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FINANCIAL STATEMENT.

N. 8. FRUIT GROWERS’ ASSOCIATION IN ACCOUNT WITH G. W. MUNRO),
TRZASURER.

IN%, Jan. 16, By balance on hand...
' E. 8. Crawley, Life wwember ....
F. J. Porter, Life mer. ber
L.
A. C. Starr, Life memter
I. N. Chute, Life mem ber
30 annual subseription
2 Lady members
F. C. Secars
Interest on deposit 5
Transfer from Hortictltural School ...
Annual Grant, received Jan. 10, 1900
To J. M. Patterson, Envel pes, ete 4 b
‘* Becr-tary's expense accouat T
Secretary’'s salary for 1898 100
W, C. Archibald, expernses meeting b
J. E. Woodworth, prirting s i+ W
R. 8. Eaton, expenses account .... T Y
W. H. Higgins, reporting 30 02
" 300 00
“ R. W. Eaton, printing. 160
* Herald Printing Co., Reports ... 103 05
‘ Town of Wolfville, Rert 20 00
‘“ Acadia University, R nt .... ’ 25 00
. M. G. DeWolfe, expen es Farmers’ Assocl
Dec. . Transfer to Horticultural Schao!
‘“ Balance on hand

V2068 09 2055 09

1900, Jan. 10. By Ewlance on hand ; $1000 93

T have examined the f?’)regoing account and have found all the debts pronverly
vouched, and that the balance of One Thousand and Ninety-nine 93-100 Dollars
al the credit of the account is correct.

Wolfville, Jan. 15, 1900. GEO. THOMSON, Auditor.




NOVA SCOTIA SCHOOL OF HORTIZULTURE IN ACCOUNT WITH
G. W. MUNRO, TREASURER.

$415 37
186 71
* Interest on Deposits..., 768
April 30. ** Transfer from I'. G. A 300 00
May ‘' * Provincial Grant 2000 00
‘ New Brunswick Grant,,., 50 00
290, 80, ¢ Trannter B G Alieiirsiiis i, 300 00
To Prof. Sears, salary..... &
“ Greenhouse expense aceounts

Acadia Athenaeum, advertising
Acadia University, Lease of ground
Wolfville Coal Co., Fue]

$3259 76  $3259 76

1900, Jan. 10. By Balance on hand $98 26

I have carefully examined the foregoing account and have found all the debts
properly vouched, and that the balance of Ninety-eight 26-100 Dollars at the
credit of the account is correct. '

Wolfville, 15th Jan., 1900, GEO. THOMSON, Auditor,

ACCOUNT OF NOVA SCOTIA SCHOOL OF HORTICULTURK FOR THE
YEAR BEGINNING NOV. 1Isr, 1808, AND ENDING NOV. 15T, 91899,

EXPENSES. RECEIPTS.
Balance from last year
Nova Scotin Gov't Grant 2000 00
Nv\\" Brunswick Gov't Grant.... b0 00

Water Rate
Greenhouse Receipts 140 21

Advertising

Coal

Greenhouse expenses
Expenses of Section BB . 8 Expenses
Salary S. A. Porter

Balary P. C. Bears.................. 1200 00

$1843 47 LT RN SO (P $680 20




THIRTY-SIXTH ANNUAL MEETING. -

. (Stenographic Report by W. H. Huggins. )

e e R Sl

Held in College Hall, Wolville, January 29th, 30th and 3lst, 1900,

MONDAY EVENING SESSION,

The meeting opened at 7 o’clock
Trotter invoked divine blessing, The

p-m., President Bigelow in the chair. Rev, Dr.,
Président then read his address as follows.:

THE PRESIDENT'S ADDRESS,

To the members of the Nova Scotia Fruit
Growers’ Association:

Permit me to so far digress from the
cject of this meeting to congratulate
the people of this province, as well ag
our own members, on having experienced
the most prosperous yer: in the history
of" Nova Scotia in the development and
profitable produection of our varied r..
sources, especially our mines, forests,
fisheries, agriculture anqd horticulture,
and to-day every man in this fair prov-
ince can find profitable, employment for
his head, hig hands and his money, The
Vast two years have been most profitable

perior apples and obtained the highest
price in the history of the trade, owing

to scareity in the world's apple crop
This

business thig
several growers have accepted or refused
from $3,000 to $5,900 for thin yvear’s crop
of apples, and many orchards have paid
this year 2 per cent on a valuation of
1,000 per acre. This is owing to the fact
that Nova Seotia was the only apple pro-
ducing county that had % per cent of
4n average crop, The others ranged

from 70 per cent to 20 per cent, and alto-
gether averaging less than 50 per cent,
The United States, which requires forty
million barrels
returns this year's crop at thirty-four
million barrels; anq several apple pro-
ducing countries in Europe, notably Ger-
many, are large importers this  year.
“Lest we forget” now is the time for ug
to economize ang provide against g light

crop and low prices—which are sure to

come, L4

Our Plum Crop

has this year
(10 1bs.) with
per basket. Our cranborry crop reached
over 1000 barrels, Pears and smajl {ruits
were a fair crop and sold at remunera-
tive pric s, Strawberries about 300,000
baskets, fruit trees have this year
been unusually free from insect pests
and fungus diseases, and the dread San

Some of them to open black and soft in
I think that under our
high cultivatior, especially if autumns
are warm, our early winter fruit, not.
ably Blenheims, Kings and Ribstons, are
maturing earlier each year,

T S e =

- s - S ——————————

T ————————



10

A Standard Apple Barrel.

The Canadian government has passed
the following act, giving Canada a uni-
, form apple barrel, and it is to be regret-

| ted that It is not of the same dimensions

as the standard barrel adopted by the
United States, and that it does not apply
to potatoes and ofher vegetables shipped
in barrels. Our worthy vice president
has this business in hand, and will, T
hope, stcceed In having the act amended
this year. Novémber 13. Section of Act
2. On and after the first day of July,
one thousand nine hundred, section 18 of
the welghts and measures act shall be
repealed and the following shall be sub-
stituted therefor:

“18. All apples packed in Cangda for
sale by the barrel shall be packed either
in cylindrical veneer barrels having an
inside diameter of 18 inches and one-third
and 7 inches from head to head inside
measure, or in good strong barrels of
seasoned wood 27 inches between the
heads inside measure, and having a head
diameter of 17 inches and a midde diame-
ter of 19 inches, and such last named
barrels shall be sufficiently hooped,with
a lining hoop between the chimes, the
whole well secured with nails.

‘2. Every person who offers or exposes
for sale, or who packs for exportation,
apples by the barrel, otherwise than in
accordance with the foregoing provisions
of this section, shall be liable to a penal-
ty of 25 cents for each barrel of apples
80 offered or exposed for sale or packed.”

Inspection Law for Apples.

The careless and fraudulent packing of
apples in Canida has become such a
menace to this important trade that
some inspection law seems imperative,
and the hon. minister of agriculture re-
quests us to outline somg form of an act
which will not entail any individual loss
or grievance to the honest packer, and
you will find this a difficult task. I have
had fregent communication with the On-
tario Fruit Growers’ association on this
question and they have passed the fol-
lowing resolution, which you will please
consider carefully and adopt unless some
act more desirable can be formulated:

Resolved, That both the Dominion and

the provinclal legislatures be asked to
consider the advisability of legislation to
carry out the followihg regulations for
the sale of apples and pears:

1. That all apples and pears packed for
sale in closed packages shall have the
minimum diameter of the fruit marked
in plain figures on the top or face end
of the package, thus, 2 inches, 2% inches,
2 inches, etc., as the case may be.

2. That all such packages shall also be
stamped with certain grade marks which
shall be defined as foilews:

(a) X A No. 1. Sound apples or pears
of uniformly large size and high color
for the variety named, of normal form,
at least 9% per cent free from worm
uoles scabs or other defects,

(b) A No. 1. Sound apples and pears of
nearly uniform size and good color for
the variety named, of normal form, at
least 90 per cent from worm holes, scabs
or other defects.

(¢) No. 1. Sound apples or pears of
fairly uniform size, at least 80 per cent
free from worm holes, scabs or other
defects.

(d) No. 2. Apples or pears that are dis-
qualified from being classed under any of
the above mentioned grades, but which
are useful for culinary purposes, and not
less than two inches in diameter.

3. That all apples and pears packed in
closed packages be subject to inspection
by the government inspector,

4. That provision be made for inspec-
tion not only at the ocean ports of ex-
port, but also, at the request of ship-
pers, at local points of shipment in the
case of car lots.

6. That for local inspection a reasona-
ble scale of charges be made of the
shipper requesting such inspection,gauged
according to the number of carloads to
be inspected.

6. That in such latter case, the inspec-
tor shall apply some distinctive inspec-
tion brand to show that the packages
have been inspected and found to bv
honestly packed.

7. That the name of both packer ani
shipper be required to be placed on each
package. ,
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School of Horticulture.

As a detailed report of this school wil
be made by the chairman, I need only
refer to it as being very successfully
conducted by Professors Sears, with
about 656 students in attendance, repre-
senting ten counties in the province, and
six students from New Brunswick, and
its influence in promoting the successful
prosecution of the valuable industry of
fruit culture is being reallzed all over
the province, and in no other department
of educational work is $2,000 as prodtahly
and practically expended as in this school
and in the lecture course of Professor
Sears throughout the province, and we
hope the Nova Secotia government wil)
see the importance of employing Profes-
sor Sears to lecture and teach in every
county during the summer months, A
few hours instructions in the practical
ponts of fruit growing in our public
schools by such a competent professor
would be of great value to the province,

Exhibits.

There were 388 exhibits of fruit from
ten counties, drawing $688 in prizes at
provincial exhibition in 1899. The apple
exhibit was excellent in quality. We
were fortunate in securing the services
of our old friend, Professor Cwig, now ot
lowa state college, as Jjudge ana lecturer,
and a detailed report of his will be pub-
lished in our annual report. The early
date at which this exhibit wi be held
this year prevents us from making any
creditable show of apples, but pears,
plums and small fruits may make up the
deficiency.

A proct of the indifference to fruit cul-
ture in eight counties is shown from the
facts that separate county prizes of $20
and $10 have been offered three years on
terms so easy that any intelligant boy
could without expense, make the exhibit
and claim the prize, yet no exhibit has
been made from these eight counties.

The hon. minister of agriculture has
made arrangemcnts for 2 large exhibit
of fruit from Canada at the Paris ex-
hibit, opening April 18, 1900, and empioy-
¢d Mr. C. Patriguin to preserve a full

line of bottled fruits, which has been
supplemented by 80 boxes of apples and
bears for exhibit and 50 barrels of ap-
ples to be distributed by Professor Rob-
€rtson, as Nova Scotia's share, and if
successfuly carried out will be a great
credit to Canada.

Transportation cf Fruit.

The complaint of excessive freight
rates charged by subsidized lines to
London has engaged our attention for the
bast ten years, and seems no nearer a
favorable solution than at first. Your
worthy vice president was appointed a
delegate to the maritime board of trade
at 8St. John and ably presented the griev-
ance of fruit shippers, with such results
as he will fully explain. It now seems
the fixed policy of the government not to
dictate any freight rates to their ‘sub-
sidized lines, and fruit growers have only
one alternative—to employ other lines for
fruit transport. After a careful consid-
eration of this subject I am fully of the
opinion that as this trade develops
profitable neans of transport  will
be by small fruit steamers from the Bay
of Fundy ports, much the same asg
oranges are exported from the Mediter-
ranean and bananas from the West In-
dies—and with loading ports at Annapo-
lis, Kingsport, Horton and Hantsport and
o pier now being provided at mouth ot
Cornwallis river, fruit growers can find
foreign m: kets without the aid of any
subsidized monopolist lines, at about half
the feeight now paid. Within the next
five or ten years we must provide for an
export of over one million barrels an-
nually, and the steamship company which
secures this business from Bay of Fundy
ports, at half the present cost, will have
one of the most profitable export trades
from this continent. It is now certain
that steamers can be loaded once a week
in Minas Basin from wagons direct from
the orchards, and it only requires the
united effort of fruiy growers to secure
this at once.




IMPRESSIONS OF NOVA SCOTIA.

Rev R. F. Dixon was then introduced
to the audience and received a hearty
welcome. His subject, “Impressions of
Nova Scotia,” was treated in a humorous
and interesting manner,

He said he felt a little diffidence in
addressing an audience cons’sting of ex-
perts, because his knowledge of the fruit
question was very limited. Mark Twain
once wrote a book, “What I don’t know
about farming,” and he thought he
could fairly write a book, “What I don’t
know about fruit culture.” Since coming
to the Annapolis Valley it had dawned on
him that the cultivation of an orchard
was really a science. He had come down
here from Ontario, where he had resided
twenty years. He thought this country
was the healthiest on the American con-

tinent, The climate was all that could
be desired—65 in Nova sScotia as c¢ompar-
ed with 63 in Ontario—mean summer
temperature. The mean temperature in
winter in Nova Scotia is 25 and in On-
tario 19. The snow fall here durtg the
last ten years is two inches less than
that of Ontarie. He thought we had a
climate that leaves very little to be de
sired. The beauiful scenery of the pro-
vince had been a perfect revelation to
him and the resources of the province
were very great. If the hundreds of
thousands who had gone to the United
States had remained at home no one
could predict what this province might
have been. He believed this association
was doing good work and wishad it every
success,

PROGRESS OF FRUIT GROWING.

The Great Increase in Orchards During the Last Ten

Years All

Dr. Wm. Saunders, of Ottawa, ad-
dressed the association as follows: It
affords me great pleasure indeed to have
this opportunity of appearing again be-
fore an audience of Ncva Scotians. I re-
call with very much pleasure my former
visit to this town. My first visit was
about fourféen years ago, when I began
the work eof the experimental farms
which has beéen so useful in advancing
agriculture and horticulture in different
parts of the Dominion. My first visit
was to Nova Scotia. I came to the An-
napolis Valley and drove nearly the

Over Canada.

vhole length of it, and thus had my first
Iutroduction to this beautiful section of
the Dominion. The great burden among
the fruit growers even then was that the
apple market was nearly overdone. They
were afrald it was not safe to plant
more orchards. They thought the peo-
ple had enough apples, and did not re-
alize the number of people in the world
who did not get an apple. That idea has
been pretty well dissipated. From what
I have seen of the country I think it s
safe to advise the people to plant mor:
trees. You might have five times as
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many orchards as you have now with
profit to yourselves, and it would be
more remunerative than any other in-
dustry you could have invested in, pro-
vided you plant the right sort of apples,
—good keepers such as you can ship,—
and if you look after your orchards and
care for them as you would care for
anything you are fond of, nature will do
the rest for you. %

Nova Scotia 14 Years Ago.

had very few apple trees outside of the
Annapolis Valley. When I came down
to the upper part of the province they
said, “We do not grow apples here, you
will have to go down to the Annapolis
Valley.” I asked why they did not Brow
apples; the reply was that it was cheap-
er to go down there and buy them. I
tried to combat this; I saw nothing in
the climate of Nova Scotla that was in-
consistent with the growth of apple or-
chards. I believed from the outset that
they could grow them. This doctrine I
tried to preach wherever I went;and ex-
periments have proved it true. I find
good orchards in almost all districts I
visit, where farmers have an abundant
supply of fruit which they use to the
great advantage of their health and
families. I think, ladies and gentlemen,
that there is no food more healthful
than fruit, and no fruit more so than
the apple., You are situated near the gea-
board and your fruit orchards are looked
after with quite as much care as some
of the fruit orchards further west.

Your attention has been directed very
largely to the growth of apples. I think
you might with wisdom direct more at-
tention than you have to the growth of
pears. The experience of shippers dur-
ing the last two years to Great 'Britain
has shown that the

Shipments of Pears.
have paid better, and with relatively
better prices than any other fruit sent
over. And the British people are only
"0W geting an idea of what a fine pear

We can grow in this country. John Bull
will pay a good price when he gets what
he wants. The pears grown in Nova
Scotia have a fine flavor and are of good
quality; and thei: beauty is such as to
commend them to the people here who
have money to spena in fruit. When tn
England a few years ago I was surpris.
ed at the use made of pears at dinners
and on public occasions, I found that pears
were rented out at go much a night;
they were put on as decorations of the
table and anyone who wag foolish en
ough to take g pear to eat was thought
a barbarian, They had no idea of hav.
ing them to eat; they were there for
show. But that state of things is pass.
ing away, 1 believe there is an unlimit.
ed demand for the fine pears this valley
cah grow, and g large export bus‘n gg
could be -carriedq on with profit, There
iire very few among the bulk of Engli-h

could get it,—and 1 hope a word to the
wise will be sufficient, The fo‘lowin:
year after my first visit, when 1 came
down her:e, I wanted to know

Something About Cherries,

and wherever I went in the province I
was told I would have to 80 to Bear
River for cherries, I went to Bear Riv-
er and I found there were plenty of them
there; they Brew everywkare., I found on
enquiry that some of the early settlers
had brought the cherries with them;
they came from western New York and
sowed the seeds of these cherries. They
were all seedings and Some were exceed-
ingly good. I tried to buy a box, but
found I had to pick them myself; so I
paid seventy-five cents and picked my
own box. That was a little different
from the Ontario custom, but I assume
they are now picked, packed, and mark-
eted as any other commodily. I hav.
noticed that you are not without cher-
ries in the valley now, and you can
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safely plant more cherries as well as
pears; no doubt you would ﬂn'd a good
local market in your local towns. Plums
were not grown very largely at that
time. So much for Nova Scotia.

In Prince Edward Island, fruit grow-
ing has made some progress; they
thought their climate was not suitable.
There were a few orchards some thir-
teen years ago when I first went to the
Island. A year ago the first shipment of
apples was made from Prince Edward
Island to Great Britain. They arrived in
good condition and sold at satisfactory
prices. So the Island has been en-
couraged by this little success and fruit
growing is extending consideraBbly, and
will extend rapidly in the future.

Apples in New Brunswick.

In New Brunswick there are many sec-
tions, more especially in the St. John
Valley, where orchards have been plant-
ed and are now doing well. Among the
apples to go over in cold storage to the
Paris exposition, in addition to the large
quantities from the Upper Provinces, are
50 boxes from New Brunswick, and 25
boxes from Prince Edward Island, so as
to demonstrate to the people at Paris
that this great area of country in East-
ern Canada is adapted for the production
of fruit of good quality,

Quebec is also to some extent a fiuit
growing area. In the eastern part of
Quebec only the hardier varieties of
apples can be grown and apple culture
is only carried on to a limited extent.
Plum culture is common over the Is-
land of Orleans. In the western part
of Quebec it is very favorable. A con-
siderable quantity of Fameuse are ex-
ported in egg cases, and the apples are
wrapped in paper enclosures inside.
They have realized good prices in Lon-
don. They get from 3 to 4 shillings a
case, a price quite beyond angthing for
fruit shipped in the ordinary way. A
profitable trade has sprung up and I

have no doubt that within the next
five years they will large export from
that part of the Dominion. The east-

ern townships in Quebec are also good
for apple growing.

Ontario is a Wonderful Province

in its capacity for fruit growing. At
Ottawa the climate is not favorable, as
it is too far inland to admit of grow-
ing the best varieties. We do grow a
considerable quantity of what might
be called second-class fruits: in some
localities we can grow such apples as
the Spy and King. We also grow the
Wealthy, Duchess, and Pewaukie. But
100 miles further up the St. Lawrence
there is a district where the finest va-
riety of winter apples can be grown,and
this district extends westward to Ham-
ilton. Prince Edward ig one of the
finest producing apple counties in the
Dominion, and there are large areas
all the way north from Brockville te
Niagara. On Lake Ontario is a sloping
piece of land extending 40 miles inland
which is one of the fineat fruit sections
of the Dominion; there they ripen
peaches in large quantities and grow
grapes to an immense extent, and the
country there is looking more and more
like a garden every year. I found in
Manitoba, Ontario peaches, plums and
apples, and on enquiry in thé Niagara
district T found that 200 carloads of
peaches, pears and apples had gone up
to that district within the course of a
few weeks In the autumn; and this
large shipment had relieved what
would otherwise have been a congest-
ed market, and resulted in making bet-
ter prices at home in the great centres
of population such as Toronto, Hamil-
ton and Ottawa. There has also been a
new district opened up of late years
along the shores of Lake Erie, from
Point Pelee to Amherstburg, whers
peaches can be grown with more cer-
tainty than in the Niagara district.
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All Along the Shores

of Lake Huron and Lake Ontario fruit
culture is progressing rapidly, and
makes a large contribution to the ship-
ments to Great Britain. This last year
has been unfavorable all over that part
of the country and that has given your
apples in this valley a great chance as
to price, and while we skould not re-
joice in the misfortunes of our fellows,
yet we are always ready to take ad-
vantage to do the best with cur own
prdoucts. The fact of the prices hav-
ing kept up is due largely to the small
crop that has been raised in Ontario.
While the Niagara district affords
great advantages, and also the coun-
ties of Essex and Kent, the further
you go north the higher the flavor of
the fruit will be, and the better the
keeping qualities; hence while the Ni-
agara fruit matures earlier than the
fruit grown in the inner counties up
towards the southern shores of Lake
Huron, yet in this section it will keep
a week or two longer before maturing
and that affords them opportunity of
getting to Europe in better condition.

I will take you further west, up in
the Algoma district, extending as far
as Lake of the Woods. Although fruit
is not grown to any considerable ex-
tent, yet there are a few hardy varie-
ties which will grow up to that point.
From the beginning of the prairie dis-
trict east of Winnipeg to Calgary prac-
tically no apples of any sort are pro-
duced. There is a section near Morden
about

Fifty Miles South of Winnipeg.

where the elevation of the Red River
valley is 650 feet, where a few apples
have been grown. Mr. Stephenson lives
near there, who has a sheltered place
with a great wood to the north and
west of him. This year I went down to
see him and he had eight or ten va-
rieties of Russian apples. And again

‘twelve

at Brandon the superintendent of the
experimenetal farm showed me some
apples which were grown by the arch-
bishop of Rupert's Land. I found one
or two trees of Transcendants in Win-
nipeg. I also found a tree in Winni-
peg that bore three or four quarts of
West Astrachan crabs. I think I may
safely repeat that throughout that
whole distriot practically there are no
apples grown, nor is there any pros-
pect as far as we can see at present of
getting large fruits such as you would
consider desirable and essential to your
comiort to grow there. Some twelve
years ago we received at Ottawa from
the Royal botanical gardens at St. Pe-
tersburg some seeds from Northern Si-
beria which had been collected by the
Russian government, the Pinus or Si-
berian crab. We expected a nice or-
namental shrub, and we were not dis-
appointed. It is a very handsome tree,
branching close to the ground ten or
feet high. It is a beautiful
thing in spring, and it produces crabs
as large as a cherry. 1 sent a few seeds
to Brandon and Indian Head and those
little apples have 8rown at both thoge
farms from the terminal bud every
season. And last year, or the year be-
fore, the superintendent at Brandon re-
ported that the first crop of apples ri-
pened were as large as cherries. We
thought to try and improve from thig
crop by cross fentilization, by crossing
the Duchess, Fameuse, Ribston, Yellow
Transparent and Tetofskey. For in-
stance we would take the pollen from
the Red Astrachan or Tetofskey and
dust it on the pistil of the pinus and
tie it up and allow it to grow. You
will then find the fruit partaking of
the character of the parents. Last
year, that is| four years from the sowing
we had thirty-five of these varieties,
very vigorous trees. Five of these
fruits have been thought to be suffi-
ciently large to be worthy of naming.
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The largest and best of them has got
to the size of the Siberian crab. These
have been tested on account of the
promising style of their growth and
have thus far proven hardy. If we can
give the people of this vast country
a taste of fruit, the love of fruit will

Increase the Demand

for Nova Scotia, Ontario and New
Brunswick fruits, and you will thus
gain a market. Ontario, of course, has
a large market in that country now;
Manitoba, Winnipeg, Brandon, Portage
LaPrairie and Regina now consume
immense quantities, and the demand is
increasing year by year. Somd small
fruits can be grown there very suc-
cessfully, particularly currants and
some varieties of gooseberries and
raspberries. Strawberries unfortunately
make all their blossoms in the spring,
and it so happens in that climate they
are subject to hot days and frosty
nights, which has a bad effect on these
particular plants. We have gent a
good many thousand plants to be test-
ed, but we have not yet had much re-
sults. They also have a great deal of
wind, and in the autumn the little run-
ners are blown from one side to the
other and they do not get a chance
of rooting,

Crossing the Selkirks to British Co-
lumbia, in the coast climate, from the
Pacific Ocean east 100 miles we have
@& wide area perhaps 200 or 500 miles
long. This 100 miles is the best fruit-

growing district that we at present
know out ‘there, and it grows abun-

dantly apples, pears, plums and cher-
ries, but more particularly plums; they
have enormous crops.

