more; the Dwight 
DeWolf orchard here in WolfYille, part of it now owned by Major 
Cusack, 800 barrels, besides 300 or 40C bushels of plums and pearsi 
and these are only a few selected at random. In my own locality, 
within a radius of little more than a mile from Grand Pr4 corner, 30 
orchards produced 4,000 barrels, the number for each running from 
50 to 400 barrels. At my place there is a quarter acre of garden, and 
on half of this are 15 trees, half of which were cut away and grafted 
in the Spring, and from these I picked 50 barrels, among them fifteen 
carrels of Blenheims and Five Kings. The trees ate 22 years old, 
and all but two of them have been growing in green sward for 
fifteen years. Tliose two are in the midst of the highly cultivated and 
manured garden plot, hut they bora no more and no better apples than 
their neighbors in the grasa I have always pastured or mown the 
grass, but top dress both Spring and Autumn and leave five or six 
inches of aftermath. A. McN. Patterson, Horton Landing, raised 50 
barrels of Gravensteins from a quarter of an acre, which at $1.50 
means $300 per acre. In two different orchards in Grand Prd, single
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Gravenstein and Baldwin trees produce 14 barrels of marketable 
apples. Over ie Canard I was told that ten Gravenstein trees in 
Leander Rands orchard produced 120 barrels, and twelve trees of the 
same kind in B. M. Rands orchard, the same number, The foregoing 
is sufficient to illustrate the enormous yield of 1886, and to show how 
thickly the County is studded with orchards; but only a part appears 
here after all, for there are almost as many more young orchards that 
have not yet come into bearing. It is wonderful how many trees have 
been planted during the past five years. Our people seem to have 
become fully alive to the magnificent prospects that await the borti* 
culturist in this valley, and are beginning to take advantage of these 
privileges in real earnest. In my neighborhood, as I drive around, I 
can see thrifty young orchards growing on every side. Judge i 
Weatherbe’s oi-chard covers a whole farm, with rows of trees half a j 
mile in length, and twenty years hence its yield will be from 5,000 
to 10,000 barrels. Just across the Gaspereau River, opposite 
this farm, the Mitchell and Vaughan brothers have acres of young 
trees growing, and we find more on either hand as we drive up the 
mountain to its very summit, and the same through the valley East or 
West, and every one of these men is a practical horticultuirst, who 
does his own pruning and grafting, raises the greater part of his trees 
in his own nursery, and gives those trees most careful and intelligent 
culture. Albert Mitchell uses 15 tons of salt hay yearly for mulching, 
and marsh mud is used freely as a fertilizer. C. M. Vaughan in 
addition to his apples has 200 plum trees nicely started, and others 
intend to combine plum culture with the apples, and this is only a 
comer of the ground work that is being done through the whole of 
our county. The nursery business is also taking root at boms. Alex. 
Jones has quite a large one in Grand Fr6 from which he has already 
sold a number of trees; there is Smith’s in Church St., two in Eent- 
ville, and a number in Cornwallis. This paper is already too long, 
but it will not be complete without a word about varieties and mar­
kets. The Gravenstein has won its way by sheer merit until it stands 
King of apples in Kings. A plate of Kings Co. Gravensteins is a 
pretty dish to set before a King. Its large size, perfect shape, smooth, 
richly-colored skin, and crisp, pure-grained flesh, as juicy as an orange, 
stamp it a royal fruit; while the ease with which the tree is made to 
grow in any and every soil and locality, its rapid growth, clean healthy 
look, strong limbs, large size and unsurpassed fruitfulness, make it the
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poor man’s tree as well the rich. A great many varieties are raised, 
but Grayensteins were a fifth of the whole crop. It doesn’t command 
the highest price {|1.50 to $2); hut the enormous yield and the 
uniform sise and beauty of the apples make it the most profitable 
apple grown. It is destined to be the apple of the future, and will 
crowd out many other varieties. The buyer of Austin, Kimball & Co. 
pronounce it superior to any Gravenstein grown in the States, and said 
there was a market for all we could raise in New York. Next in order 
of merit come Ribstons, Kings, Blenheims and Baldwins. The first 
are shy bearers, but brought the highest price in the London market. 
Our Baldwins brought only 10/ 6d., 12/ 6d., and 14/ fid. for x, xx, xxx, 
but the trees are hardy, rapid growers, adapt themselves to any soil or 
place, and are only second to the Gravenstein in the yield, while the 
apples will hang on until they freeze and are improved by the frost 
and will keep sound in a cool place till April, and bear more rough 
handling without injury than any other apple grown. I believe they 
are profitable ; the quantity makes up for the low price. Two other 
varieties I would add to those—Golden Russet and Nonpareil. Far 
too many varieties are raised—Spitz, Pearmains, Vandeveres, Green­
ings, Ben Davis, Ministers, all sold low in London, and shippers are 
urged to send only standard varieties and no odd barrels of outside 
sorts. The markets were excellent. For the first time in our 
history buyers from New York and Montreal came here for our apples, 
and some of those, I have a shrewd suspicion, were re-shipped to 
London as American apples. Prices paid were $1..^0 for Graven- 
steins, $2.00 for Ribstons, Kings and Blenheims; and for other 
varieties $1.50 and $1.25 for No. 1 and 2. Prices in London for first 
shipments were, for Gravensteins, 16/j Ribston, 23/; Blenheims, 20/; 
Kings, 18/; Russets, 18/; Pomme Gris, 17/; Baldwins, 1.3/; Spitz, 
14/; later a hundred barrels of different sorts averaged $1.70 to 
$1.75, Ministers, ex B. Queen, sold Dec. 23, didn’t pay expenses- 
We have had sufficient experience now to teach us the suitable and pro. 
Stable varieties to ship, and these should bo cultivated, for London is 
the market for our apples, a fair price being obtained even when thou­
sands of barrels are thrown into the market from the world over. 
The opening of this great market to our fruit has solved the problem of 
profitable agriculture in this County and the whole valley ; and in ten 
years I predict that instead of shipping 100,000 barrels, 600,000 will 
be shipped from Kings, and in twenty years the number will reach
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1,000,000. And this is not all, Mr. President, the cultivation of 
smell fruits has proved a very successful and profitable business in the 
hands of some of our farmers, and is rapidly assuming large propor- 
tiona I have only space to give one instance among the many that 
might be mentioned. One of our farmers, in 1885, gathered from 
one acre 8,000 quarts of strawberries and 300 quarts of gooseberries 
and currants, which netted $664 for the acre, and the same patch 
realized $648 in 1886. A hundred can do this as well as one, and, 
Sir, do not the above facts, hastily gathered and incomplete as they 
are, prove that a comfortable home and modest income can be sow 
had at home by our young men, and girls as well, who go away to the 
‘‘ States ” to seek their fortune 1 After a year of such splendid pros­
perity, should we as a people grumble and complain and talk of ruin 1 
It seems to me that the history of the post twenty years plainly teaches 
that the abrogation of the reciprocity treaty in 1866 was a blessing to 
ua We were thrown on our own resources, and obliged to develops 
the hidden possibilities and best resources of our Country, and in con­
sequence, we occupy to-day a more dignified, independent and pros­
perous position than we ever could have gained had we remained in a 
state of commercial dependence upon a foreign nation. We were 
obliged to seek new channels for our trade, and in exchange for their 
markets we have obtained a place in the greatest market in the world, 
in the dear old mother land. By shutting us out of their markets 
they only helped to drive us /itme to old England, and to strengthen 
the ties which bind Great and Greater Britain so closely together. It 
matters not whether we ever again have reciprocal trade with the 
United States or not, the old trade relations can never be re-estab­
lished. Confederation has welded the Provinces together, and settled 
forever the possibility of annexation. The Indian and Colonial 
Exhibition has drawn Great Britain and her Colonies into a nearer 
relafionship and a better mutual understanding in one year, than a 
decade of ordinary events could have done, and the result will be an 
immense increase of trade between England and her Colonies, and 
between the Colonies themselves, with the coming result of Imperial 
Federation in the near future. Patriotism is only a sentiment, Mr. 
President, but it is stronger than despotism, and has moved men and 
nations to deeds of heroism that shall live forever. I pity an exile 
from home and country, but I pity more the man who has no true 
patriotism in his heart I believe there is a great future in store for
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, this “ Canada of Ours,” and that Nova Scotia will have her just 
share of that future greatness and prosperity. Better than Indepen­
dence, better than Annexation, will bo a place in that great federation 
of Britain and her Colonies, which forms the grandest Empire the 
world has ever seen ; with a close commercial union with 330,000,000 
people, independent, yet subjects of and loyal to our beloved Queen, 
joined with the mother land and our sister Colonies for purposes of 
mutual protection and defence, what grand possibilities present them­
selves ! Is this *• consummation devoutly to bo wished by all loyal 
British subjects, possible! Ask your Secretary and Professors 
Macoun and Saunders, our distinguished fellow countrymen here 
from Ontario, who have seen what they have at the Colinderies 
in London, if it is possible. I believe that is the destiny which God 
has designed for all the English speaking peoples in the world, and 
thus shall be brought about, in the words of a scholarly writer in the 
Herald, "the emancipation of humanity through the genius of 
Britain’s laws, Britain’s religion, and Britoin’s freedom.”

H. Chipman.
Grand Pre, January 19th, 1886.

Profissor Hiooiks.—We ought to be very grateful to Dr. 
Chipman for his valuable paper. I have some young’ trees bearing 
“ Golden Bassetts,” and I find that the fruit shrivels up. I wish to 
know whether or not that is a characteristic of that variety of fruit!

R. W. Starr.—Those specimens on the table are not fair sampleg 
of that fruii If Prof. Higgins would allow his apples to remain on 
the tree till they pick easily, then place them in tight barrels, to 
protect them from the air, he would find that they would keep very 
well.

Prof. Hiooins.—I gather them at the same time that I pick the 
Baldwins and Nonpariela They are placed loose in a box and 
subjected to the same treatment as the other varieties.

K. W. Starr.—All Bussetts ate more liable to shrivel from dry 
atmosphere than are the bright skin varieties.

Prof. Hiooins.—I have kept apples in my cellar for years. I 
have the cellar partitioned off by an air tight division. The question 
is this: if I can keep Tompkins till the end of February, and Baldwins 
till the first of June, and the Bussett not longer than the first of
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January, without feeling it yield under my fingers, should I not 
cease to grow this latter variety 1

Bit. Mr. Axford.—-I generally keep my apples in bins; usually 
two kinds, separated by a piece of paper, in one bin. My experience 
baa shown that where covered with paper, the fruit was firm. I had 
a bin of 2fonpariels covered with an old carpet, and around the edges 
where the air had entered the apples were soft and inferior in quality, 
while those nearer tho centre and where the air was excluded, were firm.

Adjourned till 7 o’clock, P. M.

EVENING SESSION.

QURBTIONS.

What it the quality of the “ Fallwater ” apple ?
T. E. Smith.—It is a very vigorous grower and a fair bearer; sells 

well in the English market on account of its color.
Thi Skcrstart.—This apple takes well in London on account of 

its large size and fine appearance. It is nut a high flavored variety, 
but comes into bearing early, and is a strong and vigorous grower. 
(Samples shown and cut.)

Prof. Smi^h.—Is this a fair representative in flavor ?
The Sxgretart.—No, it appears to have been tainted by some­

thing.

What success has attended the use of Infusorial Earth in the 
preservation of fruit 1

The Sbcretart.—My experience during the last season will enable 
me to answer that. While in London we received several cases of 
fruit and melons, packed in this earth, and I must say it was not a 
success. The products so packed did not keep any better than if 
packed in any other substance; besides making the unpacking of the 
fhiit a very serious matter, as every apple had to be washed in order 
to get the earth ofil Many of the specimens, sound when packed, 
were spotted and decayed a month afterwards.

W. H. Blanchard.—I happened to be present when two of the 
boxes to which the Secretary has reference were opened, and I can say 
that the difficulty of removing tho earth from tho fruit was very 
great indeed. Unless it can be placed between the outer and inner
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boxes, and kept separate from the fruit, it should not be used. I was 
very sorry to observe such a result, because if the object the promo­
ters had in view had been accomplished, it would have proved an 
excellent thing, and an important element in the shipment of fruit.

Professor Saunders.—I have had experience with earth in the 
preservation of flowers. It was supposed that by encasing a bouquet 
in a double box it could be sent across the Atlantic, and be received 
on the other side in all its original freshness. This was done, and 
he bouquet was to be presented to Her Majesty. Well, upon opening 
he case, there was only one flower that you could recognize at all, and 

that was a rosebud, and the leaves were as black as your hat The 
theory advanced to sustain the reputation of this earth was that it was 
composed of a niultitute of little cells or hollow chambers, which 
excluded the air. 1 subjected a portion of the infusorial earth to a 
test under the high power of a microscope, and found the cells dis­
connected, hnd many of them broken, thus making the earth diatbe> 
manous. Therefore the claims for the value oi the earth fall to the 
ground, and are sht'wn to be without foundation. As the subject has 
been given considerable prominence, by discussion and otherwise, I 
think it is out just and right that this association should give to the 
people the results of these tests.

Whal ineedt have been moet injurious during the past year?
Prof. Fletcher—I may say that question was handed in by me, 

I am desirous of finding out if there are any insects which it is 
necessary to speak about particularly in my address. As the time 
allotted lor the discussion of this subject is very limited, it will be 
necessary for me to economise Words in my address to you to-morrow.

R W. Starr.—The canker worm has been the most injurious 
this last year. This village has been pestered with it for years, but 
where a persistent effort has been adopted, it has been pretty well 
killed off. This fall some orchards have been alive with this insect 
The only other insect that has caused much trouble in my section of 
the country is the Fall web worm, and where there are large trees it is 
difficult to destroy them. I think spraying is an effectual remedy.

Prop. Fletcher,—The object of my question was to bring out 
the kinds most difficult to deal with. Those mentioned by Mr, Starr 
are easily subdued.
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R. W. Stakr.—The squaeh bug and cabbage worm, are not 
perhaps as well understood os they should be.

T. E. Smith.—The apple twig borer and the apple tree borer have 
caused a great deal of trouble.

President Hart.—A man at Pictou washed his trees shortly 
after the blossom had formed, with strong pickle or brine, and he 
found it a perfect cure for these insects.

Prof. Sadnders.—Was it brine or fish pickle J
President Hart.—Brine, and not hah pickle.
T. H. Parser.—The apple twig borer is very troublesome in 

Annapolis County, and I know of an orchard in which 8 or 10 trees 
were killed last year. I have here a specimen of the damage done by 
this insect.

TT’Aof Aa« been found the best means of destroying the " bark 
louse ” on apple trees f

Secretary.—Mr. John A. Dawson of Pictou, writes that he has 
found salt and water, (one pint of salt, to two gallons water,) a most 
effective remedy for these pests. One application of this solution, 
with a paint brush, about the lOtb of June, has been found quite 
sufficient. Care must be taken not to wet the leaves, as the brine 
will destroy them. Mr. Dawson assures me that this remedy may be 
relied upon. It is a very simple matter to give it a trial, but I think 
the success of this, as well as of other remedies, will largely depend 
upon being used at the proper time.

The following paper by Prof. D. P, Penhallow of McGill Col* 
lege, Montreal, was read by Prof. Tufts :

THE SPOT DISEASE OF THE FAMEUSE.
Within a few years the attention of Iruit growers has more forcibly 

than ever been directed to a consideration of those diseases, which not 
only affect the produce of their orchards, but in some cases threaten to 
completely destroy the value of their trees. Such a disaster would 
produce serious effects in two directions. The first effect is to render 
the most attractive field of labor no longer a source of profitable 
livelihood, while the constantly enhancing value of the fruit, 
continually tends towards placing one of the most benefitting 
and enticing of foods, among the class of expensive luxuries, and

m
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thus tejoud the reach of the majoritj. The general tendency at the 
present time is towards the cheapening of fruit, until it ia within the 
means of all classes of people, who thus come to look upon it as a 
necessity rather than a luxury. There is also a strong tendency 
toward the more general consumption of fruit of all kinds, and this 
increasing demand is so great as to render fruit culture a profitable 
industry in spite of low prices, and is among the most encouraging 
signs of the day. People have now become so accustomed to the 
every day use of fruits, a luxury fifteen years ago, that any cause 
which tends in any way to curtail these beneficial enjoyments, must 
be looked upon with serious consideration. The history of the peach 
industry in New Jersey and Delaware will illustrate what I have said. 
While in some places and in particular localities the difficulty may 
appear to be a growing one, this does not hold true in all cases of 
orchard disease; since some of the maladies know to us now have been 
of long standing, and apparently as powerful in their operation one 
hundred years ago as to-day. Our average fruit grower of to-day 
makes note of many facts which his father or grandfather would have 
ignored. A more critical knowledge, combined with sharp competi­
tion in the market, makes the horticulturist keenly alive to all that 
affects his interests. Thus we see that what in some instances may 
pass for an increase in the operation of a given disease may, after all, 
be only the result of better and more systematic observation. Be this 
as it may, however the fact confronts us most seriously that there are 
diseases now ravaging our orchards which demand prompt and 
vigorous measures, if many of our choice varieties are to be saved to 
those districts, where they have been grown profitably up to the 
present time.

Of all the diseases now known, that which claims our special atten­
tion is the so-called spot disease of the Fameuse apple. Within the last 
two years this disease has assumed such proportions in the vicinity of 
Montreal as to render it a serious question if the Fameuse apple will 
not become wholly worthless as a m?rket fruit. To such an extent 
have the orchards been affected that I have yet to learn of one that 
was wholly exempt. In most cases entire orchards have been so 
completely involved as to render the fruit wholly unmarketable; or 
marketable only at a very serious sacrifice. In three instances 
orchards were comparatively exempt, and those were all situated on 
the Sherbrook Street level, and more or less completely sheltered
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from the prevailing winds. At the time of the last harvest, Famense 
apples of fine quality commanded five dollars per barrel, while those 
which were only a little spotted could be obtained at two dollars pet 
barrel, the price ranging downward, according to the degree of ipjury. 
One or two estimates will assist us in forming an idea of tlie loss 
incurred from this cause. The orchard of Mr. R. W. Shepherd, Jr., 
of Como, has a bearing capacity of one hundred barrels. Owing to the 
spt, however, which affected the entire orchard, the apples were sold 
for one dollar and fifty cents per barrel; and if we deduct a reasonable 
percentage for seconds and thirds, and also allow for unusual prices 
as determined by scarcity, there would, even then, remain a margin 
of loss of a most serious nature.

Mb. C. Gibb informs me that his orchard, which is more exposed 
to the action of the prevailing winds, was more seriously affected than 
any other orchard in his vicinity; so serious were the effects in his 
case that his apples bronght on an average only twenty-five cents 
per bushel. If free from 8i»ot, the same apples would have sold for 
seventy-five cents per bushel, or in an ordinary year, for at least 
fifty cents per bushel. Out of fifteen barrels he had

Ist class........................... 0 barrels.
■2nd “ ............................ 1 barrel
3rd “ ............................ 4 barrels.
4th “ ............................10 “

The effect of the disease in diminishing the size of the fruit is 
most marked. Mr. Gibb states that the diseased apples were to the 
uormal apples in point of size as 1 to 2 or 1 to 3; and since the direct 
loss is at least 50 per cent., the actual loss involved in his orchard is 
represented by the ratio 1 to 4 or 1 to 6.

The disease is by no means a recent one, nor is it confined to this 
side of the Atlantic. The most recent contribution, to our knowledge 
of the subject, was published by Prof. Trelease, in 1883, in which tlie 
active cause of the disorder is illustrated. As indicative of the wide 
knowledge of this disorder, Prof. Trelease mentions the following 
varieties which have suffered in Wisconsin and vicinity:—Famuse, 
Walbridge, Late Strawberry, Haas, Northern Spy, Winesap, Sweet 
Pear, Rawels Janet, Roman Stripe, Fall Stripe, McMahon’s White, 
Ben Davis, Talman Sweet Pewaukee, Tetofsky, Plumbs Cider, 
Duchess, Alexander, Golden Russetts, Wealthy, Red Astrachan,.

6

11
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Bethlemite, Fall Orange, St. Lawrence, Colee (Quince, Lowell, 
Baldwin, Early Harvest, Rhode Island Greening, these are however 
not all subject to the disorder in an equal degree. The Fameuse are 
considered the most susceptible, while it is noticeable that the 
Russians are, on the whole, comparatively exempt This fact is shown 
by statistics to the effect that in erne locality the different varieties 
were subject to disease in the following proportions:—Fameuse and 
Walbridge, 99 per cent.; Haas, 40 per cent.; Plums Cider, 20 per 
cent; Pewaukee, 10 per cent; Tetofsky, 5-10 per cent; Duchess 
somewhat less than 5 per cent The disease appears in the form of 
black spots, which develop on the surface of the fruit The spots are 
often less than one-eighth of an inch in diameter, increasing to three- 
eighth or one-haif inch. When they increase much in siee, and more 
particularly when they become more numerous, they often become 
confluent, and thus form one spot, which may cover the greater part 
of the apple. The spots are of a dull black, with a whitish border, 
caused by the dead and ruptured epidermis in which the parasite 
grows. As the disease progresses the scab often cracks, and exposes 
a brown layer of cork, which forms beneath as a healing tissue, in an 
evident attempt of nature to throw off the parasite. The spots are 
directly caused by the growth of a fungus, known technically as the 
fusiscladium dentriticum wall, which thus becomes the active agent 
in producing the disease as we generally see it. The observations of 
Prof. Trelease show that the fungus does not penetrate the fruit 
deeply. It appears rather to be confined to the superiiciul layers in 
the immediate vicinity of the epidermis, to which tissue it is with few 
exceptions confined. That it indirectly affects the other parts of the 
structure is apparent in the bitterness of the parts lying just below 
the scab, and possibly in the reduced size of the fruit also, though 
this may arise from other causes. Wherever it operates it sooner or 
later determines the centre, from which decay rapidly extends into 
the surrounding structure, as may readily be seen by an inspection of 
the apples at this season.

Leaf blight, due to the action of the same fungus, upon the leaves 
and young branches, often accompanies the scab on the fruit. While 
a recognition of this disease is not difficult, so far as the parasite 
immediately concerned as an active agent is involved, it is not equally 
easy to suggest efficient methods of treatment. The principal methods 
suggested involve, first, judicious pruning. This is to be regarded as a
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wise measure in any disease where a parasite is largely involved, sinqo 
it not only removes, to a certain extent, the active agent, but it 
removes structure whieh is in process of decay, and thus offers a com 
staut menace to the sounder parts. Then secondly, the local applies* 
tion of fungicides is made under the impression that their destruction 
of the Parasite must thus remove the disease. This is true however 
in a very limited sense only, since if the fungus establishes its hold 
only through the operation of previous causes and conditions, the 
removal of the parasite can not effect any permanent measure of 
relief. This can only be secured by attacking those conditions, 
which are the primary cause. For the purposes above indicated 
sulphur kerosene emulsion, and caustic potash have all been used, but, 
so far as we are aware, no lasting benefit has resulted. The remedy 
is but a temporary one at best, and if the agent employed like alkali, 
be of a very destructive nature, it will not only kill the parasite but 
be liable to exercise such an injurious effect upon the tree as to 
further invite the growth of the fungoid parasites with their attendant 
decay. While we by no means wholly condemn the use of antiseptics, 
but would rather encourage theii judicious use, we would at the same 
time feel disposed to look at the nutriton of the plant as offering a 
channel through which disease is invited to enter the system,'and 
through which it may be controlled, or at least influenced. Experi­
ments with other fruits, based upon those considerations, have already 
shown that a condition of health may be wholly independant of the 
growth of fungi, while the results already obtained are of such great 
economic importance, as to make this a most hopeful direction for 
further enquiry. The question naturally arises in this connection is 
the disease contagious 1 This is a query which cannot be readily 
answered, since there are at present no facts which prove that it is or 
is not contagious, beyond our general knowledge relative to the ready 
dispersion of its spores, and the possibility of their development, 
whenever suitable conditions are encountered. The spores from 
their diminutive size are easily suspended in the air, and find in 
the wind a ready vehicle for their distribution over long distances, 
gradually to settle down and grow with characteristically
destructive energy whenever they find suitable conditions of 
warmth and moisture, and the plants especially adapted' to 
their requirements. It is also a well known fact as characterising 
the growth of all fungi, that usual conditions of warmth and moisture
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■re apecially favorable to their development; hence it is frequently 
observed that diseases of this character are particularly prevalent 
during muggy weather, especially if this follow a period of low tem­
perature and slow growth. From the preceding statement one fact is 
conspicuous, viz; that our knowledge of such diseases is altogether 
too limited, and that we at the present time with one or two excep­
tions, know of no efficient mode of treatment. That such disorders 
may be brought under control eventually, however, is amply illustrated 
in the Peach Industry of New Jersey. The ravages of the yellows, so 
prevalent and disastrous ten years ago, are now no longer looked upon 
with the same degree of alarm. Orchardists feel that they have the 
means of controlling its operation within their own hands. The 
same mode of treatment however will not necessarily apply to other 
diseases, but this one fact is most encouraging, and permits us to hope 
and believe that other diseases will eventually be brought under 
control. (Applause.)

The Sicrbtart.—Prof. Penhallow wishing to attend a meeting 
of the Montreal Horticultural Society, in Granby, P. Q. this week, 
was unable to be present at our meeting to-day; a fact very much to 
be regretted.

Prof. Saunders.—I dislike to enter into the discussion of a paper 
in the absence of its author. As the use of muriate of potash in 
manures is claimed, in the United States, as a remedy for peach 
yellows, so it appears to me, some such practice might cure the spot 
on the apple. I am not quite clear however that the use of muriate 
of potash is considered as a specific by peach growers; there seems to 
be a great difference of opinion with regard to it The paper goes a 
little too far in discouraging the use of antiseptics or anti-fungoid 
remedies applied externally. It can scarcely be said that this fungus 
on the apple is due to diminished nutrition in the tree; for it is not 
at all probable that all the trees in one district would become dimin­
ished in vigor in one year. It seems to me that it resolves into a 
local skin disease, which prevails where the conditions of the atmos­
phere are such as to favor its attachment to the fruit. If we can 
apply anything to the skin on the fruit that will prevent the germina­
tion of the spores of this disease, we will solve the difficulty, but the 
“if” must come in. The loss to the country from the existence of 
this trouble isvcnormous. Two or three years ago I suggested the use
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of sulphur stirred in water, in the proportion of one pound to one 
pailful of water; also a solution made from boiling sulphur and lime 
together.

Pkof. Fletcher.—I, too, regret that Prof. Penhallow ie not 
present. The black spot disease belongs to one of two large classes 
of fungi, one of which permeates the whole body of the fruit, the other 
is a skin disease, and affects the surface only. This belongs to the 
latter division, and commences in some slight injury to the skin. 
You have, no doubt, noticed that sometimes the skin bursts, thus 
affording an opportunity for the spores of the disease to increase to 
the detriment of the apple. We should treat it with some antiseptic, 
and also use some means to remove the germs. We must give up 
saying that we cannot destroy it. I would suggest the use of carbolic 
acid, and the destruction of all the leaves affected.

Prof. Macouk.—I know at least 700 species of fungi, and I have 
seen them on fruit, dead wood and living leaves; and if I had been 
Prof. Fletcher I would have told you to burn down the whole 
orchard, leaves, fruit trees and all There is not a tree in Canada 
which has not 3 or 4 species of fungi on it.

Professor Coldweli,.—These spores find a lodgment on the apple. 
Why is it that they do not rest on more than one spot on the fruit I

pREstDENT Hart.—I think it falls in different places. I would 
ask if it has been known to affect the leaves in Nova Scotia.

Professor Saunders.—When it attacks the leaf it is not very 
conspicuous, and in some cases it is scarcely seen at all. It wilf 
generally be found on the upper side of the leaf, but it often attacks 
both sides.

Professor Smith.—Professor Griffiths, F. R. S., of England, has 
hy a series of experiments, proved that sulphate of iron, in a weak 
solution, will destroy the fungus which causes the potato rot; and the 
same solution applied to the higher plants will not injure the plants 
at all, and will probably be of a great benefit As to whether this 
solution would have a like effect on any other form of fungus growth 
I cannot say, but 1 would suggest a trial of it

Professor Saunders.—I am very glad that Prof. Smith has 
mentioned this sulphate of iron. Mr, Demsey once won a large 
number of prizes at an exhibition for pears, and I asked him what
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was the secret of his success, whan he replied that he watered his 
trees with a solution of iron, and made his fruit to order. It is used 
in large quantities of one quarter of a pound to a pail full of water.

PRorcssoR Smith.—I might say that the results of experiments 
on this subject will be published in the report to be issued by our 
fcchbol at Truro.

' Mb. Gbo. V. Hand.—A solution of sal soda, in the proportion of 
one quarter of a pound to a gallon of water, can be used with impu­
nity, both on the trees and leaves. Lime water made from a few 
grains to a pint of water, is also a very useful preparation. It being 
caustic would have a serious effect on the tree if used in too strong 
a solution. A little lime sprinkled on the ground will act as a 
manure. The best form of potash, to my mind, is wood ashes.

Mr. E. Dickie.—I have had some experience with the washing- 
eoda spoken of by Mr. Rand, and I think it no better than water.

Mr. Borden,—In Antigonish a man had a few trees growing a 
few yards apart, and on one tree, at fruit picking time, the apples were 
spotted, while on the others there were no signs of spots. The trees 
were of the same variety.

President Hart.—Can you tell us whether the trees came into 
Wssom at the same time 1

Mb. Borden.—No, I cannot.
Rev. Mb. Axfobd.—I had some trees heavily laden with spotted 

fruit; I sprinkled ground bone around the tree, and the following 
year I had a good crop without a spot on them.

Rev. Mr Day.—This is a question which interests us all. There 
is an apple that stands second in the English market, viz: King of 
Tompkins, but it is subject to this black spoi. The question is shall 
we graft it out? We wish to learn whether there is a remedy or 
tiot. The Presidert has stated that he saw, at Cape Sable or there- 
•about, a fameuse tree which bore fruit with no appearance of the 
spot. Now why was it that that tree was not troubled in this way 1 
Was it the salt in the air and its effects on the skin of the fruit that 
prevented the growth of fungus 1 If that be the fact I think we 
ahould apply brine to our trees.

Prof. FtEfCHER.—Last year in the discussion concerning black 
knot on the plum tree, some gentleman stated that he had applied
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brine to his trees, and the black knot was destroyed, anti I have 
since wondered why the farause was not grown on the seaboard. 
Notwithstanding all that, it is not safe to argue that salt will prove a 
satisfactory cure, but it is certainly worth experimenting with. The 
coffee trees in Fiji are troubled with a fungus similar to the one 
under discussion. It has been absolutely cured by the hanging of 
small tins, filled with carbolic acid in the trees.

Mr. Band.—I think I have heard of persons losing their trees 
from the use of carbolic acid.

Prop. Fletcher.—Of course it is not safe to use any of these 
remedies without first ascertaining in what proportion they are benefi­
cial. Sulphur can be used with much greater carelessness, because 
being insoluble in water it will not hurt the plants.

Mr, a. S. Eaton.—I had 20 Gravonstein trees, some treated 
with marsh mud and others not. Those not treated were well laden 
with fruit, but it was spotted with this disease, while those to which 
the mud had been applied were free from any spot

President Hart.—Did the trees flower at the same time I

Mr. Eaton.—I cannot tell you. The trees have only been beat­
ing five or six years.

Mr. R. W, Starr.—My own experience has been that where 
barn-yard manure is applied it induces a too luxuriant growth to 
produce healthy wood and the fungus easily finds a lodgment there. 
I would ask some information conceming copperas. We all know 
that iron in the form of scales, applied to unhealthy trees, will in 
course of time produce fine healthy trees and excellent fruit. Is the 
good result due to the iron or the sulphur 1

Prop. Smith.—I would not say that it was due to either the iron 
or sulphur. It is just possible that the beneficial effects are produced 
from the fact that this solutiou contains both the iron and the 
sulphur, and ueither may answer in a single state.

Professor Saondbrs.—I am temitHied of a theory of a gentleman 
who applied charcoal to his pear trees, and for 19 years he obtained 
fine fruit, while his neighbors were never free from the blight; but 
on the 20th year his trees lost confidence in him, and we never heard 
any more of the remedy after that.
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Mr. Whitman.—I porcbased three plum trees at each; two 
died and the third one lived. I dug in around the roots two quarts 
of salt, but the tree has never borne anything yet. With reference to 
dead carcasses as a manure, I may say that I had a him sheep which 
died; I cut it up and put it around the roots of two Northern Spy 
trees and they have borne ever since. (Laughter.)

Professor Maoovn.—It is pretty late, and I am a terrible man 
to talk, but I shall not take up much of your time. The whole 
tendency of this discussion goes to show that vigorous vitality in a 
tree lessens the power of disease. It may be very important that 
chemists should examine the sod of this valley, to ascertain whether it 
contains much iron; and if that fact be established we may have the 
reason why you have such grand crops of fruit. The doctors charge 
the human system with iron to strengthen it, why should we not 
apply it to all vegetable life as well t I know little of your country 
and you k^ow much, yet I am going to talk to you as if I knew a 
great deal about it. I do this simply because 1 believe in telling yon 
what I think, and if you find my observations are not in accord with 
what you know to be truth, then the best thing is to enlighten me; 
on the other hand, should I make statements which you can believe, 
then I ask you to take them away with you to your homes.

I had the honor of being associated with your secretary, Mr. 
Starr, on the other side of the water, and we had a great deal of 
talking to do. Mr. Starr would talk about Canadian fruits from 10 
in the morning till 10 at night, without any apparent desire to stop. 
He spoke not of Nova Scotia only, but of Canada. At the exhibi- 
bition there were 4.'i species of Canadian trees, and it fell to my lot 
to speak of Canada. I told the English people that Nova Scotia was 
a great country—great, not because of its great agricultural facilties, 
but because it is well known in England as a great mineral country. 
I heard a gentleman say that there was not a tract of country in 
America that contained more minerals, and yet we were not aware of 
it I showed them that you had a great untouched forest, and asked 
them why they hunted all over the world for woods that we Cana­
dians could supply. I told them that we could supply them with 
everything; and I noticed some countenances that did not appear to 
believe me. It was pointed out to them that they were too conserva­
tive in their views in believing that we bad only the 3 or 4 kinds 
which we supplied, and that we could supply dozens of others. I
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read a paper before the Carriage Builders’ Institute, and referred to 
the fact that Canadians had been in the habit of shipping square 
timber, such as oak, ash, hickory, pine, etc., and I said, you tell me 
that our timber is not as good as yours. I say it is, and I will prove 
it. They said to come and see it for myself, and I said it was poor, 
miserable stuff, the man who sent it to you was following in the 
tracks of his forefathers, and that the large evergreen trees which we 
ship have the best of the wood hewn off. We send the poorest part 
of the tree to England, and we expect them to accept it as first-class 
material The small trees which you in Nova Scotia cut down and 
leave in the woods because they will not split, are the very ones re­
quired by Englishmen, and trees from one foot to 18 inches in 
diameter should not be allowed to go to waste in this manner. I 
showed them that if we cut our lumber into the sizes required by them 
that we would bo getting rid of a large quantity of wood which we 
consider of very little value. The carriage builders stated that they 
wanted ash, hickory, etc., and Mr. DeWolfe, of Halifax, told them 
that we had no hickory in Canada. I informed them that Mr. De- 
Wolfe was from Nova Scotia and had not been in Western Canada to 
any great extent, and consequently did not know anything about it. 
From the census tables I was able to prove to them that Ontario sent 
over to England 177,000 feet of hickory in the year 1881. Notwith­
standing that Mr. DeWolfe purchased his hickory from North 
Carolina, and made wheels from it, and obtained orders from England 
for the product of his labor, I showed them that Canadian hickory 
was far better than that imported from North Carolina, from the fact 
that wood grown in northern countries is acknowledged to be superior 
to that grown in a more southern district The woods of your forests, 
which are at present considered worthless, will, if cut down and 
shipped, prove a valuable and productive industry. You have miles 
upon miles of young forest which you no doubt consider as an eye 
sore, bat I wish to tell you that it is all of merchantable value. The 
birch can be manufactured into barrel hoops, and I may say that there 
is nothing like ash for almost any purpose whatever, and especially in 
the construction of agricultural implements. Englishmen seem to 
know nothing of black ash at all; and I intimated to them that they 
were using white ash for black, and they were not aware of it 
(Laughter.) It is prized very highly by English joiners for panelling 
purposes. We exhibited doors made of birch with panels of black



74

ash, and others again with panels of black ash and cherry intermixed. 
Some of them were very much admired. They require the woods 
dried as we dry them here, and shipped to them in the forms desired. 
We should plant trees that will prove of commercial value in the 
future, and not allow our descendants to accuse us of neglecting such an 
important industry. Small ash trees make better wood than do the 
large ones. You have ash, oak, beech and maple, but there are varie­
ties which we do not at present cultivate, such as the walnut and the 
butternut. I am acquainted with the characteristics of every tree in 
the Dominion of Canada, and through the medium of these trees I 
can determine whether the soil be dry or otherwise, because certain 
8{)ecies grow in certain soils. When the Acadians first came to this 
country it was all covered with a dense forest, and in time the wood 
was cut away and it was found that apples would grow. The North 
Mountain is a grand protection to the fruit growing industry of this 
valley, and without it apples would not be hoard of here. The Saska- 
trjon berry grows SOO miles north of Calgarry, and I am not surprised 
to hear gentlemen say that plums grow in Cape Breton because the 
same air floats over Cape Breton that you have here. Variations in 
the heat account for failure of fruits in one section of country, which 
are a success in another section. The effect of cutting away the 
forest in Nova Scotia is directly opposite to that in Ontario. Thera 
moisture is secured by the existence of trees, while here the absence 
of trees allows the air to become wet and cold. Tamarac requires 
moist soil, so does the Balsam; then there is the S|H'uce and the 
White Birch. I noticed these trees growing on the banks and slopes 
08 I came to Nova Scotia, proving to me that your soil was damp, 
and by the system of drainage followed out you could be successful 
in fruit culture j you require more under-drainage, and then you will 
have less of the black spot. We can learn a valuable lesson from 
England in the matter of wind breaks. There every farm is bordered 
with trees, and when a storm comes along its destructive effects are 
wholly overcome and valuable property protected. When you go 
into the field in the spring you will notice the grass near a clump of 
trees will be quite green, while that in a more distant locality and 
away from the trees will not have the first appearance of life. Now, 
why is this t It is not because it has received any more sun heat 
than the other, but because it has been protected from the cold wind 
by means of these trees. The Canadian North-West will become a
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great country when trees are planted to afford sufficient protection. 
Trees in this valley do not live so long now as they did 60 years ago; 
this result is brought about by changes in the atmosphere and lack of 
nutriment in the soil. The leaves of a tree are its lungs, and if they 
do not get proper nourishment from the roots below, the whole tree 
becomes weakened and its arterial sap is disorganized, and loss of 
vitality is the result. My remedy for many of these evils is draining, 
ind you need not expect to raise a good crop in a cold wet soil 
When land is properly drained double the crop will be taken off, in 
comparison to what is now taken, and soil that now will not grow 
wheat will then produce a good harvest. Then I would strongly 
recommend the planting of forests on rough and stony ground; it 
ehould be cultivated as much as you now cultivate your orchards. If 
there are not enough small trees growing around the fence corners 
then I say you should plant more, and see that they are properly cared 
for. I am noted for modesty, but I believe that some day in the 
future I will stand up and say, didn’t I tell you so, and that will be 
when a belt of trees are planted in the great North-West, and its benefi­
cial effects realized. You must remember that any kind of trees will 
luit for wind breaks, care being taken to adopt the varieties of thick 
foliage. It was my misfortune to be out in a blizzard in Manitoba, 
and we had to run 12 or 14 miles to a clump of poplars, and when we 
got there we went into the centre, cleared away the snow, made a fire 
and Bat down and told stories, while the storm raged madly all around, 
and we scarcely felt it. Now and again we would see the trees bend 
down to their roots, but we never felt the storm. We remained 

• there two nights and a day. When we came out we found that men 
and beasts had been frozen to death, while we enjoyed ourselves in 
perfect safety, simply because we had been in that little olump of 
bushes. I tell you that you should protect your farm lands by culti­
vating trees, then you will be a happier people, because you will have 
leas bother. There is another thing, and that is mulching, which i* 
a very important matter. Mulching is better in Nova Scotia than in 
Ontario, because the roots in Ontario are brought to the surface by 
that means, and the dry winds kill them, while in Nova Scotia they 
are only brought up from the cold subsoil, and thereby much bene- 
fitted. Ploughing material into the soil is a big mistake, it should be 
left on the surface. The reason for these things is a great thing. 
When I was teaching the young I generally said to a boy who could
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ive me a reason for the faith that was in him that “ he would do.” 
When a forest is cut away and the land changed, then a new species 
of trees will grow up and take the place of the old ones, but if the 
conditions are not changed the same species will again appear. If 
you are growing spruce and cut it down and that is followed by a 
second growth of spruce, you can at once say that land is still too wet; 
but should the land he drained or otherwise changed, then a different 
variety of wood will take the place of the old. Here in Nova Scotia 
no change takes place, hence the cutting does not dry the land. On 
the hilltops some trees will grow, but if tried in the valley below they 
are a failure; the reason is that the land in the valley is too wet and 
requires drainage. I call your attention to the fact that we have an 
immense quantity of poplar in Canada, and that England wants pop­
lar pulp. I was asked if they could get pulp from Canada, and I told 
them that we had more poplar land in Canada than Norway and 
Sweden 'combined and doubled. Now, in conclusion, let me say that 
1 like to talk to an audience such as you are, aud I would not give a 
snap for a man who would swallow down all that I might say with­
out first giving it a thorough examination. We are obliged to con­
sider our resources throughout the length and breadth of this 
Dominion, and utilize the materials at our hands. (Applause.)

Pbofhssob Saondebs.—I am aware that you have a pulp factory 
in N. S., and that England prefers spruce to poplar. Yonr market 
for pulp is the United States.

Db. Bowlbs.—Why does Mr. DeWolf use American hickory for 
his spokes f

Mb. Woodman.—Because the American is better and harder?
Peofbssob Macodn.—In my opinion I am correct, and that 

gentleman thinks he is correct; you can take your choice. (Laughter.)
Db. Bowlbs.—Every carpenter knows that he cannot sell wheels 

made from Canadian hickory as readily as he can those made from 
American.

Pbof. Macoum.—Where does the American hickory come from ?
Db. Bowlbs.—I do not know.
Peop. Smith.—A gentleman told me that carriage builders invari­

ably imported their wheels from the United States; from Ohio I think 
he said; and the bodies were made here.
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Prof. Macoun.—There are a numlrer of saw mills along the 
Canada Southern, engaged at nothing else but sawing second growth 
hickory. This hickory is sawed into spokes and hubs, and shipped 
across to Toledo, and very likely some of it goes to Cincinnati, and 
there it is manufactured, and sent back to us an excellent American 
hickory. (Laughter.)

E. W. Starr.—t should like to know whether or not Shelbark 
Hickory will grow here.

Prof. Macoun.—Yes, it will grow along the gravel banks of rivers.
Adjourned till 10.30 A. M. Thursday.

MORNING SESSION.
Thcrsdat, January 20th, 1887.

QUBSTION.

li there any way to protect inexperienced fruit growers from Ameri- 
tan tree grafterst

Mr. Blanchard.—Our people used to think that a foreign article 
was superior to anything we had at home, consequently our country 
was flooded, among other things, with what we call Yankee tree 
grafters. That had a discouraging effect upon those who undertook 
to engage in the nursery business, and the result was we were obliged 
to depend on the American trees for the natural supply of our 
orchards. It appears to me that the proper answer to the question is 
to encourage our home nurseries conducted by reliable men, and if our 
nurserymen were not honest they would soon find that it would be 
necessary to be so. Nurseries are now being started all over the 
province and C. E

Prof. Macoun.—My own experience has been that we get far 
more gratifying results from dealing with our own men than with the 
Americans.

Presidkni Hart.—^It is grafters and not nurserymen that the 
question refers to. Grafters will come along and engage to put in any 
kind of grafts required for 5 cents each, and I have known as many 
40 grafts being put into one tree.

Mr. Johnson.—A party last summer agreed to set grafts for 20 
cents each, and he took scions from my orchard and placed them in 
my neighbors, under a new name. ^



I Would not a number of small experimental/ridi/arms do more to 
further the fruit grouting interests than one central experhni'tital fruit 
farm!

Phof. Saondbbb.—1 should answer that question very briefly and 
Bay no. I think that the remarks that I made yesterday, showing how 
it was intended to conduct these experimental farms, so as to benefit, 
not any one community, but the whole Domiaioii, should be accepted 
as satisfactory.

Pbkbidbnt Habt.*-I8 it not the intention of the Government to 
establish smaller stations at some future time ?