British Columbia Plums,

I have never seen plum trées grow
as they do in British Columbia. These
fruits grow in great abundance and
perfection. They cannot 8row peaches
successfully, as there is not enough
heat; and there is not enough heat to
ripen the grape or tomato. The climate
is somewhat like your own, but not so
warm. When you come east of that
coast range you strike a different cli-
mate altogether, The moisture-laden
clouds deposit all their moisture on the
mountain. At Spencer’s Bridge the
biggest apple shown at the world’s fair
‘Was grown. It measured 14% inches in
circumference, and ' was put under a
glass case as the largest apple in the
exhibition. After it had been exhibited
for some time an apple came from Or-
egon that weighed two ounces more,
and then another that was still larger.
Coming further east of Spencer’s Bridge
between that and the Kamloops there
are several places where fruit is pro-
duced. East of the Kamloops there
are some orchards doing well.

I thank you for listening to me in
this rambling address and I must again
express my pleasure at the opportunity
of being able to have a friendly talk
with you on fruit growing. (Applause).




TUESDAY MORNING SESSION,

THE USE OF BORDEAUX.

Professor F. C. Sears on the Best Methods of
Preparing Spraying Mixture.

I ought perhaps to apologize for pre-
senting to you a subject which is as
old as the one announced and which to
some might seem accordingly stale, I
have two excuses to offer, the first
being that I am very much interested
in this subject myself, and so I as-
sume that you are also, or at least
ought to be; and the second is that I
believe some of the points which I
shall present will be new to most of
those present. I wish first to explain
the chemical chang>s which take place
when the solutions of llme and blue-
stone, or copper-suplhate, are mixed
together in preparing Bordeaux mix-
ture, because much of the further dis-
cussion depends upon our understand-
ing this point. This will necessitate
the introduction of a few chemical
terms but I shall do so without hesi-
tation because I have no sympathy
With those who believe that farmers
and fruit growers, or at least as intel-
ligent ones as we have here in Nova
Scotia, are to be frightened by a few
of the so-called scientific terms. Let
me say then, that when this mixture
of lime and vitriol is made we get an
entirely new chemical substance, the
Copper-sulphate or vitriol disappearing
altogether as such, and its place being
t‘aken by what is known as copper hy-
aroxide—Thus:

Cu 804, 5H20 (copper sulph:te erys-
tals) and Ca (OH)2, (slaked lime)give
Cu (OH) 2, (copper hydroxide) Ca SO4
(sypsum) and 5 H20 (water).

The real change is somewhat more
complicated than this but this is suf-
ficient for our present purpose. Now
while the copper sulphate itself is
very poisonous to such plants as the
apple this new substance which is
found in the Bordeaux is not poisoa-
ous to them and we can therefore see
the importance of being certain that
in preparing bordeaux we have added
sufficient lime to change all the cop-
per sulphate to this new substance
copper hydroxide. Just

A Word of Explanation,

or in further discussion of this some-
what singular fact, that two substan- |,
ces 80 nearly alike should affect plants

so differently, It is by no means an
isolated case and I can perhaps better
illustrate or enforce it by referring to
two other substances which have a
similar relation to each other in’re-
gard to their effect upon animals.
These two substances are the drug
calomel and the poison corrosive-sub-
blimate. Probably all present know
these substances, at least by reputa-
tion, calomel being a drug used by
many physicians in the treatment of
certain diseases and corrosive-subli-
mate being one of the most deadly
poisons known. But they resemble
each other in their chemical composi-
tion. They are composed of the same
elements, the same matefials as we
might say, only combined in a little
different proportions. Each is made




by the combination of a yellowish gas,
chlorine, with mercury, such as i= used
in thermometers, the only iff-rence
being that corrosive-sublimeic has
twice as much chlorine as calome! has.
Now so far as the apple tree is con-
cerned the copper sulphate corresponds
to the poisonous corrosive-sublimate,
while the new substance, copper hy-
droxide, found in bordeaux mixture, is
the calomel which is to cure it of such
diseases as black spot, ete. For the
purpose of determining when sufficient
lime has been added the potassi
ferrocyanide test, is, in my own opin-
fon, the surest and most convenient,
Its use depends on the fact that when
any of the copper-sulphate IL present
in the mixture you will get a red color
on adding this test solution; thaf is,
as long as the bordeaux is dangerous
to your apple trees this test will give
you the red danger signal. The

Advantage of This Method

of preparation over that of weighing
out your materials is that with this
you are absolutely sure when you have
added sufficient lime; with the other,
everything depends on the strength
of the lime used and any mason will
tell you that different brands of lime,
or even different barrels of the same
brand will often vary one half in their
strength. There is also another ad-
vantage to be gained from the use of
this test. It has been found by the
experiments of two French scientist®
that what is called neutral bordeaux
mixture, that is bordeaux to which
only enough lime has been added to
change over all of the copper sulphate,
that such bordeaux is much less like-
ly to be washed off from the leaves by
rains than when either an excess of
lime is added or not enough. Leaves
covered with bordeaux and other fun-
gicides were subjected to artificial rain
for 24 hours and at the expiration of
this time the bordeaux was still abun-
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dant on them. The practical impor-
tance of this point will be easily re-
cognized in a country like ours where
rains are liable to be so frequent dur-
ing the spraying season. It was fur-
ther found, in the experiments allud-
ed to, that freshly prepared bordeaux
would adhere much longer than that
which  had been prepared for some
time. This will mean that our common
practice of leaving half a barvel or so
of bordeaux mixture when we finish
one spraying and allowing it to stand
for ten days or a fortnight until we
are ready to spray again is

Not a Good Practice,

but that we should as far as possible,
prépare only what we can use in a
very short time after it hasg been mix-
ed. The question has been asked why
it is that bordeaux mixture which is
harmless to such plants as the apple
and plum is so destructive to fungous
plants like the black spot or, to re-
verse the proposition, why a substanc
which iy so destructive to black spot
as Is bordeaux should be harmless to
the apple. And the suggestion has
been made that if the explanation
lies in the fact tha! fungous plants,
like the black spot, require less to kill
them than does the apple, and that
bordeaux while strong enough to kil
them is too weak to injure the apple,
why it might then be possible to nse
a solution of bluestone, for spraying,
weak enough not to injure the apple
in the least but strong enough to de-
stroy the black spot. This suggestion
would be very good provided the ex-
planation of the difference in the ef-
fect of bordeaux on the apple and on
fungous plants lay, as suggested, in

the fact that a substance would de-

stroy the fungous which was too weak
to effect the apple. But the true ex-
planation is not this, but lies in the
fact that substances affect wvarious
plants in quite different ways. For
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example, it has been found that a
mould will grow luxuriously in a so-
lution which destroyrd a vigorous
plant being apparently benefited by
what was extremely polsonous to the
higher plant. And with bordeaux mix-
ture the case seems to be just revers-
ed, the fungous plant being destroyed
while the higher plant is uninjured.

Successiu! Methods.

Success in the use of bordeaux mix-
ture depends not only on its proper
preparation but also on its proper ap-
pl'ration. The plant which is to be
pro.ected shouid e covered entirely
with a coating of the bordeaux through
which it is impossible for a fungous
to penetrate without being destroyed.
It is becoming more and- more evi-
dent each year that nearly all of the
blemishes or diseases of our fruits may
be prevented by the proper use of such
fungicides as bordeaux mixture. The
latest addition to the list of curable
diseases is what is known as canker,
80 common on certain apple trees. It
has been discovered that this is caus-
ed by a fungous plant similar to that
which cause: the black spot of the
apple and that it may be prevented
by the use of bordeaux, and I am quite
convinced that wha. is ¥nown to us
here in Nova Scotla as the ‘' collar-rot,”
attacking more particularly the Falla-
water and the King, is of similar ori-
gin and may be prevented by the use
of some fungicide if the proper mechod
of attack can only be discovered. I
hope, during the coming season, to
undertake a series of experiments on

this subject which T trust may throw
more light upon the matter. In con-
clusion let me sum up briefly the points
which I have attempted to bring out
in this discussion.

Summary of Facts.

1st. The same substance affects dif-
ferent plants in quite different ways.
A substance which will entirely destroy
such a plant as the apple being harm-
less or even beneficial to certain fun-
gous plants, and conversely a sub-
tance which is quite harmless to the
apple may entirely destroy a fungous
such as the black spot.

2nd. Copper sulphate will destroy
both the apple and the fungous when
eitiser i8 in active growth but bordeaux
mixture contains copper hydroxide, an
entirely different substance from cop-
per sulphate or bluestone, and one
which is quite harmless to the apple
but sure death to the black spot.

3rd. A sure way to tell when enouzh
lime has been added to the bordeaux
to change all the copper sulphate to
copper-hydroxide is to use the potas-
sium-ferrocyanide test.

4th. Neutral bordeaux, or that which
has neither too much nor too little lime
in it, will adhere to plants better than
either that with an excess of vitroil or
that with an excess of !ime.

5th. Freshly prepared hordeaux will
adhere better than that which has
been mixed for some time; it being
even stated that after 48 hours, it
loses much of its power to adhere to
the leaves of plants,
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NEW VARIETIES OF APPLES.

——

Some of the Kinds Not Well Known in Nova

Scotia but

The following paper was read by R.
W .Starr:—I have beer asked to pre-
pare a short paper on some of the new,
or not well known varieties of apples,
svch as will be likely to prove profit-
able to the commercial orchardist, It
must ge conceded that many of our so-
called standard varieties have serious
faults which lower their value to the
grower, and every man whol intends
planting an orchard next spring is
asking: What kinds shall I plant to
fill the season and give the most pro-
fit? I will not attempt to answer that
qQuestion. There are too many condi-
tions to be considered: variations of
soll, locaition, cultivation. Questions
like these can only be answered by
careful and methodical experiments,
which should be carried on simultane-
ously in different localities in order to
get satisfactory results. This of course
means expense, frcjuent disappoint-
ment, and many failures, but if from
one hundred varieties of carefully se-
lected new and foreign sorts we can
find one only for the mid-winter sea-
son that will prove as 80od as Graven-
stein is for the autumn months, then
we shall be well paid,

I do not intend, in this paper, to pro-
Pose any scheme by which this work
may be accomplished; but merely to
call attention to its impontance and
necessity, leaving the v ays and means
for further consideration, and proceed
at once to name a few varieties that
have been partially

Tested in the Orchard and Market,

and so far, have given good results in
both, and can at least be rated equal

Good Growers.

in value to other standard varieties of
the same season. T shall name them
somewhat in order of their ripening:—

Hurlbut—Tree strong, vigorous, good
habit of growth, very productive; fruit,
medium, oblate, conic; skin, yellow.
nearly covered with red, splashed with
darker red; dots, few and light; stalk,
short, rather slender: cavity, broad,
deep, russeted: calyx closed: basin,
shallow, slightly wrinkled: flesh, white,
crisp, juicy, mild subacid: core, small,
season, November, and December.

Wagener—Tree is not large, but is
thrifty, healthy and hardy; a very
early and abundant bearer, requiring
high cultivation, warm seil and plenty
of sunlight to produce tne best flavor-
ed, high-colored fiuit; fruit, medium
to large, oblate, slightly shouldered and
ribbed; skin, yellowish, very smooth,
and firm, fairly well covered with two
shades of red, either mixed or in broken
stripes; dots, few and yellow; cavity,
medium, irregular; stalk, long, slen-
der; basin, broad, abrupt, ridged; calyx,
small. closed; flesh, light cream color,
fine grained juicy, melting; flavor, mild,
vinous, subacid; one of the best table
apples of the season, and will be a lead-
ing market sort when better known, as
it is a good carrier, and stands up well
it shipped in proper season. Season,
December, and February.

Stark—1 have grown this apple for
over twenty years. As a commercial
apple I couasider it more profitable than
Baldwin. The tree is a strong vigor-
ous grower, never splitting or breaking,
however great the crops; an early and
abundant bearer of even-sized, perfoct-
ly formed fruit, which hangs well to
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the trée, prdoucing very few drops, or
culls. I used to consiler it one of the
best of the long-keepers. At the Chic-
ago exposition it stood up better than al-
most any other, and the apples were
in fine condition when I left late ‘n
June. Several times of late they have
shown a tendency toward dry rot, a
disease than has affected Ribstons and
Greenings for some years past, and is
now being studied by scientists, to try
to get at the cause, and conditions un-
der which it is developed. Aside from
this drawback, which has injured sev-
eral shipments, they have usually sold
in  London for about the same
price as Baldwins. - Friit, large, round-
ish, ‘slightly conic, sometimes oblong:
skin, greenish yellow, shaded, splashed
and striped with bright, and very dark
red, covering three-fourths of the sur-
face; dots, numerous, some light, some
brown, others
stout, cavity medium, regular; basin,
wide, slightly corrugated: flesh, green-
ish yellow, a little coarse, firm, mild,
subacid; core small; good: Season, Feb-
ruary to June,
A Canadian Favorite.

Ontario—This is undoubtedly the best
of the late Charles Arnold’s fruits, It
Was obtained by crossing Spy with
Wagner, It has evidently combined in
itself some of the best qualities of both
barents. Tree, vigorous, spreading,
bears early and abundantly; fruit, large,
oblate, slightly conie, obscurely ribbed;
skin, light yellowish white, partially
covered with bright red with some
stripes and splashes; dots, light; stalk
long, slender; cavity, broad, deep, fre-
Quently russeted or rayed; calyx, clos-
ed; basin, broad, slightly, corrugated;
flesh, yellowish white, fine, tender,
Juicy; season, January to April. Good
to very good. This apple has been
fruited for several years in this county
and in Yarmouth, with very satisfac-
tory results, and of late years has been

quite freely planted  here, mainly on
aocount of the high recommendation of
the Ontario F, (1, A, they having placed
it highest, or next the highest, in

their list of comurercial apples. It has

not yet been sufficiently grown in Nova,
Scotia to definitely prove its commercial
value; but I know of none more pro-
missing, or more likely to become one
of the leading varieties of its season.

Cornish Aromatic—Scions oft this fine
long-keeping apple were sent among
several other sorts to this association,
by the London horticultural society, in
1865. John G. Byrne, of Kentville, got
and set some of them in bearing trees,
finding them quite profitable when they
came into bearing; he grafted several
more trees, and now finds they bring
him the highest market prices in Lon-
don in the late spring shipments. Tt is

aureole; stalk, short, ® 800d & :d regular bearer, hangs well on

the trees with few drops; it is a splen-
dd keeper, a good shipper and holds
its flavor until the last. I find by my
notes taken at the time, in Chicago, in
May, '93, that Cornish Aromatic was
given the first place for quality and
flavor, in an informal test, in which
Spy, Golden Russet, Baldwin, and a
number of others from Nova Scotia,
Onta. .., Quebec and several of the
states, took part, and the judges were
if I remember right, Powell, of New
York; Wolverton, of Ontario, and sev-
eral others. Fruit, medium, roundish,
oblate, slightly ribbed: skin, smooth,
yellow, mearly covered withs rich red,

with faint splashes of dark crimson;
dots, plentiful, russet yvellow; cavity,

medium depth, narroy; stem, long,
slender; basin, shallow; pleated; calyx,
small, closed; flesh, white, sometimes
stained red, firm, crisp, rich, aromatic,
subacid. John Lowe, of Northard
& Lowe, says of this apple:—*“You
should grow more of them; they suit
our market and are wanted. You can-
not send too many of them.”
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A Good Table Apple.

Cox’s Orange Pippin—This is an Eng-
lish apple that takes the highest rank
a8 a dessert apple in London. It has
been grown in this county for a num-
ber of years, but it not likely to become
popular with the ordinary fruit grow-
er, as it requires warm soil, and high
cultivation to give size and color to the
fruit. Even then it will hardly com-
pete with Blenheim, Ribston and King,
in the number of barrels of fruit to the
tree. But if well grown, and carefully
selected and packed in bushel boxes or
cases, so that they will not bruise they
will command such prices as will more
than cover all deficiencies ip produc-
tion. In fact, the demand for that par-
ticular apple is always greater than the
supply, and we should be alive tc the
wants of our best market and endeavor
to supply it. Fruit, oblate, regular,
smooth; skin, yallow, sprinkled shaded,
and splashed, with c¢:imson over most
of the surface, flesh, yellowish, granu-
lar, firm, juicy, brisk, rich subacid.

Belle de Boskoop—Supposed to have
originated in Northern Germany. Down-
Ing says he received it from France. 1
received scions from the late Charles
Gibb, in the spring of 1888. It has been
fruited and shown at our annual meet-
ings, at Chicago, at Halifax, and at
Omaha. This year it did not bear, but
from what I have seen of it I consider
it worthy of more extensive trial. As
I have no specimens, I give Downing's
description:—*‘Tree, vigorous, spread-
ing ,comes into bearing moderately
early and proauces abundantly in al-
ternate years; of fair fruit, gooa size,
very good quality; keeps well and is
very promising. Fruit, medium to
large, oblate, roundish, sometimes ob-
lique; skin, yellow, finely russeted,
shaded with light and dark red, over
a large part fo the surface; dots many,
small, and large, some irregular, yel-
lowish brown; stalk, long, slender;
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cavity, deep russeted; calyx, partiglly
closed; basin, large, round, deep, slight-
ly corrugrted; flesh, coarse grained,
crisp, juie brisk, subacid, rich, and of
very goed quality; core, small, close,
Season, February to April.

Victoria—Scions of this fine apple
were sent me from Abbetsfard, P. g,
by the late Charles Gibb in the spring
of 1889. It proves a good bearing,
healthy tree, and I think is one of the
best of the early autumn apples. Fit
for table use the first of September, it
can be kept without loss of flavor unti
Christmas. Fruit, full medium size:
form, roundish, oblate, smooth, quite
regular; stem, medium to long, slender;
medium smooth, sometimes uneven;
calyx, small, frequently open to the
core; segments, short, closed; skin,
white, covered with rich rose red, shad-
ed in the sun to a deep wine color:
dots smail light grey; core, large, open,
frecuently outlined red; seeds. numer-
ous, dark brown, pointed; flesh, white,
sometimes stained light red, fine grain-
ed, firm, crisp, with pleasant aromatic
flavor; quality, very good to best.

The Dudley Group.

Dudley—(Dudley’s Winter Dudley's
Red Winter, North Star.) This large
handsome apple is said to have origi-
nated in Arostook, Maine, from seed of
Oldenburg, and shows many charac-
teristics of that apple in an improved
form. It is said to be quite as hardy
as its parent, an early and constant
bearer, strong, flexible branches, cap-
able of carrying the crop with out
breaking. This apple I consider worthy
of extended trial in all those sections
of our province where the Gravenstein
does not prove a commercial success,
as its seasor. appears to be about the
same. Fruii, large, frequently very
large, rourdish oblate, slightly conic;
skin, creemy white, .urning light vel-
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low at maturity, two-thirds covered
and powdered with light red, splashed
and brokenly striped with dark red,
almost crimson; dots, uite small, light
and numerous; stalk, long, slender,
deeply set in a broad even cavity;
calyx, open; segments, long, partially
closed and reflexed; basin, broad, quite
deep, irregularly corrugated; flesh,
white, a little coarse grained, crisp,
juicy, brisk, pleasant subacid, core,
medium; seeds, large, long, flattened,
light brown; very good; season, Octo-
ber, November, December,

Richardson—A chance seedling, dug
from the roadside and set in an orch-
ard about 15 years ago by Ivory Rich-
ardson, of Sweeden, Maine, and exhi-
bited at the annual meeting of the
state horticultural society, Skowhegan,
December %7-29, 1898, Said to be a
strong vigorous growing tree, and a
good constant bearer, Fruit, large;
form, roundish oblate, slightly should-
ered; skin, yellow, but nearly covered
with rich red, marbled, and splashed
with dark crimson; dots, scattering,
grey, frequently russeted on the shaded
side; stalk, medium, strong, deeply set;
cavity, large, slightly corrugated;
calyx, large, deep running up to the
core, closed: segments, rather 'short,
partially reflexed; basin, broad, medium
deep, slightly corrugated; core, large;
seeds, numerous, light brown, plump,
pointed; flesh, yellowish coarse, firm,
Juicy rich subacid; season, November,
December,

I also give the description of a few
Inglish apples that are highly spoken
of and known in London markets, but
have never been grown here. We
should import a few trees totest them
45 we know that. many of our best
slandards are of English origin.

English Varieties. :

Peasegoode’s Nonesuch, from Dr., Hogg
—This beautiful apple was raised by
\ir. Peasegoode, of Stamford, Eng., and

is a fine culinary and dessert apple. It
is like a handsome and hi;*hly colored
Blenheim Pippin, Fruit, large, round-
ish oblate; skin, vellow, overspread on
the sunny side with red and copiously
streaked with bright dark crimson;
stalk, short, deeply inserted, eye, very
large and open, set in a deep round
even basin; flesh, yellowish tender,
very juicy, with an agreeable acid
flavor; season, October, November.,

Lady Henniker, from Journal of
Horticulture—This new English apple
was raised by John Perkins, Thorn-
ham Hall, suffolk. Tree healthy and a
great bearer; fruit, valuable for both
ccoking and dessert, large, roundish
conic, angular, ridged round the eye;
skin, yellow, shaded with pale red and
broken streaks of crimson in the sun;
stalk, very short; cavity, wide, deep,
russeted; calyx, large, open; basin, very
deep, ang 1'ar; flesh very tender in the
grain, well flavored and with * plea-
sant perfume; s~ason, November, Feb-
ruary.

There are one or two apples grown
as standard varieties in Ontario, that
we know little about, and I should like
to ask Mr. Petit to give us his opinion
as to their usefulness and whether we
would likely succeed with them, or
whether they are good enough to dis-
place others that we have of the same
season. I allude first to LaRue or Bax-
ter; how does it compare with King, as
a commercial apple? And next to
Phoenix and Cranberry Pippin, how
do they compare with Baldwin?

Last year we heard of a new apple,
the Tlerritt, in New Brunswick, which
had a good local record for looks, long-
keeping, and good quality. I have had
Some correspondence with Mr. Reid, of

Fredericton, on the subject. He has
sent me a sample of the fruit and a
history of the apple so far as it can be
ascertained by the gentleman on whose
farm the original tree is standing.
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Discussion.

Dr. Saunders said that he thought
the Ontario a good variety.

A. H. Petit—The La Rue, which is
grown in the eastern counties, is a
very promising and usefui apple,

Dr. DeWitt—In our local markets in
Halifax and St. John, before the Grav-
enstein matures, there is a demand for
a nice apple, and the Valley does not
seem able to supply it. Mr. Starr had
mentioned the Victoria. It would be
well for the young men to consider
what this apple is capable of doing.

Colonel Spurr—What about the Red
Astrachan? 1

Dr. DeWitt—It is worthless. People
de not want it, except to graft stock
in. It is also a bad keeper, and I do
not think it is early enough.

Dr. Saunders—What about the Yel-
low Transparent?

Dr DeWitt—Yes, it might fit into the
season. I do not know much about it.

Colonel Spurr—Do you know the
August Pippin?

Dr DeWitt—Yes; many of the good
apples have gone out of use. The
Spitzenburg, for instance, that beauti-
ful apple which is said to be sent from
New York to Queen - Victoria every
year. It is one of the old standard
varieties. The Yellow Relle Fleur and
the Spy seem to be depreciating, and
going out. They are not being pro-
pagated in the nurseries. You never
see the Spy in the nursery catalcgues
now. With respect to the Wagener,
Liscombe and the Star, the experience
I have had is that they are not taking
the place of the old standard varieties.
Mr. Lowe told me, In London the
Wagener was not a good shipper, or
keeper, and did not arrive well. The
Liscombe is to a great extent worth-
less, coinpared with the Xing. Nothing
was said of the Golden Russet. As for
flavor, richness, and crispiness, it is
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an apple that we can scarcely afford
to do without, because it is a great
keeper and an excellent apple. What
I would like is that you might get
hold of three or four varieties which
would give us better trees and better
fruit to extend our orchards. We

Profess Great Things

in Wolfville. When Dr. Saunders
mentioned cross fertilization, I felt if
we had oniy attempted to cross ferti-
lize in the school five years ago, we
might have had something valuable
to-day. I think we can improve if we
will,

W. C. Archibald—I think Mr. R. W.
Starr hes outlined some excellent var-
ieties.

Captain Tingley said he was driv-
ing with Mr. Chase one day, and he,
(Mr. Chase), said to him that if he
was going to set out an orchard, he
would set out the Gravenstein, Bald-
win ard Ben Davig, and that he wounld
use orly these varieiies if he was going
to set out 10,000 trees.

J. E. Starr said he wantad to come
down ‘o business. We wanted those
varieties which from past experience,
would put dollars In our pockets.
When in England, visiting the celebrat-
ed fruit show iu the Crystal Palace, he
In company with Mr. Lowe, had an op-
portunity of observing the finest fruits
grown in England. He found there, as
here, that there were some few Kkinds
that towered above others. The None-
such, for instance, if it could be grown
successfully in this country, would he
an excellent apple. It is as large as
the Fallawater. Cox’'s Pomona was a
bright and beautiful variety, yet he
thought we should i

Make Haste Slowly.

He thought when we got our celebrat-
ed fruit station, it would be in the
province of that institution to say
whether this variety was worth culli-
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vating or no. He had heard Mr, Chase
say that he would simply take the two
kinds if he were laying out an orchard,
the Gravensteins and Baldwins, A few
years ago we cut out the Baldwins on
account of the black spot. but since the
process of spraying fiad been intro-
duced, it was entitled to the first place
on our list. The Gravenstein is too
well known to need comment. Cox's

Orange Pippin is 80 choice that if we
had it here, and shipped in half-bushel
boxes, we couid get any price we ask-
ed for it, The Blenheim does not Brow
as well in England as it does in the
Valley. The King of Pippins grows
well there. He believed these few
varieties might be experimented with
to advantage,

FRYUITS OTHER THAN THE APPLE DESIRABLE FOR
CULTIVATION IN NOVA SCOTIA.

Discussion Opened by

“1 have been requested to mention
the varieties of the different fruits,
other than apple, which in my opinion
are most desirable for cultivation in
Nova Scotia. It is, perhaps, expected
that in addition to simply running
off these names I should make a few
comments in order to open a discus-
sion a little more ully., In doing so I
cannot refrain from emphasizing most
strongly what seems to me to be' the
almost universal lack of appreciation
for the luscious tree fruits that almost
every land owner in this province could
have as well as not, either for his
OWn personal use or as a source of
income, 1Is there a man or woman, Loy
or girl, in this province who does rot
love cherries? Yet even in this so-
called great fruit county of Kings, I
Will guarantee ihat there is not one
farmer in ten that has even a single
cherry tree, not c¢ne in four hundred
that has as many as he and his family
Would really enjoy, and not one in the
whole county that has as complete a
Variety as would be desirable. In the
tase of those having a single tree or
two, their children go long for this
fruit (the first tree fruit that matures),
that it is impossible to prevent them

by Ralph 8. Eaton.

stealing it a fortnight before it is fit
to be eaten, and if this is the condition
in Kings county, what must be the
barrenness of other counties,—except-
ing the towns of Digby and Bear
River. As to the commercial phase,
there are

ot Enough Cheiries

but on the markets of our towns and
viliages to allow one tenth the people
to get a box for eating, fcr a cherry
pie or for a jar of preserves. Why is
it that people will not grow more of
these trees when they are really less
particular as to soil and climate than
the apple tree? . They require no prun-
ing, and though they will respond to
cultivation, they have proved them-
selves able to produce very satisfac-
torily in the most neglectad green-
sward. Their symmetry, foliage, and
beautiful appearance when in blossoni,
make them almost as desirable as an
ornamental tree for the road side, the
yard or the lawn, as the maple. The
Governor Wood, Black Tartarian,
Windsor and Rockport for sweet cher-
ries, the Montmorency and English
Morello for acid, will give a succession
from the first of July till into Septem-
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ber. There areé many other'very desir-
able varieties, such as the Napoleon,
Elton, Hortense and Cyclone, but the
others are standard sorts which have
been well proven. Again, what pro-
portion of those in Nova Scotia, living
on farms, have peaches to eat? I be-
lieve quite half have never tasted a
single specimen, and yet it remains to
be proved that nine-tenths of them
cannot grow all they want for eating,
or for canning. This statement will
l_)e discredited by most, but the state-
ment that peaches could be grown at
all in Nova Scotia has always been
discredited until within a few years,
when as fine specimens havé actually
been put on the market from Kings’
county as can be grown on the con-
tinent, and seven different varieties
matured perfectly in seven successive
weeks in my own orchard during the
last season. People talk about it be-
ing too cold in Nova Scotia to grow
peaches, and I was asked several
times last autumn at the Halifax exhi-
bition if the trees did not have to be
dug up in the fall and taken in under
cover. Last winter the thermormeter
in Kings county dropped to Z0 degrees
below zero one night, the lowest drop,
except one, in thirty-six years. Last
spring when the peach trees of Juwidge
Chipman, at Kentville, were

In Bloom Like Pink Bouquets

there were two severe frosts, one of
which froze the water nearly half an
inch thick, and yet Judge Chipman had
to arrange artificial supports for the
branches of his trees, on account of
their load of fruit, long before the
fruit was fit to pick in the autummn,
Care must 'be taken not to select late
ripening’ varieties, for the heat of our
summers is not sufficiently intense to
mature some sorts that a less mari-
time position, such as New York state
and Ontario, may ripen. Their success
in Nova Scotia depends mostly, in my

opinion, on knowing how to care for
them. The Alexander, Hynes Surprisc,
Mountain Rose, Jacques Rarc Ripe
Elberta, Fitzgerald and Crosby will ho
generally suitable, I think, for this
province.

The most luscious fruit I have ever
eaten in Nova Scotiz is a Nova Scotia
apricot, and tbcagh their success is
not yet as uassured as the peach, |
should recommend a few specimens for
each garden of two varieties, the Rarly
Moorpark and Harris. The quince will
grow almost anywhere, and a specimen
or two of the Orange and Champion
would be very desirable for home use,

But there are two more fruits which
should attain much greater commer-
cial importance, the pear and the
plum. Mr. Pettit of Grimsby, Ontario,
who is with us this season, and who
has been one of the foremost men in
aiding extension of the markets of the
softer fruits grown in Lhat provinee,
will tell you that since the as2 of coud
storage an

b

Almost Unlimited Market

is provided in England for pears ol
good quality, and it is gratifying that
larger plantings of this fruit “ave been
made in Kings county during the past
season, This fruit can be grown any-
where that the apple will grow and
with the cold storage transportation
that the Honorable Mr. Fisher is try-
ing to arrange from Halifax to London
there would appear to be a most prom-
ising opening throughout the whole
province for its extended cultivation.
The Bartlett, Anjou,Clairgeau,Duchess,
Lawrence, Howell and Louise Bom de
Jersey could be recommended for the
export trade, and the Clapp’s I"avorite
should be added for local markets.
But in growing plums, Nova Scotia
should be shamed. Do they realize
the number of carloads of plums that
have been imported into this province
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from Ontario during the last few
years? They cannot, or else every bit
of sand and grit has gone out of theni.
A prominent fruit grower in Annapolis
county told me a year ago that you
could not sell, or give away, a plum
tree to be planted in that county.

Plums Were Scarce.

This year he told me that there were
not enough plums grown in that coun-
ty for home consumption. A few years
ago Pictou county grew lots of plums,
Now I understand that, barring the
wild plum growing on the road side,
the business has about collapsed, A
few even ;in Kings county have given
it up. And yet the teams of five or six
commission men in Halifax are busy
day after day, from morning till night
during the fru't Scason, carting
Ontario plums and peaches from North
street to their sale rooms. One feels
like using the language of Spartacus
to his fellow gladiators at Cs pua—-‘Is
Sparta dead? Is the Grecian spirit
frozen within your veins? Will you lie
sup}nely on your backs till the enemy
has bound you hand and foot?” What
is the matter? You say “black knot
and leaf blight.” Mr. Pettit wil tell
you that in the Grimsby district where
most of the soft fruit consumed in
Nova Scotia comes from, where car
loads by the dozen are sent to the
North-West, and where the supply of
the enormous consumption in Montreal
and the large cities of Ontario is ob-
tained, you will hardly find enough
black knot to fill a pocket. How is
this? Because the fruit growers there
have got sand enough in them to put
the

Black fnot Law in Force

and otherwise look after their trees.
Just as fine plums can be grown in
Nova Scotia as in Ontario, and as
great a variety, Professor Craig said

at the exhibition last autumn that one
variety of Japanese plums, the Bur-
bank, which was shown, was finer than
any he had ever seen in Ontario or the
United States. These were two ounce
plums, and there were others there
of the same variet; and from the
Same orchards, put in acid for their
better préservation, which were halt
as' large again, or three ounces in
weight.

I shipped three crates of these plums
to England a year ago and they landed in
almost perfect condition. Messrs North-
ard and Lowe reported that if this variety
could be put on that market any time
after the last of September they would
bring splendiq prices. Prof. Craig feels
that these Japanese plums are going to
be more at home in the maritime prov-
inces than any where on the continent
farther west, I refer to these particular-
ly for they are considered one of the
Breatest acquisitions of the century in
hurticulture, and when such plums as
Mpore’s Arctic and Lombard, which have
sometimes

Seemed to Glut the Market,

for a short Season, because of their in-
ferlor eating and keeping Qualities, as
well as their lack of style, give place
to a good succession of these Japanese
and a few other varieties so attractive
for dessert, as well as superior for can-
ning, 1 prophesy that people will very
largely substitute this fruit in its season
for the apple, even the Gravenstein, The
Tutts, Red June, Abundance, Burbank
and Wickson, will give a splendid succes-
sion from the middle of August till into
October, Add to these the Monarch,
Black Diamond, Grand Duke and Reine
Claude, and the most desirable list of
plums, in my opinion, is complete.

But though I have named such varieties
of cherries, peach, apricots, quince, pear
and plum as I think would give most gen-
eral satisfaction throughout the province,
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yet the questions are stronglx forced back
upon me, “For what good,” ‘“How much
effect will this paper have upon the
masses in Nova Scotia,” “In what way
is the more extended cultivation of these
fruits as well as the apple to be attained
throughout the whole province, the great-
er comforts of our people to be supplied?”
Kings county may feel somewhat satis-
fied with the consciousnesys that she grows
as many of these fruits as all the rest
of the province, and, from present indi-
cations, will in ten years time be growing
twice as many, unless some special
change is effected. Yet this association
is a provincial one. Its interest may be
almost entirely sustained by; the fruit
growers in Kings county, but its aim is
to encourage the growth of fruit

All Over the Province.

It would be wasting time to talk about
dangers of over production. We look with
some pride at our output of 400,000 barrels
of apples for the province. In 1896 one
vounty: in New York state produced
1,000,000 barrels. With the exception of
Kings, Annapolis, Flants and a portion of
Lunenburg and Pictou, almost every bas-
ket of fruit consumed in the other coun-
ties has to be brought from without
their borders. Ilow is fruit culture (o be
opened up in first class shape in Shel-
burne, Queens, Colchested, Guysboro,
Cap> Breton and other counties not yet
mentioned? I was not asked to answer
this question, but in view of the markets
of our capital and county towns being
almost entirely captured by the fruit
growers of Ontario, 1,200 miles away, and
in view of the prospects of the export
trade to England, T consider it one of
the most important questions for this
assoclation. It is a question which must
of necessity be answered before long by
the government of this province whose
business it is to consider ways and means
for securing all such agricultural devel-
opment.

Now, there are two ways by which

this can be done, but on this occasion
I will only speak of one, the more impor-
tant. Bring some five to ten farmers’
sons from each of these counties to an
agricultural college, situated where these
fruits are grown in greatest quantity and
perfection. On special days or weeks,
and by special rai'lway rates bring the
parents and a large representation of far-
mers from each county in touch with the
college orchards and nurseries, and the
fruit district surrounding them; the in-
spiration will be quickly caught and its
leavening influence gradually spread until
every county of this fertile province shall
have enough and to spare, and, from the
haibors of Yarmouth, Lunenburg, Sydney
and Pictou will in the next enty years
be sending out to the mother country

Steamers Laden With Fruit

from their surrounding districts. This
idea was embodied in the resolutions sent
from this and the Farmers’ Assoclation
to the government last winter. It was
conveyed in the recommendation of the
agricultural committee to the house of
assembly. It has been recognized and
very forc'bly emphasized during the last
few meaths, since the scheme of having
a maritime agricultural college has veen
propounded, by every county in Nova
Scotia that grows fruit and is therefore
able to appreciate its extension. Pictou
Hants, Annapolis and Lunenburg have
come out frankly and with no uncertain
sound in the editorial columns of their
papers in support of this principle and in
recommending the location for the propos-
ed institution. Several of the pupers in
St. John and in northern and eastern
New Brunswick, as well as letters of
some of the provincial farmers, have
been unanimous in advocating this loca-
tion. The wisdom of this multitude of
cousellors can hardly be disregarded. A
most radical change and impetus in this
province must be secured . There must
be a nucleus from which the influences
which bring about this change must




emanate. The college wil) naturally form
this nucleus and the maritime provinees
are fortunate In possessing a situation
for this Institution, where, as Dr, Mills

.
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The question of what were the best
paying commercial apples was con-
sidered by J. E. Starr, as follows: This
matter has been discussed individually
by each of us for many years, I will
give a list of apples that I think wor-
thy of attention by any young man who
is setting out an orchard. I had to
place first on the list the splendid Gra-
venstein. Our friend Mr. Chase may
dissent, because I do not think he has
made as much money out of them as
he has out of other varieties.
This apple cannot be excelled; it is
wonderfully productive; it matures
early, and is thus an advantage to the
fruit grower, for if a man has 2,000 or
3,000 barrels to pick, pack and ship he
has got to be up and doing.

The next apptle I will speak of in the
order of merit is the Baldwin. Looking
at my neighbors’ orchards and my own,
[ will say unhesitatingly, from the
time of being planted until now, there
is no other apple that has given my
neighbors and myself so much money
as the Baldwin. It must be thoroughly
cultivated and sprayed to keep the
black spot away, and you want a good
big warehouse to stow the crop in.

Next in point of merit and desirabil-
ity 1 place the Nonpareil, because it is
4 standard variety and it {s

says, the combined advantages for agri-
culture and horticulture are far superior
to those of the institution of which he is
president at Guelph,

ERCIAL APPLE.

—_—

nown as Standards, and Al-
to Plant.

Always to be Depended Upon.

It will give you good money and plenty
of it. I have had 28 shillings sterling
for it when Fallawater brought less,
Next I would name the Golden Russet.
This is a superb apple. Unfortunately
thg tree is not quite sturdy enough,
Fancy having 16 barrels on a tree;
you never get them. The tree has not
capacity to give you a heavy crop,
which proves a drawback. It is first
class in quality and price, on the other
hand, and I believe that it deserves a
high place. Then I would name the
Ribston Pippin. Its name is found
everywhere. London is its home, but
they want to be sent there in time. 1
think our high cultivation is ripening
the Ribston prematurely. It is wanted
for the Christmas market, and with
scme it keeps longer than with oth-
ers; above all you must have a cool
cellar to place them in as soon as they
are picked.

The next variety I would name is the
King, which is an excellent variety,
and towers above everything we have
got. It is as red as blood and very
large. I do not see how the people on
the other side can ask for anything
more delicious. It has a firm flesh that
guarantees it to be a good keeper and
sells in the market first-class, Next.
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is the Blenheim Pippin, Some people
may not be fortunate with this va-
riety, but it

Sells Well on the Other Side.

They are very apt to fall off the trees
if you do not pick them at the right
time. The tree is a magnificent grower
and its limbs grow in good proportion.
The mnext variety I look for great
things from in the future, but at pres-
ent it is an unknown quantity, the Ben
Davis. It is strange that the Ben
Davis, which is so deficient in quality,
should be in such demand. We were
afraid to take hold of the Bgqn Davis
because it is as dry as chips. It is
especially a western apple and
grows there better. It  bears
early and abundantly. The ap-
ple . keeps well and goes on
the other side in splendid shape. There
is no man here to-day who can sa

what the Ben Davis can do for this
country in the future, Next to the Ben
Davis shall we say the Fallawater. I
speak feelingly about the Fallawater
because it served me a bad trick. I
had 40 irees set out and five or six at
a time died. I tried to get some in-
formation from every scientific man I
met as to the cause of their early de-
mise, but without result. At the
World’s Fair I used to ask the men
there if they had any remedy, or knew
any cause of their failure to grow, and
the only conclusion I came to was
that if you want to grow the Falla-
water you must top-graft. Out of 45
trees I have not one solitary tree left.
Yet my neighbors are growing them.
They brought 31 shillings this year,
in the English market. We will let
the Spies come next. It appears they
are losing' favor. It is a variety not
adapted to us as it is to Ontario. In
ghat provinee it is the king of apples.

Their climate gives it the necessary
heat and moisture. You will observe
the tree is late starting here. . have
now come to the Wagener as last. It
will come into bearins before you know
it. It gives you good fruit, but they
say on the other side

They Do Not Want It,

and we are obliged to listen to them.
So with respect to this particular va-
riety, I would not advise you to set out
many of them.

1 would .ake about seven varieties
if 1 were setting out a large orchard:
the Gravenstein, Baldwin, Nonpareil,
Golden Russet, Ribston and Kings, ana
then I would put in the Ben Davis for
the seventh variety. But of course
you must always remember that
different Tocalities produce dif-
erent results. And in - closing
my few remarks, I nced not tell you
that we cannot do without the Non-
pareil. (Applause).

( R. H. Starr—May I not suggest as
to your non-success in growing the
Fallawater, was it not due to the fact
that your trees were imported from
the United States? And I would say
with regard to the Ben Davis, that it
is not to be mentioned in the same day
with the Fallawater. I would also ask
you what about your subsoil ?

J. BE. Starr—I think my trees came
from Rochester.

Dr. DeWitt—Does not the same ob-
jection to the Fallawater as to its fall-
ing propensities, also apply to the Blen-
heim Pippin?

J. E. Starr—The Fallawater is like
the Blenheim: they all fall, and that is
one of their disadvantages. If the
trees would live I would take chances
and expect good retug‘ns.
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TUESDAY AFTiiRNOON SESSION,

METHODS OF SOIL CULTURE.

—

Deep and Shallow Cultivation ,and the Superiority of
tire Later on Farm Land.

J. H. Grisdale, agriculturist of the
Central experimental farm, Ottawa: it
affords me very great pleasure indeed
to have the pleasure of meeting the mem-
bers of the Nova Scotia Fruit Growers’
Asoclation. I regret to say that I am not
particularly interested in this industry,
that is it does not command my entire
attention, and I am more concerned with
the cultivation of the soil and manage-
ment of stock than in the cultivation of
fruit; but as my department is the founda-
tion of all other industries, I am sure
you will be interested in a discussion of
this subject. It is a subject which must
be of very great interest to us; esyecially
has it been so in the provinces of Ontario
and Quebec. Your soil here is'in better
condition than we find it in Ontario, on
account of having received good cultiva-
tion by the early settlers. I know that
most of you have been here for many
vears and so it is in better condition than
we find it in Ontario and Quebec. My re-
marks will bear especially upon the im-
provement of the soll. T[pon the care-
ful planting of our young trees depend
our future orchards. So this is an im-
portant subject to discuss, espacially to
those thinking about setting out orchards,
and as you know orchards will in time
get out and pass away. Now why do we
devote our energies to

Tilling the Earth.

Ly tilling we do not woar to add any
thing, yet it appears to have a wonder-
ful effect. I will take my subject upy
under three headings: first, the reuscns

\

for cultivation, namely, to make plant
food in the soil available and rendering’
it more easily obtainable; second, main-
taining the soil's fertility, holding the
land in that condition so that we nfay
receive profitable returns; third, restoring
the soil's fertility lost by bad tillage, or
Improper cultivation on soil which has
fallen into a poor state of fertility,.

Under the head of making food avail-
able I would draw your attention to the
fact that this ho: been known for ages;
for instance, take the derivation <f the
word “‘manure.” ““Manure” means to
handle, from the latin “manus,” a hand.
Adding fertilizers and tilling the soil are
practically the same thing, and tilling the
soil renders the present component parts
available, Both aim towards increasing
and rendering the food avalilable for
plants in the soil. The necessary con-
stituents for plant food are nitrogen, pot-
ash and phosphoric acid, and we must
add a little lime. By stirring the soil
and exposing it to the wind and air much
of the nitrogen which is in an insoluble
form, that is in such a state that it is
not available, is changed into nitrates,
and thus becomes available.. The phos-
phoric acid is acted upon by light and
moisture, and by tillage becomes avail-
able also. Potash is somewhat similar,
The two most common

Methods of Cultivation

which have been discussed and which
have been in common use are the deep
and shallow. The deep is the mode used
down here. That is, plough the land late
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in the autumn, and leave it in that con-
dition during the winter, and then treat
it, or prepare for the sowing of the seed
in the spring. This has some advantages;
leaving the land in a condition to hold
the snow absorbs the nitrogen, opens the
sub-soil and exposes it to the frost and
admits of perfect disintegration of the
larger lumps of earth in the spring. This
is the pr-incipal advantage.

Now in the shallow cultivation on the
contrary, and this is what I wish to
draw your attention to, we plough quite
early and not so deep. Let me give you
a description of how we treat our soil
under th's system. A- soon ag the hay
is cut, which in our country is the first
part of July, the land is ploughed and
the cattle turned on to the meadows. We
plough from three to four inches deep.
As soon as ploughed we roll the soil or
pass over it. cutting it up with a smooth
harrow. This process of harrowing is re-
peated at intervals just as we find grass
or weeds are starting up, and the soil
is thus kept from the end of July until
the fall rains begin. If you decide to put
manure on in the fall then during the
autumn it is applied and harrowed in to
a certain extent, and just before the
rains begin the land is furrowed up into
ridges twenty inches apart. As soon as
the frost is out and the land is in a
condition for working we pass over it
with a cultivator and break it down; and
after it is broken down, if we are going
to sow a root crop, we run a deep culti-
vator penetrating eight Inches

Stirring Up the Sub Soil.