Profjcssor Sacndbrs.—I ar. very glad that question was asked. 
I mentioned yesterday that it was proposed to disseminate the surplus 
product*, which might be propagated on these several experimental 
farms, among different farmers in various localities ; thus making each 
farmer an experimenter at his own expense. He will be supplied 
with the material free of charge, and will be required to report the 
results of his experiments. In that way the same benefits tan be 
attained as from the establishment of a great number of experimental 
farms throughout the country.

Mb. Buancbard.—I think Professor Saunders’ idea a very good 
one, but I would suggest that these experimental stations should be 
watched over, not only by the man who owns the farm, but by sums 
competent person from the experimental farm in the district.

Professor Saurdbbs. —That can only be determined by actual 
experience. The plan followed in lowa is similar to the one just 
mentioned by me.

CANADIAN FRUIT AT THE COLONIAL AND INDIAN EXHIBITION.

ADDRESS BT THE SECRETABT.

In attempting to speak to you on the subject of fruit at ths 
exhibition, I feel that I am undertaking a task of great magnitude, 
and one which I am nut competent to deal with. The time at my 
disposal since my return has been so limited, that I have had very 

' little opportunity to prepare my notes and put them into shape. 
Professor Saumlers, who ha<l charge of the department previous to 

• my arrival on the scene, is present, and can give you much more
information than I possess on the preparatory arrangements. I may
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say that we, while there, were endeavoring to promote the interest* 
of the Dominion as a whole, rather than of any one province.

The whole exhibit was arranged on the agricultural trophy, which 
many of you have seen. I applied some weeks ago for photographs 
of this tnjphy, but unfortunately they have not come to hand in time 
for this meeting. This I very much regret, as they would give you 
an excellent idea of the exhibit The trophy reflected very great 
credit on the gentlemen who were instrumental in its design and con­
struction, and was one of the most attractive features of the display, 
osusing the tens of thousands of visitors to stop and gaze at it with 
astouislimeiit and admiration. This huge pyramid, reaching high into 
the arch of the roof, was made up entirely of agricultural productions. 
There in grand display stood sheaves of grain, bags and barrels of 
fiour, specimens of ham and cheese, tubs and tins of lard and butter, 
interspewed by the highly colored labels of tins and packages of 
canned fruit; evaporated vegetables from the factory of S. G Kerr & 
Sons, of Canning, cans of condensed milk and coffee from Truro, and 
many other exhibits, bxt numerous to mention. The structure was 
supported on four towers, and around these towers, which were 
covered with maroon 'cloth, on a succession of narrow shelves, stood 
about one thousand glass jars, containing the coUectiou of fruits in 
preserving fluids, which were prepared under the di'rection of Prof. 
Sauudeis. Over each of the four. arches between the supporting 
towers, specimens of Canadian ploughs were displayed, and bristling 
out at points were smaller agricultural implements, such as forks, 
takes, scythes, etc., etc. In central position; on opposite sides stood 
life-sized figures of a milk maid and her pail, and a woodman with 
his axe, presiding over the whole, a wonderful collection, and a 
marvel of artistic skill. The fruits around the base formed the most 
interesting and attractive portion of the exhibition. As might natur­
ally be supposed, the Ontario collection was by far the moat extensive 
aud complete, comprising beautifully preserved specimens of grapea, 
paars and peaches, with nearly every variety of summer fruit* aud 
berries, and a large collection of apples.

On the 11th of May the Koyal Hortieultnral Society held a 
Flower show, in the Conservatory, adjoining the Exhibition buildings^ 
when we displayed 15 plates of the following varieties of apples, all 
ia good condition, viz:—Baldwins, King of Tompkins, Northern Spy,
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Golden Russet, Rox Russet, Nonpariel, Canada Red, Vandevere, Ben 
Davis, Limber Twig, Phoenix, Maun, Swaar, Seek-no-further and 
Wagner.

An exhibit of Australian green fruit, which had been harvested 
in March, and sent -to England in cold storage, arrived a few days 
previous to this Exhibition, and was shown in splendid condition.

Both collections were considered of high merit by the judges, who 
awarded the Society’s Silver medal to each. ^

Specimens of apples in their natural state were also shown on 
plates, at the Trophy, up to the middle of July. The longest keeping 
varieties were Nonpariel from N. S., and Fallawater from Middlesex, 
Co., Ontario. The latter were packed in oat hulls, which served a 
good purpose in preserving their beauty, but imparted aa unpleasant 
flavor. The Nonpariels had been packed in the usual way for export.

The first arrival of fruit from Nova Scotia was shipped on the 
15th August, and in due time was displayed on the Trophy, but we 
were not at all proud of that collection, and some of our friends 
enquired in a very significant manner if that was to be taken as a 
specimen of our productions. Some of the earlier kinds had decayed, 
and others being picked too early were not matured, some of the 
larger sorts being only about half grown, and of poor color; so that 
while it relieved the monotony of the collection in glass, it was not 
as creditable as we could have desired. A few days later however, 
we received a more satisfactory collection from N. S., and a very fine 
lot of Duchess of Oldenburg from Ontario, which far exceeded our 
expectations. The several collections sent from the Province of 
Quebec, were all very fine, considering the date at which they liad 
been gathered; but the Montreal society’s collection excelled all the 
others in brilliancy and leauty of color, as well as maturity in 
development. The above collections of fruits, together with one of 
vegetables from Wm. Rennie & Son, of Toronto, were displayed on tables 
in the conservatory,'and attracted much attention until removed on 
the 13th October, when the Royal Horticultural Society, who had 
exclusive right to the conservatory on certain dates, opened their show 
of hardy fruits. They, however, kindly allowed the Canadian Com­
mission the use of one table during their show, and we greatly hoped 
that our fruit, ex Vancouver, would arrive in time to be displayed 
side by side with the English specimens, but we wore disappointed.
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and could only fill the table with the best of our former show. This 
fruit which had been off the trees some three weeks, and exhibited 
for several days, did not appear to advantage in comparison with the 
freshly gathered products of the English gardens. The Royal Horti­
cultural Society made the finest display they have had for years; but 
while their fruit was remarkably large, and showed evident signs of 
extreme cultivation, it certainly lacked the high color of our Canadian 
fruits. The shipment ex Vancouver was the largest of the season, 
comprising 317 cases of fruit and vegetables, from B. C., Ontario and 
Quebec. The II. C. collection having, I believe, crossed the C. P. R. 
in a refrigerator car, and supposed to have been in the refrigerator on 
the steamer, ojiened in very good condition, as did also some cases of 
grapes from Ontario, and the harder fruits from Ontario and Quebec. 
Closely following this came 25 cases and barrels of fruit and vegeta­
bles, from Nova Scotia and New Brunswick, in good condition. The 
Conservatory being vacated on the 14th, with the assistance of Messrs. 
Allen and Dempsey of Ontario, we began the opening and arrange­
ment of the recent cuusignments. By special permit from the Royal 
Commission, we were able to work all night, and succeeded on the 
following day in displaying upwards of 2400 plates of fruit, represent­
ing nearly every province in the Dominion of Canada. Out of some 
50 varieties of grafies from Ontario, a seedling of Professor Saunders’, 
the Emerald, a bright green grape, was pronounced the best. Our 
Canadian grajies did not create a favorable impression ; while tliey 
will undoubtedly make good wine, they are not up to the English­
man's idea, and tliey will not compare with their own, which ate 
grown under glass exclusively. Aii inspection of the Canadian fruits 
was made, and a very interesting report complied by the Fruit Com. 
ol the R. H. Society.

Prof. Saundkrs.—I understand that they have made a comparison 
of Canadian apples and pears, with the English varieties, and decided 
in favor of the English; if so, I do not think they have done us 
justice.

Tlie Secretary continues.—Yes, they have tested one or two 
varieties. Cox’s Orange Pippin was pronounced far below their 
expectation, and the Ribston not by any means superior to their own. 
A friend sent to me a specimen of the English Ribston Pippin, and 
as far as my taste could direct me, I am firmly of the opinion that it 

6
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was not superior to our own samples of that variety. We also had an 
opportunity of comparing the fruit of the different provinces. The 
Oravenstein of B C., which had been shipped in a refrigerator, was 
firmer and crisper than the N. S. Gravenstein, which had been shipped 
in the usual way.

Prof. Saunders.—Those apples had not been in a refrigerator 
car, but came as far as Montreal in an ordinary freight car.

The Secretary continues.—The general character of the British 
Columbia fruit appeared to be more like the specimens shown at the 
Royal Hort. Society, and less highly coloured than ours. After 
the close of the Chrysanthemum show, we replaced sued of the 
fruit as was presentable, and made a grand display of field roots 
and vegetables, by constructing a huge pyramid of gourds in the 
centre, with smaller pyramids of roots at the ends of the tables, 
and it was in that shape that they were photographed. In this 
collection *the largest specimen came from N. S.; a squash from 
Mahone Bay, weighing something over 200 lbs. The latest consign­
ment was a case of very handsome apples from the Shefford County 
Agricultural Society, which were much admired for their brilliancy, 
as the fruit on the table was beginning to lose much of its freshness. 
On the whole the fruit and vegetable show was a decided success, and 
has done much towards dispelling the general ignorance prevailing in 
England, regarding Canada’s climate and agricultural capabilities. 
The greatest astonishment was expressed by thousands that such fruit 
and vegetables had been grown in Canada, and “ all in the open air," 
and we found it necessary to have that information placarded about 
in all directions, and the English people then would scarcely believe it. 
A new and sincere interest has been awakened in this country, which 
hitherto, by a large class, has been supposed to be covered with ita 
and snow for a greater part of the year, and inhabited mainly by 
Indians. Many have been the inquiries from persons eager to know 
more of this Dominion, with a view to trying their fortunes among 
us. Some persons started last summer to make homes for themselves 
in our colony, while many more prudent will follow in the spring, 
after having made better arrangements than their fellows, and will 
doubtless be a much better class of people than the average emigrant 
of the past

Early apples of such varieties as the Fameuse, Oldenburg, Alex 
ander, etc., etc., will never take a high place in the English market on
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account of being too soft, when sent in the ordinary way, besides 
which, they reach the market at a time when there may be plenty 
of pears and other autumn fruits; but if by means of cold storage on 
the steamers they could be put upon the market in a crisp condition, 
which is essential to a good apple from an English point of view, fair 
markets might be found for large quantities during some seasons. 
That these soft varieties may reach the market in such a condition is 
proved from the fact that the lot of St. Lawrence from Montreal, ex 
“Sardinian,” in a refrigerator, reaching London on the 5th October 
last, were so hard as to be thought unfit to eat by a Canadian, while 
those of the same variety, received on the 20th and 28th September 
from Ontario, were ripe and spotted, and Alexanders received from 
Montreal on the 2nd October were ripe, and more or less decayed. 
Where soil and situation are favora' le, among the best kinds to givw 
for foreign shipment, and those commanding the highest prices may be 
named the Bibston, Golden Russet, King of Tompkins and Blenheim, 
During the last season the English market was unprecedentedly glutted 
with plums and pears, and many shipments did not realize sufficient 
to meet the freight charges. In many localities the fruit was not 
gathered at all, so it is readily seen that, even with cold storage, we 
may nut always be able to compete.

The demand for apples is greatly on the increase throughout G. B, 
as well as on the Continent, therefore with improved facilities for 
transportation, we may hope to place Canadian apples on many new, 
and what may yet prove extensive markets. Trial shipments of small 
lots of apples were made to Hamburg, Paris, Leipsic, Berlin, Stock­
holm, Gothenburg, Copenhagen, Christiana, and other cities, with a 
view to testing the requirements of those markets. Although the 
financial results of these shipments were not, on the whole, as satis­
factory as we could have wished, enough has been done to demonstrate 
the fact that with reasonable rates of freights there are likely to be 
seasons when satisfactory markets for good apples may be found in a 
number of these great cities.

At the request of Sir Charles Tupper, I made enquiries in many 
of the great commercial cities of England and Scotland with a view 
to ascertain the advisability of recommending direct consignments of 
apples to Canada. The majority of those cities are mainly supplied at 
present with what are known as “ American Apples,” by parties who 
buy at auction sales in London, Liverpool and Glasgow. Direct trade

‘'ii:
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with many cities is not yet practicable, for although they may be 
large centres of population, the demand for apples is too limited to 
constitute a market sufficiently reliable to be supplied from so great a 
distance, but in addition to London, Liverpool, and Glasgow, which 
are and must continue to be the chief markets, considerable direct 
trade may be advantageously done by Canadian shippers with such 
cities as Manchester, Birmingham, Sheffield, Ncwcastle-on-Tynei 
Ijceds, Wolverhampton, Hull and Plymouth in England; and Edin- 
boro, Dundee, and Aberdeen in Scotland.

And now a word as to the universal but most unsatisfactory cus­
tom prevailing in Liverpool and Glasgow, also very laTgely in London, 
of selling Canadian apples at auction sales. From personal observation 
during the present season, and ten years previous experience, I am 
convinced that good apples should be sold at private sale, instead of 
being slaugl^tered, as is too often the case, under the haiunier. The 
fact that one firm in London have, during the past few seasons, sold 
at private sale a large proportion of the Nova Scotian apples sent to 
that market, supplying many of the best retail shops in the city, 
abundantly disproves the assertion that our apples must be sold at 
public auction. It is an undeniable fact that there is an increasing 
demand for our fruit; and with the present growing disposition of the 
English people towards temperance habits, we may look for a more 
rapid increase in the future.
’ I believe that a large amount of money, which formerly went for 
the purchase of liquor, is now appropriated for fruits, as a substitute. 
The Bishop Pippin is too acid an apple for the English taste, and only 
meets their requirements for cooking purposes. The Ribston Pippin 
makes the best dessert apple. (Great applause.)

The President here read the following letter from General J. W. 
Laurie:—
“ President Hart :

Dear Sir,—As you are possibly aware I was in London during the 
greater part of the time the Colonial and Indian Exhibition was open, 
and being well known to bo intimately connected with Canada, I 
naturally received many opinions on the Exhibition our Dominion had 
made. The fruit show was perhaps to the old country people the 
most surprising, because the most unexpected part of our display; 
and our Nova Scotia fruit showed well, although the loss of color in
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the fruit somewhat marred the effect, but it seemed to me that all 
that it was possible to do was dene to restore its natural appearance. 
I think it was fortunate that your association was so well represented 
by your Secretary, who was able and willing to give information as to 
commercial possibilities as well as to details of cultivation, and so 
serve one of the objects of the Exhibition in opening up markets for 
our products, and stimulating enterprise. I feel that I should be 
neglecting my duty if 1 did not bring before the association how well 
and satisfactorily to the unofficial on-lookers Mr. Starr performed his 
duties; and I trust that owing to his efforts and the creditable dis­
play made by our fruit growers, our productions and returns will bo 
largely increased.

With apologies for absence from your meeting, on account of other 
engagements, I am faithfully yours,

J. WiMBURN Laurie.”

Mr. Parker.—Will fruit deteriorate in fla.orand quality in the 
transportation across 1

The Segbetart.—Yes, the earlier varieties are so affected; but 
the winter varieties, such as the Eibston Pippin, are in my opinion 
equal to the English when brought into competition in England.

Adjourned till 2 P. M.

THURSDAY AFTERNOON.

Resumed at 2 P. M.
The committee appointed to report on the proposition to amalga­

mate the association with the Small Fruit Growers’ Association not 
being prepared to report, was, on motion, continued.

Professor Saunders.—There are some matters in connection 
with the preparation of the exhibits on the trophy before your Secre­
tary came to take charge, which may interest you. The first intima­
tion that I had that there was any desire on the pi rt of the Dominion 
Government to make a display of fruit at the Exhibition, was in June 
of the year preceeding the show. The Association in Ontario pledged 
itself to do all in its power to assist in the work. Nothing was heard 
of it tilt late in the season, about October, when thers was a change 
in the Minister of Agriculture, and I received a telegram to present 
myself at Ottawa; then the question began to assume a definite

iSI'-ij
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shape. I was asked to collect fruit in the Dominion that would do 
credit to Canada at the Exhibition ; so I sent out a great number of 
circulars to farmers and the different associations throughout Canada, 
urging upon them to secure specimens of fruit which might be put up 
in some preserving fluid, in order to keep them so that they could be 
exhibited during the following year at London. I studied up the 
subject of preserving fruit and consulted all the patents in America 
and England, with a view to obtaining soi^e light on the matter of 
preserving fluids ; and I found that they all referred to the preserva­
tion of fruit for eating purposes, without any regard to their appear­
ance on the table. As none of these were of any value I was driven 
to the necessity of experimenting, which then constituted nine-tenths 
of my work. I mention this to show that the scheme was surrounded 
by many difficulties. I considered the texture of the fruit, the pre­
servation of the form as well as the color, and other points; and 
experimented with about 17 different kinds of fluids suggested to me 
by physiologists both in the U. S. A. and Canada, combined with 
some of my own ideas, and conducting these experiments I spoiled a 
good many specimens of fruit. During the space of about two months 
I put up a large number of jars, and finally succeeded in diminishing 
the number of fluids to be experimented with, to five or six. I found 
that salicylic acid was the best preserving agent for red and dark 
grapes and for some of our green apples, while sulphurous aci<l was 
best adapted to the preservation of all the light colored fruits. I 
learned during the progress of my work that sulphurous acid had been 
used with great success in Berlin, and I was strongly advised to place 
all varieties of fruit in it; the result was that I put up a bottle of 
King Tompkins in it, but in a couple of days they had undergone an 
entire change of color. Mr. Starr has very truly remarked that some 
of our high colored fruits turned out unsatisfactorily, and so they did, 
from a fruit grower’s standpoint but not from a public standpoint. I 
think the undertaking was a grand success, for notwithstanding the 
many little drawbacks in the partial bleaching of the red and crimson 
colored varieties, yet we were able to maintain the white and yellow 
specimens in their natural condition. The fact of our success in pre­
serving a large collection of fruits for nearly a year beyond their 
season was an unprecedented performance. Our pears, which were 
put up in salicylic acid, soon turned very dark, but after being sub­
jected to a solution of sulphurous acid they recovered their natural
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color. We were without pears from Nova Scotia and Quebec, because 
I suppose there was a lack of faith in this matter of fruit preservation. 
Ontario sent pears in this solution of sulphurous acid and they were 
judged the best exhibit in the whole collection. When we arrived 
in England we were met with the rather discouraging task of sepat* 
ating, arranging and unpacking the fruit; from 900 to 1,000 packages 
were piled up in huge heaps, and there were thirty or forty packages 
from Nova Scotia. For the first two weeks Nova Scotia was the only 
province that made an exhibition, her fruit being unpacked and placed 
on the trophy was in good order and much admired. I do not recom* 
mend land plaster as a material in which to pack fruit, and certainly 
not if I have the handling of them, for it is very severe on the hands; 
then again the fruit has to be washed, which as you know impairs 
the bloom. The best specimen from Nova Scotia was a sample taken 
from two barrels of Nonpariels, and which were sent over in the 
ordinary way, and landed without a blemish ; it was on that sample 
that I descanted most largely on Nova Scotia fruit in general. I gave 
them a chance to taste them, and I assure you they appreciated them 
very highly.

It was thought that I had bettor return and send over a collection 
of fruits for the autumn show, and we met at London, made a report 
snd urged the Government to comply with that idea. When I 
reiumed to Ottawa and presented this report to the Minister of Agri­
culture I was instructed to go on and complete the work. That was 
rather unexpected, but having pressed the matter uj>on the attention 
of the Government I cculd not very well escape the duty thus thrown 
upon me. Well I went to work and by dint of hard labor succeeded 
in getting together that which can !« called, without fear of contra­
diction, the finest collection of fruits and vegetables ever seen in the 
world.—(Applause.) There were difficulties on the subject of cold 
storage. Six weeks before the fruit was to be shipped I was obliged 
to decide on the size of the cold storage chamber. I did not wish to 
make them too large, so decided 10 feet wide, 10 feet long, and height 
between decks ; this space would take 22-5 bushel boxes. I was in 
an uncertain state of mind concerning the space chosen until the 
eteamer sailed, when it was found that only about one-third of the 
cold storage was occupied ; but on the second trip we had the whole 
space filled and much more.

^'41
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! The English gi-ape growers raise their fruit under glass; and for 
these grapes they pay from one shilling and sixpence to two shillings 
and sixpence per pound. We were obliged, with our grapes grown 
in the open air, to compete with those high character hot-house culti­
vated varieties of England. The judges did not like the characteris­
tic flavor of our grapes because it is of a “ foxy ” or “ musky ” taste i 
and the reason why they admired the little green variety referred to by 
Mr. Starr, was that it did not possess that peculiarity. When we take 
into account the care and trouble that Englishmen exercise in the cul­
tivation and preparation of their fruit for exhibition, we can scarcely 
feel surprised to find that some of our varieties are classed a little 
below the English samples ; and the more so after our productions are 
exposed to the rough usage of express companies, and subjected to a 
sea voyage of 7 or 8 days. I think we should feel abundantly satis­
fied to hatle our “ Cox’s Orange Pippin ” rated as equal to their own, 
or nearly so; and our “ Ribston Pippin " as quite equal. While 
remembering that it takes a very strong argument to convince an 
Englishman that a foreign article is as good as that which England 
produces, I think wo should feel proud of the praise which the Eng. 
lish press has bes'owed on this exhibit which we have so successfully 
inaugurated and completed. (Applause.)