As you all know this will be heavy on
the horses. A cultivator with narrow
teeth must be used, and as this cannot be
expected to disturb the whole subsoil
it is better to go cross ways, After this
process the land is prepared for roots.
When the roots are removed we are ready
next year for the grain crop. The soil
instead of being ploughed is again ridged
up into ridges, say twenty inches wide,

and left until spring when it is broken
up and seeded down with something for
a meéadow, The mixture we use is ten
pounds of clover and twelve pounds of
timothy. It is not so necessary to have
the timothy, but the clover is important.
A good mixure of timothy and clover is
suitable for feeding horses and cattle
upon the farm. The succeeding year we
have a pasture and then it is ploughed
under. I wish to emphasize the points
which this system of cultivation serves.
We want to render available the potash,
phosphoric acid, and nitrogen for plant
Then the whole

Aim of This Cultivation

must be first to increase, and second. to
render these substances available. Take
the deep system of cultivation and we
find we are exposing to the air eight
to ten inches of soil. The whole eight
or ten inches musc be equally acted upon.
But the all-important constituent for
plant growth is nitrogen, and this is
forad in the form of humus. Perhaps
there are some who do not know what
this is. 1.6t me remind you of THé black
earth you see in passing through a forest
or the muck in some of your lower sec-
tions. Here we have the humus in al-
most pure form. This is the constituent
to which, we must pay most attention,
if we wish to increase the fertility of
our land, so far as the production of
wood is concerned. Humus can only be
fcrmed where there is some vegetable
matter to decompose. We apply each year
so much manure over the land. If we
scatter the humus which is supplied in
eight inches of surface soil you can sce
what a poor effect it will have upon the
land. 1If we can put it in four inches of
soil it will be doubly beneficial because
its effect does not increase in a direct
ratio. It tends to retain the moisture
and makes more

Rapid Vegetable Growth.
Upon light soil, loam or sand it holds it
together and increases its power; it closes

food.
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around the roots, giving up nourishment
to the tendrils. 5

Now we find that to make the best
progress along this line from tillage, a
certain rotation of crops must be follow-
ed. The rotation which I think the best,
especially for a farmer who has a zo00d
many cattle, is a four year rotalion,
The first year plant roots or potatons;
the second year, grain, seeded down with
clover, and I may say that during the
year while the grain is growing the
clover is enriching the soll and you are
likely to get a much better crop; the
third year, hay, a mixture of clover and
timothy. [ may say they use in Ontario
two kinds of clover, alsike and red clover,
alsike being a perennial., The rotation we
have adopted in some parts is five years;
Ist year, peas and oats; 2nd year, grain
or roots; 3rd year, grain; 4th and b5th
vears, hay. The latter rotation may be of
some advantage where you want to pro-
duce a larger amount of grain. As you
all know, clover and the other legumin-
ous plants are able to utilize the free
nitrogen in the air. This is doue by
means of a number of small nodules in
the roots. The nitrates are decomposed
in the humus, and are made available
for plant food. A good many use green
manure,

This year at Ottawa Prof. Macoun, our

horticulturist, carried on experiments
on this line, which were very interesting.
the summer cut it four times. He esti-
miated he got from five to eight tons of
clover per acre. On another part he used
horse beans, but I do not know how he
has succeeded, Clover, T may say, besides
adding nitrates to the soil and rendering
it available by means of its deep rooting

(ualities, brings up the phosphoric acid
from the subsoil,

I have felt at a great disadvantage in
uldressing a meeting of fruit growers,
but I thank you for your kind attentjop,

Discussion.

John Donaldson: This short rotation of
grain and clover, is it possible to keep
up the fertility of the soil, or increase
it, say on pasture land, or grain land?

Prof. Grisdale: Yes, I know of a case
in Ontario where a man bought one half
of a farm; the half he bought was tilled
by ithe methods I have spoken of, and the
other half was left entirely to nature,
The experiment was carried on for six
vears. The yield was over double that of
the adjoining farm. With respect to
shallow cuftivation do not 80 deeper than

three or four inches. If the subsoil
must be disturbed then go down with

some instrument. With respect to the
farm just spoken of, the part which had
been treated produced 70 to 80 bushels
per acre; the other half not more than
30 bushels per acre,

John Donaldson: I do not think shallow
cultivation has been tried here,

Col. Spurr: If you plough from three to
four inches deep, is this sward rotted or
interfered with?

Ploughing in July.

Prof. Grisdale: We plough in July. Most
of the vegetable matter is decomposed,
and in the autumn we havef a flayer
of good nitragenous material full of
humus, and the next spring if it is not
ridged up you may pass through it with-
out disturbing it at all. If there is
plenty of manure on it in the fall it will
probably be advisable to ridge it up, be-
cause during the summer a good part of
the vegetable matter is decomposed into
nitrates, and nitrates are soluble. If it
is ridged up the ridges will shed the
rain and in that way there will be a
great saving. Another advantage of ridg-
ing up is that the subsoil will be exposed
to the frost and this is one of the ad-
vantages claimed for deep cultivation.
The frost acting upon the subsoil loosens
up or relieves some of the constituent
parts,
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Prof. Saunders: In 1887 eight plots of a
twentieth of an acre were given to this
experiment; two were sown with wheat,
two with barley and two with oats. Clo-
ver was sown with the grain in some
cases, one with wheat, two with barley
and one with oats, with clover at the
rate of ten pounds to the acre, and the
oher four plots were left without any
clover. As far as we could see from the
tops of the grain the sowing of the clover
did not materially affect the grain. But
during the summer after the harvest, on
the plots which had clover the plants
looked thrifty. 1In the spring the whole
elght plots were sown with oats. ‘When
the oats came up it was not long before
you could see a marked trace of those
plots that had been sown with clover,

Profitable Results.

And after the harvest had been gathered
it was found that the weight of straw
on the four plots which had clover had
averaged 78 per cent. more, pretty nearly
double, on the plots where clover had
been growing, as compared with those
that none had been grown on. We had
an increase of 28 per cent in grain and 78
per cent on the straw. The lands were
as similar as you could find land. There
was no material influence other than the
ploughing under of the clover. This year
without making any additions to the soil
the area was sown with Manchura bar-
ley. You could easily see the gain. You
could go over and pick out the plots
where the clover had been sown quite
easily. I do not think any farmer wants
anything more convincing as to the good
effect of the ploughing under of green
clover. It would be worth many millions
of dollars if farmers over the whole Dom-
inion would adopt that practice, to sow
ten pounds of red clover with every crop
we put in the ground. The clover also
draws up the potash and phosphoric acid
away down in the soil. All these good
effects must be added to the condition
of the humus in the soil. At the fruit
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growers' meeting at Whitby, Ont., Mr.
Powell was speaking on this subject. 1
took some notes of where clover had been
plougheud under three years. There was
an adition of 1,300 pounds nitrogen, and
105 pounds phosphoric acid. He did not
tell us how much potash was added. This
addition <f the nitrogen, which was large-
ly assoclated with the humus, had increas-
ed the

Power of the Soil

to hold moisture to an enormous extent,
It was found that this acre of soil con-
tained 46,870 tons of water more than
the acre adjoining. The more water the
soil can hold in its interstices the better
it will be for the crops. One inch of rain
fall will add 1,000 tons of water to an
acre. These experiments have been car-
ried on with extreme care and accuracy.

Dr. A, P. Reid: The address of Profes-
sor Grisdale will be very beneficial to
the farmers of this couniry. In the first
nlace his demonstration will go to show
that there must be a sufficient amount
of ph'osp_horlc acid and potash in our or-.
dinary soil to supply as we know a lim-
ited demand,—and unless it is replenished
the soil will become poor. With regard
to the presence of nitrogen in the soil
I expect everyonc has experimented by
adding ntrate of soda. 1. you add this
you will see quite a difference in the
general condition of your orchard. Ni-
trate of potash would be the at form
but it costs too much. Last year I plant-
ed cow peas instead of clover. It belongs
to the same family as the clover does,
but whether it is going to be of any us¢
I do ot know yet. I know the cow peas
grew very luxuriatnly.

Prof. C(risdale: With regard to cow
peas, we in Ontario have not found it
possible to grow them on account of
our climate,

Prof. Saunders: The solls which have
been analysed by our chemist have shown
as much phosphoric acid as In Europe.
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I would not have you run away with the
ideX that you can run a succession of
good crops without manuring. Even in
the fertile north west they tried it, but
found it would not do. At Portage La
Prairie the average land will not stand
a constant withdrawal. Some districts
are already falling off in production that
have not been cultivated long. You cannot
continuallly draw from any store whether
it is cash in the savings bank, or fertility
in the soil, without replacing. If yon
continually draw without restoring you
will come to poverty in the long run.

M. G. DeWolf: About three years ago
1 put twenty bushels of soil in my cellar
-—~which is quite dry. Has it lost any
humus or any other property of soil that
should be available for plant life? I am
under the impression that that soil is not
as good for plant life as it was three
years ago. I do not know whether it is
necessary to take it into the open air.
Prof, Grisdale: Tn any case soil left in
that condition will lose a large amount
of nitrogen,

Dr. DeWitt: If the sub-soil is not dis-
turbed by shallow ploughing, what is the
Instrument for use?

Prof. Grisdale: We use a common culti-
vator and change the teetii. We use a
narrow tooth which goes down consider-
ably deeper. It is nearly straight and
slightly curved forward at the point, and
this cuts through, if your sub-soil is
heavy,

Prof. Saunders: Who makes that culti-
vator?

Prof. Grisdale: We are getting one made
by Coulter & Scott, of Coburg, Ont,
Question: What is the length of the
teeth?

Prof. Grisdale: Fifteen inches.
Q. How wide?

Prof. Grisdale: One inch, then it gets
narrower. It is sharpened at the point,
and it has a cutting point the thickness of

your finger two inches deep, seven inches
apart, twelve in number.

Q. Will two horses draw 1t?

Prof. Grisdale: No. It takes three
horses,

P. Innes: What depth would you put it?

Prof. Grisdale:
inches.

Q. Do you put any weight on the har-
row?

Prof. Grisdale: No.
sufficient.

Q. We have some Charlock in this val-
ley? Is it a nitrogen gatherer?

Prof. Grisdale: It will not add to your
soil.

A. Whitman: T turned in clover last
fall, so my neighbors asked me why 1
did not turn in the cattle. Is there great-
er fertilizing property in the roots of
the clover or the tops?

Prof. Saunders: There is a larger per-
centage in the top than in the roots,
although they both add a great deal. The
réason I said it was economical to feed
the clover if you had cattle, was so that
you would get from the clover all the
carbo-hydrates, and the cattle woula
leave on the land in the fertilizers that
they dropped there about 90 per cent of
all the mineral constituents they had
consumed that the clover had taken oui
of the soil. 8o that while you would lose
10 per cent which would go to build up
the flesh of the animals, you would gain
more in the weights of the animals. I
suggested this not that it would make
the soil richer but you would find your
pocket book richer .by the increased
weight of the cattle, and at the same time
have a large amount of the fertilly left
in the land.

Prof, Grisdale: If the soil is light sofl
the cattle will add more than 10 per cent
The packing of the 8oil would be worth
more than they would eat off it. ;

From seven to etght

The welight of it is
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ADD RESS,

A. H. Petit, Grimsby, Ontario.

Mr. President: I am delighted to be
present with you to-day. I have a
great Interest in the fruit industry of
Nova Scotia. Some gentleman from
Nova Scotia and myself stood side by
side at the World’s Fair, held
at Chicago, and I do not believe there
were any prouder exhibitors there. That
is why I am pleased to be with you
to-day; and pleased to join vylth you
In the various subjects connected with
horticulture. Now, I begin my few re-
marks with a good deal of diffidence. T
know in this province there are a great
many gentlemen who are advanced
thinkers along the line of horticulture.
Perhaps you will be able to give me a
great deal of information along that
line, and I would hesitate to get in a
position in which you could call me
down. I would like to address my self
to-day as a fruit grower who is prac-
tically engaged in that business for
his bread and butter, to feed his family
and surround them with whataver
luxuries he can. I believe to-day, we
are making progress. This is the thirty-
sixth meeting of your soclety. I think
the last meeting of the Ontario associ-
ation was the thirty-fourth. Our as-
sociations have done wonders in this
Dominion. They have stimulated our
people to put forth their best efforts,
and have brought forward all the dif-
ferent varieties of fruit, that have cer-
tain degrees of excellence. This mat-
ter has all been placed before our
people time and time again, and we
have been benefited and profited by
it. But the day is beginning to come
when we should 1Ay more stress cn
the marketing of that great product
which we are producing throughout
the whole Dominion, I came from the

province of Ontario where our industry
“as grown to

Very Great Proportions

and we often think of you in the pro-
vince of Nova Scotia. We have to
send our product 1,200 miles before it
can be shipped to the British market.
You, lying on the sea-coast, have to
ssnd yours only a few miles to place
it on ships for that market. We feel
you have a great advantage over us
in that respect; but by having a wider
range of fruits than you have, we can
make up a little what we lose in the
long transport of the product. I can
say that we, as fruit growers, have
made a tremendous lot of mistakes in
fruit culture, and, no doubt, our young
men will profit by the mistakes we
have made in the past. One of the
mistakes we are making is that we are
growing too many varieties of fruit in
this country for profit. We want to
get to solid rock bottom. We want
few varieties, and let them be such
varieties as will command the best
prices in the markets of the world.
Now the question is: What will those
varieties be? Now, I do not think a
gentleman from Ontario can tell you
what varieties are best adapted to
the. soil, situation and climate of any
place in this province; neither do I
think a gentleman from Nova Scotia
could tell us what varieties are best
suited to our conditions, but they
would use their good judgment and sce
what we could produce of good quality.

The Ben Davis.
The name of the fruit being known cn

the British market, assists to introduce
it, but the quality in the future has
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8ot to stand, to bear the test of that
market for us. Now, there was
apple mentioned here this morning,
that I would be inclined to lay out—-
the Ben Davis. If I had the Ben Davisg
bearing and producing good crops, 1
am satisfied I would make money out
of it., They are everything but a good
eater, Where will it stand fifteen
vears from now? Will it stand a
money maker? I doubt it. We want
an apple of better quality. Twenty
years ago we could sell Rhode Island
Greenings in the English market, but
the Englishman said he wanted a red
apple. We gave him the Baldwin. Now
the Rhode Island Greening is a better
apple than the Baldwin. To-day the
Englishman is not quite so fond of the
Ben Davis as he was ten years ago.
When you want to touch an English-
man in a tender place,

Give Him a Tough Apple.

I was judging apples at the Chicago
industrial exhibition, and I had twen-
ty plates of different varieties. T saw
a gentleman passing, who was a ship-
per of 60,000 barrels of apples a year,
s0 I called him over, and asked Fim
to name me the best apple, and hé
named the Mann apple. It is rather a
coarse apple, a good bearer, but the
quality is not what we would like to
have. Here is a buyer and shipper,
who will take that apple in preference
to others, to make money out of it.
Will he take that variety of apple Len
years from to-day?

Some of our people are thinking that
this fruit business is going to be over
done, and are beginn‘ng to be doubtful
about the future. I do not think the
fruit industry has produced anything
vet, but is still in the cradle. We have
three provinces in the west which will
be a market for years to come. It will
be years before they will be able to
produce any fruit whatever. A gentle-

one .

man has placed not less than 200 car
loads of summer fruit in the West this
season, packed in ventilated cars, and
shipped through, and I saw a notice
in the local papers, which was very
flattering to him indeed. Now, look to
the British market, and see what pros-
pects are there. I do not see that we
will be able to keep pace with the in-
creased demand for our fruits in the
British market. If you could grow
pears of good size and quality, to a
large extent, I believe you have got a
grand market at your doors. You need
not have cold storage. Put them on
steamships in cold storage, and in ten
or twelve days they are on the mar-
ket. This year one shipment that I
made to the British market, consisted
of 268 cases of Duchess D’Augileme
Pears. They sold on an average of
2 a case. Each case contained about
22 pounds. If you take the greatest
care and handle those.varieties that
will arrive in prime condition.

A Steady Business

can be carried on and good prices can
be obtained. What are we doing with
regard to shipping apples to the Bri-
tish market? 1 think we are shipping
more apples than should be placed on
that market. Suppose you have 300
barrels of apples, 200 barrels of first-
class apples, and 100 barrels of second
class. If you ship them to the British
market, you will, realize an average of
14 shillings for No. 1's, and 11 shillings
for No. 2's. That will be a fairly good
average. You will have furnished 300
empty barrels, which will cost you $90.
You will have expended $75 in packing
them. Now you will pay from $1.10 to
$1.16 for commission, freight and other
expenses in connection. Just see what
your receipts are for that shipment?
Supposing you shipped 175 barrels of
first class apples. Grade them, do not
put an apple in them that will be less
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than 2% inches, and free from worms.
You will get from 16 shillings to 17 shil-
lings per barrel. Now you have the
same freight, the same commission,
the same barrel to pay for, the same
amount to pay for packing, picking
and sorting, and then you would have
1256 barrels to dispose of to the evap-
orator for drying. You could then show
a margin of $75, and kept 125 barrels
at home, and you have not had the
packing and barrelling, and have given
employment to a large number of peo-
ple in your own locality to prepaie
them for the evaporator. Our people
who are engaged in evapora.tlpg fruits
are making money. I know they are
anxious to put up all the evaporating
establishments they can. This evap-
orated product is exported to Germany.
They even save the cores of the fruit,
and, it is said, make jellies of them,
and even champagne, to be shipped
back here again and we pay $12 to
$14 a dozen. So you see it creates em-
ployment all around.

With regard to the inspection of fruit
we urged the government to pass the
inspection act. We asked that the in-
spection act be not compulsory, but any
person wishing to have his fruit ex-
ported could have it inspected by the
inspector on requisition. The govern-
ment passed the act, but made no pre-
vision to pay the inspector. It is high
time to put a check ou careless and

Fraudulent .Packing.

We have prepared a report to send to
the minister of agriculture, and we
only hope he will give us an oppor-
tunity of heariug us along that line.
The packing is not what it ought to
be, and we want to have a stop put to
it. We in 'the province of Ontario are
laying it largely at the door of the
buyer. An apple grower goes out and
buys 50 to 60,000 barrels of apples on
the trees; he has got to trust Tom,
Dick and Harry to do this work. We
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are asking that the name of the packer
and the name of the shipper shall be
placed on every barrel. I believe this
will be a step in the right direction.

Jiscussion,

Mr. G. DeWolfe—have you formu-
lated a plan by which you can have
proper inspection?

Mr. Petit: Yes, we want local inspect-
ors appointed to cover 30 miles of ter-
ritory. Supposing I want to sell you
two or three carloads of apples. You
may be willing to buy them subject to
inspection. We do not want anything
to interfere with the buyer. Righty
per cent of our apples are shipped to
the - British market. Every time we
wrong the trade In that country it
comes directly back to the producer in
this ( 'untry. We are blamed to-day
that the fruit growers in this country
are not honest. This inspection act does
not say that they all shall be inspect-
ed .

Dr. De Witt: I understand that this
inspection will not affect the grower?

Mr. Petit: Yes, it may. All apples
are subject to inspection. Many come
around and buy them on the trees.

John Donaldson—What do
about buying them that way?

Mr. Petit.: The man who sells shuls
his eyes, and goes on hoeing the
ground, and does not care what hap-
pens. I find we have got double the
“slacks” you have. Why is it? I believe
our people who do pack, pack well. In
the standard apple barrel you will have
to join us next year.

you say

J. E. Starr—Get your barrel made
like ours,

Mr. Petit—I would say not quite so
much bilge. If we could grow Graven-

steins in Ontario like you do, we would
not put one in a barrel, we would use
cases.
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Cases Vonuq Barrels.

I shipped 170 cases of Spies and they
netted me $1.22 a case at home, a very
satisfactory price for a little less thun
one-third of a barrel. I will advocate
that you use a grader. I use Warbur-
ton’s grader. It does very well. The
only trouble is an apple that is long
shaped gets across the hole and will
not go through.

Dr. A. P. Reid said that his experi-
ence of shipping in boxes was not sat-
isfactory.

Q. What sized case do you use?

Mr. Petit—We use the Cochran case
manufactured in Montreal. It is two
cubic feet square, dove-tailed, half inch
stuff. We wrap in tissue, use a little
excelsior and a little pressure.

The president—Do you use paper
fillers?

Mr. Petit—No.

Mr. Innes—What freight do you pay?

Mr. Petit—From Grimsby tao idver-
pool, 86c. to $1.00. The box weighs 53
pounds. The: boxes are laid down at
1% cents, made of pine.

R. A. Starr—Pine is obnoxious.

Mr. Petit—Not if it is well seasoned.

Q. Why not put them in kegs?

Mr. Petit—You want more ventila-
tion. I am speaking of cold storage.

C. R. H. Starr—Have you found 36 to
38 degrees in cold storage sufficient?

Mr. Petit—In some cases we feel it
has not been cold enough. I think we
want a different compartment for fruit,
from that which carries butter and
cheese. We want a little higher tem-
perature, ?

Dr. Saunders—What varieties of
pears have you sent to the Britlsh
market,

Mr. Petit—Bartlett, Louise Bonne,
Duchess, the Keiffer, not a good qua-

lity, Lawrence, Howell, Buerre d'Anjou,
Buerre d'Clairgeau.

C. R H. Starr—Have
Clapps Favorite?

Mr. Petit—That is the one T am think-
ing of. That is a pear that will 80 very
well, -

Q. Would you recommend shipping
anything but a good sized pear?

Mr. Petit—No. The

you tried

Laurence is a

capital pear about Christmas.

CiiRH. Starr—Hav'e you had any
difficulty with wet or moisture on the
other side?

Mr. Petit—No.

Decay on Steamers.

C. R. H. Starr—The engineer assur-
ed me he kept the temperature down to
33 degrees as nearly as possible, but
the pears when opened had the ap-
bearance of standing in a shower, It
was only a matter of 24 hours after
they landed when they began to decay;
evidently our shipments this year have
not been successful And I think you
will find the shippers .another year
will not ship in cold storage unless they
have some assurance of success,

Mr. Petit—If you try your Graven-
steins in these cases you will be pleased
with the success. The bushel case is as
follows :—Ends, 12 inches ; length and
width 1% inch thick; sides 231 long, 11%
wide, 54 thick; top and bottom 23% long,
10% wide; corners dove-tailed and glued.

The half bushel case is as follows: -~
Ends and centrepiece 6 x 12 inches, 5
thick; three side pieces on each side 3%
wide, 231 long, % thick; top and bottom
4 inches wide, 23% long; cleats on each
end % x % inch.

Dr. DeWitt said the sellers in Lon-
don some years ago, said they did

not want fruit in boxes. They want-
ed our Nova Scotia barrels,

Mr. Petit said he had that same ex-
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perience. The sellers wanted barrels
and the trade wanted boxes. We
want to get down nearer to the masses
of the people. Mr. Petit cited a case
where the costermongers wanted grapes
in cases, and they sold them as fast
as they could get them.

Dr. Reid asked the best time to pick
fruit?

Mr. Petit—Just the moment your
seed begins to turn brown. As to
rates, we pay 96c. to $1.07 from Grimsly

INSPECTION
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to London, Liverpool and Glasgow. We

“ship via Montreal entirely. We are 360

miles from Montreal. I do not think
the question of rates is as nearly im-
pontant as the question of condition.
If they lack condition, you cannot do
anything.

President Bigelow then moved a vote
of thanks to Mr. Petit for his interest-
and valuable address, which ‘was sec-
onded by Dr. A. P. Reid, and passed
unanimously.

OF APPLES.

C. R. H. Starr on the Feasibility and Necessity of Pro-

Naturally the first reply to this ques-
tion that comes from anyone who
knows anything about the packing or
shipping of apples is that government
inspection is not desirable. But there
are circumstances surrounding this
matter which must qualify that state-
ment very materially. Mr. Petit has
pointed out to you that this matter has
been discussed very fully in the Ontario
fruit growers’ association and it has
been discussed, and is a matter that
has claimed the attention of every man
interested in the fruit export of this
valley. We have not had the same
difficulty to contend with in this coun-
try that they have had in Ontario,
from the fact that we have had very
few speculators. When farmers are
shipping their own fruit they become
their own inspectors and you can hard-
ly conceive of any fruit grower pack-
ing and shipping his own apples who
would not try to do the best he could.
If they were not packed carefully it
was perhaps due to his want of know-

per Government Inspection.

ledge in packing, but we have to a cer-
tain extent the same difficulty they
have in Ontario. We have some large
buyers who buy in immense quantities.
They go into an orchard and purchase
the entire lot. They are picked, packed
and assorted by almost any person he

can employ: they are branded at the

stations and put on board the cars,
and the buyer perhaps has not seen
them; he does not know what he is
getting; they are sent across and sold,
and perhaps turn out badly. Where we
have reports of that kind they come
almost invariably from people who buy
apples under these conditions, or from
people who do not pack them tight in
barrels. I saw the other day a man
attempting to shake his apples on the
goft bottom of his cellar; he had a
screw press, but I believe they would
be slack before they got to the other
side. If he had a rock or plank bottom
to put his barrels on when using the
press it would have been better. 1
believe that inspection is
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Absolutely N ecessary

on this side. After what Mr. Petit has
told you it is of little use for me to
80 over the ground., I remember par-
ticularly cases when the heads were
not sufficiently nailedq to keep the heads
in. These apples belonged to a specu-
lator who bought under the conditions
1 described to you. If the inspector
had power at that time it would have
been his duty to have condemned them
and not allowed them to go forward,
We should have Some system of in-
spection whereby such lots may be in-
spected, especially when there is g
suspicion that they are not right. We
have local inspectors appointed by the
county councils who could be useful at
certain times, Of course yYou cannot
ccmpare the inspection of apples with
any other commodity like flour, ete.,
because in the case of apples, after they
are packed and pressed for shipment,
it would be a serious madtter to meddle
with them, and it should not be done
unless there was a suspicion that they
Were not right.

Now, with respect to this matter of
inspection, the fruit growers of On-
tario have discussed this subject pretty
tully and we have this scheme befor.
us as laid down in the president's ad-
dress to-day, as taken from their re-
borts, and I believe there are a great
any good points in it, but further, [
am of the opinion that there are some
boints requiring amending and modify-

ing. I observe in their classificatiofi
they admit 10 per cent wormy or spot-
ted apples in the first-class grade. It
is true that they have much more
difficulty in wormy apple

than we have, but

allowance should pe mad

apples. I would suggest

mittee of thig association pe appointed,
together with Mr. Petit, to discuss this
matter and cepont at g |

80 that we may have some resolution

from thig association, Witp respect to
the

Classification of Apples,
backages, barrels, ete,

be said. About three
were quite interested in

there is much to
years ago we
this object. |

had some boxes brepared, and also wone
of my friends whom I do not see here

amount of damage.

A committee on motion of C, H, R,
Starr, seconded by 8. C. Parker, way
then appointed, consisting of the secre-
tary, C. R. H. Starr, and Mr. Petit, 14
report at the next meeting on this sub-
Ject,
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TUESDAY EVENING SESSION.

SCHOOLS OFTECHNOLOGY.

————

A Forceful Statement of

Education in

W. C. Archibald presented the follow-
ing paper:—The subject of the proposed
school of technology was assigned to
me without my consent, but I w}ll will-
ingly do what I can to open it for dis-
cussion. In common with yourselves, I
am seeking information. In this last
year of the nineteenth century we
stand on the threshold of industrial
changes momentous and great. The
peninsula of our province of Nova
Scotia is one-third the size of Britain,
south of the Tweed. That small area
has a population of some 30,000,000
Nova Scotia is equally rich with any
other country of its size, in the variety’
and wealth of its natural resources—in
its agriculture, its fisheries, its miner-
als, its forests. The need of the present
hour is thought, thought which is the
outcome of knowledge and the skill to
apply it to the development of our na-
tive resources. Our extent of view is
bounded by our individual horizon, and
the progress we attain in life is limit-
ed to our ideals. Communities or
groups of men differ from each other
in the same way as do individuals. In
one locality exist a group of fruit-
growers who evolve, out of the condi-
tions in which they dwell, thought and
results entirely different, for instance,
from those characteristics as we find
them in @ mining district, and hence to
accelerate the advance in these parti-
cular lines, education in a specific
direction is needed. That

the Needs of Technical

Nova Scotia.

Technical Education is Needed

to develop our special industries we all
agree. No one disputes it. Shall these
schools become one polytechnical school
for the province, or many technical
schools adapted to the particular oc-
cupation found in respective sections of
the country? I hold that it is of primal
importance to the success of these varl
ed schools that each be located at th.
point where exists a sympathetic ap-
preciation of all the difficulties to bhe
overcome and of the helpful influences
of which advantage may be taken. To
illustrate: Suppose that the school of
borticulture established at Wolfville
seven years ago, had been *placed at
a point in the province where there
were fewer and less intelligent men
surrounding it, mem daily living in the
closest touch with these finer influences
which can only exisit among a class of
people whose thought is largely em-
ployed in fruit growing and extension
work: could it have attained the suc-
cess it has, and given its present pro-
mise of future usefulness? It certain-
ly could not. On tris point we chal-
lenge discussion. »

The modern technical education which
had its origin in the heart of the great
Teutonic race—in Germany, in Switzer-
land and in Holland,—has in thost
countries also attained its highest de-
gree of perfection. To reach the en-
tire working class, from the lowest
stratum upward, it has been found that
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the most effective and economical edu-
cation is reached in the division of sul-
jects and the multiplication of the
schools. Instead of one polytechnical
school—one school where a variety of
subjects are taught—they have many
technical schools where a sSpecialty is
made in one line of thought in one im-
pcrtant branch,

Schools in Germany.

In Saxony there are no less than 111
technical schools in a population that
includes only 150,000, The value of this
classification is at once apparent, oy
example, one of these technical schoolg
is devoted to the art of lace-making.
The marketable value of the lace de-
rends on the pattern of the lace. In
proof of this, a lady in our province,
in entering a store and asking for lace,
enquires for the latest patterns,, and
a new beautiful design has her prefer-
ence. The designer is a specialist and,
by reason of the increased marketable
value of the lace, he commands a large
salary and gives to a. large number of
people remunerative work. Both the
designing specialist and the workers
Wwho carry out his ideas have had a
training in the technical school, Again
Ve seek the system which would as-
suredly raise the working classes and
evolve from the workers a love for their
work. Community of students in a
single trade school will elicit from each
other co-operative and individual
thought, ana acquire a strength of
burpose quite impossible under less
favorable influences. The prejudices
existing in society are noted. Most
honorable occupations are under bann,
because of these prejudices. In a poly-
technical jnstitution those prejudices
Will be coupled with ridicule, and na-
live bent in students will swerve from
its true course. The method we soek
is économical, rapid, full in attainment,
With the utilization of all existing aids
in the line of our progress. The schools

Wwould be located at Halifax,
Sydney, ete.,

Truro,
or wherever the naitural

conditions angd Sympatheic surround-
are evident in fullest measure, To

ings

. €y are needed,—
ognize that two occupations

The Commercia] World

is being steadily forceq to the concly-
sion that German Competition jn manu-
facturing, which ig th bug- beapr to-
day of other countnies, jg due to the
fact of the utilization of trained ijn-
telligence i, her technical schoolg,
Yea, more; Stronger conclusiong are
DCW borne in upon us, that the nation
which trains her working classes to
individuayl thought anq strong self-re-
liance, beginning at the bottom anqg
Working upwards, is not only singu-
larly correct in her training system,
but will some day bid for the domin-
ance of the world,

In this ever-hroadening fruit indus-
try of Nova Scotia, cumprising apples,
pears, plums, cherries, grapes, quinces,
reaches, apricots, currants, gooseber-
ries ;raspberries, black berries, straw-
berries, ete.,—in the production of
these what is the imperative need of
the hour? 1t is more beautiful pai-
terns, including form, color, flavor and
qualities, Knowledge not vet ours
must be learned, as fruit-growers in
other lands are gaining it. The art of
tconomic production must be reduced
to an exact science by every fruit-
grower who would be Successful, If
we would secure and hold the remuter-
ative markets of the world we must bhe
fully
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Abreast of All Knowledge
that relates to the production of these
fruits. We are well aware that techni-
cal education in the United States is
being conducted on a different system
from that which prevails in Europe,
and is polytechnical, but we must also
remember that the foundation for these
institutions was laid forty years ago
by one man, Senator Morrill, of Ver-
mont, and by one congressional act, in
voting immense areas of public lands,
whose revenues should be devoted to
this purpose. We venture to say thar
if our cousins over the border had this
work to do again to-day it would not
be established on the polytechnic sys-
tem, but rather on the purely technical
sy stem,—each school adapted to
needs of a particular occupation.

the
The

educationists and the government of
this province are asked to' remember
that technical education, affecting the
prosperity of the country for ages to

come, now deserves at their hands the
most careful and thoughtful considera-
tion, and such it must receive to right-
ly settle the question.

If Nova Scotia is to have a future in
wealth, in power and influence, as a
province of this growing Dominion, it
must result from thk= awakening of
the latent energies of the people and
the economic development of our great
national resources. That a govern-
ment of the country has within it the
power to contribute to the wealth- pro-
ducing energies of its people is in
abundant evidence. Within ten years

. the export butter industry of Canada

has grown through governmental en-
ccuragement from $249 per year to
$1,000,000 per year. With government-
al aid, led by the Fruit Growers' Asso-
ciation, here our fruit growing indus-
try of $1,000,000 to-day may soon reach
$5,000,000 a Year.

Technical education will fit our young

men for developing the industries of

Nova Scotia, and will give to the whole
province a strong impulse, an impulse
that it requires. The common and the
high schools, the colleges and the uni-
versities of the province furnish an ex-
cellent basis for technical education.
This foundation for technical training
cannot be over-estimated. But our col-
leges and universities are thought to
be falling short of their fair share in
the work of raising the general status
and well-being of our people. Univer-
gity education is one-sided in view of
the general interests of the nation. Let
us thank God for what they have done,
but we in Nova Scotia should wake
up, and what the people of other coun-
tries have done and are doing we
should at once attempt. Contact with
men of enlarged thought is of great
stimulus, and personal contact of this
kind is invaluable. University men
have had such contact. They should
impart their knowledge in similar con-
tact and inspire others.

The farming class of Nova Scotia
censtitutes about half our entire popu-
lation. They have cheerfully given of
their money and their brightest child-
ren to establish and maintain our col-
leges until the professional ranks are
over-flowing. My conception of reli
gion is: purity in heart and life, with
the gospel of God in Jesus Christ, a
daily as well as a particular sacrifice
—a, divine hero living among heroines
and heroes.

The Agricultural Class

to-day need most of all the personal
contact and quickening impulses of
living thought in their business life,
and in the art of productiveness. 'I'le
minister, the doctor and the lawyer
should have stronger purposes wlhn
they leave the university to more fre-
quently meet the farming -class,—in
this direction, satisfy this craving, and
bring about this reform. Intellectual
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vigor among our class is now at a
premium. We go to asleep reading bul-
letins and blue books, but in the pre-
sence of bright, intellectual men, neveri
I'hirty-three years ago our great Nova,
Scotian, Howe, or “Joe Howe" if you
wigh, addressing the farmers of Hants
county, said, and his words are as pre-
gnant to-day as when they were utter-
©er at Brooklyn:—

“There ig nothing good that is not
tried; the many trials t owhich we are
subjeeted give us more stamina anq
energy. The gourd which springs up in
a night may perish in a day, but the
oak is shaken and strained by the
mountain wind which loosens its bark
and gives strength to its fibre, anq
when generations who have witnessed
its wrestlings with the storms have
rassed away, then, and then only, is it
fit to form the ribs of the gallant ship

FEEDING.

—

With the Farmer Rests
Nation.—How

At the Tuesday evening session, Rev
Dr. E. M., Keirstead, gave the following
address:—I have responded to the kind
invitation of the executive to speak to
You a few minutes, although I feel that
after having appeared before you so
many times, I should apologize again
[ have, however, no interest but to
bromote the work you have at heart,
and therefore, I have a kind of moral
sincerity which takes away what other-
Wise would be an unseemly audacity.
I have a high regard for the work or
this association and it 8rows upon me
year by year, ag I listen to your diu-
fussions, The interests of agriculture

and to sustain the thunderbolts of war,
How is it with that precious metal, so
precious that for it men and even
woumen will sell their very souls.
Melted in the subterranean fires
beneath us, it is driven through the
rifted rock; it is pulverized amidst the
sand until the miner finds it, and even
then it must pass beneath the stamp-
ers, be purified by water and tried
again by fire before it is fit to deck the
hand of beauty and enter on its great
mission as the agent of commerce and
the medium of exchange.”

Seven years ago the Fielding govern-
ment established the School of Horti-
culture. They did a wise and states-
man’s act, an act which honors Mr,
Fielding’'s name, a name that will long
live, as will the institution he called
into being,

_—

the Task of Feeding the
About Himself?

are so closely identified with the variel
interests of our country that you have
not only the material interests of the
country virtually in your keeping, but
also the interests of the country in
general. You not only raise products
which feed the multitude, the staff of
life, for the development of the nation,
you not only supply your products for
the commerce both foreign and domes-
tic, which brings our nation into inter-
course with other nations, you not only
provide for the sustenance and trans-
port system of the nation and all that
springs therefrom, but you set the type
of life of your nation because it is the
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great average mass of the nation that
really determines the cHaracter of the
nation. It is the mass of the people
that determines the strength of the
nation. And those dwelling in our
ccuntry where the future generations
are growing up will make the nation
of to-morrow. The unity and type of
life of the future will be determined
by that which exists on the homestead
to-day. The degree of in‘luence that is
there, the degree of intelligence, the de-
pree of morality, the degree of aspira-
tion, the degree of reverence as mani-
fested in general will become the

Typical Life of Our People.

Out from these homes whl come your
teachers and thinkers, your legislators,
and your poets, prophets and preachers
so that the man who will prophesy of
(anada, must base his prediction upon
the masses now in the homes, and he
who would provide for the great future
of Canada must develop the agricul-
tural type of the country up to the
highest point. And it is a truism in
pdlitical economy that the production
of the wealth and so the prosperity of
a county will to a great extent de-
pend on the industry, intelligence and
morality of its people. We are told
that large pontions of Asia and Africa
have gone into decay, not because of the
niggardliness of nature, but because
of the decadence of the moral and in-
tellectual life of the people who in-
habited those regions. Accordingly
whatever concerns the life of the agri-
culturists of Canada is of iraportance,
and, therefore I wish in the few minu-
tes I am to speak to you, to discuss

The Feeding of the Nation.

believing it to bear directly on national
welfare. You have had papers on this
subject from year to year. It has been
discussed time and time again, and
there'ore I am not out of harmony
with your deliberations and if any one

should feel inclined to criticize me for
selecting such a subject, I would 'shel-
ter myself behind Herbert Spencer, who
enlarges on this subject. I will en-
trench myself behind him as th. Boers
have done against the English. For
while you may criticise seme of the
British generals out there, nobody will
dare to hold controversy with Herbert
Spencer. Now let me show you the
value of food to life. Here is a plant.
‘What have you there? Nobody knows
precisely what you have. You have ar-
rived at some practical conclusions,
however. All the various elements
brought together give some kind of
condition so that life springs up and
flourishes. Let us see how it develops.
What forms the body of it? How
much fruitfulness it exhibits as time
passes! Where does that come from?
Is it out of the plant, or out of the soil,
or out of both? A large portion comes
from the soil and from the air. We
cannot adjust exactly the mathematical
proportion, but a large part is out of
what is external to the plant; a large
portion is made up of what it tckes
and assimilates. Thus the capacity«of
the plant 1o grow and bear fruit is de-
termined by its capacity to feed; the
more it can eat and the higher quality
of what it eats, the more vigor it will
have and the more promising its
future, Here is a bnight little colt
which appears on your farm some
spring morning. What is it that will
make that colt live to become a horee?
Why the colt must get the farm in him-
self, or as much of the farm as pos-
sible; and so he begins the process and
takes what he likes and grows upon
what he gets and his power to feed
is enlarged, and by and t ' you have
your horse. You find it necessary.~t0
give him food, and of the very best
quality, to develop strength and speed.
The capacity of the animal to feed 8
the determining element in it,
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How are you to get us this fast At-
lantic service you are seeking? Why,
by the big engines that will eat up
large quantities of coal converting it
into power to cvercome the forces of
nature., So the more power you get
to appropriate and assimilate that
which is given to you the

More Strength and Energy

you should develop. Now what is true
of the colt and the plant, and the en-
gine, is true with the farmer. He
needs to be a good feeder and in pro-
portion as the farmer himself feeds on
that which is best will his farm be a
success. I have heard of a man who
died, and the description of his career
was that “he was born a man and
died a grocer.” Whether that be true
or not is questionable.

I question whether he could be a good
grocer without being a man, and I
wonder whether he was born a man;
anyway he was born with the power
of becoming a man; but no doubt he
gave all his energies to making a grocer
of himself, and so failed to become a
mman. Whatever the fact may be in re-
lation to the grocer there is no doubt
about the farmer, for Paul” says:—The
hushandman that laboreth must be the
first to partake of the fruits.” That is
to say, if he is to be a good former he
must eat of the fruits before others.
If & man can raise fruit and not have
interest enough to eat of it he will not
have joy, faith, zeal enough to make
him go on working.

So the farmer must be a good feedcr,
He must eat of the best his farm pro-
duces, You, in this valley, however,
Need no exhortation on this point for
Judging by what you sell us who are
boor pensioners on your bounty, you
already act on the principle stated.
(Laughter.) But in remote sections it
I8 to be feared that many who find the
broducts, live on the poorest, conse-

quently grow weak in body and cour-
age., Then disease comes, and they
spend for medicine what sheuld be
spent in food., Let

The Man That Labors

first be fed, that is good British law
and good common sense and economy.
But it is written “Man shall not live by
bread alone.” Where is it written? In the
Bible, you say. But what is the Bible?
It is not merely a mechanical state-

uggle for life hard, sell ti.c best

'\t of what certain men have evolved
out of their consciousness. It is a mag-
nificent statement of facts as they
exist. So it is written in the universe,
in nature, in the constitution of man, *
that something else is needed to sus-
tain him than the bread which feeds
the body—what Hamlet calls the ma-
chine. You can mourish a horse by
bread for his body, but a man needs
more, He needs thought for his mind,
beauty for his emotional nature and a
constant revelation of purpose to
strengthen his will. Here is a baby.
You hope he is to grow into manhood;
that from him will go fonth streams
of light and life and power. In order
to this end you feed him as much as
he can take of the best food: he in-
creases in statute; thc hoy’s mind ex-
pands too; you give hira books, and try
to get as much as possible of the world
that lies outside of him into his mind
“nd character. When he becomes a
“can it is hard to say just how much
of him was there at the beginning, and
how much has come from without.
Philosophers, a =  ou know, are divided
in their opinions on this subject. Cer-
tainly the boy’s mental food has form-
ed nis mind. Even the farm itself
seems to be within him; for if you pass
the homestead where a family has
grown up that has became famous,
you will in some reflection in their
Speech and writings of the mountains,
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gireams and even the clduds in the
midst of which their early years were
spent. So

The Problem of the Farmer

is not merely to raise grain and fruit,
but to feed in reality himself and his
family. Y |
But I say it is a problem for the
fammer to feed himself. In the autumn
he looks around and sees his barns
filled. All nature has been bounteous
to him, and he sees his great pile of
grain. But what is he going to get out
of that grain? Some of it will go to
the sustenance of his family and the
rest he immediately converts into food
for more cows and more horses. The
next year he has a larger return and
the process is repeated and he goes on
enriching the farm and adding to his
stock. What has he done? Instead of
feeding his own soul he has only fed
his cattle. While there is bread enough
he, like the Prodigal, feeds on the
husks. Let any one suggest to him
that he take $1.50, or three bushels out
of that grain and buy a book for food
for his mind and heart, and his family,
and he at once suggests that it is ex-
travagance. Let him take $5.00 for
that purpose, and he would be at once
pronounced as a visionary. But why
do I speak of this? Because the entire
nation as it is to be, its preachers, ils
teachers, its thinkers, those who shall
intransmit the life of the present in in-
creased power to the future, all these
elements of the population are there
on that farm, and unless our material
advancement can be turned into spirit-
val life and power it has failed in its
purpose. We have some astuteness in
feeding plants and pigs, let us learn to
feed men. You will say all this is very
vague. What would you have? 1
think the agricultural societies of this
“country ought to have in them all the
elements of life, and to see that while
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they are growing in affluence, in rich-
ness of resources, a little ten-by-fifteen
school-house is proof against those peo-
ple that they have

Not Begun to Feed Themselves.

The time -has come when these agri-
culturists are practically independent
and accordingly, over and above what
the public school gives, provision ought
to be made for culture of the bright
young people in these homes. The time
is now upon us when the university is
not confined to the cloister of the miid-
dle ages, but has come out to serve
the people. Why should not the farm-
ers join their efforts, and by universily
extension work secure the teaching i
popular and effective subjects of th
curriculum? There is history which
carries you beck to our old home in
Eden, and traces our wanderings since
leaving it,—so full of suggestion of
purpose, and of what is in man, so
prophetic to the thinker, philosophy
teaching by example; there is the
science of government, that can now be
made at the same time, instructive
and practical; there is the history of
the great religions that brings the larg-
est and most stimulating thought; there
are the great outlines of speculation
on the problems of the world and of
human life; there are the great master-
pieces of literature that have stood the
test of ages, and are life treasured up;
all these, not to speak of natural science
could be brought very clearly to the
minds of our intelligent people in this
country in such form as to enlarge the
range of thinking and enable life itself.
Do you not see ‘that while the farmer
is to feed his cattle and his fellow-men
he must also feel himself, Otherwise
his farm owns and masters him, instead
of his being its master. He must be
fed as « man before he can be a farm-
er; first, we are sons of God, after that
sons of the world, and success in the




49

lower depends on the strength of the
higher,

feed the people of the country in all

The farms of our country must The hunger for

the ¢"mands of their complex: nature,
the highest is the cul-

tivation of all blessedness,

GOLDEN OPPORTUNITIES.
What Nova Scotia ¥armers Could Do if They
Realized Their Advantages.