Professor Maooun.—Permit me to make a fe v remarks on this 
subject. Those old gentlemen who sat and studied the Canadian 
apples were typical Englishmen, and I did not blame them for think­
ing that anything grown ontaido of England could not equal their 
ow'n productions, for both Mr. Ctarr and Prof. Saunders have shown 
you that even Canadians can lie prejudiceil in regard to their own 
fruit, by saying that the Canadian was better than the English. The 
fact that Engli.shmen will accept and eat your fruit is a very strong 
argument in its favor. Mr. Starr was very careful not to say a word 
about himself. Now I can tell you he was present all day, from nine 
in the morning, day in and day out, and week in and week out, faith­
fully pointing out to the people the various kinds of fruit on the 
trophy, and to him alone belongs the credit of bringing your fruit 
to the notice of the people. Many enquiries were made for evapor­
ated apples, and I believe that a large trade could be established on 
that direction with England. English people as a rule do not know 
strangeis until they are intiodnced, therefore, if you wish to be suc­
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cessful in your dealings with them you should place yourself in the 
hands of some reliable firm there. ,

Mb. Blanchard.—I cannot allow this opportunity to pass with­
out saying something. Last summer I had the privilege and pleasure 
of attending the E.xhibition in London, where we made so creditable 
a display. The Canadian department was far ahead of any of the 
others, and I think that opinion is borne out by the visitors who 
attended day after day. I recognized many faces and they seemed to 
be attracted to the Canadian court; that court not a .sectional 
exhibition in itself, but exhibits were exposed from every part of the 
Dominion of Canada, intermingled and yet separate, and one could 
not feel that he was in any particular section of Canada. If I had no 
feeling of patriotism before I went there that feeling was fully pre­
sented to me then, and I felt proud to be a Canadian. (Applause.) 
The agricultural department appeared to be the centre of attraction, 
but the fruit section seemed to be the most attractive of all Prof. 
Saunders is to be congratulated upon his success in obtaining pre­
serving fluids, in which many of the exhibits were kept. The color 
which some of the specimens assumed was really more beautiful than 
the natural one, and elicited the curiosity and admiration of visitors. 
The association may congratulate itself in having such a representative 
as Mr. Starr to look after its interests on that occasion, and the whole 
Dominion of Canada is under an obligation to him for the work he so 
ably performed while there. Those who were not jiresent can scarcely 
imagine the extent and beauty of the whole display ; and 1 am con­
fident that we never accomplished so much towards attracting the 
notice not only of England but of the whole world, to our capabilities 
and productions, as we did at the grand and glorious Exhibition. It 
occuired to me while Professor Saunders was addressing us on the 
subject of plaster in which the apples shipped from here were packed, 
that the mistake was made of packing them in calcined plaster instead 
of land plaster; land plaster contains natural moisture but calcined 
plaster is dry. I hapj^ened to be with Mr. Starr when some of the 
Iwxea arrived, ami I endeavored to free some of the fruit from the 
Infusorial earth in which it was placed. I can truly say that I would 
not desire a repetition of that duty. I must apologise to this associa­
tion for taking up so much of the time. (Applause.)

I'noFBSsOR Saunders.—Mr. Blanchard’s remarks suggested a few 
lioints which I omitted in my previous remarks. From conversation

4.1
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with many people I was stiuck with the prevailing opinion regarding 
Canadian climate. They would ask : “ How is it that you can grow 
those grapes in the open air when we have to use glass ?” Nothing 
has ever been done in the way of advertising the advantages of Can­
ada to the extent that this Exhibition has done, for the reason that it 
entirely disabused the minds of those who looked upon our climate as 
extremely unfavorable. They will not believe pamphlets, hut out 
exhibits were incontrovertable facts which could not be ignored or 
denied. The tide of emigration is tending towards Australia, and 
upon enquiry I found the reason to be that they did not wish to face 
the cold climate of this country. As soon as we succeed in removing 
this difficulty, a class of emigrants whom we most desire will be in­
duced to come to Canada, and I am of opinion that this Exhibition 
has accomplished more in that direction than $10,000 spent in the 
publication and distribution of pamphlets would do. It gives me 
great pleasure to bear testimony to the efficiency of the services of 
Mr. Starr in connection with the display. (Applause.)

We felt that it was a difficult matter to attempt to compete with 
Australia whose fruits had been freshly packed, while ours had been 
packed for months ; but we set to work to do our best We exhi­
bited 15 varieties in competition with Australia, and the judges spent 
a long time in tasting, comparing beauty of size and quality, finally 
the superiority of oum in size and quality was recognized, and we 
were awarded the silver medal and a certificate of merit—a very 
gratifying result (Apple ise.)

The Secretary.—With reference to the kind remarks which have 
been made concerning myself, I can only say that I endeavored to 
perform my duty, and if I have erred in any respect I hope it will be 
considered my misfortune rather than my fault.

EVAPORATION OF FRUIT ITS COSTS AND PROFITS.

The followitig paper was read by Professor Smith, Provincial 
School of Agriculture:—

During the year that I have had the pleasure of residing in this 
beautiful Province, where such unusual intelligence is displayed in 
the cultivation of fruit, I could not help noticing one thing which 
appears to Ije the source of quite a Ions in our fruit growing, that is 
the disposition made of wind-falls, specked or knotty fruit, and all
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Kcond-class fruit By second-class I mean good fruit, but unsaleable 
from injury or ill-shape, or likely to perish by decay liefore reaching 
market; this last includes considerable first-class fruit. As far as my 
observations go I have heard of but few fruit dryers or evaporators in 
the Province. Those who wish dried fruit depend on the sun, and 
while the great majority of such fruit is fed, the rest is allowed to rot 
on the ground. This means that every apple that can be sold for 
first-class fruit will be, whether it is or not. Indeed, if there is a 
doubt about the soundness of an apple, they take the benefit of the 
doubt and pack it. Now if they know that by packing only those 
shove suspicion, they will get a better price for them, and can get 
what they are worth for all second-class apples, and relieve their 
conscience of a burden, they will do it. This, I hope may be accom­
plished by the drying of fruit.

Wherever evaporators have been introduced, such is the case. 
Again by evaporating fruit we are able to obtain an apjiroach to its real 
value, which I hope to show is far above that obtained by feeding them.

Some seasons apples are very abundant, and only the finest can be 
sold. Here again evaporators come into use. There are four ways 
by which we may dispose of our second-rate and poor keeping apples. 
Ist.—Feeding stock. 2nd.—Drying them. 3rd.—Selling them to
fruit drying establishir.e.its. 4th.—Canning them. In o^er to com­
pare the relative value of these methods, let us look into the composi­
tion of apples. They consist of about 84% of Hj. 0, 16% of dry 
matter. This dry matter consists of

Digestible Albumenoids................. 3%
“. Garb hydrates.................. 13%
« Ash.........................................4

Their value for food rests upon ; 1st, their nutritirn value which 
is from $2.00 to $2.60 per ton. 2nd, their manurial value. One 

• ton contains lbs. nitrogen, and 8 lbs. ash, having the following 
valuable constituents:

2 lb potash...............................  .. .$ .09
i lb phosphoric acid..............................05

ft nitrogen........................................ 21

Total............................................... 35
Their medicinal value may be of some value to those farmers who 

persist in pasturing their stock on dead and frozen herbage. In gen-
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«ral terms we may say they are worth from $2.50 to $3.00 per ton as 
food for stock, or from $.07J to |.09 per bushel.

The next method of using their apples is the one I wish especially 
to call your attention; the drying or evaporation of fruit. The object 
of this is to reduce the water, which constitutes nearly | of their 
weight. There are two methods of doing this, the first of which is 
to peel, slice and dry in the sun. Here the fruit is black, loses much 
of its flavor, and becomes the breeding place for all kinds of larva or 
insects, making certainly a not very enticing dish for the consumer. 
The other method is by drying with hot air, In this case the slices 
retnin their white color, their flavor, are all kept away from insects, 
•nd make a dish altogether to be desired. Within the last five years 
this has become a regular business with fruit growers, end is applied 
to nearly all kinds of fruit, with excellent results. Throughout the 
fruit region of western .New York “ fruit dryers ” are either owned 
by every grower himself, or there are in nearly every neighborhood 
large establishments for this business, where the surrounding farmers 
sell theif fruit. The advantages of this n;ethod of preserving fruit 
over canning, is its cheapness, absolute certainty of its keeping, can be 
shipped cheaper and easier, and the dried fruit is adapted to all kinds 
of cooking.

Requisites esseuticU for fruit dryhig,—Good fruit. It is useless to 
dry poor fruit. A worthless fruit before drying only makes a worth­
less dried fruit. Only the good varieties of fruit should be dried. 
Knots, specks of rot and bruises, can all be removed before drying, 
Each variety should be kept separate ; especially sweet from sour, and 
white from dark or yellow fleshed apples.

An evaporator and one or more hands to ruu it. An apple purer, 
eorer and alicer. The parer. There are many of these made which 
peel and core the apple in one turn of the handle, and a slicer, which 
by one more move slices the apple.

Evaporators.—Two kinds of evaporators can be used, mannfactured 
or home made. Among the best manufactured are the Pneumatic 
Fruit dryer; the American Evaporator; the Victor Evaporator; 
Grieger’s Evaporator ; Clipper Evaporator; all in various sizes, making 
from 4 bushels to 100 bushels per day, and costing from $25 to $450. 
I shall not however dwell upon these, they are good instruments, and 
will do what they are warranted to. I would warn you against the
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so-called common sense evaporator, made by \V. Orlando Smith, as it 
is a fraud.

Some may find it cheaper to buy a small evaporator than make 
one, but those who posess a little ingenuity and skill can make one 
ful’y as good if not better.

The following is a very simple and r invenient plan of a home­
made drier, on a small fruit farm, in Western New York, capable of 
drying 20 bushels per day, and costing about $100, for a description 
of which I am in'^ebted to Mr. C. D. Smith, ^I. S., of Western New 
York.

The essentials of an evaporator or dry house are to maintain a 
current of heated air, steadily passing over the prepared frait, and 
so arranged that the steam from the fresh fruit shall not dampen that 
partly dried. 2% convenience of manipulation. The building or 
room should be C x 10 feet, with concrete or brick floor and made air 
tight. Heat can be secured by having for a firebox or heater, a stove 
or a hollow iron cylinder. Passing from the outside near the bottom 
is a stove-pipe, which runs under the stove, and opens by having 
numerous 2x4 inch holes cut in it, for the purpose of bringing in 
fresh air. Just over the stove should be hung a 2 x 4 sheet iron 
piece, to prevent apples just over it being heated too much. The 
space above this is arranged to hold the sliced apples to dry. It is 
divided into five spaces, by vertical partitions, running across wire so 
each space is 2 x 6 feet. These partitions are about 40 inches high, 
and there is a common space above with an outlet like a chimney 
for the damp hot air, thus creating a draught. Each partition has 
cleats nailed on horizontal, 5 inches apart, to hold selves of 4J inch 
mesh. Thus there are eight selves in one tier, and 5 tiers, making 40 
sieves. Each alternate sieve is pushed back against the further side, 
and the next is drawn forward against the door, hence the hot air 
passes up over one seive and is turned back over the next and so on. 
Access to the selves is obtained through the small doors on one side 
of the building or room. These doors are so made that each gives 
access to two, and only two seives at a time, as large doors would let 
in too much air. The method of operating is simply this; the apples 
are peeled and cored and sliced, after having all specks of rot, etc. 
removed, then bleached by fumes of sulphur for an hour in a long 
box. The slices are then put on the seives, directly over the stoves. 
This tier should be heated to about 150°, or at least hot enough to
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diy fast, but not cook, As these become dry they are removed to 
other tiers, where the drying is finished more slowly, at a tom)M!rature 
of about 100° F., as too high heat, when nearly dry, blackens them. 
One boy will peel and core 20 bushels per day, another will trim and 
bleach them, and a third will dry them. They should be packed in 
26 and 50 pound boxes.

This is a general plan of bow an evaporator may be made. Of 
course this may be varied to suit the requirements. There are many 
other plana If any one wishes to go into the business he will find full 
directions from the circulars of the nianufacturera Wherever these 
drying establishments are put up, about 15 to 20 cents per bushel may 
be had for tbe applea There is however a good reason for the fruit 
growers drying their own applea We should always try, as far as 
possible, to sell finished articles, rather than raw material. But the 
farmer can just as well have the profit from this work as the dryer. 
One bushel of fall apples make 5 lbs. dried fruit; of winter apples, 
6 Iba dried fruit The market price of this is about 12 cents per 
pound; sun dried apples one-half thia They have been as high as 
30 cents this fall, but at 12 cents it means from 60 to 72 cents per 
bushel. The cost of evaporating is about 16 cents per bushel, leaving 
certainly a wide margin for profit This makes the value of these 
apples for drying about 9 or 10 times what they are worth for feeding. 
Does it pay them to throw away all this 1 I believe thousands of 
dollars might be saved in this manner, by a more general use of evapo­
rators. It may be said we sell our apples for cider. It takes at least 
8 bushels for a barrel of cider, which would make the cider worth 
about $5.00 per barrel; besides the apples adapted for cider making 
are not adapted to drying as a rule. I urge this strongly to the 
attention of all our fruit growers, and ask you not to pass it by with­
out investigating it, as it is another source of profit to ua Certainly 
the busiress is not so* profitable that we can afford to neglect any 
means of increasing it. In some sections of Kew York State, whole 
young orchards have been taken up root aud branch, because the 
owner said they did not pay. I should regret very much to see such 
a state of things here. But it is only by attending to these details 
that we can avoid it

Now in closing let me quote to you another sentence from Mr. 
Smith’s letter, to which I have before referred, he says: “ You

should emphas: 
unless evaporat 
waste is utilizei 
see but evapoi 
adjunct, and if 
will increase th 
the element of;

Dr. Rm.- 
evaporation. A 
tion or of any 
manufacture of 
in France is a ( 
juice of a plant 
material, by mei 
turn out 3,0001 
other day while 
quantities of apj 
as so many gallo

Then there i 
sells at the rate 
cheaper than bi 
source of profit v 
there are establi 
to know why “ c 
to be; and if it 
would meet wit 
generally known 
Smith we would 
the core and the 
some of the best 
the pectine it mu 
to a boiling pro( 
secured of any d 
this purpose is tl 
process of evapor 
material, and I tb 
provision for unsi



95

5 removed to 
a tomi^ratuie 
lockens them, 
will trim and 
be packed in

M made. Of 
ere are many 
‘ will Knd full 
berever these 
jr bushel may 
for the fruit 

try, as fat as 
ial. But the 
as the dryer, 
rinter apples, 
12 cents per 
in as high as 
72 cents per 
lehel, leaving 
ilue of these 
h for feeding, 
thousands of 
use of evapo- 
takes at least 

cider worth 
cider making 
rongly to the 
38 it by with- 
3. Certainly 

neglect any 
State, whole 
because the 

i to see such 
these details

ce from Mr. 
ays: “ You

should emphasize the great waste of apples that must occur every year, 
unless evaporators are set up, and thus show how satisfactorily this 
waste is utilized by them." “ Surely, if many are produced, I do not 
see but evaporators are a necessity. Certainly a very economical 
adjunct, and if there is any profit in fruit raising without them, they 
will increase that profit by a very large per-cent. There is however 
the element of risk, as in any business.”

Dr. Beid.—I think the Gravenstein will be a good fruit for 
evaporation. A large quantity of Iruit, not serviceable for evapora­
tion or of any value for feeding, could be profiably utilized in the 
manufacture of cider. I believe the system of producing this cider 
in France is a good one, viz., by diffusion; a largo quantity of the 
juice of a plant is obtained without a great abundance of the crude 
material, by means of a pressure. There a man, a boy and a machine 
turn out 3,000 gallons of cider per day. I was much astonished the 
other day while reading a New York paper, to learn of the immense 
quantities of apples raised in England, where they rate their products 
as so many gallons per acre.

Then there is what is called “ apple butter ” by Americans, and it 
sells at the rate only of a few cents per pound, and being so much 
cheaper than butter is frequently used as a substitute. Another 
source of profit would be apple jelly, which is simply evaporated cider; 
there are establishments engaged in its manufacture. 1 am at a loss 
to know why “ cider apple sauce ” is not better known thau it appears 
to be; and if it were manufactured and placed upon the market it 
would meet with large and profitable sales. I do not think it is 
generally known that in following out the suggestions of Professor 
Smith we would be throwing away the best part of the apple. Both 
the core and the seed as well as the skin, each contain the elements of 
some of the best known jellies that we possess. In order to obtain 
the pectine it must be dissolved out by submitting the skin and cores 
to a boiling process for two hours; in this way the jelly can be 
secured of any degree of thickness. One of the finest specimen for 
this purpose is the Bishop Pippin. There is no doubt but that the 
process of evaporation is followed by an immense waste of valuable 
material, and I think we must utilize different means in order to make 
provision for unsuccessful seasons in our fruit crop.

Vi
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Professor Saunders.—Both the Professor and the Doctor have 
referred to the evaporating process with the assumption that the skins 
and cores are thrown away, but if they were to visit some of the 
institutions engaged in this work they would find that such is not the 
case. They usually take the cores and skins and subject them to the 
boiling process and prepare the jelly; the remainder of the apple, so 
called the worthless part, is then converted into cider. That is the 
way large factories carry on the utilization of waste products. Where 
there is little demand for cider the apples are frequently dried and 
shipped to Franco, where I presume they are manufactured into wine. 
I would say to the ladies if they would infuse the skin of the apple 
with the sauce they will secure a higher flavor and prettier color than 
that which is usually noticed. It is perfectly astonishing to know 
how much jelly can be taken from the skin and core. On one occa­
sion when speaking of this matter I was asked, “ What about the 
worms!’} I answered them that I did not care to investigate that 
part of the subject, but would leave it without any further comment.

The Secretary.—Under the direction of a firm in London I 
procured, after T came home, two casks of cider, which it is proposed 
to send acro.sg the Atlantic, as an experiment to determine whether it 
can be so shipped and arrive on the other side without fermentation. 
Should this experiment prove a success the prospects for an extensive 
trade are exceedingly bright. The hint just thrown out concerning 
the utilization of refuse material by the Freu''’’ in wine making, 
should not be lost sight of, for it suggests another market for a certain 
portion of our fruits.

DISEASES AND INSECTS INJURIOUS TO FRUITS, AND HOW TO 
COPE WITH THEM.

BY JAMES FLETCHER, F. L. S., F. R. S. C., 

Ento/nologist to the Department oj Agriculture, Ottavia.

Mr. President, Ladies and Gentlemen :

Bemcrabering well the pleasant meeting of your Society which I 
had the honour of attending last year, it was with very great pleasure 
that I learnt you had been good enough tt) request the Minister of 
Agriculture, that I might again address you upon the best means of 
protecting your fruit crops from the attacks of injurious insects. This
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for two nssons, not only thouM I thn* hare the pleamiTe of meeting 
you all again ; but it showed me that you^-fwobably the moet earnest 
body of fruit-growers in the Dominion—fully appreciated the value 
of the studies to whioli I ha.Te devoted niyself-^-iuprious insects and 
the best means of coping with them. Since 1 addressed yon last yeas 
1 have had the pimieute and advantage of corresponding regularly with 
Kveral of ynut mawbere, aud their letters as well at conrersation* 
with some of you at this meeting, have l«eii my gtidee in choosing 
the few points upon which I propose to address you to-day. The' 
sahjeot allotted to me upon your programme ie, 1 find. Diseases and 
Insects Injurious to Fruits. Speaking at tbie late stage of the meet-- 
ing I am at a slight disadvantage, particularly is tins the case with regard 
to the first part of my subject, The Dieeaeea of Fruits; for during th« 
past two days the greater part of my remarks have been forestalled, 
and there remains little to be said concerning the more important 
diseases. There are two however, which so far have foiled all out 
stfurts to comprehend them. The first of these, the “ collar rot,” I am 
under the impression will be found to originate from the attack of 
some insect pest. 1 am led to this conclusion because thu injury is 
confined to so small an area in an utherwne healthy tree—namely, 
that part just above the snrface of the ground, and moreover,, it is' 
found that by grafting healthy young shoots below the injury, and 
then inserting their upper ends above the diseased space so as to form 
aiaiilgs across it—that the life of the tree can be &ived. I would 
specially suggest to fruit growers to examine tikeir trees for traces of 
the work of the Woolly Aphis or Ruund headed Apple tree Itorer. 
The other troublesome disease is the remarkable malady which attacks 
your Gravatistein apple trees in this neighborhood, and which I have 
never seen nor heard tell of in any other locality. From what I could 
Iwre oi the manifestations of this disease, it oocuried to me that it 
night be caused by bacteria, the same aa the Pear blight is now 
believed to be j and on niy return from your Kentville meeting lost 
ywr I sent some specimens of diseased Gravenstein boughs to Prof. 
T. J. Burrill, of the University of Illinois, who has made a special 
Jtudy of parasitic fungi and bacteria, and who indeed was one of the 
first to discover that bacteria were not only an accompaniment of dis- 
«as8 in plants, but wevo in some instances the direct cause. Prot 
Surdll hue written to me several times on this subject, aud I will read

7
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you a few short extracts from some of his letters. On receipt of the 
specimens Prof. Buirill writes to me on 2lBt Jan’y., 1886, as follows; 
“ The specimens of affected limbs of apple trees came to hand yester­
day, and I have examined them as careiully as possible for the time, 
without, however, huding anything to which the disease (if each) can 
be attributed. I have no knowledge of any such malady. It seems 
tu have no connection with ' fire-blight,’ so called, of the pear and 
apple. Still, it the trouble comes from anything foreign to the tree 
itself, I should think it quite probably is bacteria, simply 1>ecaiise 
there does not seem to be anything else. So far as I can make out, 
the difficulty is in or near the Cambium layer which is fiist distorted 
in growth, then killed. I believe what is called Canker in apple trees 
has nev( r leen satisfactorily worked out. In some respects this seems 
similar, but still distinct. Wo have in Illinois a disease of mulberry 
trees which also apf<ears something like this on the Gravenstein apple. 
The mulberry trouble certainly is due to bacteria. You say there are 
indications of contagion ; this again suggests these organisms. It is 
too late now for any one to argue that disease m.ay be communicated 
through any degenerated elements of the diseased body itself. The 
contagion is from living things and independent growth—parasites. 
I will further endeavour to find out what the specimens teach, and 
will communicate to you the results if any. Please accept my thanks 
for the opportunity.”

Now, gentlemen, you see from the above letter that there are some 
features of great scientific interest as well as of economic importance 
to all of you as fruit growers. That Prof. Burrill, one of our most 
eminent biological investigators in North America, should not have 
heard of the disease before, indicates the importance, from a scieutifie 
point of view, of having this matter worked out, and its economic 
interest is too apparent to all of you from the virulence with which it 
attacks your Gravenstein apple trees—a variety which, taking it all 
round, is, I suppose, one of the best grown.

Later in the season Prof. Burrill writes again :—
“ There seemed to be bacteria in the affected parts, though this 

was only found by cultures, never by direct examinations. By the 
latter nothing could be found which could in any way be considered 
the cause of the peculiar malformation of the tissues. If you can 
secure and forward to me some fresh specimens of the disease I shall
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Through the kindness of Mr. Robert Starr I was enabled to for­
ward to Prof. Burrill a good supply oi material, and in October I 
received the following report:—

“ I am obliged to say that I am unable so far to find any parasite 
in the diseased Gravenstein apple limbs kindly furnished by you. 
The indications decidedly point to the operation of some external 
agent of the malady ; but if there is anything present in these speci­
mens examinations have failed to reveal it. I should like t<< have 
specimens cut just after growth has commenced in the spring. The 
matter is t» o much of a challenge to one's skill to remain nnpuraued, 
ssside from the practical possibilities involved.”