B. W. Chipman, Secretary of agri-
culture, said that his first duty, and
he often had this privilege, was to
apologize for the absence of the mem-
bers of the government, He hoped
that they would be present at the next
meeting, but it being so near the open-
ing of the legislature, doubtless they
found it difficult to leave the city,
When he came to Wolfville, and saw
the display of fruit, and the work of
tiie association, he couldg carry his
memory back to the time when Kings
county did not ship a barrel of apples,
but He hardly dared to speak of it for
fear they would ask him his age. The
growth of the fruit Industry in the
valley had simply become marvellous,
and he doubted if there was such a
valley in Canada. In Berwick an or-
chard of 214 acres, nine years from the
seed, produced 20 barrels of apples.
Another gentleman in Kentville had 23
trees plantcd on a half acre. In the {th
vear he had 20 barrels: 11th year, 50
barrels; 13th year, 80 barrels; 15th
year, 94 barrels, 80 barrels of which he
shipped to the English market, and
Netted a cash margin of $250, with 14
barrels of refuse left. While we have
made this great

Progress in Fruit Culture,

we have not kept pace with the times
In the other branches of agriculture.
He thought it was a great pity that
S0 many of the young people had le

this couatry in the past to go to the
gold flelds of Australia and California,
seeking for riches which they perhaps
had never found, when if they had
stayed at home, they might have be-
come wealthy, and been of 80 much
importance +o the country. The out-
put from the gold mines is only $400,000
per year; our fisheries, from $7,000,000
to $8,000,000, while our agriculture is
$15,000,000. The whole output from
the mines, fisheries and forests of the
Dominion :g $80,000,000, while that from
agriculture of the Dominion is $600,600, -
000. Let me say to the farmers of this
country, that if you increase agricul-
ture 20 per cent., you add $3,000,000 to
our provincial wealth, If you only add
10 per cent. you will add $1,600,000 more
than three times as much as @l the
output of our gold mtnes. Yet, how
many men are leaving their farms. He
blamed the fathers for keeping the
young men delving away with old-
fashioned implements, when modern
implements were so much easier to
work . with, especially In haying, and
harvesting. The work of the farmer is
too hard, and a few years ago it was
seldory a young man got married ex-
cept on Sunday, so his wife could go
to work on Monday. The premier of
the province, a short time ago, was
over in England, and he told him when
he came home, that one of the bright-
est sights he had seen, was twenty
young ladies ir. white, learning to make




butter. o, Mr. Chipman, would rath-
er see them on bicycles and one man
making the butter from a thousand
' cows. He would say to the young
i men of this county,
i Get an Agricultural Education,

i no matter what porsuit they are aim-
ing at. He had seen professional men
' leave their professions and run farms,
it but how soon would they run their
agricultural ship on the rocks if they
did not have an agricultural educa-
tion. He had great pleasure in con-
gratulating the association on the
work it was doing, and especially the
horticultural school. He believed the
director of the institution iwas an
excellent man for the position. He had
been all over the province with him,
and addressed forty or fifty meetings.
In speaking of the orchards of the An-
napolis valley, Dr. Robertson told him
he had travelled nearly all over the
apple regions of the world, but he had
never seen such

Model Orchards

as were in Kings county. But he re-
gretted to say that in other parts of
the province they were not making
b such great strides as they were in the
Annapolis valley. In 1893 the govern-

.
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It again becomes my duty to meet
you in annual session, 'As fruit grow-
ers, we may congratulate ourselves on
1 prosperous year. The season of 1899
may be called a model year, with rain
and sunshine so intermingled as to
! produce the best results. The crop of
both standard and small fruits has
been good, and we have been favored
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ment had established the system af
giving bonuses to creameries. . We
started in ten out of eighteen counties,
Previous to that, Ontario supplied
Nova Scotia with butter and cheese,
but he regretted to say that they were
not now working the creameries up
to their full capacity in the province,
One reason was that the proper cows
were not kept. During the present
winter Halifax has had to import but-
ter from the neighboring provinces.
One buyer told him he paid $3,000 a
month to the neighboring provinces.
The same systemn was established in
Prince Edward JIsland in 1891. Last
year they exported half a million dol-
lars worth of dairy prodnce. Are we
to be hewers of wood and drawers of
water for the other provinces of the
Dominion? Let me tell you that the
counties of Colchester and Cumberland
have as much fertile land as the whole
of Prince Edward Island. We have as
much fertile land in Nova Scotia as
would make three P. E. Islands. So
if the farmers of this province would
take advantage of their opportunities,
there is good reason to believe that
we would not only supply our home
market, but take a large share in our
increasing export trade.

WEDNESDAY MORNING SESSION,

SECRETARY’S REPORT.

with a good market for all our pro-
ducts. It is unnecessary for me to
point out to you that as fruit growers
we have the best part of agriculture. |
had the pleasure of attending the
meeting of the farmers’ association, at
New Glasgow, last week, and in listen-
ing to the discussions, and hearing of
the difficulties encountered in making




a succcess of stock growing, T was
more fully than ever convinced that
our lot is cast in pleasant places. To
still further improve our position, we
should lead the van in improved meth-
ods in the fruit business. We are
convinced that we produce in some
varieties of our fruit the best of their
kind in the world. At the exhibition
in September, Professor Craig, late of
Ottawa, now of Ames College, Towa,
and one of the best authorities on the
continent, publicly said that the Grav-
enstein and Ribston apples and the
Burbank plum as shown there, excelled
anything in those varieties that he had
ever seen. With this assurance should
we not make efforts to put these fruits
on the market in the best possible con-
dition? Will any one venture to assert
that the Gravenstein, pulled from the
tree long before it is matured, wedged
into barrels so firmly that the apples
are often knuckled into each other to
the very bottom of the barrel, shipped
for a fourteen-days’ voyage in hot wea-
ther, in the scalding hold of a steam-
ship, ever arrives in London in t“e con-
dition that we know it In here? Mr.
Petit said yesterday, that

Ontario Envied Us.

the Gravenstein, and further truly gaid
that if they grew it, then they would
ship it in cases in cold storage. This
is one of the many good things from
Mr. Petit; let us take heed. Another
thing to improve our position is better
cultivation. There is no doubt, as the
experience of many of you will prove,
that good cultivation means improved
appearance of the fruit crop, as well as
more in quantity. Some of our pro-
gressive orchardists are handling their
orchards by frequent and thorough
stirring of the soil during the spring
months, and sowing to clover early in
July; and from observation and rome
experience, I am convinced that this
method will ensure good results.Spray-
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ing, according to the established for-
mula, will do much toward ensuring
a crop of first class fruit. The Bor-
dereaux mixture applied at intervals
will surely check the leaf blight of
the plum tree, and go far towards pre-
venting plum rot on the trees.

To secure the best results we must
pack and ship less poor fruit. The act
regulating inspection and grading may
do something toward this; but we
must also hold up a higher standard
for the growers. A very few apples
withdrawn from a barrel may often
much improve the appearance., We
are at a time in our history when this
maitter of careful selection demands
attention. Our friends in Ontario, as
outlined by the president, are moving
along the same line. I think all will
agree that there is need for careful at-
tention to this matter. In Ontario it
seems that the inspection act is being
framed by the large dealers. Here in
Nova Scotia the large packing houses
are investigating many packages, and
often finding poor samples in barrels
that, perhaps, otherwise would have
gone unnoticed to the market,

Educational Progress.

We are glad to find from the report,
that the horticultural school is in good

condition, and accomplishing good
work. in all departments. By refereace
to the statement appended to the trea-
surer’s report you will see the school is
living well within its income. We find
the government of New Brunswick is
in full sympathy with our work, will-
ing to pay pro rata per pupil for the
support of the school. From the school”
report we learn that six students from
New Brunswick are in attendance this
year.x

The fruit exhibit at the provincial
exhibition was very creditable, ani
under the care of President Bigelow,
was very successfully carried out. The
placing back of the date for the exhi-
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bition to  September  12th, wil
operate very materially against the
fruit exhibit. There are very many
other points of interest or importance
of which I might speak, but I will not

occupy any more tiine at present. 1
have to thank the president, officers,
and members for every assistance re-
quired in performing the duties devolv-
ing upon me during the year,

————————

HORTICULTURAL REPORT.

Submitted by W. C. Archibald Chairman of the Council Board,

Chairman of the Council Board.

I have the honor to submit the sev-
enth annual report of the Horflcultura]
school, with class Lst of students, as
follows:

Beginning horticulture, 11; second
year, ditto, 10; advanced, ditto, 3. Be-
ginning botany, 19; advanced, ditto, 29;
entomology, 5.

Total enrollment, 69, Of these, from
Nova Scotia, 30; New Brunswick, 7;
Prince Edward Island, 1; England, 1.

Green house receipts, $140.21.

I transcribe from last year's report
and re-affirm the following:

“A  speclal class for boys between
the ages of 11 and 13 years, was formed
at the beginning of this school year.
Agriculture is given at the start ts
rightful place. We believe a living
sympaithy for the subject will be main-
tained and the boys will be trained to
observe the things they see. The pre-
Judice found existing at this early cge,
it is thought, will be more easily re-
moved and the liking for rural pursuits
take its place.

“Boys c;f this age who are trainad to
think, as they look on fine types of
orchards in the vicinity of the school,
give wide opportunities to the teachar.”

“The ground and plants furnish labor-
atory material for all classes in micro-
Scopic work, which is in itself of great

importance. They illustrate  many
points thought out in teaching ana
seén as specimens in the discussion of
landscape art. On all sides * young
men on the farm are seeking more edu-
cation, bhut they want agriculture as
well as horticulture, and they cannot
afford the time to obtain one line of
instruction at one school and the other
at another school. No man living can
say what is horticultural instruction
and what agricultural instruction for
the very reason that many subjects
are both horticultural and agricul-
tural.”

Six weeks were given by Director
Sears to lectures in the various coun-
ties of the province, The outlying
counties are showing increasing inter-
est in the selection of varieties for
small orchards and gardens as evi-
denc?d by their letters of inquiry, and
more particularly from districts where
these lectures were given. We niust
endeavor to reach thowe people who
cannot in any representative way send
students to the school. The board have
arranged for a series of six to eight
weeks’ lectures for the coming year,
The spraying meeting, now of undoubt-
ed value, will be continued. Applica-
tions for young nursery trees to test
are coming in far beyond our ability
to supply. The need of suitabie exper-
imental grounds is deeply felt. This
matter has been repeatedly pressed
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apon our
hoard

government,
are unanimously

The council
resolved to

press with the executive for a govern-
mental appropriation for this purpose,

e co———

REPORT OF DELEGATES.

—

To the Nova Scotia Farmers’

Asociation, at Annapolis

Royal, February 22-24, 1899,

Your delegates beg leave to report
that they attended the fourth annual
meeting of the Nova Scotia Farmers’
Association held at Annapolis Royal
on February 22nd, 23rd and 24th, 1899.
Having been present at all the former
sessions of the assoctation they con-
sider this was the most important one
held by that body. They are pleased
to report. that the attendance from all
over the province was large. Your
delegates watched over the interest
of your society and took part in all the
discussions. A greater interest seems
to be taken by the farmers in the
aims of their association. As you are
aware, the main subject for discussion
was the need of an agricultural and
horticultural school such as this pro-
vince requires.. The association was
most unanimous as to the desirability
of amalgamating the schools of agri-

culture and horticulture which we now
have, into an agricultural college where
the very large number of farmers’
sons, and others who wish to bhecome
farmers, may get a more scientifie
knowleége of agriculture in all its bear-
ings as well as the many other very
great advantages always accruing from
the associations of college life. The
resolution regarding the college adopt-
ed by the Frrmers’ Association, to be
forwarded to the provincial govern-
ment, was virtually the same as passed
by your association, the words of the
particular location desired by the ag-
sociation being changed from “Kings
county” to an expression pointing
quite as plainly to this part of the
province.
RALPH S. EATON.,
M. G. DeWOLFE.

REPORT OF DELEGATES,

To the Nova Scotia Farmers’

Association, at

New Glasgow, Janu ary 24-26, 1900.

Your delegates are pleased to report
that they attended the annual meeting
held at New Glasgow, January 24th,
Zth, and 26th, and took an active part
in all the proceedings. From all over
the province delegates were present,

and it was conceded by all that this
was the best session yet held by that
association. The subjects for discus-
sion were of a high order, all tending
to the advancement of the farming in-
terests of Nova Scotia, Your delegates
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watched over the interests of your
society and tendered on your behalf a
hearty invitation to the Farmers’ As-
gsociation to meet with us during the
annual meeting to be held in Wolfville,

The Farmers’ Association is doing
good work, and should have the sup-
port of every one who is interested in
agriculture, There seems to be a
growing desire as to the needs of a
fully equipped agricultural college

—

REPORT OF C

placed in the very best location pos-
sible, and that the time has arrived
when farmers and farmers’' sons must
have scientific knowledge of agricul-
ture, so as to be abreast of the times,
and in a position to meet all competi-
All of which is respectfully sub-

tion.
mitted.

M. G. DeWOLFE.
! R. W. STARR.

OMMITEE

i — —

On Winter Fruit Exhibition.

In accordance with the direction of
the executive, we issued on November
8, a leaflet containing a list of prizes,
and conditions under which they were
to be granted. These were mailed to
officers and members of the associa-
tion, and fruit-growers in all parts of
the province, and some were sent to
Ottawa, New Bronswick and to
Prince Edward Island, and although
the response was not as general as we
could wish, still the show was as large
as we could expect under the circum-
stances, there being mearly 300 plates
staged by about 25 exhibitors. Your
committee were very fortunate in se-
curing the services of Mr. A. H. Pettit,
of Ontario, as judge, and although he
had but a short time on Wednesday to
do the work, he showed himself to be
thoroughly acquainted with the busi-
ness, being methodical, painstaking
and accurate, both as a judge and as
a pomologist. Following out his sug-
gestions your committee have append-
ed to the report a list of those exhibits
not in the price list, considered worthy
of notice, and have awarded prize

cards to the fruits named.
There were four plates of apples sent
by Mr. J. H. Reid, of F'redericton, in

answer to a request for samples of
New Brunswick apples. No. 1, a bright
yellow apple sent for name, is not
recognised by any of our pomologists.
No. 2, Bethel, well grown and well
colored,but in past seasons has been
condemned as a commercial variely.
No. 3, Milden or Milding, a well grown
fine-looking sort that may prove
worthy of trial here, and No. 4, Mer-
ritt, a native apple that has been high-
ly recommended by those who have
known it for many years in the locality
where the original tree stands, which
is said to be over 100 gears old, hut
has only now been brought into notice.
It is said to be a long keeper, and a
strong growing, hardy, and constant
bearer.

Apples from LaHave.

A magnificent plate of Yellow Belle-
fleur from Judge DesBrisay, Bridge-
water, attracted much attention, being
much larger than any other specimens
of the same variety on show. Such
specimens go to prove that the valley
of the La Have is to be considered
one of the best fruit producing locali-
ties of the province if the same care,
skill, and cyltivation are bestowed on




the proper varieties, as are given to
the orchards of the Cornwallis and
Annapolis Valleys.

A very handsome plate of Fameuse or
Snow, was exhibited by A. H. John-
son, of Wolfville, which attracted much
attention from the fact that the speci-
mens were not only well-grown, but
were perfectly free from black spot,
owing to four carefnl sprayings during
the season,

A fine plate of “Cornish Aromatice,”
was shown by J. G. Byrne, of Kent-
ville. This apple should be generally
tested, as its table and keeping quall-
ties are of the best, and it is well
known on the London market,
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There were many other varieties that
should have been noticed, but the
work was so crowded into the last
day, by the storm of Monday, that it
was found impossible to get time to
make reliable notes, after they were
finally arranged. We have to express
the hope that next year arrangements
may ‘be made in time, and some finan-
cial encouragement given to make the
winter show of apples a great and
permanent success.

On behalf of the committee,

g F. C. SEARS,
Chairman;

R. W, STARR,
Secretary,

e —

LIST OF PRIZES.

There were no money prizes, buf
handsomely illuminated cards were
awarded as first and second prizes.

Best exhibit of apples grown on one
farm, one plate each variety. Two ex-
hibits—1. Arthur C. Starr, Starr’s Point.

I find in this collection thirty-three
varieties of handsome well-grown
apples, from which I select the follow-
ing, which T thing possess especial merit
4s to evenness of form, color, size, and
quality: Penneck, Fallawater, Hurl-
but, Blenheim, Stark, Hubbardston,
Golden Russet, R. L Greening, Bald-
win, Nonpariel, Cabashea (or 20 oz.),
Wagner, King, Ohio Nonpariel, York
Imperial, Spy, Ribston, Schaffer, Fall-
Harvey, Pomme Grise, Swazie-Pomme
Grise, American Golden Pippin.  The
rest of the collection are well grown,
and of good appearance, but are not
vet proved to be good commercial sorts.
% A. H. Johnson. Wolfville, A good
collection of thinteen varieties, mostly
well  known standard sorts. Many

specimens had been looted from the
plates ir this collection, but fortunate-
ly enough wete left to determine nearly
what its vafue had been when first
staged.
Two Exhibits,

Best five sorts from one farm,

Seven exhibits.—In this section I find
a very close competition, Nos. 3 and
4 are tie with 49 points out of a possible
50, and the next highest are Nos. 11
and 15, with 43 points each, the others
making 42, 41, and 39 points. I would
suggest that in view of the excellence
of these exhibits, and the commercial
value of the varieties contained in
them, that Nos. 3 and 4 be granted first
prizes, and 11 and 15, second prizes. 1,
Arthur C, Starr, Starr's Point; John
G. Byrne, Kentville, 2, Arthur John-
son, Wolfville; Charlcs Fitch, Wolt-
ville.

Best exhibit from a county west of
Halifax, One Exhibit.—1, Charles ) OR
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Brown, ¥armouth, A collection of 23
plates of fairly well | grown apples,
many of which are’well known valu.
able sorts. Others are new to me, and
their values not well determined; but
the collection broves that with care,
cultivation, and proper selection of
varieties, good fruit can be grown in
the western counties,

Best from counties east of
no exhibit,

Baldwin. Nine plates shown. 1,—A,
C. Starr, Starr's Point; 2, Ernest John-
son, Wolfville, )

Banks or Red Gravenstein. Two
plates. 1, J, Elliott Smith, Wolfville;
2, A. H. Johnson, Wolfville,

Blenheim. Four Plates. 1, A, .
Starr, Starr's Point; 2, George E. De-
Witt, M. D, Wolfville,

Halitax,—

Ben Davis. One plate. 1, John @,
Byrne, Kentville,
Fallawater, Four plates. 1, A. Oy

Starr, Starr's Point; 2, Herbert Jon 1-
son, Wolfville,

Golden Russet, Three plates.
C. Starr, Starr's Point; 2, A. H.
son, Wolfville,

Gravenstein: Three
Charles Fitch, Wolfville;
Johnson, Woltville,

King. Ten plates.
Starr's Point;

I ¥
John-

plates, 1,
2, Herbert

K0 SR o Starr,
2, J. Eliott Smith,

Woltville,

Nonpariel. Four plates. 1, Charles
Fitch, Woltville; 2, Herbert Johnson,
Woltville,

Ribston. Four plates. 1, Herbert
Johnston, Woltville; 2, J. Blliott Smith,
Woltville,

- 5O . Greening. Three plates. 1,
Charles Fitch, Wolfville; 2, A. C. Starr,
Starr’s Point.

Spy. Four plates, 1, A C, Starr,

Starr’s Point; 2, Arthur Johnson, Wolf-
ville.
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Stark. Oze pldte. {, A. C. Starr,
Starr’s Point. ’

Wagner. One plate,
Starr’s Point.

New commercial apple. Three plates,
1, Ontario, C. A. Patriquin, Woltville:
2, Hurlbut, A. C. Starr, Starr’'s Point,

New ' dessert or table dpple. Two
plates. 1, Cox’s Orange Pippin, Robert
W. Storrs, Woltville; 2, Onlo Nonparefl,
Arthur C, Starr, Starr’s Point. !

Quinces, 1 plate, variety, Champion.
1, R. W. Starr, Wolfville, .

Collection of Cranberries, 1 exhibit,
4 varieties, very large, handsome, well-
colored fruit, 1, J. 8. Bishop, Auburn,

Collection of fruit preserved for show.
1, Arthur Johnson, Woltville.

We also find a very large and at-
tractive display of varieties placed on
the tables, not entered on the list for
competition, and several varieties for
name, some of which deserve more
careful examination than time would
permit, and might profitably be re-
ferred to your pomologists for careful
examination. There is also a very at-
tractive exhibit from the experimental
farm = at Ottawa, consgisting of the
following varieties: Lawver, Gano,
Yellow Bellefleur, McIneosh Red, Me-
linda, Edgehill, Salome, Scott’s Winter,
Pewauke, Shiawasse Beauty, Sharp's
Russet, Ben Davis, Golden Russet,

A. H. PETITT, Judge.
The committee add the following:
1st prize for Milden, Norman Hallet,
Douglas, York county, N. B,

1st prize for Merritt, F. B. Merritt,
Fredericton, N. B,

1st prize for Yellow Bellefleur, Justice
DesBrizay, Bridgewater, Lanenburg
county,

L, A O Starr,
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CRANBERRY

CULTURTE.

A Profitable Business Which Might be Greatly Extend-
ed in Nova Scotia.

Henry Shaw—Your president has
asked me to say a Tew words on the
cranberry business. The crop this
past season where the conditions were
right, was very fine indeed, and the
markets have beer qui'e good. The
soft, wet, warm fall has had the same
effect on the United States cranberries
as it had on our apples. To-day the
reports from Montreal and Toronto,
say that they are getting from $5.00 to
§7.00 a barrel, and in the United States
they are receiving from $4.00 to $6.00.
There is a national policy tax oa cran-
berries from the, United States. "The
business is just as good as it ever was,
and T am learning a little every year.
The best place for growing cranberries
ig in & swamp. If you can get a
swamp that can be flooded, and get
the right variety of vines, you will be
Just as

Sure of Success

as you would be if you set out an orch-
ard. Last year the prices ranged from
$6.000 to $6.50 per barrel. . The Fnglish
trade now desires them put up in peck
boxes. 8o far we have not yet been
able to supply our owr markets, and
S0 long as we have to in.port cranber-
ries, just so long will it pay to raise
them, and after that we can export
them. I will be pleased to answer any
Questions, or give you any information
you wish,

President Bigelow—Was T correct in
the estimate T made of the crop this
year,—1,000 barrels.

Mr. Shaw—Yes. That was a fair es
timate,

What are the expenses per barrel to
Montreal ?

Mr, Shaw—By the car load, forty-
four cents. and ten cents up there for
handling. Ten Per cent. covers every-
thing, Messrs Nonthard and Lowe,
Wwant them put up in peck boxes. Last
year they sold for three shillings and
three pence sterling a peck.

President Bigelow—What hag been
the largest number of barrels exported?

Mr. Shaw—3,000 barrels,

The cause of the failure in the United
States this year was the fire worm. Kor
safety it is better to flood in the month
of June. If the cranberry bog affected
by fire worms can be flooded for 24
hours, it will destroy them. Our Am-
erican neighbors say youi bog will Le
safe If you can destroy the first brood,
Unfortunately for most of the growers
here, only a few can flood at the right
time. 1In order to be able to flood when
necessary it is requisite that you should
have a reserve supply of water. The
common cranberry worm that has been
here for years has been quite destruc-
tive some years, but other years it
does no harm. I flood my vines every
winter. There are a great many plan-
tations up in our neighborhood which
are just low, wet, sandy bogs. The
great feature with respect to cran-
berries, is that they can be raised on
the most worthless land of the coun-
try, and you do not want any manure
after you set your vines out.

What is the right way to put them
out?

Mr. Shaw—First clear your land of

{
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all obstruction and vegetation. If you
can flood it for one or two summers
you can kill the grass. After plough-
ing and harrowing, your land will be
ready to set out the viaes. The cheap-
est way to have your bog fitted for
cultivation is to let the water kill the
grass, it will destroy everything but
the clean soil to put your vines on. If
the mud is deep you must spread sand
over it about two or three inches deep.
There are several varieties of vines
from the Four Mile Lake that grow
very well. A variety called the
“cherry” grows very large.

Dr. DeWitt—Does noti successful
cranberry growing depend entirely on
the water supply?

Mr. Shaw—A great deal.

Dr. DeWitt—I understand that is
the reason they have been 80 success-
ful at Cape Cod. One man there raised
30,000 barrels.

3. S. Bishop—It does in a measure,
but it is not absolutely necessary. You
must have water to kill the fire worm.
They talked at Cape Cod of getting a

steam engine. It appears they tried
arsenite of lead, and Paris greer, but
it was not successful this year

A voice—In one instance it was suc-
cessful this year.

Mr. Shaw—In the summer time, in
the growing season, you must have
your bogs well drained, no stagnant
water. Richardson Chute this year en
one acre had somewhere about 100 bar-
rels; some twenty barrels were damag-
ed by frost. The crop was simply enor-
mous. He can irrigate his plantation
in dry weather,

J. E. Starr—Would you advise set-
ting out on land that you can only
lr;ﬂga.te in the spring and fall?

Mr. Shaw—Yes. It is better to get
the water on in the fall of the year
and keep it on all winter.

Water is Essential.

Dr. A. P. Reid—You must first have
water for success, and in the second
place after having destroyed the vege-
tation it is still necessary to cover the
ground with sand.

J. 8. Bishop—Yes, if it has a muddy
bottom

Dr. Reid—Do you use any
type of sand?

Mr. Bishop—I use the ordinary red
sand. I think the Cape Cod men use
beach sand. If the mud is deep you
want more sand. After your vines bear
fcur or five years give them an inch
mcere sand.

special

Dr. Reid—As I apprehend this mat-
ter it is not absolutely necessary to
have mud. Low, sandy land will do if
you can regulate it, and I presume
flooding is only valuabl® when it is done
at a certain periorl of the worm's
growith ?

Mr. Bishop—Yes. They blossomn
about the 1st of July. I kept the water
on my bog until the 15tk June, hut 1
had no berries.

Colonel Spurr—Have you had any
experience with cranberries growing on
uplands?

J. 8 .Bishop—I suppose you mean the
bush cranberry. I do not think you
can make a success of it.

President Bigelow—You still recom-
mend cranberry growing in Nova Scotia
as a paying business?

J. 8. Bishop—Certainly.

A Voice—What is the cost of pick-
ing them?

Mr. Bishop—Put it at $1 a barrel, and
the barrel costs twenty cents.

Mr. Wyman—How close do you put
the rows?

Mr. Bishop—Rows 214 feet apart.
Question—\7hat season do you plant?
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Mr. Bishop—Not later than June,
They are apt to dry up in July.
P. Innis—Don’t they spread like

strawberries ?
Mr. Bishop—Yes.

A Voice—A barrel when it 13 opened
will soon spoil?

Mr. Bishop—Yes.

Dr. A. P. Reid—In Halifax, years
ago, when they got them from Sable
Island, they had the barrel full of
water?

J. 8. Bishop—I do not know.

New Brunswick Berries.

I. B. Oakes—There is an excellent
cranberry spoken of here, grown on the
south shore of Now Brunswick. Tt
Erows on a very small vine, not nearly
as large as our Nova Scot'a Cranberry
vines. It ripens 1st September, They
load small schooners with them and
ship them to St, John and Halifax. 1

¢

think if the facts were known you will
find that New Brunswick supplies a
large portion of the cranberries of
Canada. It is a berry as large as a
fox-berry. It grows at Grand Manan,
and as far as Albert county, too. They
have never tried to improve it by
cultivation, it grows wild. They also
have a larger berry, but it may possib-
ly be the foxberry. They are a more
tender berry than that cultivated here,

J. 8. Bishop—You had better keep
clear of the Sable Island vine, The
climate out there is foggy and cold,
with no frost, and they do not ripen
as early as ours.

Henry Shaw—I would recommend J.
J. White's work on cranberry culture
as an excellent book, and you wil,
also find in the report of this assoesq-
tion for 1896, o paper on cranberry
culture by I, 8. Bishop, which was
read at Middleton,
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THE SAN JOSE SCALE.

A Pest Which it is Hopeless to Exterminate, But is

Wot Formidable.

Professor Sears read the following
baper on this subject: Two years ago
At our annual meeting the San Jose scale
Was the most important subject of the
Mmeeting, Tt was referred to at length
in the president’s annual address; nearly
an entire session was devoted to a dis-
cussion of its frightful characteristics
ind the dire results which would certain-
ly follow its introduction into the prov-
Ince, and an act was framed and later
hassed, to shut us off from infected coun.
tries, This year, though we are still in-
lerested in the mafter, it is no longer
With the feeling that should this pest
appear we might about as well abandon

fruit growing altogether,
every newspaper was filled with the most
alarming aceounts of the destructiveness
of this scale. Now though it is still much
dreaded, many writers have begun to
caution growers not to abandon hope
with the advent of the scale in their
orchards. Yet as I have said we are still
Interested in this scale and it seemed to
me that a short discussion of its habits
and its present distribution might be of
interest at this meeting.

Origin of the Scale.

First, as to its life history., This scale
passes the winter as nearly full grown

At that time '
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insects, which the tollowlpg spring com-
plete their growth and then the femaleg
begin to give birth to living young, in-
stead of the usual method among insects,
laying eggs which hatch later, Each
female continues to produce young in
this way for about six weeks and then
perishes. The young when born are of
course very minute, but have the six legs
common to all insects and are active
little fellows running about over tha tree,
This activity lasts for a short time, how-
over, a few hours at the most, and they
soon select a suitable 8pot, pierce the bark
with their beak and from that moment
become fixtures with no power to move,
They soon begin to secrete g waxy scale
which eventually entirely covers the in-
sect proper, protecting it from most in-
secticides. Thece insects mature in from
thirty to forty days, and the females then
begin to produce young, which continues
as previously explained, so that from
later spring till the close of the season
we have a continual succession of young
Insects produced, a fact which compli-
cates greatly the treatment necessary to
the destruction of this scale.

Anoher peculiarity of the insect, and
one which has rendered it particularly
ééstru(‘tive, and has hastened its spread,
Is the immense numbers produced by a
single female in a single season. Thig
Jmnatter has been investigated by the au-
thorities at Washington, D.C., in the fol-
lowing way. A number of trees were
selected and all the scales removed from
each but a single female. This insect
was allowed tu produce as many young
as it would and again all of these were
removed but a single female, which pro-
duced a second broed and so on. It was
found that four broods, or generations,
were produced during the season. In the
first genération seven females, each on a
separate tree, averaged 99 young; in the
second there was an average of 450 in
six families; in the third 78; and in the
fourth 469. Taking the average of these
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families which were allowed, to remain
on the trees, and assuming that all the
females among those scales which were
removed would have %Yeen equally prolifie,
we have the immense total of 5,964,181,997,
a number entirely beyond our comprehen-
at the beginning of the season. This

Immense Productiveness

Is the second factor which renders this
insect so unusually difficult to deal with,
But on the other hand we find that in
those districts where it has been longest
known it is least feared and seems also
to be least destructive. In California,
where it was first noticed in the United
States, it has come to be regarded as cne
of the regular pests to be dealt with,
just as we look upon the canker-worm,
or the oyster-shell bark louse, as neces-
sary evils of fruit growing. It is like
the potato bug and ‘he horn-fly and a
dozen others that might bLe mentioned.
When first introduced into a new country
an insect, being freed from its natural
enemies, will multiply wonderfully if the
‘limate is suited to it. This continues for
a longer or shorter period of time until
ultimately either its old natural enemies
are introduced, or new ones begin to prey
upon it, and it takes its place among
the ordinary insect pests of that locality.
Several methods of combating this pest
have been developed which have proved
very snlls\fnclory indeed, so that its de-
struction has been reduced to as practical
a basis as that of the canker-worm or
the caterpillar, In this connection it is
interesting to note the opinion of some
of the best authorities in the United
States. Prof, Slingerland, of Cornell Uni-
versity, says: “The San Jose scale cun
be absolutely and economicaily controlled
by intelligent spraying.” Prof. L. H.
Bailey is quoted as saying: “I have no
more fear of the San Jose scale than
I have of the codling moth,” while
Prof. John B. Smith, of New Jersey, who
has had as much practical experience in
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dealing with this insect as perhaps any
man in America, has this to say on the
subject: “On the Parry nursery where
the scale was originally introduced in 1886,
there is now an orchard of Keifer pears
in full bearing where the trees have been
infected for years, and when the pears
came off this season, as T am informed,
with scarcely a blemish. Now, by all the
cautions promulgated by the extremists
in the direction this orchard should have
been absolutely destroyed as soon as the
insects were found to be generally dis-
tributed through it. Yet what a pity
this had been and what an injustice to
the grower! Could I justify to myself an
order requiring any grower to sacrifice
an orchard of bearing fruit trees because
it was infested by an insect which could
be reduced to harmless numbers?’ And

this brings us to the last point which I
wish to consider, namely the question of
the possibility of

Exterminating the Pest.

In 1896 it was found iu the following
states: Alabama, Arizona, California, De-
laware, Florida, (Georgia, Idaho, Indiana,
Louisiana, Massachusetts, Maryland, New
Jersey, New York, New Mexico, Ohio,
Oregon, Virginia, West Virginia, Wash-
ington and Kansas, with probably many
others where its prescnce had not been
discovered. It is known to feed upon the
following plants: Almond, peach, apricot,
plum, cherry, spirea, raxpberry, rose,
hawthorne, pear, apple, quince, goose-
berry, currant, persimmon, acacia, elm,
Inglish walnut, pecan, alder and willow.
It would seem to me that with so min-
ute an insect, so widely distributed
throughout the country and feeding upon
such o variety of plants, the possibility
of even exterminating it is out of the
((uestion, and when we conslder the ques-
tion of keeping it out of the Dominion
I should regard it as equally hopeless,
Allowing that we shut off all communica-
tion in the way of traffic which !5 natur-
ally imposible, it can only be a queslion
of time when the insect will find its way

‘across the border from the United States,
And besides all this we already have it
in Ontario, where, though every attempt
has been made to stamp it out, it is,
according to the last accounts I can get,
still found in abundance in certain locali-
ties, I can but feel that the attempts
which have leen made in Ontario to
check this insect by cutting down infested
orchards, however well meant they may
have been, are a great mistake. Unless
we admit that this insect is too much for
us and decide to abandon the field to it
T cannot see the utility of his method.

Not Effective Cure.

All that is accomplished when an orchard
is destroyed is to remove that much food
from the pathway of the scale and the
ultimate end of this method must he the
extinetion of our orchards. The whole
(uestion would seem to hinge on whether
this seale I8 to continue to be as de-
structive as it has been in the past and
whether it is possible to exterminate it.
As to the first fruit, the past history
of all insects would led us to expect its
destructiveness to diminish year by year.
As to the second let me quote from Mr.
Marlett, of the department of entomology
at Washington. He says: “Does anyone
think for a moment and at all serlously
that the San Jose scale is to be exter-
minated and that its dissemination is to
be prevented, whatever may be the legis-
lation and whatever quarantine steps
may be adopted or exterminative
measures put in operation? Undoubtedly
this scale insect will overspread North
America. within the possible climatic
range of the species and ultimately and
at a not far distant date will become
established in Rurope despite all possible
preventive efforts.’” ’

Q. Will this secale kill outright?

Prof. Sears: They will spread over the
tree, and will eventually kill the tree if
it 18 not treated.

Dr. Saunders: Ts it the crude petroleum
treatment that you refer to as effectuaj?




whale oil soap, also kerosene emulsin
and hydrocyanic gas. Hynroyanic gas
has been used extensively in Maryla d,
and it is also used in disinfecting nurs¢ ry
stock. Most of the authorities say tlat
If a nursery is badly affected to chop it
down and burn it,

Q. In naming the trees it would attack
T Aid not hear the orange tree mentioned?

Prof. Sears: I do not know whether it
will attack it.

Dr. Saunders said the Ontario govern-
ment, urged by the fruit growers’ asso-
ciations have taken strong measures to
stamp it out, It ig still restricted to a
limited area. The insect muliplles with
such amazing rapidity that it has given
no end of trouble. He believed that the
nurseries in Ontario were entirely free
from the scale, and they are very care-
ful in using hydrocyanic gas when im-
porting stock., The

Hydrooyanic Gas Treatment

has also been used in the orchard by
Prof. Johnston. You have to envelop
your tree under a screen by this method,
and it is a cumbersome and expensive
method of treatment. He hoped that the
crude petroleum treatment would be an
effectual remedy. Prof. Macoun, our hor-
ticulturist, undertook to repeat some ex-
perments made in the western states,
spraying the trees during the winter with
strong lime whitewash, with a view to
retard the buds. We sprayed in February,
March and April, and there was a decid-
edly perceptible effect from this spraying
in retarding the bud, more particularly
In plums and cherries. It was not so
manifest in the case of apples. But later
in the season, when the trees were clean-
ed by the action of the ralns, we found
on going over those which had been af-
fected by the oyster shell bark louse
that those which had been sprayed were
entirely free. We feel perfectly sure
that the lime had the effect of loosen-
Ing the scale, not only the new scales,
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Prof. Sears: That is one, another {is but

the old scales ag well. We also
sprayed the trees this year. My impres-
slon is that the action of the lime on the
oyster shell bark louse, from what I
have been able to see, I8 to loosen the
scale up completely, although it does not
probably destroy the eggs and the rain
washes the scale off before the. time
comes for the eggs to hatch and thus
we practically get rid of the trouble,
U think it is an exceedingly useful dis-
covery. At Ottawa we often find the
bark louse an exceedingly hard enemy to
fight. An effectual treatment is spraying
with tobacco water and soap when the
young come out, say ten pounds of tobhac-
co stems in a barrel of water, soaked for
a few days, and three or four pounds of
whale oil soap. I hope this may be found
a useful treatment in keeping the San
Jdse scale in check. {

W. C. Archibald: 1 would like to ask
Dr. Saunders if he would kindly give the
season for disinfecting for the San Jose
scale In Ontarfo, and what is the nature
or extent of the law affecting the dis-
infecting of the nursery stock; is there
a law obliging the nurserymen to spray
their trees? I understood the scale be-
Ing very minute is apt to be overlooked?

Dr. Saunders: T believe the law of
Ontarfo now I8 that every nurseryman
must expose all his stock, before ship-
ving, to the hydrocyanic gas treatment
in a chamber provided on his own
grounds, and that he is lable to a fine
if he sends out any stock which hag not
been fumigated in this way. [ presume
the law is fairly enferced. I do not think
there are any instances on record of
any trees or shrubs iInfected coming
from the Ontario nurseries.

J. 8. Bishcp: Have any experiments
been made with caustic potash for the
oyster shell bark louse?

Dr. Saunders: Yes, I think Mr. Blair
has made such experiments,

Mr. Blair: T used one pound of caustic
potash to a bucket of water and sprayed
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it on the tree. About the first of April
it did seem to have an effect on the
oyster shell bark louse. It reduced them

60 per cent. I find it not entirely effec-
tive.”

Caustic Potash Treatment.

J. 8. Bishop: 1 tried caustic potash
myself, very strong, with the result that
it completely cleaned the tree, so that
my neighbors were amazeuw. I have a
large quantity of wood ashes and used
the lye. The strength must have been

twelve pounds of caustic potash to a cask
of water,

Dr. Saunders: How many pounds of
potash would there be in the barnel?

Mr. Bishop: Twelve pounds to the bar-
rel.

Mr. Blair: What time did you spray?

Mr. Bishop: In April,

W. C. Archibald: T am familiar with
the use of it. TFor eight years I have,
with one exception, used caustic potash,
Last vear T used one pound to three
gallons of water,

Dr. Saunders:
you use?

What kind of potash do

WEDNESDAY AFTERNOON

Mr. Archibald: The article of com-
merce made in Ontario.

Dr. Saunders: That is a crude potash
obtained from wood ashes,

Mr. Archibald: * think is it effectual
in destroying all kinds of insects. I do
not think we have much wood louse
around Wolfville,

Col. Spurr: What do you
pretty strong?

Mr. Archibald: I think one poun'd to
three gallons of water to the top or
branches and I think ore pound to two
gallons to the trunk.

J. 8. Bishop said he would -advise per-
sons to protect their hands with rubber
gloves.

mean hy

C. R. H. Starr thought that the best
time to treat the bark louse would be
abou the time the fnsects were coming
from under the old scale, which would
be about April.

Dr. Saunders said it would be well for
the operator to keep on the side of the
tree from which the wind was blowing
as if the mixture got in a person’'s eyes
it would be irritating.

SESSION.

THE VALUE OF TILLAGE IN THE ORCHARD.

J. Elliot Smith, Wolfville: *The topic
before us is an important one. From
a practical standpoint many of you
know much more about this subject
than I do. It is not theréfore with a
view of telling you wsomething new
that I have prepared this paper, but»
my object is more to excite discussion
which may be of profit to all. In these
times- when there is such an abundance
of everything that the land can pro-

duce, with competition so keen and
prices so low, one prominent and con-
stant aim with the orchardist, should
be to secure the best quality possible
of everything he undertakes to pro-
duce. There is always a demand for
the best at a satisfactory price, and
large solid apples with neither a scab
or worm hole, will aiways bring a good
price. We are living In a new age;
new conditions and new dangers sur-




round us, and if we are satisfied to
omit the new and better ways of cul-
ture, we shall surely be driven to the
wall. The old couplets “A little farm
well tilled,” etc., are not without their
significance at this day, or it may be,

“The Man With the Hoe,”

is brought to mind. The past summer
has been of a nature to show the good
results of thorough and constant culti-
vation. During the hot dry summer
months those orchardists who kept the
soil thoroughly worked, had the satis-
faction of seeing their fruits come to
proper maturity, whi: thosg who had
80 much Tand under cultivation that
they could not get the required work
done, lost heavily from the ‘different
fruits dropping in thei early stages. A
question that has been a long time
debated among experienced orchardists,
is, whether sod or mellow culture is
better for an orchard. Many orchards
have borne regular crops of fruit for
many years with an unbroken sod.
This only proves the land is unusually
rich. As a rule, this is not the case.
But jn dry seasons, it may be difficult
for trees in sod to obtain sufficient wa-
ter to carry a large crop through to
perfection. My experience is that the
growth must not be checked; we must
not expect that a tree planted in the
grass, with simply a smal' portion ot
the sod worked around it, will make
the same growth thal the same tree
would if planted in cultivated soil. I
would say, a tree planted in cultivated
soil will make three times more growth
than one planted in the sod. Seeding
down an orchard for a few years in
some cases may prove beneficial, but
the majority of orchards contradict
this experience, Cultivation shonld
begin

Early in the Spring

as soon as the ground is fit for work,
keeping the surface earth harrowad
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once every two weeks, or ofténer, ¢§-
pecially in dgy weather, till the latter
part of July, when it should Dbe dis-
continued to give the tree time to
mature its wood before the coming
hard frosts. Of the many causes of
'fa.llure in apple culture, the most
common is lack of cultivation.  The '
first value of tillage is te furnish the
plants with fooG which the soil con-
tains. I have found that when the
orchard is in an unthrifty condition, so
that the leaves are of a light green
or yellowish tint, and ripen early, and
the fruit is scant and poor, cultivation
is the surest and speediest cure, and
will accomplish what pruning and
manure will utterly fail in doing with-
out it. Cultivation of the soil so ex-
poses it to the action of the air as to
make available the plant food which
is already there in store. In 1896 my
orchard was in the condition above
described. It had been seeded down
and left to the ravages of insects for
several years, and the trees were
robbed of their vitality. In the sum-
mer I broke up thevoughly one lalf
of it, applied fertilizers, sprayed and
pruned it carefully, while the other
half was pruned, sprayed.and manur-
ed, but not cultivated. The same
treatment was continued during 1897,
and the result was plain enough to
the most casual observer., It was here
that I learned the value of tillage by
killing the couch grass in the orchard
and with this object in wiew I culti-
vated often during the season.

In 1896, from 50 trees of Nonpariels,
9 barrels were picked, while in 1899,
200 were got from the same trees. Now
what does this shew? Was the soil ex-
hausted? I think not. There is no
question but that the soil was depleted,
to a certain extent, of its fertility.
There are thousands of pounds of nitro-
gen, phosphoric acid and potash in
every acre of oui' land and it is better
to handle the soil so as to get this
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material out of it than to put
hands in our pockets and buy it,

The Real Value of Tillage

next to getting plant food, is for {he
conservation of the moisture of {he
soil. 8o the drier the season, the more
frequent should be the tillage for the
purpose of holding back the water held
in reserve in the soil below. The past
two years my orchard has carried a
large amount of fruit, and of a qual-
ity that was very superior. T attribute
it to the frequent tillage, holding in re-
serve the water supply, so there was
sufficient moisture to carry the crops
through to perfection. Another h4elp
in maintaining soil moisture, is the in-
corporation of plants in the soil for
the purpose of adding humus or vege-
table material, and this is very impor-
tant, for if we cultivate without re-
turning the humus to the soil in barn-
yard manure or cover crops ploughed
in, it may be possible to injure our
land by constant cultivation. T am a
firm believer in clover crops for our
orchards. There are two reasons for
this: When we have put the soil in
that fine condition, reduced it to the
finest condition possible, through the
brocess of frequent tillage, we have
done so at the cost of the soil, to a
certain extent. If we leave At in that
condition we shall lose nutrition unless
We cover it with some plants before
the heavy rain-falls, that come during
the autumn season. Atter you have
liberated the

Plant Food in the Soil

you don’t want it wasted, so we want
to cover that soil just as quickly as
We can after its reduction to that con-
dition. By ithe first week of July we
have secured the annual growth of the
trees, and as we don’t want to stimu-
late them to an unnatural growth,
tillage should cease, and the cover
crop be sown. I have known for two

our

years that I have been certainly im-
proving ‘the soil upon my farm to a
very remarkable extent. It las heen
realized in the growth of trees and the
annual production of fruit. Fach year
is showing regular bearing which can
only be accounted for by the superior
supply of plant food the trees have
had through tillage, and suppiied by
the clover. Upon these trees there is
to-day in addition to the growth of
wood, a splendid development of huds
for the coming year. In our orchard
culture we need to improve our meth-
ods to produce a better quality of fruit,

In connection with our school of hor-
ticulture, we want an experimental
station, where plant breeding, domes-
tication and the treatment of orchards
with reference to feeding, spraying,
culture and pruning can be carried on,

Little Careful and Accurate Work

has been done along any of these lines,
What work has been done is based
more upon personal opinion than upon
accurate data. One man is positive
that the only proper treatment for an
orchard is fo practice cléan culture,
another is sure that the best treatment
Is to turn in the sheep(?), while his
neighbor is quite as positive that hogs
will do better serwice. One man would
never use stable manure, another
would never use chemicals. One man
would prune severely, another regards
pruning as unnatural, and would never
use a knife, and so the problems inul-
tiply. There are many thoughts sug-
gested to us, a few of which are: Can
we, by cultivating the orchard persis-
tently, grow fruit without any ferti-
lizer whatever? Is it possible to injure
land by too constant cultivation with-
out returning the humus to the soil?
1s there danger of adding too much ni-
trogen by the clover system? There is
a difference in conditions and localities,
and each must work out these prob-
lems,
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A STANDARD BARREL,

The Imperative Need of Legislation Which Will Give the

Canadian Farmer a Chance in Competition.

Mr. P, Innes spoke as follows: In
introducing the discussion on the sub-
ject of a standard barrel I cannot do
better than recount the history of the
question up to this date. Prior to con-
federation the legal barrel in Nova Sco-
tia was of the following dimensions:
length of stave, 29 inches; head be-
tween chimes, 17 inches; diameter in
centre inside 19 inches; corresponding
as nearly as possible in shape and size
to the Canadian or American flat-hoop-
ed flour barrel. After confederation
this law became obsolete, and Dominion
legislature fixed the dimensions as fol-
lows: stave, 27 inches, from croe to
croe; head, 1§% inches to 17 inches;
diameter, nearly as cylindrical as may
be. This has been the law up to this
date, but barrels of this size and shape
have not been made or used in Nova
Scotia, and practically we have been
acting as if there was no law on the
subject. Many of our farmers have
continued to use barrels of the dimen-
sions required by the old Nova Scotla
law, while others had them made to
suit their own ideas, with the result
that we have

Barrels of Various Shapes

and himenslom-,, with eapacity varying
from 2 to 3 bushels. In 1896 agitation
commenced to have this state of mat-
ters remedied. Mr. W. H. Chase, a
large buyer of apples and potatoes,
brought the matter to the notice of the
Kings county board of trade, and the
Nova Scotia Fruit Growers’' Associa-
tion. The latter appointed a commit-
fee to obtain information, and report
to the next meeting of the association.