I shall again next spring, if you will assist me, send Prof. Burrill 
what he asks for, and I am confident we shall get satisfactory reaults. 
They may not be attained in one year but I know that he will do his 
best to assist you, and as soon as the Government Experimental Stations 
are in running order this will be submitted to the botanist there also 
for examination, and we may hope in time to conquer this injurious 
malady. I am indebted to Mr. A. H. Johnson of Wolfville, for the 
specimens I have here to-day, illustrating well this attack. They show 
the disease in all its stages, from a spot on the bark, then a slight 
depression, then a flattening of the branch ae if it had been squeezed 
in a vice while growing, and then the appearance of the second year, 
when the branch breaks off at the deceased spot

The “ Black Spot" of the apple has been already treated of very 
fully during this meeting, so I will omit that portion of my address. 
I will mei-ely impress upon you what I said yesterday j namely, that if 
we wish to master a disease among our crops, or to keep down an 
injurious insect, the very first thing we must do is to try and find out 
something of its nature before we apply remedies, or we shall pro­
bably use the wrong ones altogether; or if we do hit on the right one, 
we shall either use them at the wrong time or in improper quantities. 
Now what is the nature of this disease 1 It is clearly a fungus which 
develops upon the skin of the apple and prevents the symmetrical and 
fne growth of the fruit But there are two large classes of fungi 
paneitic upon living vegetation, differing materially in their mode of 
growth, and it is necessary to find, first of all, to which of these classes

li
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QQI' enemy belongs. In the first o{ these olasaes we find such fungi as 
the “ smut ” iu wheat and Indian coro. These fungi permeate the 
whole BW.betance of the plants attacked, although they only show 
tkeojselves at the time of their fructification, in the destroyed grains 
of the wheat and in the enlarged swellings of the stem of the Indian 
corn, h'ow it is apparent that the remedies to be tested fer these are 
those which will either destroy the spores (or seeds) of the fungus 
before it enters into the tissues of the plants, or those which will give 
the attacked plants sufficient vigour to throw oif their effects. On the 
other band, in the second-class of parasitic fungi, We find those which 
devvlope on the surface of the attacked plants. To this class belong 
the “ rust ” which appears on the straw of wheat and other grasses, 
and also the “ Black Spot" of the apple, or, as it is scientifically known, 
the Funicladium dentriticum. The remedies which suggest them­
selves fur these fungi are external applications to destroy the spores 
before they germinate, or the young plants as soon as possible afte^
wards. Now the chief difficulty here lies in getting a chemical which 
will kill the fungus without also injuring the vegetation we are experi­
menting to protect In a remarkably concise and able report lately 
published, and of which, through the courtesy of the author, Mr. 
Frazer S. Crawford, of Adelahle, South Australia, I am able to show 
you L copy. A most intelligible account of this fungous disease is 
given, and also a report upon some important and successful experi­
ments carried on by Mr. J. P. Storck, in the Fiji Islands, to keep 
down a similar disease which attacks the leaves of the coflee plant. 
This plan is, briefly, to suspend throughout the plantation, vessels 
containing a mixture of carbolic acid and water, the strength not to 
exceed 25 per cent, of the acid. The vapour given off from this mix- 
tufe destroys the spores of the fungus but does not injure the coffee 
plants. This plan is must decidedly worth trying, and any one can 
get a copy of this able report by sending to any bookseller in the 
Australian colonies, the small sum of one shilling, or probably, 
including all the postrge, about OOcts. of our money.

Iu some imperfect experiments I tried during the past summer, I 
found that touching fungus spots with a paint brush, charged with 
coal oil, killed the Fusicladhm, but it was only a chance experiment, 
and no exact notes were taken. I shall be glad to hear from any of 
yon, whether you have observed any diminution of the “ Black Spot," 
where apple trees have been sprayed with kerosene emulsion for the
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■“ oyE/ter-sIiell bark Innse,” or for the " apple aphis.’* I would also 
suggest as an experiment, to be tried during the winter, spraying the 
trees in badly affected districts, as the “Black Spot” is probably 
propagated from plants which pass the winter npo* the young twigs 
of the “apple treea. The burning of all rubbish and fallen leaves 
would also certainly he a wise step, and would increase the probabili­
ties of success. I must now devote the rest of the time at my disposal 
to the second part oi my snhjecl, viz:—Insects Injurious to fruits.

I am much pleased to learn that injurious insects have (lot been 
more than usually abundant during the past year, and that no neW 
ones haVe made their appearance. Those which yoii have always 
with you, however, 1 have uo doubt you all consider quite destructive 
enough. From considerable correspondence with several of your 
members, I find a decided preference for the old remedies, with many 
of your "first class” pests. There is no doubt that when you know 
a certain remedy is successful, and that it meets the required end, it 
is a gocal general rule to follow it; hut in economic entomology, so 
many careful observers are working in the field that t believe it would 
repay more of you, at any rate, to try some of the newly diseovered 
remedies. This need not be done over yortr whole orchards^ but S 
trial rai^ht be made over a small area.

As no particular insect calls fot discussion to-day, from having 
been specially troublesome during the past year, I shall direct yoUt 
Jtteution to some of the broad general principles upon which rerUediefc 
are applied for the prevention of attack, or for the destruction of 
injurious Insects.

As I have mentioned before, there are upwards of 200 differettt 
ipecies of insects which attack the apple, ITow af this number therS 
is probably not one which could ftot be successfully combated; but 
the trouble is that in many instances the remedies employed, and the 
labor necessary to apply them, Would make the experiment too eoatly. 
The practical aapect of the cnee must tievef be lost sight of by llM 
economic entomologist, or he will soon lone the confidence of thosb 
he is striving to assist, and alt his labor will be in vain.

Mr. Crawford, in the report already referred to, puts this tety 
Well. He saya “the points to be considered are; 1, efftciairey; 
2, economy; 3, simplicity. Considering that the great majority 
the cliemicals employed are positively more or less injurious to vege-

ii
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tati>n, it is important that, while they are effective enough to kill the 
peat,' they ahonld not be used in excess, as thereby not only is 
unnecessary cost incurred, but the danger of inj^ury to the tree or 
plant is increased. Again, the simpler the means adopted, the less 
risk of failure through improper preparation or application. To attain 
these results requires an immense number of very carefully condnrted 
experiments to be made, as well as some knowledge of the action of 
different poisons on insects and vegetable life,”

“ All insecticides may be classed under three heads. 1.—Those 
that act mechanically, by stopping up the spimcles on the body, 
through which the insects breathe. To this class Delong soaps, lime- 
wash, oils, silicate of soda, etc. 2.— Corrosive poisons, that 
destroy the tissue, such as caustic lime, caustic soda, caustic potass, 
carbolic acid, etc. 3.—Poisons that destroy life through being absor­
bed into the body, such as kerosene, pyrethrum, (insect powder,) 
hellebore, tobacco, quassia, Paris green, sulphur, etc. Kerosene emul-
■ion partakes of the character of class one; the more so as the 
proportion of soap it is made to contain is increased.”

These facts must be borne in mind by the fruit grower, when 
seeking for remedies, for any injuries he may detect amongst his 
Cl ops, also in the choice of the particular class of remedy which he 
should test, he must observe the insects, and examine the way in which 
they are injuring the plants—for all insects are not formed, as te 
their mouth-parts alike. Insects may be divided into two groups, by 
the form their mouth-parts assume. In the first group we find those 
which are possessed of jaws by means of which they consume the 
substance of their food; v/hile in the second they aro provided instead, 
with a hollow tube, by means of which they suck up their nourish­
ment, in the shape of liquid juices

Now it is apparent that for insects of the first group, such as the 
Colorado Potato Beetle, > Fig. 1,which consumes the whole
substance of its food- plant, all that is necessary is to ap­
ply to the foliage some poisonous material, which will not
injure the plant, but which, being consumed with the
leaves, will destroy the insects devouring them. Such poisonous 
materials wo have ir. the various arsenical compounds which I shall 
mention later.
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** riK. S. of ®nd extract
the juices upon which they live, from the interior ef the leaf. 
Fig. S represents AphU malt, the plant-louse of the apple, which 
belongs to this group, much enlarged. With such insects it is neces­
sary to make use of remedies which act by mere contact with their 
bodies, and do not require to be eaten at all. For this purpose 
coal oil (petroleum) and carbolic acid, ns well as the vegetable 
insecticides known as hellebore, and the Persian and Dalmatian insect 
powders, are most useful. These remedies, too, as they will destroy 
all insects, are of much wider application than the poisons mentioned 
above.

Let us apply these remarks to your own case. I find that the 
insect most complained of is the canker-worm; and also that the 
majority prefer the old-fashioned method of branding your trees with 
printers iiik. I confess that this surprises me very much indeed, for 
this is certainly one of the most easily destroyed of our first-class pests, 
and I do not hesitate to say that the best and most economical way to 
destroy it is to spray the trees with a weak mixture, containing some 
arsenioal compound; such as Paris green or London purple. I am 
aware that there are certain difflculties in the way of attaining success 
in these experiments; but what is there which is worth having which 
does not require a certain amount of effort. In this case, however, 
the difficulties are very slight, and easily overcome. All that is 
necessary is a little caution and practice, in learning the proper time 
and method of applying the poison. It is not sufficient to have the 
mixture of the right strength only; but discretion must be used in the 
manner of applying it. One of your members has complained to me 
that he used a Paris green mixture of the strength 1 had advised, and 
that be lost about half the foliage of his trees. I found, however, 
upon enquiry, that he had thoroughly drenched his lree& Now, last



year, I laid particular (tress u[>on the importance of applying these 
corrosive arsenical compounds, as an extremely fine mist, without 
drenching the foliage. When spraying trees, directly the mixture 
begins to drip from the foliage, the s])cay should be directed to 
aomB other part of the tree. I cannot speak too highly of Paris 
green as an iusecticide, and I believe that it would repay every fruit 
grower to practice over small areas, uutil he thoroughly understood 
the way to apply it. Two things are always to be borne in mind. 
1st.-"The mixture must he kept constantly stirred, and 2nd, it is 
wiser to make a small experiment first, because the Paris green is not 
always of the seme strength, and also because the foliage of some 
Tarieties is much more susceptible of injury than that of others. 
There ia no doubt that all of these corrosive poisons ere more or less 
lujorioua to the foliage however applied, and for this reason it is of 
great advantage to the fruit grower, if, by studying the habits of his 
insect enumiee, he can ascertain the period when they hatch from the 
egg. At this time they are very tender, and an extremely weak 
solution will then anewer all purpoaea.

I have used extensively during the past season the formula I 
recommended in your last report, and do not deem it expedient to 
change it

“ Paris green is used dry with varione diluents. Flour and plaster 
of Paris seem to be most satisfactory, and may he used in the propor­
tion of 1 part of poison to 80 of the diluent, for a dry application ; 
and ^ pound to a barrel (40 gallons) of water; (or in a smaller 
quantity, ^ ox. to 1 bucket of water,) for a wash or spraying solution.”

Paris green is, I believe the best of the arsenical compounds avail­
able. It contains, when pure, about 60% of arsenious acid. London 
purple is much less reliable in its effects, because, being a waste pro­
duct the per centage of arsenic varies, so it cannot be used with 
confidence. I repeat, I believe the most economical and successful 
treatment of the canker worm is to spray the trees with a weak mix. 
ture of Paris green, soon after the young caterpillars batch from the 
eggs The life of most insects consists of four periods, during which 
they present very different appearances. The life history, for instance, 
of the canker worm, ia as follows:—In the autumn the wingless 
female comes from the chrysalis, and crawls up the nearest tree, where 
she is visited by the male, an insect furnished with ample wings and
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in no way resembling her. The female luys her eggs on the hark 
of the tree, and they reinain there all the winter. In the spring, ju* 
ns the leaf buds are opening, the yoniig caterpillars hatch, and devour 
everything within their reach; when full grown they drop to thn 
ground, and after burrowing beneath the surface, turn to brows 
chrysalids, from which in due time the perfect moths emerge. Besidet 
the canker worm any other caterpillars which destroy hdiage may be 
kept in check by the use oi Paris green, and more than thah it has 
been discovered to be a sovereign remedy against the codling moth of 
the apple and the plum curculio. It is not quite understood how it 
works upon these two insects; hut it has been proved in many instan­
ces that where trees were sprayed, their crops were saved, while upon 
trees not so treated, although growing close to the others, there waa 
no fruit Extensive and exact experiments have been carried on in 
this line by Prof. Forbes, of the University of Illinois, with remark­
able results, namely, the saving of about 75 per ceut. of the crops oF 
apples on the tress treated.

These arsenical poisons are only available for those insects which 
consume the substance of their food plant. The other large class 
which suck out the juices of plants have to he treated in a different 
manner. As you are all probably aware insects do not breath through 
their mouths and noses like the higher animals, but by means of email 
orifices in their sides called spiracles. If these small openings are 
stopped up the insects are suffocated, and this is their vulnerable point. 
There are several substances which may be used for the purpose, but 
the most useful are Pyrethrum powder and kerosene. The first of 
these, Pyrethrum powder, also called Persian Insect Powder, is made 
from the pulverised flowtreof a sjiecies of Pyrethrum, a pretty composite 
plant growing in Eastern Europe and Asia Minor, It owes its insecti­
cidal properties to a volatile principle which has a most poisonous 
effect upon all insects; but which, strange to say, is harmless to the 
higher animals. Another useful series of remedies is msde from 
kerosene or coal oil, which, however, unlike Pyrethrum, must come 
into actual contact with the body of the insect to be destroyed. 
These remedies are particularly useful for the various sc.ale insects, and 
have been extensively used for the oyster-shell bark-louse of the apple.

These emulsions are made by mixing kerosene either with milk or 
wap suds. I repeat what I said last year with reierence to the mode 
of making them :—

hi
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An emulsion resembling butter can be produced in a few minutes 
by churning, with a force-pump, 2 parts of kerosene and 1 part of 
Bour milk in a pail. Tlio liquids should be about blood heat. This 
emulsion may then be mixed with 12 times its amount ot water. It 
must be thoroughly mixed, and then may be applied with a force- 
pump, spray-nnzzle, or even with a strong garden syringe.

Soap Emulsim.—An emulsion may also be made with 'snap. The 
most satisfactory formula, as given by I’rof. Riley, is as fo.'lows:—

Kersosene..................................................  2 gallons.
Rain Water..............................................  1 do.
Common soap, or whale-oil soap............. ^ pound.

" Heat the solution of soap and add it boiling hot to the kerosene.
Churn the mixture by means of a force-, ump and spray-nozzle lor five 
or ten minutes. The emulson, if perfect, forms a cream, which thick­
ens on cooling, and should adhere, without oiliness, to the surface of 
glass. Dilute before using 1 part of the emulsion with 9 parts of cold 
water. The above formula gives three gallons of emulsion, and makes 
when diluted, 30 gallons of wash. The kerosene and soap mixture, 
especially when the latter is warmed, forms, upon very moderate 
agitation, an apparent union; but the mixture is not stable, and 
separates on standing or when cooled or diluted by the addition of 
water. A proper emulsion of kerosene is obtained only upon violent 
agitation. ^ It is formed not gradually, but suddenly. The tempera­
ture should not bo much above blood heat.” Prof. Riley lays great 
stress upon the fact that all who use kerosene as an insecticide, must 
bear in mind that it is only a safe remedy when properly emuleitieJ, 
and he maintains that all failures have resulted from carelessucss in 
making the emulsions.

A smaller quantity can easily be made by putting 1 pint of kero­
sene into a quart bottle and then adding J pint of boiling rain-water, 
in which J oz. of soap has been dissolved; this will leave just room 
enough in the bottle to allow its contents to be vigorously shaken. 
In a short time the emulsion will be obtained.

In conclusion I wish to assure you all that it will at all times be a 
very great pleasure to me to hear from you concerning injurious 
insects, and I shall always be happy to do anything in my power to 
assist you. I would remind you too that it is very easy to send 
specimens for examination. All small packets will come to me, as tbs
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Government Entomologist, Free by post, and you need never defer 
sending specimens for want of a proper box, any small wooden or tin 
box will do. Baking powder and mustard tins are very convenient, 
and if none of these are available even a lobster tin can be made use 
of with a piece of card or thin wood tied over the top. Above all 
things when you observe an insect attacking your crops, send n£f at 
once, or before you get the remedy it may be too late to do any good, 
for that year at any good. Ladies and gentlemen, I thank you for 
your patience, and I shall be happy ti3 answer to the best of my ability, 
any questions you may be pleased to put to me.

»

• Professor Saunders.—A gentleman remarked to me one day 
that he had used Paris green to keep the curculio from his plum trees 
and the result was fatal to the trees. On enquiry I ascertained that 
he had put one quarter of a pound of Paris green into a barrel of 
water, and he neglected to stir it before using; the result was it went 
to the bottom, and when he got down towards the bottom of the barrel 
his remedy was entirely too strong and the trees were killed. I think 
the practice of bandaging trees with cotton wool should also be 
adhered to, because the insect' gets its legs entangled in the fibres of 
the cotton and the females gets disgusted and drop ofif to the ground. 
Paris green is a good remedy, and failures from its use are the result 
either of impurity of the Paris green itself or the improper application 
of it.

The committee chosen to draft a resolution of condolence upon the 
death of the late Hon. Marshall P, Wilder, presented the following 
report:—

“ Resolved, That this Association desires to place on record the high 
appreciation of the life-long labors of the Honorable Marshall P. Wilder, 
of Boston, in the interests of fruit culture in America. The venerable 
President of the American Pomological Society during his long career of 
usefulness has not confined his efforts to promoting fruit culture in the 
United States, but also took a dee' interest in the progress of fruit grow­
ing in all parts of the Dominion of Canada ; and, while aympathiaing 
sincerely with our horticultural frienda acroaa the border in the great 
loss they have auitained in the death of this distinguiahed pomologiat, we 
fetl that Canada also haa loataaincere and eameat friend, who was alwaya 
ready to render to every ene seeking information all the aisistance in his 
power. Hif earnest efforts to increase the happiness of all by promoting 
s love of fruits and flowers in every part of this continent will never be
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, lorg>ott«n, but will liv« perpetually in tbe ((rateful memory ot all loreri 
of horticulture, not only in Nova Scotia but hi all the provincea of the 
Domiuion."

Paeeed.

FROST PROOF WAREHOUSE.

■ , On motion of Mr. Fisher tbe question of a froet proof warebnuae 
was now takeu up.

R. W. Starr —This is a matter of paramount importance, and ig 
an absolute necessity if we wish to ship our fruit with any degree of 
safety. The difficulty appears to be in getting a site for the erection 
of such a building as is required.

Mr. Fisher.—The time has cornu when we should take immedi­
ate actioi^ in this matter. The subject of our investigation is a 
commercial necessity, and it appears to mo that we are entitled to 
assistance from both the Dominion and Local Governments; I believe 
if our claims are presented in a determined spirit we will receive the 
long asked for aid. «

Mr. DeWolf.—This is not a new subject, as it was brought to 
the attention of tbe Government long ago; nevertheless, if sufficient 
weight is brought to bear I believe this desire of every fruit grower in 
this province will be an accomplished fact When people have the 
assurance that fruit can be sent to Halifax without danger from frost, 
it will certainly increase the traffic to that city. The citizens of 
Halifax will do their part, and I shall endeavor to have the matter 
brought up before the Chamber of Commerce on my return.

Mr. Henslet.—This subject is one of vital importance. You all 
know that dealers and growers.have very few places suitable for the 
atomge of appl<‘S, and in consequence they are often obliged to sacrifice 
their fruit The existence of this proposed warehouse would obviate 
the difficulty by enabling owners of the fruit to ship gradually, at 
suitable times, and receive better prices. There Is some talk of form­
ing a company, and with a grant from the Local and Dominion 
Governments, it will certainly be built I agree with Mr. DeWolf 
that it should be urged with the utmost determination.

Rev. Mr. Hbheon.—Is it not now the best way to ship via Anna* 
polis, or at least can we not ship as cheaply from there as from Halifhxt
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There is a frost proof w^bouae already built at Annapolis, and fu^ 
therraore, Kingsport is spoken of as a deep water terminus. If we aek 
the Government to build at Halibx they will not build at Kingsport,

ViOB*PREsrD*NT BLANCHARD.—We havc travelled all over the 
ground before, and if that gentleman would take the trouble to read 
over the report of the proceedings of this Society he would have been 
convinced that Annapolis does not and cannot meet the requirements 
of the apple trade, nor would one at Kingsport be at all satisfactory. 
It has long since been decided that a warehouse at Halifax is an
absolute necessity.^ «

Mr. Henslxt.—Every person knows that a vessel must have a 
fall cargo before she goes to sea. Apples will not stand the weight of 
more than five tiers high, and at Annapolis no other cargo could be 
feund, while at Halifax the steamer could complete her cargo with 
grain ; it is necessary to have other freight besides applea

Mr. B. Starratt.—We have had an exceptionally large crop this 
year, and the result was that two steamers sailed from Annapolis with 
ftuit; but there have been seasons when no shipments went from 
Annapolis. I think that Mr. Hensley has touched the point exactly, 
snd I believe we can ship cheaper from Halifax than from Annapolis; 
the same objection holds good as regards Kingsport. With a frostproof 
warehouse at Halifax we oouM take advantage of a few mild days and 
send our fruit there in advance of the time of the sailing of the 
steamer, thus having them on hand when required for shipment. 
That procedure can not be followed at present. All things being 
equal I am in favor of shipping by way of Annapolis.

pROFESflOR Higgins.—Even the newspapers agree with us that a 
a warehouse is needed at Halifax ; and it appears strange to me that 
we have not found any person enterprising enough to build one as a 
private speculation.

Mr Whitman.—We all know that the steamers of the Anchor 
and Furness Lines are first-class, while we have no guarantee what the 
Bteamera at Annapolis will be.

The following resolutions were then passed unanimously ;—

Retolved, That we instruct the Executive of this Association to 
approach the Dominion Government and aak for the building of a suit­
able froat proof warehouse at Halifax.
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Retdved, That we appoint a committee to wait npor the Local Got- 

•mment and aacertain if it ia poaaible to obtain any aaaiatance in the 
building of a froat-proof warehouao at Halifax.

Moved by Yiob-Prbsidbnt Blanohaed seconded by Mr. Jobk- 
BON.—That this Association takes a deep interest in the consolidation 
of the railroads west of Halifax, and that every effort should be used 
to induce the Dominion Government to make these roads a part of the 
Intercolonial system { and that the people of the western counties 
should not rest until this object of such paramount importance to them 
is attained.

Mr. Blanchard.—I know that Mr. Innis has done everything in 
his power to forward fruit when it was required for shipment; but 
irrespective of all this, I believe that it is of great importance that 
these roads shoultf be conducted in the same manner as the I. C. B. 
We would^ then get better rates, fur we cannot expect that the W. A. R 
can afford to carry freight as cheaply as the Government.

Dr. Chiphan.—I am firmly convinced that the Government 
should take over these Western Counties railroads.

The Sbcrktary.—The frost-proof warehouse will immediately 
follow after the railroads are consolidated; the Government will not 
build a warehouse for the W. & A. B.

Mr. Bishop.—After a warehouse is built at Halifax a large sum 
will be saved in connection with the question of truckage!

Besulution passed unanimously.
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ANNUAL DINNER.

APTitS the usual annual dinne*, which was enjoyed by the members 
of the association and their gnests, at the College Hall, the President 
stated that he had the honor of being appointed a Vice-President of 
the American Pomological Society, and was requested to send to that 
society specimens of all new varieties of fruit. Ho also urged that 
the association should make arrangements to meet with that society at 
Boston.

Vice-President Blincbard was then called upon to move the 
following resolution :—

"Ruolvtil, That this association expresses great gratification in having 
the pleasure of the presence with us on this occasion of Professors 
Saunders, Macoun, and Fletcher, who were no doubt caused much 
trouble and expense, in travelling from Ottawa at this inclement season 
of the year; and that the thanks of the association be tendered to them, 
u well as to Professor Smith and Professor Penhallow and Dr. Chipinan, 
for the able and instructive addresses and papers which they have given 
us, and that they he requested to allow their papers to be published in 
eur annual report.”

The Secrktart.—It affords me great pleasure to second this 
resolution, and I wish I were able to express my feelings and appre­
ciation of the presence of these gentlemen. We have derived great 
benefit from their visiti and we look forward with equal pleasure to 
their visiting us again.

Resolution passed and thanks tendered accordingly.

Moved by Ma Blanchard, seconded by Mb. Parker, “ That the 
thanks of this association be conveyed to the Hon. the Minister of 
Agriculture, and the Hon. the Minister of the Interior, for the per­
mission to attend this meeting given to Professors William Saunders, 
John Macoun, and James Fletcher, whoso presence and addresses have 
afforded a large degree of pleasure and instruction to the association.

Passed.
Professor Saunders.—It affords me very much pleasure to ho 

with you on this occasion. When your Secretary invited me to be
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present at this meeting of your association, I was afraid that it would 
be im[K>S8i))le for me to be present; but I am glad that it was found 
practicable to lay other engagements aside, so that my associates and 
myself might be permitted the pleasure of being with you. Referring 
to the Fruit Growers’ Association in Ontario, of which for many years 
past, and until recently, I have acted as President, I may say that it 
is the largest association of its kind on the Continent of America, the 
membership varies in number from 1500 to 2500, and I will endeavor 
to explain to you some of the measures adopted, with the view of 
maintaining that membership. The Province of Ontario is divided 
into 13 electoral districts for agricultural purposes, and the act under 
which our society is incorporated provides that one director of our 
association shall be elected from each of these districts. The directors 
are expected to take special interest in keeping up and increasing the 
membere^hip, and it is not an uncommon occurrence to have from 50 
to 100 names or more, sent from one district, as the result of the 
resident director’s work. You have, I understand, amongst your 
officers, twelve or thirteen Vice-Presidents; if you could induce each 
of those gentlemen to canvas their own district for members, you 
would I think, soon have a membership which would more fully 
represent tlie great fruit-growing interests of your province.

Another feature, which in Ontario we have found to be very 
useful, has been the yearly dissemination among the members of some 
new or untested r-ariety of fruit tree, plant or shruh, which is sent to 
members on condition that they report to the Secretary, from time to 
time, as to the hardiness, productiveness, quality, etc., of such fruit, 
so that reliable conclusions may be reached as to its adaptability for 
general cultivation. In this manner promising new fruits are 
brought into general notice very promptly, their general usefulness 
ascertained, and at the same time the members made to feel that 
they are engaged in the useful work of adding to the general sum of 
our knowledge on fruit topics, and also deriving from their member­
ship a direct and practical benefit I would commend this feature of 
the work to the consideration of your board.

It may not be amiss on this occasion to refer briefly to the 
methods by which the new varieties of fruit, with which we are now 
so bountifully supplied, are produced. I referred briefly yesterday to 
the experimental farms of the Domioien of Canada, and how it is

proposed 1 
provinces, 
make the t 
feature of I 
back 30 oi 
most of thi 
ago since th 
the Hovey i 
been a crosc 
the coast o: 
about the s 
Albany, as i 
all competil 
which baa s 
recent introc 
future of sti 
aequent exp« 
to use cultivi 
could be had 
endeavoring 
undertaking 
It would be ( 
berry crop, w 
during the ea 
refreshing.

Grape cul 
whereas now 
to select, and 
numerous vari 
fertilization. 
Wed of some 
fruit the best < 
further tested i 
they are prop 
erossfertilizati 
wrt, the flowei 
hags, and after 
the seed is sow



113

it would 
18 found 
ites and 
deferring 
ny years 
' that it 
rica, the 
indeavor 
view of 
divided 
Jt under 
• of our 
lirectors 
sing the 
from 50 
i of the 
8t your 
ice each 
)rs, you 
re fully

De very 
of some 
Sent to 
time to 
h fruit, 
lity for 
lits are 
ifuJuess 
el that 
sum of 
leniber- 
iture of

to the 
jre now 
rday to 
w it is

proposed that they should aid the fruit interests of the several 
provinces, and I may say in this connection that it is intended to 
make the testing and distribution of new varieties of fruit a special 
feature of that work. Those of us who can carry our recollections 
back 30 or 40 years will remember that we knew nothing then of 
most of the fruits which are now so popular. It is about 35 years 
ago since the first cultivated strawberries were introduced into Canada; 
the Hovey strawberry taking the lead. This berry is said to hare 
been a cross between one of our native sorts and a wild variety from 
tbs coast of Chili. Cultivated sorts from Eutopa were introduced 
about the same time. Not long after this the Wilson, or Wilson's 
Albany, as it was then called, made its appearance, and soon distanced 
all competitors, manifesting s degree of vigor and productiveness 
which has scarcely yet been excelled by the best varieties of more 
recent introduction. The ideas then generally held with regard to the 
future of strawberry culture, seem singular now in the light of sub­
sequent experience. It was boldly asserted that it would never pay 
to use cultivated ground for strawberry beds, while wild strawberries 
could be had for the gathering, and that the few enthusiasts who were 
endeavoring to grow this fruit for the markets would soon tire of an 
undertaking in which they were likely to lose both time and money. 
It would be difficult now to estimate the annual value of the straw­
berry crop, which adds so much comfort and health to the community 
during the early part of the heated term, when acid fruits are so very 
lefteshing.

Grape culture at this early time was in much the same condition, 
whereas now there are more than a hundred good varieties from which 
to select, and more than twice that number in cultivation. These 
numerous varieties have been produced either by selection or cross­
fertilization. To obtain new sorts by selection, a quantity of the 
seed of some desirable sort is sown, and when the young seedlings 
fruit the best of them are set aside for further trial, and if on being 
further tested any of them are thought worthy of extended cultivation, 
they are propagated and offered for sale. To produce varieties by 
cross-fertilization, pollen of one sort is applied to the pistil of another 
sort, the flowers operated on properly protected at the first hy paper 
hsgs, and after the fruit has set by bags of coarse muslin. When ripe 
the seed is sown, and in about four years will produce plants suflici- 
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ently strong to bear fruit. At the Central Experimental Farm both 
these methods will be followed, and in a few years there will, no 
doubt, bo produced a large number of new sorte, some of which it 
is hoped will be important additions to our present list of desirable 
froita.

PiiorrasoR Flrcbbr.—We hare heard something of the great 
discomfort resulting to the three gentlemen who have come to attend 
this meeting; I may say that it was nothing but pleasure to me. I 
wish to say that I am willing to help you in every way possible, if 
yon will but acquaint me with your difficulties. Tou heard me this 
afternoon, and I will conclude by thanking you for the honor you 
have conferred upon me.

Profbssob Macoun.—Before I commence my speech I must 
explain why I am here. The gentleman sitting on my left said to me 
on board the “Vancouver,” could you come to our meeting if you 
were invited? I replied that I would ask the permission of my 
superior. I am here, and I honestly confess that I hope you will ask 
me again. (Applause.) It is the first time I have had the oppor* 
tunity of meeting a company of gentlemen almost exclusively Nova 
Scotians, and for the life of me I cannot see any distinction between 
a Canadian from the Atlantic and one from the Pacific; we all have the 
same desire that characterizes the whole Anglo-Saxon race, viz: 
progress, progress, progress. At the exhibition I walked with English­
men, and talked this matter over with them. As I looked into the 
Indian department and saw workmen toiling there in the manufacture 
of pottery, for which they received the sum of three or four farthings 
a day, I could not av. ;d making the comparison between Americans 
and themselves.' Could we work that way? No, the civilization of 
the east is not congenial to our taste. The Australians made grand 
exhibits of their mineral productions, but they did not show anything 
of their owti handiwork. Then we come to that grand trophy, of 
which you have heard so much to-day, towering far up to the roof, 
showing the products of this grand country, and the fruits of Nova 
Scotia, Quebec, Ontario and the far Pacific. I had there photographs 
of B. C. trees, in frames made from their own wood. When Her 
Majesty the Queen visited and inspected that lovely trophy, I could 
see her face beam with delight. (Applause.) Then we presented a 
specimen of our fur bearing animals, and I heard the people say that

the country 
place indeet 
servative id( 
our vast mar 
ahead. Th 
Australian d 
the depressii 
did not reqi 
home with a 
become, as w 
poor country, 
for the peopl 

It has falh 
and I am abl 
vast country 
to stand here 
atives of the 
and I often ' 
complain of t 
frost was the 
•oil. There j 
with a man la 
plough; and o 
acre a day, (, 
thought that v 
spent a great d 

1 visited s 
“Is that the 
miserable trees, 
man will plan 
prospects for th 
her of fancy vi 
•hould rather a: 
should you find 
to do is to sti 
engineers that t 
section in A met 

Away west 
future will prod



115

Farm bolh 
!re will, no 
)f which it 
>f deairable

1 the great 
le to attend 
to me. I 
possible, if 

trd me this 
honor you

ch I must 
i said to me 
ting if you 
lion of my 
ou will ask 
the oppor> 

ively Nova 
>n between 
all have the 

race, viz; 
th English­
ed into the 
naimfacture 
ar farthings 

Americans 
ilization of 
nsde grand 
w anything 
trophy, of 

o the roof, 
ts of Nova 
photographs 
When Her 
hy, I could 
presented a 
pie say that

the country which couW produce all these things must be a wonderful 
place indeed. The 4uBtralian colonies represent England in her con* 
servative ideas, and show a want of American progress. I pointed out 
our vast machinery, and showed that we in the west were bound to go 
ahead. Their attention was directed to a compariKon with the 
Australian department, ana a gentleman came up to me and stated that 
the depression in England was going to last, fur the reason that we 
did not require their assistance any longer. The Australians went 
home with a determination to form a confederation of their own, and 
become, as we are, pnitective. I tell you that New South Wales is a 
poor country, that is, they are extremely rich, but they have no work 
fur the people to do ; a terrible thing indeed to contemplate.

It has fallen to my lot to travel through Canada from ocean to ocean, 
and I am able to tell you to-nigbt that there is not a tract in all this 
vast country what I cannot accurately describe. It is a grand thing 
to stand here in this hall to-night, feeling that we are the represent­
atives of the coming greatness of this beautiful cc untry, (applause,) 
and I often wish that I were twenty years younger. Englishmen 
complain of the cold and snow of Canada, but I showed them that 
frost was the very thing we required to assist in the tillage of our 
soil. There you will see three heavy horses in tandem, ploughing, 
with a man leading the forward horse, bad another man holding the 
plough; and on questioning them I found they broke up less than an 
acre a day. (A voice, I saw five horses.) I placed it at three, as I 
thought that was enough. (Laughter.) After it was ploughed they 
spent a great deal of time in getting it ready for the seed.

1 visited some of the grand orchards of England, and I asked, 
“Is that the way you care for your orchards 1" They were poof 
miserable trees, covered with lichen. The land was rented, and no 
man will plant trees on another man’s lan<l. There are glorious 
prospects for this province of Nova Scotia. The cultivation of a num­
ber of fancy varieties of apples will not prove a success; but you 
should rather aim at those kinds which command the best prices, and 
should you HimI that wheat and barley will not pay, then all you have 
to do is to stick to what will, viz; fruit. 1 have been told by 
engineers that there are more minerals in Nora Scotia than any other 
section in America.

Away west of Winnipeg we have a country which in the near 
fnture will produce all the wheat that England cau consume. I sug-

»J
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; gested to England that she should put an end to her policy of letting 
in all other sections of the world to the detriment of her own people, 
and that we should have free trade among our on n Anglo-Saxon race, 
to the exclusion of all foreigners. Five years after the adoption of 
such a policy, the Americans would be tapping at our doors for 
reciprocal trade. I have attended meetings in Ontario, and I can say 
that you have brought out as much, if not more, valuable information 
in your discussions as any society in the Upper Provinces. I feel 
that the three days which I have spent with you have been more 
profitable than any three days during the past ten years, and I sin­
cerely hope you will honor me with another invitation at some future 
day. (Applause.)

The Hon. Attorney OsNERaL.—I am delighted to learn that 
the meeting of this association, held during the last two days in this 
town, has-been one of more than ordinary interest. The eminent 
men who have combined their efforts to make this occasion an interest­
ing gathering have given the association the benefits of their experi­
ence in the progress and development of the industry of fiuit growing, 
and 1 have not the slightest doubt but that their suggestions will 
prove advantageous. The large and profitable - crops of last year 
might well induce fruit-growers to instruct themselves in the profession 
to which they belong, and create in them a lively interest in this 
important industry. I wish it were possible for the men of 20 or 30 
years ago to be present, to see the immense progress that has been 
made in this matter. I can remember when a few zealous people met 
and considered the question of fruit growing in this valley; then a 
small matter indeed, for the cultivation of different varieties was 
never thought of in the province of Nova Scotia. Since that time a 
great interest has sprung up, now orchards have been planted, old 
ones developed and improved, and, now we have the production mul­
tiplied five or ten fold, and fruit culture one of the most profitable 
and legitimate enterprises of the province. This must be a proud and 
satisfactory result to those who were the originators of this society, 
under whose auspices we have gathered around this festive board 
to-night. 1 feel, sir, that it is a matter of very great pleasure and 
profit for me to be present on this occasion, and hear the valuable 
observations made by those who come from abroad. Men who meet 
with the greatest success in life are those who make a specialty of one
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particular calling, and we look to the specialist in the matter of fruit 
growing, for I believe it to be important that these gentlemen should 
come in among us on matter pertaining to that calling. I entirely 
concur with the remarks of Professor Macoun. I have read a book 
written by that gentleman, and it sfTords me pleasure to meet him 
and hear him speak. Whatever the properties or qualification of this 
valley may be one thing is certain; that it is admirably adapted to the 
production of fruit; for we not only raise fruit in great abundance, 
but we have an unlimited market in Europe and Great Britain. We 
have tested out ability to compete, and proved that we can hold our 
.own. We can, as I have stated on a former occasion similar to the 
present, place the Golden Russet and the Nonpareil on the British 
market at a time when other countries could not produce them, thus 
proving that there is a permanent source of wealth in this valley. 
As the point of experimental farms has been touched upon to-night, 
I hope the important question of railways will be mentioned, as it it 
a practical question connected with the transportation of fruit. I am 
delighted to know that model farms are to be established in the 
maritime provinces, and I think tltat the Annapolis Valley should be 
chosen as the location of one. At all events I am much pleased that 
one is to be placed somewhere in Nova Scotia.

I thank you very much for your kindness in inviting me to take 
part in the proceedings of this evening; and 1 must apologise for the 
Hon. Provincial Secretary, he having a previous engagement, was not 
able to be present. On his behalf, and on the behalf of ray colleagues, 
I might say that we in common with yourselves, have a sincere and 
profound interest in the work of this important organ ixation, as we 
have in all matters pertaining to the development and well-being of 
this country. (Applause.)

Provessob Shitb.—I do not assume to he a professor but a 
fanner, and 1 would not think of addressing you were it not for the 
fact that you are farmers, and I know that farmers are sympathetic. 
We have heard a great deal about our Dominion and experimental 
stations, and the good to result therefrom; now it seems to me that 
the Local Government have struck the nail on the head by establish­
ing an agricultural school, thus educating us to take advantage of the 
work of the Dominion Government To get the benefit of expeii- 
meats each farmer must apply them to his own farm. It seems to
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t me that farmers ilo not interest themselves in agriculinral education 
to that extent which the subject justifies; think of it, we have only 
one agricultural college in Canada, at Guelph, and that turns out from 
9 to 11 graduates only every year. If farmers’ sons are educated then 
not only will the school of agriculture grow and prosper, hut the 
country will reap the benefits.

Col. W. M. Blais.—Concerning the subject of experimental 
farms 1 may say very little has been done up to the present time; it 
has simply been announced what the intention of the Government is, 
and I hope that I may be enabled to report to you on some future 
occasion what has actually been accomplished. When listening to 
the discussion of this Association yesterday and to-day, I was impressed 
with the thought that the speakers, with their minds stored with 
valuable knowledge and capable of imparting very useful information, 
were yet (scarcely on the threshold of knowledge; being like a man 

' standing on the sea-shore gazing out over the ocean, while he could 
see a certain distance, yet there was vast ocean beyond of which he 
knew nothing. We have beard of the experiment of sending a com­
mission to England, and we have listened to the report of their efforts 
to bring the products of Canada to the notice of the world ; but we 
are not yet in a position to report on the workings of experimental 
farms because they are simply in their infancy. Many of you are 
aware that the Government has purchased a farm near Ottawa, and 
placed the same under the control and direction of Professor Saunders. 
Buildings have to be erected, and there is a house about being com­
pleted, for the testing of seed. Farmers fmm all portions of the 
Pominion will be invited to send their seeds there in order that their 
germinating qualities may be definitely ascertained; they can be sent 
there free of charge, and after examination will be returned to you 
with a statement of their value. Seedsmen will see that it is greatly 
to their advantage to have their seeds tested at this central station 
before exposing them for sale. It is contemplated to establish one of 
these experimental stations in each of the provinces. When the 
central station has become an established institution it is intended to 
cause the various kinds of grain to be sown side by side, these grains 
to be selected from all parts of the world. The result of such experi­
ment will be made known and samples of these grains will be sent to 
different farmers throughout the Dominion, thus giving them the
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advantage of the work going on at head quarters. It is also the 
intention of the Government to experiment with oattle, with a view 
to ascertaining the best breeds for beef and butter. Everything can­
not be brought to perfection in one year as it must necessarily take 
time to get results. The Local Government have dune wisely in 
their day and generation in establishing an agricultural school at 
Truro, but it cannot be a success unless it has a tract of laud in con­
nection with it; real practical work, and not theory, is what is 
required. (Applause.)

Profibsor HiootNS.— I always attend the meeting of this 
Association for the purpose of learning, and therefore do not pretend 
to be able to speak as a teacher on the subject of fruit production. 
Twenty-five or thirty years ago such a meeting as this would have been 
an impossibility ; for at that time the general opinion prevailed that 
agriculture and fruit growing did not require any special training, and 
that any one could become a successful farmer. We have passed the 
period in the world’s history when these matters were so considered, 
and ample proof has shown itself, that to be a successful agriculturist 
or horticulturist a special training is as necessary to fit a man for his 
work as the lawyer, physician or theologian require for their respective 
callings. These meetings of the Association are very good training 
schools. The business of agriculture requires as much, if not more, 
power of observation and the drawing of inferences, than any other, 
and these faculties are created and developed by special training. 
In short, if the young men of tlvis country wish to be successful 
fanners they need all the education that it is possible to obtain. In 
cities men are continually coming into contact with each other, there­
by exercising an influence of mutual improvement upon each other; 
but the farmer is obliged in many cases to do hia work in solitudei, 
thus giving him an opportunity to think for himself; and with a 
college education farmers would be more largely represented in the 
ranks of those who have the control of the affairs of the nation. They 
should all come to Wolfville and attend Aoadia College. (Applause.)

Mr. J. W. Bioblow.—I wish to thank this Society for what little 
information I have obtained on the subject of fruit The crowning 
effort of the Association was made at the Colonial Exhibition, and 
glorious and satisfactory results realized from the efforts of the gentle­
men sent to superintend the Canadian department Apple growing
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in thi« rallej is one of the best speculations on earth. Nine tenths 
of Florida is owned by speculators who do not see their property once 
a year, and a speculator in England can invest his money in this 
valley without being present personally, and in forty-five years his 
profits will be enormous. I will give you a few figures;—

Ooit an Orchard of 1,000 Apple True, and Seventte therefrom, in Kingt 
Count), N, 8.:

35 Acrce of T.iand, at $30 per acre...............................................................$ 750
1,000 Apple Trees at 20 cents .................................................................... 200'
Setting out 1,000 Trees at 10 cents each................................................... 100
Fertilizing “ ** “ ................................................... 100
Fencing and snndriet.................................................................................... lOO
8 years Interest on $1,250, at 5 per cent................................................... 600
Cultivation 8 years, $100 per year................................................. ........... 800
Manering, Malohing, Replacing dead Trees and all other expenses... 450

Total cost till 8 years old............................................. $3,000
Ineome,

Yield thd ninth year and previous, say 500 hbls. at $I per bbl., clear
of all expenses......................................................................$ 600

Yield the 10th to 15th year.average $1,000 bbls., at $1 per bbl. clear.. 5,000 
Yield the 15th to the 46th year, 2,000 bbla, at $l clear........................ 60,000

Total inoome in 45 years...............................................$65,000

An orchard of 1,000 trees gives from the tenth to the fifteenth 
year an income of $1,000 a year, and for thirty years thereafter gives 
t;t,000 a year ineome, being the yearly income of an investment of 
$40,000 at 5 per cent This is based on the low average yield of two 
barrels a tree, iind $1 per barrel net value. At half this yield the 
orchard is worth after 15 years $20,000 as a permanent investment, 
and is produced at a eoet of $3,000, as shown shove. To further 
show the enormous profits of the business we wiN doable the cost of 
the orchard, say $6,000, and decrease the yield one-half, say 1,000 
bUs. a year, giving $1,000 per year income for thirty years, and then 
you have an investment worth $20,000, at a cost of $6,000. This 
statement is made from the actual experience of many farmers in this 
county for the thirty years past, and my own experience for 15 years 
pasi 1 arrived in this country 16 years ago and all I knew about an 
apple was to eat it, but I was induced to purchase a few hundred 
trees, and my experience has far over-reached the figures contained in 
the statement just read to you. (Applause.)

Dr. Chiphan.—I notice that the presence of ladies makes our 
meeting more pleasant than usual, and I would suggest to the gentle­
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men who have come down from Canada that they should follow 
Professor Smith’s example and bring their wives with them.

Moved by Dr. Chipman, seconded by Mr. Fisher, that the thanks 
of the Association he tendered to the press and railway authorities for 
the assistance rendered by them to this Association.

Mr. Pineo in response said that it always afforded the press great 
pleasure to be present and report the doings of the Society. While 
>t is a matter of surprise that farmers do not ally themselves with this 
worthy Society it must be a great satisfaction to its members to know 
that its work is spreading a id its usefulness becoming more and more 
appreciated all over the country. I cannot sit down without express­
ing my gratitude at having the pleasure of listening to the gentlemen 
who have addressed us.

President Hart here called upon Mr. DeWolf for a few remarks 
on the subject of shipping fruits. .

Mr. DeWolf.—At this late hour it is impossible to say much on 
this subject It is purely a matter of business, and if the fruit is 
forthcoming the steamers will provide all the cold storage required, 
and the extra cost to the shipper would be trifling, if the shipments 
were suflicieutly large.

Attt.-Gen’l. Longlet.—The Provincial Governnient in sending 
an exhibit of apples and other fruit to the great display in London 
last year were unable to send a fit and proper person to take charge of 
the exhibit, but that want was fortunately supplied by the Dominion 
Government in the selection of Mr. Starr; and on behalf of the 
Local Government I wish to acknowledge their obligations to him for 
his unceasing efibrts at the Exhibition.

The Secretary.—I must not omit to state that the soccess of the 
Exhibition was due not only to Dominion and Provincial Govern­
ments, but also to Professor Saunders. From first to last he was the 
right man in the right place. Persons have asked me if I wanted to 
go back to England to live and my answer to them was. Nova Scotia 
forever for the working roan, and England for the rich. There is no 
better place in Canada than this Annapolis Valley, and we should do 
everything in our power to induce our young men to stay at home. I 
have great confidence in the future of this country.

The Association then adjourned its annual session by the singing 
of the National Anthem.



APPENDIX.

REPORT ON CANADIAN FRUITS EXHIBITED AT THE COLONIAL 
AND INDIAN EXHIBITION, 20th OCTOBER, 1886.

A ipecial meeting of the members of the Fruit Committee of the 
Boyal Horticultural Society was held this day in the Colonial and 
Indian Exhibition—F. F. Rivera, Esq., in the chair—to inspect the 
collection of hardy fruits exhibited by the Canadian Commission.

These comprised extensive collections of apples, pears, grapes, etc., 
from the Provinces of Ontario, British Columbia, Quebsc, Nova 
Scotia, j^ew Brunswick, etc.

Apples constituted the most prominent and important feature, and 
proved of much interest to the .committee, many of the examples 
shown being of large size, and extremely handsome in appearance, the 
high coloration of many being specially remarkable and noteworthy, 
greatly excelling in this respect the same varieties grown in this 
country.

The following varieties of apples were specially noted, as possessing 
fine appearance, viz:—

Beauty of Kent. Fallawater.
Blenheim Orange. Flushing Spitzenburg.
Ben Davis. Foundling, excellent quality;
Boston Russett handsome.
Blue Pearmain, good. Guile Noire, dark.
Bourassa Russet, (Scarlet Rus Gravenstein, good.

set.) Gloria Mundi, very large.
Baldwin, large; good. Hamilton’s Beauty.
Cayuga, red streak. Hawker Pippin.
Colvert. Hyslop Crab, very beautiful.
Canada Red. Johnathon, small, bright, good,
Clyde Beauty, large. late.
Emperor Alexander, extremely Johnston Red, small.

handsome. King of Tompkins County,
Fill basket large and beautiful.

very

King of the 
Mann, late ^ 
Maiden’s Blv 
Mammoth F 
Northern Sp 
Ki baton I*ip| 
Kepublican. 
Snow or Far 
St Lawrence 

Cox’s Oran 
those of Englisl 

The collecti 
ance. Some vc 
ing varieties;— 

Beurrd Clairg 
Beurre Hard} 
Beurrd d’Anj 
Duchesse d’A 
Flemish Beac 
Louise Bonne 
Grapee made 

DO opinion couk 
fitsh belonging I 
discriminate. S 
large and hands( 

The followit 
were considered

(1.) Apple.- 
C. Dempsey, Oi 
tender, sweet am 
Apple.

(2.) Apple.- 
fruit medium siz( 

(3.) Apple.— 
greatly reseinblea 

(4.) Seedling 
Ontario, from 'W



! COLONIAL 
1886.

nittee of the 
Colonial and 
I inspect the 
imiaeion.
, grapes, etc., 
leboc, Nova

feature, and 
be examples 
•earance, the 
noteworthy, 
own in this

as possessing

quality;

ge.

itiful.
ight, good, 

oiinty, very

las
King of the Pippins. Seek No Further.
Munn, late greea Swazie Pomtne Gris.
Maiden’s Blush, very handsome. Trenton, very handsome and good^
Mammoth Pippin.
Northern Spy.
Ki baton Pippin.
Nepublican.
Snow or Fameuse, excellent 
St Lawrence.

Twenty Ounce.
Vandevere, peculiarly spotted. 
Wealthy, fine quality, good color. 
Wagner.
Wellingtru.
Yellow Bellefleur, fine quality.

Cox’a Orange Pippin was remarked as being greatly inferior to 
those of English growth, both in appearance and quality.

The collection of pears did not present such an attractive appear­
ance. Some very fine examples were, however, shown in the follow­
ing varieties:—

Beurrd Clairgeau. * Marie Louise.
Beurre Hard}'. Moul Verva.
Beurrd d’Anjou. , Onondaga.
Buchesse d’AngoulSme. Vicar of Wakefield.
Flemish Beauty. White Doyenne, extremely rich.
Louise Bonne of Jersey.
Grapes made a conspicuous display, but of these, as a dessert fruit, 

no opinion could be expressed, the peculiar foxy taste and gelatinous 
lltsh belonging to the grapes of America requiring some experience to 
discriminate. Some of Roger’s new seedlings were remarked as both 
large and handsome.

The followin(. new seedling fruits submitted to the committee 
were considered worthy:—

(1.) Apple.—Trenton, seedling from Golden Russet, raised by P. 
G. Dempsey, Ontario; fruit, medium size, round, bright red, flesh 
tender, sweet and extremely pleasant, somewhat resembles the Show 
Apple.

(2.) Apple.—Seedling from Mr. C. R Fitzgerald, London, Ontario, 
fruit medium size, highly colored, fine tender flesh.

(3.) Apple.—Seedling from Mr. W. Scott, Lambeth, Ontario; 
greatly reserablea “ Duchesse of Oldenburgh.”

(4.) Seedling Pear, (Dempsey,) raised by Mr. Dempsey, Trenton^ 
Ontario, from Williams’ Bon Chrdtien and Duchesse d’Angoulcme f
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fruit large, resembling Duchesse d’Angoulgme, flesh melting, sweet 
and pleasant.

(8.) Seedling Grape, Emerald, from Prof. W. Saunders, London, 
Ontario, was considered the best of the Canadian sorts exhibited.

The following resolution was unanimously passed’by the committee:
Having inspected the extensive and attractive exhibition of hardy 

fruits, comprising apples, psars, grapes, etc., from the several fruit grow­
ing provinces of the Dominion of Canada, the Committee desire to eipreH 
the great gratification they derived from the opportunity of seeing the fine 
growth and high color of the majority of the specimens. Many varieties 
were tested and found excellent, mere especially the tender fleshed apples.

In comparing some well known varieties that have long been in culti­
vation in Great Britain, the Canadian apples are found to dififer in that 
rich flavor which is peculiar to some of the British apples.

The committee are aware that some of samples of fruit were gathered 
before maturity, in order to be presented at this Exhibition.

A. T Babbon,
Seereiary to the fruit Committee qf the Royal Horticultural Soetety,

Nora.—Ihe followina extracts are culled from tie Report of the Apple 
ADD Peak Conobess, held by the Royal Caledohian Horticvltcral 
Society at Edinbuboh, November, 1886. They embrace the descriptions 
given of some of our best known varieties of apples, which, while showing the 
very flattering opinions formed by the Society, do not always coincide with 
our own estimate of same sorts, and might prove misleading if taken as a 
literal guide in the selection of kinds for an orchard in Nova Scotia.— 
Secretary.

KOVA SCOTIA.

Exhibitor.
Thb Government of Nova Scotia, per Professor George Lawson, 

Secretary for Agriculture, Halifax, Nova Scotia.
Number of Varieties Exhibited.........................  118 Apples.

Altitude, average 80 feet; aspect, open ; site, sheltered by hills to 
the north; soil, a good loam ; subsoil, new red sandstone {Triamc).

Obeermtions.—A superb collection of Apples grown in Nova 
Scotia, containing numerous samples of large, handsomely shaped, 
and beautifully coloured fruit, clear in the skin, of the finest 
quality, and very accurately named. Among the most notable
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gpecimene are grand examples of the following :—Blenheim Pippin, 
Cabaehea, Fallawater, Gloria Mundi, Gravenstein, Cox’s Orange 
Pippin, Hoary Morning, Baldwin, Famouse, Mammoth Russet, 
Cbebucto Beauty, Northern Spy, King of Tompkins County, Peck’s 
Pleasant, Mother Apple, Cayuga, Bigelow, Golden Russett, Jewett’s 
Fine Red, Herefordshire Pearmain, Golden Pippin, Holly, Hub- 
bsrdston, King of the Pippins, Golden Nonpareil, Washington 
Strawberry, Wagner, Ben Davis, Pewaukee, 8eek-no-Farther, Ribston 
Pippin, Autumn Pearmain, Vandevere, Belleflower, Snow Apple, 
Broadwell, Emperor Alexander, Dutch Codlin, Blue Pearmain, Canada 
Eeinette, Mic-Mac Codlin, Fall Pippin, Willoughby, Franklin’s 
Golden Pippin, Glady’s, Cooper’s Russett, Dutch Pearmain, Chipman, 
Talman Sweet, St. Lawrence, Willow Twig, Rymer, Esopus Spitzem 
burg. Calkin’s Pippin, Hog Island Sweet, Fox Pippin, Maiden’s 
Blush, Mann, Ro:^bury Russett, Nonpareil, Harris, Flat Pippin, 
Margaret’s Pippin, Harvey, Newark King, Rhode Island Greening, 
Golden Bail, Pomme Gris, Minister, Queen Charlotte, Morton’s Red, 
Ohio Nonpareil, Hunt’s Russet, and Gilliflower.—74.

Exhibitor’s Remarks.—The collection of Apples sent to the Con. 
greas has been selected as fairly representative of the produce of Nova 
Scotia. It embraces good specimens of all our market Apples that 
can be obtained at the present time, as well as a number of other 
rarieties which are likely to be of interest at the Congress. The fruit 
haa all been grown on the Free stock as Standard trees, and generally 
in Orchards. Apples on the Paradise or other dwarfing stocks are not 
grown to any extent; and Pears, as Bushes on the Quince stock, have 
not, with a few exceptions, proved either profitable or a success in 
Nova Scotia.

ROB Lawson, 
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THB APPLES OF NOVA SCOTIA.

The following description of the Apples from Nova Scotia has 
been drawn up from the samples exhibited at the Congress, after 
careful examination and comparison. The Apples were collected in 
the fruit-growing districts of the Province, and prepared and for- 
varded to the Congress, under the instructions of the Provincial 
Government, by Professor George Lawson, Secretary for Agriculture, 
Moisted by Mr. C. R. H. Starr, Secretary and Treasurer of the Fruit 
Growers’ Association of Nova Scotia. The collection of 118 varieties
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had been (elected with excellent discrimination. It contained many 
splendid specimens of famed American Apples, and some remarkably 
fine fruit of a few popular British varieties. All were carefully 
labelled and packed, and arrived at Edinburgh in first-rate condition. 
Where they formed one of the most striking and interesting features 
of the Congress amongst a remarkably fine display of British Apples 
and Pears.

The distinguishing characteristics of Nova Scotian Apples were 
their brilliant and beautiful colours, smooth outline, handsome shape, 
and, generally, large size ; and the high quality of the Dessert varie­
ties, which was specially noticeable in such favourite British Apples 
as Ribston Pippin, Cox’s Orange Pippin, Golden Pippin, Blenheim 
Pippin, King of the Pippins, and Nonpareil.

The Culinary varieties of British origin were, on the other hand, 
generaljy inferior to home-grown fruit They were often smaller in 
size, and deficient in flavour. Even the best of the Culinary varieties 
raised in America, although' many of them are large and handsome 
Apples, are generally too sweet. Watery, and insipid in flavour to rank 
as first rate Culinary or preserve-making frdit Among the numerous 
tine-looking Culinary Apples in this collection, none approached the 
rich brisk flavour and piquant acidity of such varieties as Wellington, 
Ecklinville, Alfriston, Hawthornden, Blenheim Pippin, Golden Noble, 
Warner’s King, Stirling Castle, Lord Suffield, Keswick Codlin, and 
many others grown in Britain.

No particulars were furnished of the methods of cultivation, the 
habit and constitution of the trees, or of the productiveness of the 
different varieties.

Baldwin.—Fruit above medium size, or large; smooth, conical, 
and handsomely shaped. Skin light orange, with bright crimson 
cheek next the sun, streaked and spotted all over crimson with grey 
dots, and patches of russet near the stalk. Eye closed, set in a shal­
low, plaited basin. Stalk half an inch long, deeply inserted in a 
round, smooth, narrow cavity. Flesh yellowish white, crisp, juicy, 
and melting, with a pleasant aromatic flavour.

One of the best flavoured and handsomest of the dessert Apples 
in the collection, and much superior to what it is usually seen when 
grown in Britain.

In season from January to April
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BeUjtoiser.—Fruit large, smooth, conical shaped. Skin yellow, 
Bushed with red in the eun, and sparsely dotted with red epecke al 
over. Eye small, closed, set in a moderately deep plaited basin, with 
five prominent knobs round the margin. Stalk three-quarters of an 
jnch long, deeply inserted in an irregular cavity, with a fleshy prottt 
beranoe on one side. Flesh yellow, tender, and juicy, with a sweet, 
brisk, pleasant flavour.

A large and handsome mid-season Apple, suitable for either culi- 
nary or dessert use.

Ben Davis.—Fruit, medium sired, smooth pearmain shaped. Skin 
golden yellow, flushed, streaked and dotted with bright crimson, 
deepest next the sun. Eye very small, closed, set in a slight plaited 
depression. Stalk one inch long, slender, curved, and insetted in a 
deep narrow cavity. Flesh yellowish, sweet, crisp and melting, and 
of a pleasing slightly aromatic flavour.

A very beautiful and excellent dessert Apple in use from January 
to June.

Blades Red.—A medii.ja sked and prettily shaped fruit. Skin 
yellow, covered with bright crimson, streaked with grey dots. Eye 
closed, set in a shallow plaited basin. Stalk half an inch long, 
inserted in a shallow cavity, lined with russet. Flesh yellow, firm, 
ciisp, sweet and melting, with a pleasing aroma.

A beautiful dessert or culinary Apple, in use in January.

Blenheim Pippin.—Fruit large, smooth and very handsome. Skin 
bright orange, strewed vrith grey dots, streaked with red and russet in 
the shade, and entirely covered with bright crimson in the sun. Eye 
open, and set in an even, round and rather large basin. Stalk short, 
wd set in a deep russety cavity. Flesh yellow, crisp, juicy, with a 
rich, brisk aroma, and finely flavored. One of the finest varietiea in 
tbs collection, and superior as a dessert fruit to the same variety 
grown in the open air in Britain. It is sweeter and more melting in 
the flesh, with a rich pleasant aroma, auc of first-class dessert quality 
Season j December to February.

Blue Pearmain.—Fruit medium sized, high pearmain shaped, and 
of a very handsome appearance. Skin orange yellow, nearly covered 
with streaks, sploshes, and dots of crimson and russet, with deep red 
next the sun. Eye small, closed, with long reflexed segments, set in
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a small round plaited basin. Stalk short, deeply set in a round cavity, 
lined with russet. Flesh yellowish white, firm, juicy, and with a 
delicate perfume.

A handsome dessert Apple of the finest quality, and likely to prove 
a useful late variety iu this country.

Bottle Greening.—Fruit rather amall, smool’' and highly colored, 
with brilliant red next to the sun. Eye closed, set in a shallow 
plaited basin. Stalk short, deeply inserted in a narrow russety cavity. 
Flesh greenish-yellow, firm, sweet, and of moderate quality.

A late dessert variety.

Broadmll.—Fruit large, ribbed and promising looking. Skin 
greenish yellow, thinly strewed with grey and brown dots. Eye very 
large, open, and set in a moderately deep plaited basin. Stalk very 
short, and deeply set in a smooth russety cavity. Flesh greenish 
white. *Firm, juicy and of a sub-acid flavour.

A large and useful mid-season culinary apple.

Cabashea,—Fruit very large and t ‘joth, and regularly formed. 
Skin yellow, deep red in the sun, flushed ahd streaked with red all 
over. Eye large, closed, set in a shallow ribbed basin. Stalk short, 
thick, inserted in an uneven cavity, lined with russet. Flesh yellow, 
crisp, melting, very juicy, slightly perfumed, and of excellent flavour.

A large and very handsome mid-season dessert apple of first-rate 
quality.

Calkine’ Pippin.—Fruit smooth, round, and medium size. Skin 
greenish yellow. Eye closed, set in a small plaited basin. Stalk an 
inch long, deeply inserted in a narrow cavity. Flesh white, juicy, 
soft, and of good flavour.

A useful Apple, suitable either for culinary or dessert use.

Canada Beinette.—(Iteinette du Canada.)—Fruit rather above 
medium size. Skin yellow, flushed with dark red next the sun, and 
strewed with patches of russet. Eye closed, set in a shallow uneven 
basin. Stalk short, deeply inserted in a round narrow cavity, lined 
with russet. Flesh yellowish-white, firm, juicy, with a sweet aromatic 
flavour.

A flne sample of this well known apple and quite as good as the 
best of it grown in this country.
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Cayuga.—Fruit large, slightly five ribbed, conical shaped. Skin 
yellow, flushed and streaked with red next the sun. Eye open, set in 
sn uneven plaited basin. Stalk short, deeply inserted in a round 
smooth cavity. Flesh yellowish white, sweet, juicy and melting, with 
a fine aroma.

A large and beautiful mid-season dessert Apple of first-rate quality.

Chebucto Beauty.—Fruit very large, even and handsomely shaped. 
Skin yellow, with crimson streaks and dots on the sunny side. Eyo 
closed, set in a shallow plaited basiu. Stalk half an inch long, 
inseried in a round, shallow cavity. Flesh white, crisp, melting and 
very juicy, with a fine refreshing flavour. ;

One of the finest Apples in the collection. In use early in winter, 
and suitable either for dessert or culinary purposes.

Culvert.—Fruit medium sire, and flat conical shape. Skin green- 
i»h yellow, slightly flushed and streaked with red next the sun. Eye 
closed, set in a narrow, puckered basin. Stalk short, deeply inserted 
in a narrow cavity. Flesh whitish, firm, moderately juicy, slightly 
tcid, and of moderate flavour.

Cooper^ Russet.—Fruit small, round, and evenly shaped. Skin 
yellow and green, nearly covered with hick russet. Eye closed, set 
in a round shallow basin. Stalk half an inch long, deeply inserted in 
a round, narrow cavity. Flesh greenish yellow, firm, crisp and of a 
very sugary flavor. Dessert.

A nice late dessert or culinary apple, but rather too small for the 
latter purpose.

Coi^B Orange Pippin.—Fruit small, smooth, round, and very 
svenly shaped. Skin orange yellow, beautifully marked and dotted 
vith bright crimson. Eye small, with longish closed segments set in. 
a shallow basin. Stalk three-quarters of an inch long, slender, set in 
a deep, russet lined cavity. Flesh yellowish white, crisp, very juicy 
and melting, with a very rich aromatic flavour.

The best dessert Apple, of the highest quality in the collection. 
The specimens are not so large as the finest grown in G. B., but they 
are richer in juice, and the flavor and quality equal to the very best 
af British fruit,

Drap <f Or.—-Fruit high, irregular shaped, and of medium sire. 
Skin golden yellow, flushed with red in the sun. Eye large, half 

9
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open, set in a shallow, uneven basin. Stalk short, deeply inserted in 
a narrow cavity. Flesh yellowish, sub-acid, juicy, soft, melting and of 
modehite flavour. Culinary.

Not the British Drap d’Or Apple.
Dutch Codlin.—Fruit very large, conical, strongly ribbed, with 

five very prominent knobs around the eye. Skin greenish yellow. 
Eye closed, large, set in a rough plaited basin. Suilk one inch long, 
atout, inserted in a deep irregular cavity. Flesh white, firm, juicy, 
and of a brisk sub-acid flavour.

A first-rate mid-season culinary Apple. The specimens are very 
similar to the best of the same variety grown in this country.

Entperor Alexander.—Fruit very large, smooth, regular and hand­
somely shaped. Skin pale yellow, nearly covered with bright crimson. 
Eye large, half-closed, set in an uneven basin. Stalk an inch long, 
set in a Wide deep cavity. Flesh white, crisp, juicy, and very melting, 
with a fine, pleasant, sweetish, sub-acid flavour.

A splendid autumn Apple, making a handsome dessert dish, but 
more suitable for culinary purposes. The specimens exhibited are 
finer than those usually grown in this country.

Eeqpus Spitxenburg.—Fruit large, regular, and handsomely shaped. 
Skin yellow, almost entirely covered with bright crimson, thinly 
strewed with golden yellow dots. Eye closed, set in a small plaited 
basin. Stalk an inch long, slender, inserted in a deep, round cavity. 
Flesh yellow, crisp, juicy, with a rich perfumed flavour.

A very beautiful and fine mid-season dessert Apple.
Fallawater.—Fruit very large, roundish, conical shaped. Skin, 

greenish yellow, with deep red next the sun, and dotted with small 
yellow spots. Eye closed, set in a wide basin. Stalk short, deeply 
inserted in an uneven cavity, lined with russet Flesh yellowish 
white, crisp, juicy, sugary, and of a pleasantly aromatic sub-acid flavour.

A very large and handsome late Apple, first-rate for culinary 
purposes, and suitable also for dessert

Fall Jennetting.—Fruit small, ovate, and evenly shaped. Skin 
yellow, with bright red next the sun. Eye small, closed, set in a 
slight depression. Stalk half an inch long, inserted in a smooth 
round cavity. Flesh white, soft, juicy, with a nicely perfumed 
flavour.

A very pretty early dessert Apple.
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Fall Pippin.—Fruit medium aize, round, and regular shaped. 
Skin yellow, tinged with red next the sun. Eye closed, set in a 
shallow uneven basin. Stalk an inch long, stout, deeply inserted in 
a narrow funnel-shaped cavity. Flesh white, crisp, firm, and of a 
brisk sub-acid flavour.

A good culinary Apple, in use from October to January.
Fameuse.—Fruit small or medium sire, roundish, and prettily 

shaped. Skin milky white, with bright crimson next the sun, 
streaked and spotted with the same all over, and covered with a 
beautiful delicate “ bloonx.” Eye closed, set in a small, round, 
plaited basin. Stalk three-quarters of an inch long, deeply inserted 
in a smooth, round russety cavity. Flesh white, tender, juicy, and 
of a nice delicately perfumed flavour.

The most beautiful Apple in the collection, and worthy of culti­
vation for its rich appearance, as well as being a dessert Apple of fair 
quality.

GillifloiBer, Black.—Fruit tall, Codlin shaped, and handsome. 
Skin yellowish green, streaked and dotted with crimson. Eye very 
small, set on the top of the fruit, in a slight plaited basin. Stalk 
short, inserted in a round shallow cavity. Flesh greenish yellow, 
firm, crisp, sub-acid, and pleasantly flavoured.

A useful culinary Apple. A distinct variety from the British 
Gilliflower.

Olady$.—Fruit small, smooth, neat, and prettily shaped. Skia 
yellow. Eye small, closed, with lung segments, set in an irregular 
basin. Stalk short, inserted in a very irregular cavity, and attached 
to a knob at the side. Flesh white, crisp, juicy, and melting, with a 
rich, sugary, aromatic flavour.

A rather nice little dessert Apple, somewhat like Kerry Pippin; 
in use in November.

Gloria Mundi.—Fruit very large and handsome, with rather 
prominent ribs. Skin yellow, thinly sprinkled with silvery dots. 
Bye small, set in a wide irregular basin. Stalk very short, deeply 
inserted in a wide cavity. Flesh white, soft, juicy, and of a sweetish 
mildly acid flavour.

An excellent culinary Apple, and one of the largest in the collec­
tion.

The samples are about as flue as the best British fruit, but not 
better.
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■ Odlden Ball.—Fruit me<lium sized, round, and evenly shaped. 
Skin yellow. Eye closed, set in a small basin, nearly level with the 
top of the fruit Stalk long, moderately stout, curved, and inserted 
id a wide, deep cavity. Flesh white, tinged with yellow, tender, 
juicy, melting, and of a nice, pleasing flavour.

A very pretty dessert Apple, in use in December.

" Golden Pippin, Englieh.—Fruit small, round, and beautifully 
smooth and even. Skin golden yellow, freckled with russet around 
t!he eye, and a few crimson dots. Eye half open, set in a slight 
depression. Stalks half an inch long, slender, and inserted in a shallow, 
depression. Flesh yellow, firm, crisp, very juicy, and of first-rate 
favour.

A fine sample of the old golden Pippin, equal in quality, and it 
anything, superior in flavour to the best home grown fruit.

Golhen Pippin, Cluster.—Fruit small, round, flat on the top, and 
nicely shaped. Skin yellow, freckled with russety dots and patches. 
Eye open, segments long, set in a broad, shallow basin. Stalk three- 
quarters of an inch long, inserted in a deep, round, smooth cavity. 
Flesh yellow, crisp, juicy, sweet, and of good flavour.

A mid-season dessert Apple, of better size and quality than when 
grown in Britain.

Golden Pi/pin, Franklin's.—Fruit nearly medium size, and very 
handsomely shaped. Skin golden yellow, with a few specks and dots 
of russet. Eye half open, set in a shallow plaited basin. Stalk three- 
quarters of an inch long, slender, obliquely inserted in a smooth 
cavity. Flesh yellowish, white, crisp,' tender, juicy, slightly aromatic, 
and of excellent flavour.

A first-rate dessert Apple j the sample exhibited being quite equal 
to the best British fruit.

Golden Pippin, Grimed.—A handsome medium sized fruit. Skin 
golden yellow, covered with brownish red next the sun. Eye closed, 
set in a deep, round plaited basin. Stalk three-quarters of an inch 
long, deeply inserted in a smooth, round, russet lined cavity. Flesh 
yellow, crisp, juicy and melting, with a fine aroma, and a pleasing 
flavour.

A very fine dessert Apple, having the appearance of a good sample 
of King of the Pippins and of better quality.
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Golden Rusnet, American,—Fruit medium size, roundish, and 
nicely shaped. Skin orange yellow', covered with rough, flaky russet, 
flushed with orange red next the sun. Eye closed, set in a shallow 
irregular basin. Stalk short, inserted in a njund shallow cavity. 
Flesh yellow, firm, juicy and melting, with a rich aromatic flavour.

A fine late dessert Apple.

Golden Rueset, Englieh.—Fruit medium sized, and handsomely 
pearmain shaped. Skin yellow, covered with dark, scaly rua,set, 
numerously sprinkled with yellow dots. Eye closed, set in a small 
irregular shaped basin. Stalk an inch long, slender, curved, and 
deeply inserted in a funnel shaped cavity. Flesh yellowish white, 
cri.sp, juicy, sugary, with a refreshing aromatic flavour.

A first-rate dessert Apple, more juicy and melting than the British 
grown fruit of this variety.

Gravemtein.—Fruit large, oblong, slightly ribbed, and very hand­
somely shaped. Skin pale yellow, with beautiful, rose colored cheek 
next the sun, striped and spotted all over with rosy red. Eye closed, 
set in a deep rugged basin. Stalk an inch long, inserted in a deep,: 
narrow cavity. Flesh yellowish white, crisp, very juicy, with a rich 
aromatic flavour. »

A very fine sample of this well-known and useful autumn Apple, 
larger than is usually grown in Britain, and fully equal in quality.

Harvey, (fall.)—Fruit medium sized, smooth and regular shaped. 
Skin a beautiful bright golden yellow, with paler yellow dots.' “Eye 
small, closed, set in shallow plaited basin. St.dk three-quarters qf an 
inch long, slender, inserted in a deep, narrow, round cavity. Flesh 
pale yellow, crisp, tender, and juicy.

A beautiful yellow dessert Apple, of excellent flavor, in use in 
December, Not the Harvey Apple, or Dr. Harvey of Britain.

Ilawthamden.—Fruit below medium size, clear, round, and -flat­
tened.' Skin yellow, flushed with red next the sun. Eye closed, set 
in a shallow plaited basin. Stalk short, stout, inserted in a smooth, 
round, rather deep cavity. Flesh white, crisp, juicy, and sugary, with 
a pleasant sub acid flavour.

Rather a poor sample of this favorite Scottish apple, deficient on 
both size and quality to fair samples grown in Britain.
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Rerefnrdshire Pearmain.—Fruit medinm sized, handsome, pear- 
min shaped. Skin yellow with a red cheek next the sun, streaked 
with russety red all over. Eye half open, set in a smooth, shallow 
faaeia Stalk half an inch long, inserted ia a round, smooth cavity. 
Flesh greenish yellow, crisp, juicy, sweet and melting, with a fine 
aroma and refreshing flavour.

A good sample of this fine old English Apple, and equal to the 
bast home grown fruit.

Hoary Morning,—Fruit medium, roundish, flattened, smooth, and 
vary handsome. Skin pale yellow, beautifully streaked and dotted 
with bright, lively crimson, and thickly covered with a delicate 
■livery “ bloom.” Eye small, closed, set almost level with the top of 
the fruit. Stalk short, thick, and deeply inserted in a smooth, round 
cavity. Flesh yellowish white, crisp, juicy, with a brisk and pleas­
ant aronlatic flavour.

A pretty and handsome Apple, suitable for either culinary or 
dessert use. The sample is not so large as the best home fruit, but 
the quality is superior.

BuVbardtton.—Fruit large, roundish, ovate, smooth, and regularly 
shaped. Skin yellowish, nearly covered with russety markings, with 
bright red next the sun. Eye open, set in a deep ribbed basin. 
Stalk half an inch long, stout, set in a deep, round cavity. Flesh 
white, crisp, tender, very juicy, with a sweet pleasant flavour.

A fine autumn Apple, useful either for dessert or culinary purposea

Hurds' Russet.—Fruit small, round, evenly pearmain shaped. 
Skin orange, covered with brown russet, with dark crimson cheek 
next the sun. Eye half open, set in round shallow basin. Stalk 
short, inserted in a round funnel shaped cavity. Flesh yellowish 
white, tender, juicy and melting, with a nicely perfumed flavour.

A nice, small late dessert Apple.

Hurlbut.—Fruit small, roundish, and evenly shaped. Skin golden 
yellow, covered with crimson streaks, and splashes next the sun. 
Eye closed, set in a very shallow plaited basin. Stalk one inch long, 
inserted in a round, narrow cavity. F esh yellowish white, firm, 

.juicy, melting, and slightly perfumed and of good flavour.
A good late dessert Apple, but too small to be generally useful
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nutdiing$,—Fruit large, showy, roundish and flattened. Skin 
greenish yellow, with a deep flush of crimson next the sun. Eye 
closed, set in a shallow, uneven basin. Stalk short, deeply inserted 
in a large irregular cavity, lined with russet. Flesh white, crisp, 
moderately juicy, tender and melting, with a pleasant, slightly acid 
flavour. ,

A good mid-season culinary Apple.
Iron.—Fruit medium sized, roundish and prettily shaped. Skin 

bright yellow, thinly strewed with grey dots, and with brilliant red 
next the sun. Eye half open, set in a very slight depression. Stalk 
long, deeply inserted in a round, russety cavity. Flesh yellowish 
white, firm, crisp, juicy, sugary and melting, with a nice aromatic 
flavour.

A fine late dessert Apple, keeping sound and good till May.
Enneick Codlin.—Fruit above medium siza, ribbed, angular, coni­

cal. Skin yellow, with a slight tinge of red next the sun. Eya 
closed, sot in a rather deep puckered basin. Stalk short, and deeply 
inserted in an irregular cavity. Flesh yellowish white, tender, very 
juicy, with a pleasantly acid flavour.

A fine sample of this popular British Apple, equal to the average 
of the home grown in size, but rather wanting in flavour.

King of the Pippine.—Fruit medium sized and handsome shape. 
Skin orange yellow, flushed, streak^ and dotted with bright crimson. 
Eye half open, set in a shallow plaited basin. Stalk three-quarteis of 
an inch long, inserted in a deep, round, smooth, russety cavity. 
Flesh yellow, crisp, juicy, tender, with a pleasing aroma, and first-rate 
flavor.

A very fine sample of this favourite dessert Apple, equal in size 
to the best home grown fruit, and superior in quality and flavour.

King of Tompkine County.—Fruit very large and handsomely 
ihaped. Skin deep yellow, covered with bright red next the sun, 
with red and russet dots and patches all over. Eye closed, set in an 
even shallow basin. Stalk short, stout, inserted in an even round 
cavity. Flesh yellowish white, crisp, juicy, melting, briskly per­
fumed, and of excellent flavour.

A first-rate mid-season dessert oi culinary Apple; its large size, 
bright colour, and handsome shape giving it a highly attractive 
appearance.
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Maiden's Blush.—Fruit above medium size, round, flnttonod, 
and refrularly shaped. Skin yellow, with a dark crimson cheek next 
the sun. Eye closed, set in a round, shallow, slightly plaited haain. 
Stalk half an inch long, deeply inserted in a smooth, round, funnel- 
shaped cavity. Flesh yellowish white, tender, very juicy, melting, 
■with a brisk, pleasant, and slightly aromatic flavour.

An excellent Apple, suitable either for dessert or culinary use.
Mammnth Russett. — Fruit large, handsome, pearmain-.sha|)e(l. 

Skin orange yellow, covered with patches of russet and greenish grey 
spots, and flushed with red next the sun. Eye closed, with long 
segments, and set in a narrow plaited basin. Stalk three-quarters of 
an inch long, set in a small, round cavity. Flesh yellow, tinged with 
green, firm, crisp, very juicy and melting, with a pleasant aromatic 
flavour.

A >HBry fine winter Apple, and useful for either culinary or dessert 
purposes.

Mann.—Fruit medium sized, round, smooth, and nicely shaped. 
Skin greenish yellow, thinly strewed with brown dots, and flushed 
with red next the sun. Eye half-open, set in a wide, shallow, plaited 
basin. Stalk half an inch long, deeply inserted in a round, narrow 
cavity. Flesh greenish white, tender, juicy, and melting, with a fine 
sub-acid flavour.

An excellent mid-season culinary or dessert Apple.

Margaret's Pippin.—Fruit medium sized, smooth, and handsomely 
shaped. Skin bright golden yellow, thinly dotted with small red 
spots, and flushed with red next the sun. Eye closed, set in a slight 
depression. Stalk an inch long, inserted in a smooth, open, shallow 
cavity. Flesh yellowish white, crisp, juicy, sweet, and of good 
flavour.

A nice dessert Apple, ripe in January, and of a very attractive 
appearance.

Morton's Red.—Fruit medium sized, roundish ovate, even and 
finely shaped. Skin bright crimson, with a few patches of rus-set 
near the stalk. Eye closed, set in a small, plaited basin. Stalk 
long, slender, and deeply inserted in a round, russety cavity. Flesh 
while'tinged with red, crisp, juicy, sugary, and of a pleasing aromatic 
flavour.

A very good mid-season dessert Apple.
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Mumon Sweet.—Fruit under medium size, angular, and rather 
prominently ribbed. Skin yellow. Eye closed, set in an uneven, 
plaited basin. Stalk short, inserted in a deep, irregular cavity. 
Flesh white, juicy, melting, with a sweetish acid flavour.

A second-rate dessert Apple, and too small to be useful for culin­
ary purposes.

Newton Pipnin, Green.—Fruit under medium size, roundish, 
flattened and rather uneven. Straw greenish yellow, slightly flushed 
with red in the sun. Eye closed, set in an uneven rather depressed 
basin. Stalk short, thick, set in a round shallow cavity. Flesh 
crisp, juicy and melting, with a sweet aromatic flavour.

A nice dessert Apple, in use in January.

Newton Pippin, Yellow.—Fruit rather small and common looking. 
Skin greenish yellow, strewed with small red dots, and flushed with 
red next the sun. Eye small, closed, set in a shallow plaited basin. 
Stalk short, deeply inserted in a narrow russet lined cavity. Flesh 
yellowish white, crisp, juicy, sugary, and melting, wii.ha rich aromatic 
flavour.

A fine dessert Apple, keeping longer than the Green Newton 
Pippin, but very similar in flavo>' and quality. Neither of the 
varieties are, however, equal to the Newton Pippin imported from 
the United States.

Nonpareil.—Fruit nearly medium sized, round and evenly shaped. 
Skin greenish yellow, almost covered with brown russety markings, 
and slightly flushed with red next the sun. Eye half open, set in a 
alight depression. Stalk half an inch long inserted in a deep angular 
cavity. Fleeh yellowish green, firm, crisp and juicy, with a rich’y 
aromatic and very pleasing flavour.

A fiist-rate mid-season dessert Apple, the sample very superior to 
the same variety grown in this country.

Northern Spy.—Fruit above medium size, ovate or conical. Skin 
yellow, covered with bright crimson next the sun, and streaked and 
splashed all over with the same. Eye open and set in a rather deep 
hbhed basin. Stalk three quarters of an inch long, inserted in a 
deep round cavity. Flesh yellowish white, crisp, tender, very juicy 
and melting, with a fine, delicate aroma and very refreshing flavour.

A first-rate late dessert Apple, and of very handsome appearance.
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Peck's Plecuant.—Fruit very large, round, and evenly shaped. 
Skin yellow, with numerous silvery grey specks. Eye large, closed, 
set in a round, wide, plaited basin. Stalk short, inserted in a shallow 
cavity, with a swelling at one side. Flesh yellowish white, crisp, 
tender, sugary, very juicy and melting, with a rich perfume and 
pleasant aromatic flavour.

One of the handsomest of Apples, having some resemblance in 
size and shape to a first-class Blenheim Pippin, and like it, first-rate 
for both dessert and culinary purposes.

In use from January to March.

Pewaukee.—Fruit large, round, regular and very handsomely 
shaped. Skin yellow, covered with streaks and splashes of red, with 
numerous grey dots and bright crimson cheek next the sun. Eye 
closed, set in a round plaited basin. Stalk an inch long, deeply 
inserted* in a round, smooth cavity. Flesh yellowish white, fine, 
crisp, very juicy, vinous and richly aromatic in flavour.

A very fine dessert Apple of highest quality. In use in 
Decembe

Pomme Oris.—Fruit small, round and much flattened. Skin 
yellow, entirely covered with brown russet strewed with grey scales. 
Eye closed, set in a round plaited basin. Stalk short, inserted in a 
round, narrow cavity. Flesh yellowish white, firm, crisp, juicy, and 
of a nice refreshing flavour.

A small but nice late dessert Apple.

Rhode Island Greening.—Fruit medium size, round, and slightly 
ribbed. Skin green, strewed with grey and nissety dots. Eye closed, 
set in an irregular basin. Stalk half an inch long, thick, swollen at 
the base, and inserted in a deep, smooth cavity. Flesh white, tinged 
with green, crisp, tender, juicy and melting, and of a fine, brisk, 
aromatic flavour.

An excellent late Apple, suitable for either dessert or culinary use, 
and a better sample than the same variety grown in Britain.

Rihston Pippin.—Fruit above medium, smooth and handsome. 
Skin orange streaked and splashed with bright crimson and small 
patches of russet. Eye closed, set in a shallow angular basin. Stalk 
short, inserted in a deep round cavity. Flesh yellow, crisp, tender.
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juicy, sugary and melting, with a brisk aroma, and of the richest 
flavour.

A well known and favourite dessert Apple, the sample being as 
fine as the best of British grown fruit.

Roxbury Riuset.—Fruit large, roundish, flattened, even and regular 
shaped. Skin greenish yellow, entirely covered with brown russet, 
sod flushed with red next the sun. Eye closed, set in a round plaited 
basin. Stalk three quarters of an inch long, slender, deeply inserted 
in a round, narrow cavity. Flesh yellowish white, crisp, juicy, 
tender, sugary, with a fine, brisk aroma and pleasant flavour.

A fine late dessert Apple, the sample being superior to any of the 
same variety grown in Britain.

St. Lawrence.—Fruit medium site, round, flattish, and regularly 
formed. Skin cream coloured, beautifully streaked and dotted with 
bright lively crimson. Eye closed with long segments, set in a shallow 
plaited basin. Stalk short, slender, inserted in a round, deep cavity. 
Flesh snow white, tender, juicy and melting, with a rich aroma and 
very pleasing flavour.

A beautiful dessert Apple, first-rate quality. Use in November.

Seek-no-further, Weetfleld.—Fruit medium sized, regular pearmain 
shaped. Skin orange yellow, flushed with russety crimson, with 
bright crimson cheek next the sun, and numerous grey dots all over. 
Eye closed, set in a round, irregular plaited basin. Stalk an inch and 
a quarter long, slender, deeply inserted in an even cavity, lined with 
russet. Flesh yellowish white, crisp, tender, juicy, melting, with a 
neb vinous aromatic flavour,

A first-rate mid-season dessert Apple, The sample bears a great 
resemblance to the King of the Pippins, as grown in this country in 
its finest perfection. ^

Stark.—Fruit large, handsomely pearmain-shaped. Skin pale 
green, streaked and dotted with crimson and russet, with deep crim- 
Kn next the sun. Eye closed, set in a shallow, uneven basin. Stalk 
short, inserted in a deep, narrow, round cavity. Flesh greenish 
jellow, firm, crisp, juicy, sugary, melting, and of a fine aromatic 
flavour.

An excellent late Apple, suitable for either dessert or culinary 
purposes.
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Tulnuxn SM>ee<. —Fruit medium sized, round, smooth, and nicely 
shaped. Skin bright yellow. Eye small, closed, set in a plaited 
depression. Stalk short, inserted in a side knob in a shallow cavity. 
Flesh white tinged with yellow, crisp, tender, juicy, sugary, melting, 
and of a refreshing vinous flavour.

A nice dessert or culinary Apple, ripe in January, and of good 
quality.

Vandevere,—Fruit large, roundish, ovate, even, smooth, and hand­
somely shaped. Skin yellow, almost covered with bright crimson, 
streaked and splashed with darker crimson, and dotted with small 
specks of golden russet. Eye small, closed, set in a shallow plaited 
basin. Stalk an inch long, inserted in a deep, round, russety cavity. 
Flesh yellow, 5rm, crisp, juicy, melting, with a brisk aroma and a 
rich refreshing flavour.

A very beautiful late dessert Apple, of the finest flavour and 
quality.

Wagner.—Fruit large, round, smooth and handsome. Skin pale 
yellow, covered with bright crimson, streaked and mottled with 
deeper crimson on the side next the sun. Eye closed, set in a small, 
plaited basin. Stalk an inch long, deeply inserted iu a smooth, 
narrow cavity. Flesh yellowish white, crisp, tender, juicy, sugary, 
and melting, with a rich, brisk aroma and first-rate flavour.

A large and handsome mid-season dessert Apple, of the finest 
quality.

Waehingtm Strawberry.—Fruit above medium size, slightly coni­
cal, and handsomely shaped. Skin pale yellow, streaked, splashed, 
and dotted with crimson. Eye closed, set in a small, plaited basin. 
Stalk short, slender, deeply inserted in a narrow, round cavity. Flesh 
white, much tinged with pala red, crisp, tender, juicy, sugary, melting, 
slightly acid, with a brisk aroma and a very pleasing flavour.

A very fine Apple, ripe in November, and suitable for dessert or 
culinary use.

Willoughby.—Fruit medium sized, slightly ribbed, smooth, and 
nicely shaped. Skin yellow, almost entirely covered with dark crim­
son. Eye half-open, set in a slight basin. Stalk three-quarters of an 
inch long, inserted in a round, even, russety cavity. Flesh white, 
crisp, temler, juicy, melting, with a rich pleasant flavour.

An excellent mid-season dessert Apple, of good quality.
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