When the committee's report was
brought in, the following resolution
was passed unanimously:

Resolved, that this association peti-
tion the minister of trade and com-
merce to have the Domidnion . statute
relating to the size of apple and po-
tato barrels revised, with the view of
having a standard barrel of uniform
size for those commodities throughout
the Dominion, and would submit the
following dimensions for such a barrel,
which in the view of this association,
would meet the circumstances of the
case, viz: length of stave, 30 inches:
between heads' inside, 27 inches; diam-
eter of head 17 inches; diameter of
bilge inside, 19 inches.”

No action was taken by the minister
in the parliaments of 1897 and 1898, but
in 1899 the following legislation was
passed:

“On and after the first day of July,
1900, section 18 of the ‘Weights and
Measures Act shall be repealed, aud
ithe following shall be substituted there-
for,

“All apples packed in Canada for
sale by the barrel, shall be packed
either in cylindrical veneer barrels,
having an inside diameter of 181-3
inches, and 27 inches from head to
head inside measure; or, in good and
strong barrels of seasoned wood, 27
inches between the heads inside mea-
sure, and having a head diameter of
17 inches; and a mw.ddle diameter of 19
inches, and such last named barrels
shall be sufficiently hooped, with a lin-
ing-hoop within the chimes, the whoie
well secured with nailg
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“Every persons who offers or exposes
for sale, or who packs for exportation,
apples by the barrel, othenwise than in
accordance with the foregoing provi-
sions of this section shall be liable to
a penalty of 25 cents for each barrel of
apples so offered or exposed for sale
or packed.”

Discussed Across the Line.

During 1897-98 the TUnited States
National Fruit Growers’ Association,
and the National League of Commis-
sion Merchants, having experienced
similar trouble with the varying sizcs
of their barrels, had fhe matter up for
discussion and finally called a conven-
tion to ccnsider the question of a stan-
dard barrel, and ultimately agreed on
a barrel of the following dimensions:
head, 17 1-8 inches in diameter, length
of stave, 28% inches, bulge not less
than 64 inches outside measurement,
—the Minneapolis flour barrel,—and
binding themselves not to buy apples,
votatoes, etc., put up in barrels of any
other dimensions. Following this
action the state of New York legislated
on the subject as follows: “A barrel
of pears, quinces, or potatoes, shall
represent a quantity equal to 100 quarts
of grain, or dry measure. A barrel of
apples shall be of the following di-
mensions: head diameter 17 1-8 inches:
length of stave, 2814 inches, bulge 1ot
less than 64 inches, outside measure-
ment. Jvery person buying or selling
apples, pears, quinces or potatoes in
this state by the barrel, shall be un-
derstood as referring to the quantity
or size of the barrel specified in this
section, but when potatoes are sold by
weight. the quantity comstituting a
barrel shall be 174 pounds.” I under-
stand the New England states are us-
ing a barrel of similar dimension. The
state of New York and the New Fng-
land states ave

Our Great Competitors

in the markety of Great Britain and
the West Indies for our products,

apples and potatoes: consequently,
‘hen we learned of their action, the mu-
nicipal council of Kinks, the boards of
trade of Kings county and Kentville,
In a joint address to the Hon. 8. A,
Fisher, minister of agriculture, at
Kentville in February, 1899, the Hon,
Dr. Borden being present, asked for a

standard Canadian barrel of similar -

dimensions. The legislature of last seg-

sion, both as regards the capacity of |

the barrel, and the scope of its applica-
tion is inadequate, In neither respeot
does it meet the requirements of trade:
first, because it is unjust to the Cana

as WHapaclty of
thg-barrel, and the v
‘M—&mdequa,ge. Irneither Trespect
does-it-mast-the- requ'Iremeﬂfmade:
dian  producers, compelling them t
sell a larger quantity for the same
price (because the quotation is gener-
ally by the barrel) as their competi-
tors receive for a less quantity—108
Canadian quarts as against 100 United
States quants, and, second, because it
leaves other fruits and roots, notably
potatoes, without determining the
, Weight constituting a barrel,

What is obviously and, it seems to

me, imperatively wanted, is a standard
barrel of

A Fixed Specific Capacity

for apples, pears, potatoes and such
products, similar to the barrel that
‘has been adopted in the United States
—ithe Minneapolis flour barrel. We are
competitors with them, with similar
products in the same markets, and
the necessity for a barrel of similar
‘dimensions is clearly apparent. Tor
instance, Kings county alone exports
annually from 250,000 to 300,000 barrels
of apples to Great Britain and from
75,800 to 100,000 barrels of potatoes to
Cuba. The barrel that comes into
force on July 1, next, has a much larger
capacity than the Nova Scotia barrel
that has hitherto been in use; and if

>
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our farmers are only to be allowed 215
bushels for filling the new barrel with
potatoes, they will lose a half bushel
at least on every barrel, Legislation
defining a standard barrel for potatoes,
with the weight it will contain is of
equal importance with apples.

After a lengthened discussion, it was
moved by George Thomson and second-
ed by P. Innes:

\ “Dhat this association petition the

! BILLS OF

Dominion government to change the
act coming into force on July 1, next,
regarding the size of apple barrels, so
that the barrel shall contain 100 quarts
(U. 8.) instead of 103 quarts (Canadian)
and that the quantity constituting a
barrel of potatoes shall be 174 pounds;
and further resolved, that the secretary
communicate with the secretary of the
Ontario fruit growers a<sociation, in-
viting them to co-operate in the mat-
ter with this association. Carried.

LADING.

Frotests Against the Present Contracts, Which Place

the Fruit Shipper at a Disadvantage.

This subject was considered by Dr.
G. E. DeWitt, who said:

I have been requested to bring to
the consideration of this session of the
Nova Scotia Fruit Growers’ Associa-
tion certain conditions touching bills
of lading with reference to the carry-
ing of apples. In doing so I may not
gain ithe esteem and commendation of
the steamship compandes. Our object
in this convention is that in our in-
tercourse ani deliberations we may
without fear or favor from any class
of steamship companies or individuals,
evolve and put in practice such prin-
ciples as shall result in mutual good
and profit,

The clause in the bills of lading now
in use, which particulanly affect the
shipment of our apples is clause 1,
which reads as follows: “That they
shall not be lable for loss or damage
done to goods by sweating, insuffi-
oiency of package in any respect, leak-
age, breakage of any kind, pilferage,

Wwastage, rottage, rain, spray, rust, fire,

;addresses,

heat, \1’mst. decay of any- kind, con-
tact with, smell or evaporation from
any other goods, or loss arising from
inaccuracies in obliteration, insufficien-
cy of or absence of marks, mumbers,
or descriptio.. of goods
shipped, or injury to wrappenrs however
caused.” The words in this clause to
which I think-this association should
take exception are, “breakage of any
kind,” “pilferage,” ‘“rottage,” “rain,
fire, spray, heat, frost,” “Injury to
wrappers.” Why should the shipper
be responsible for breakage or pilfer-
age, or damage done by rats, or rain,
or fire, heat or frost? If the apples
arrive in the cars at the port of export
in good condition and if through the

Carelessness or Rough Handling
of the steamship companies, the goods
are injured or damaged in any way,
when loading, or in transit, or unload-
ing, why should the loss be borne by
the owner or consignors? Apples are
rolled from the cars in Halifax on to
the wharf, put into slings and carried
in the slings into the hold of the ship.
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In London, when unloading, there are
three different modes in vogue, viz, in
slings containing from 20 to 30 barrels;
by the grappling hooks; and by sliding
the barrels on skids from the rail of
‘he vessel to the wharf. The latter
mode 18 a severe strain on the barrel
and may damage a barrel that is at all
weak, i

The steamship companies have con-
trol of the apples from the time they
leave the cars at the wharf in Halifax
until they are loaded on the con-
signees’ vans or lighters. If the bar-
rels are taken on board intact, if in
a good sound condition, they reach the
hold of the vessel, the responsibility of
the shipper ought to cease. If damag-
ed en voyage by breakage, pilferage,
rattage, rain, or heat, or by loading or
unloading, the steamship companies
should be responsible, T understand
that when damage is sustained to gen-
eral merchandise through the carslegs-
ness or negligence or mismanagement
of the companies who carry it, they are
held and made

Responsible for the Loss.

Why should not the product of the
orchard have the same pnivilege?
Scarcely an account of sales comes to
hand but shows the sacrifice of slack,
open or damaged barrels. In a few
instances bad cooperage may be at
fault, but it seems to me that when a
barrel is found by the steamship com-
pany to be unfit for shipping, it should
be re-coopered at the expense of the
shipper, or laid aside and the shipper
notified, but not to be shippe':l in a
Jdamaged condition for the purpose of
charging the freight. Innumerable in-
stances have shown that when such
barrels have been sold, they have not
realized enough to cover expenses, In
view of the partial and unjust clause
in the bill of lading, referred to, I beg
leave to submit the following resolu-
tion:

’

“Whereas the form of bill of lading
now in use, and given by the Furncss
line of steamers to shippers of fruit by
such steamships, contains as part of
the terms and conditions on which the
shipowners undertake the transporta-
tion of such property the following pro-
visions:

“1st. That they shall not be lable
for loss or damage done to goods by
sweating, insufficiency of package in
any respect, leakage, breakage of any
kind, pilferage, wastage, rattage, rain,
spray, rust, fire, heat, frost, decay of
any kind, contact with, smell or evap-
oration from amy other goods, or loss
arising from inaccuracles in oblitara-
tion, insufficlency of or absence of
marks, numbers addresses, or deserip-
tion of goods shipped, or injury to
wrappers, however caused.”

“And whereas great loss has hereto-
fore arisen to shippers, causing their
fruit to be sacrificed in the markets:
and whereas great loss is likely to arise
by reason of breakage, pliferage, rat-
tage, rain, spray, heat and frost, and
contact with, smell or evaporation
from other goods, occurring during the
transportation of fruit and by injury
done to barrels while loading and un-
loading at *he docks;

“And whereas the said Furness line
of steamers is in receipt of a subsidy
from the government of Canada;:

“Therefore, resolved that this Fruit
Growers’ Association, in annnal ses-
sion, assembled, petition the govern-
ment of Canada to regulate the terms
and conditions of such bills of lading
80 as to make the ship owners liable
to the shippers of fruit for all damage
done to goods by breakage, pilferage,
rattage, rain, heat, spray, contact
with, smell and evaporation from any
other goods occurring during trans-
portation by such steamships, and hy
injury done to barrels while loading
or unloading at the docks;
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“And further resolved that a copy
of these regulations be forwarded to
the Honorable, the minister of agri-
culture for Canada:”

Letter From English Firm.

Dr. DeWitt presented a copy of a
letter on this matter from Nothard &
Lowe, of London, as follows:

Dear’Sir,—We are continually receiv-
ing letters from shippers, complaining
of the loss they sustain through the
low price obtained for slack, open, or

If filled barrels. Shippers appear to
be under the impression that we have
only to make a claim on t.pe shipping
agents or owners here in London to
have the matter settled, and our claims
paid. We have been pushing these
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claims for some years past, and fought
one case some years gince on this very
question, and were beaten. While
apples ave shipped on bills lading, con-
taining the clauses at present existing,
Wwe are powerless to enforce claims, al-
though we most sincerely wish we
could make tha gteamer pay these
heavy losses.

We would suggest that the Cana-
dian high commissioner here should be
instructed by the government in Ot-
tawa to fight a test case in London on
this point, and this would solve the un-
satisfactory state of things now ex-
isting. We hope you will bring your
influence to bear on this matter,

Yours faithfully,
NOTEHARD & LOWR.

NATURE AS AN EDUCATOR.

A Paper Read by M. G. De Wolfe, on the Refiining In-

fluence of Plants, Trees and Shrubs.

I have been asked to prepare a paper
a little out of the ordinary, and yet
in keeping with the aims of this soclety.
You have all heard a good deal about
growing fruit, and how best to com-
bat the diseases and insects that infest
the orchards, but I am going to take
you out of the beaten tra.  and try
to lead you among the shrubs, trees
and plants that by a little care can be
made to enrich your homes, no matter
how humble.

It is a good thing to get near to na-
ture’s heart, and to understand how
much even a tree or plant can add to
our joys of life, and how a fondness
for such things is associated with our
best and purest qualities. The fruit-
growers of to-day are asking for a

higher standard in the cultivaiion of
all fruits, and, from our point of view,
the time has arrived when we should
call for a higher appreciation of the
things that are intended to refine and
beautify our homes and surroundings.

Beauty is Power

and yet beauty is wealth, and when to
this is added refinement, the combina-
tion is valuable. The farmer and fruit
grower can easily obtain all these. Let
him accept nature's offerings ard with
plants, shrubs and trees make the
home beautiful. Encourage the young
to take up the work. Secure the trees
and shrubs that are natives, for ameug
them are many as beautiful as the
best ones of other lands. Let every
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land owner set out ornamental trees
along the highway. You may never
know what poor wayfarer has called
down blessings on your head, but you
will be conscious of the good work
done, and even if done from selfish
motives it still adds to the value of
your property, and does good to the
many. All along th> line are signs of
progress, and with this progress is
coupled a desire to make our lives
brighter by contact with all things that
elevate and refine. There is little room
in the heart for coarseness when one
has made love to nature, and to na-
ture’'s works. I care not how humble
the home, if the owner surrounds it
with a lawn ,or u fringe of trees, or
makes a few bright jpots with flowers.
I am assured, that home has much to
be envied. We cannot compel anyone
to add to this refining influence, but
we all can work a change by our ex-
ample, and if each town in our pro-
vince would have a public place and
beautify it with nature’s offerings it
would start
A Chain of Refinement

that never would be forgotten, and
when you and I had passed out of the
memory of this generation, every tree
and shrub that we have planted would
still speak z}nd reveal their wondrous
beauty. The trees are never voiceless,
and no doubt many of you when work-
ing in your orchards have heard them
speaking to you with a peculiar tone,
perhape soft and low, and yet distinct
and clear,

It is a suggestive fact that the parts
of our province in which our people
lake the least interest in the refining
influences of trees and shrubs,—in those
parts intemperance, poverty and crime
are most prevalent. Now if this is a
fact, and we believe that a close rela-
tionship exists between all classes, we
should then believe that whatever tends

to refine a part of humanity Lelps the
whole. There is no doubt that we are
all (even if we do not admit it) more
or less in need of reforming, and none
of us live up to our full capacity for
refinement. Many of you no doubt who
have the trees, shrubs and plants al-
ways with you can understand how
much they add to the joys of life, and
how close they come in contact with
your best and highest qualities. How
often in the daily grind of every day
life come back to you thoughts of the
old-fashioned garden that had the trees,
shrubs and flowers that your mother
tended so faithfully, and so lovingly,
and it may be, that under some fav-
orite tree in the home garden, you
planned out your life work, and under
the sheltering branches drew inspira-
tion that kept you from growing cold
and cynical. How often has a single
flower called forth the better part of
L auman nature and opened the eyes to
the beauty and needs of some refining
influence. How sad it is to see in even

This Beautiful Country of Ours,

this Evangeline Land, so many homes
whose surroundings are lacking in the
refinement that a few trees, shrubs
and flowers might change! Is it any
wonder the young people long to leave
such homes and reach out for some-
thing different, -or 80 to other lands
where such things are held in esteem?
Granting that trees, shrabs and flowers
exert a refining influence, the question
that would naturally ariss is, how are
we to get our farmers and fruit Brow-
ers interested in the work? The first
thing we find is the matter of expense,
and if this can be overcome the rest
is not so formidable.

In a paper of this sort one can only
outline the plan of action. Now as far
as the matter of expense is concerned
I think that can be easily met. Most
of you have some vacant lot. or odd
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cerner on your farm you can spare. It
must not be too far from the house.
Some day in the early spring take the
boys with you and go to the woods,
Select some striped maple or moose-
wood, plumy or spiked maple, some
two or three sorts of the cornus, or
dogwoods, some of the viburnums or
snowball family, and some other sonts
of shrubs that you may find. Then
help to plant them out on the vacant
lot, and give over the care to the
children. Later on in the season take
the girls and boys collecting ferns,
mosses, etc, and when planted out
among the trees and shrubs you will
soon have an ideal spot, mand in the
cool of the evening, after the hard
day’'s work, you will be attracted to
that spot, and you will also see the
refining influence it is having on the
members of your family.

Beautifying the Community.

To carry out this good work you
must give the children fuil charge,
but must always be ready to help, and
to speak favorably of their work. You
must also take a hand in improving
the roads and highways near your
homes, set out forest trees such as
maple, ash, oak, birch, ete., get up a
pleasant rivalry with the section the
children are improving, cultivate a
fondness for the work, amd when the
good housewife expresses a desire for
a strip of green near the door, a few
flower beds, you will wonder why this
has not all been done before. Keep
your eyes open a8 you go about among
your neighbors. Contrast their sur-

roundings with yours, ard when you
see the other homes surrounded with
trees, shrubs and flowers, draw your
own conclusions as to the value of
such things. Nature has done much for
us in various parts of this province,
but where nature has done so much
people are apt to grow careless of the
refining influence it exerts, or may
exert In manmy parts of the province
the farmers and fruit growers are
waking up to the need of better sur-
roundings, and the things that a few
years ago were looked upon as only
the prerogative of the wealthy, are
now found to be as mecessary to one
as to the other. In this paper I have
only thrown out a few hints as to how
trees,’ shrubs and plants can add to
the value and refinement of your homes,

Nova Scotia Should Take the Lead

as the most progressive of al! the farm-
ing sections of Canada and with our
horticultural and agricultural schools
the future has much of promise,

I can only hope that many of you
will prove my suggestions to be true,
and work them out to a successful
issue. Plan out the work this winter,
make no delay in the spring, and at the
next annual meeting of this society
let us hold an experience meeting, and
let our testimony be such that all will
continue in the good work. Some in-
ducement must be held out to retain
our young people on the farms, and
influences must be built about them to
have them in sympathy with their
work. See ye to it that all may be
well




W. C. ARCHIBALD,

Member Publication Department
Nova Scotia Fruit Growers’
Association.
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VARIETIES OF GARDEN TREES,

——

A List of Ornamental Trees and Shrubs That

Grow Well

Dr. Saunders followed with a practi-
cal address:;—

Although a farmer and one
of the largest farmers in the Dom-
inion, T am an admirer of trees and
shrubs, and it has been my'pl'lvllege
since I have been the director of the
experimental farms to establish one of
tne largest collections of trees and
shrubs on this continent. We have
more than 2,500 vanieites of trees and
shrubs, brought from every quarter of
the globe. I know nothing more elevat-
ing and pleasant than to wander
amongst these and compare one with
the other and draw lessons from this
great and harmonious combination
which we have formed there from these
treasures of nature. I was very much
pleased indeed with the eloquent ad-
dress we have just listened to from our
friend on the platform. 1 think, how-
ever, that much practical benefit can
be given to those who may be seeking
for  information on this particular
topic by mentioning a few of the more
desirable sorts. You have in the public
gurdens at Halifax, an interesting col-
lection, one which does honor to that
city, and is

A Staﬁdmg Advertisement

of the beauty of your climate., I was
Very much surprised in one of my
Yearly visits to find that they had
Specimens of cypress from Japan. Since
then we have Succeeded better ,and we
Understand the conditions under which
it will grow in our part of the coun-
ry. With respect to this particular

in Canada.

variety most of you can grow it in any
bart of this section of Nova Scotia
to advantage. It is not necssary to go
to Japan for beautiful things. We have
very handsome formsg of native shrubsg
—and I know of no shrub which is bet-
ter to improve your gardens with than
our native Arbor Vitae, It 8rows in
New Brunswick quite freely, I was
reminded of this when planting a hedge
at Nappan, some years ago. We plant-
ed a hedge there and it Succeeded re-
markably well, | think you will find
it in some barts of Nova Scotia,

M. E. Dewolfe, “It ig found ig Ayles-
ferd,”

Dr, Saunders—yoy will find in plant-
ations of Arbor Vitae that the trees
do not diverge in one direction or an-
other. Wwe have a form of pyramid
that runs up twenty feet, When visi-
Lors come they often say, “how nice
those trees are trimmed.” The only
time we do any cutting is when a
limb is broken, or it is affected by
Some accident. Thig byramidal form is
easily obtained from the nurseries, We
have a form called ‘““Tom Thumb, "
which only grows seven or eight inches
high. Another beautiful form; intro-
duced by Mr. Hovey, in Pennsylvania,
is called the Hovey-eye. Its foliage is
laminated. Another beautiful , form is
called the Meehan eye; its tips are gold,

Different Varieties,

There is another kind tipped with sil-
ver, and another, €gg shaped, which
grows from eight to ten feet. A variety
called the Columbia, which originated
in Burope, and was brought to this
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country from these -particular shrubs
because I know them tq be vigorous
and hardy, and they will assume these
beautiful proportions of their own ac-
ccrd—and if you keep the shears off
you will have an object of great beauty,
‘We have about eighty different kinds
of hedges grown iu fifty feet lengths.
The trees are plarted about fifteen
inches apart. There is also a little
maple which grows on the Amour
river, which divides some pontions of
Russia from China. It thrives as well
on the bleak wind swept plains of the
north as here. The leaf is a regular
mapleleaf, a little larger and in the
autumn it becomes a brilliant scarlet,
as pretty a color as you dould possib-
ly imagine. Every year we collect a
number of tree and shrub seeds. You

may think that this plan of getting
trees and shrubs from seeds is slow,

but it is much more rapid than one
anticipates. We have now all over the
northwest patches of trees at the stt-
tlers’ homesteads, and these have near-
ly all been grown from seeds distribut-
ed from the experimental farm. Dur-
ing the last nine years about

Seven Tons of Tree Seeds

have been distributed from the experi-
mental farm in that great stretch of

country,—about 1,000 miles east and
west, and 300 miles south and north,—
in Manitoba and the Northwest terri-
teries. In that section we are trying
to make them better men and women
by giving them seeds to grow. Many
people ivhu went there to grow wheat,
are now so much attached to their
homes that they would not think of
coming back to Nova Scotia or Ontario.
One of the most beautiful and vigorous
trees that ean be grown in the eastern
portions of the Dominion is the Color-
ado spruce. This spruce assumes a
lovely tint of blue in the spring time,
and during the winter it becomes
steel blue, It grows native in the

rocky canyons of Colorado. If you take
the seeds of this Colorado spruce and
try to grow them in Canada, you will
find them tender. But, if you went up
to the mountain tops and got a hard-
ened race of seedlings, you would have
no difficulty in growing this tree.
Whenever a seed has rnipened, that
seed is better able to grow and stand
the severe weather than its parent, and
1 hope that law will apply to the popu-
lation of this country and that the
youth will be better able to do the
work than their parents. The Japanese
spruce and Arbor vitae would enable
you to decorate a good large space
about your house. Then there is the
lilac. Ve have 120 varieties, and we
could enlarge that number twice over
if we could get all the varieties in the
nurseries’ in Europe produced during
the last ten years. We can now carry
them for eight or ten weeks, where
they only lagted at one time for ten
days. We have a common lilac which
is crossed with an Hungarian lilac
called the Josephesky. We have also
another variety which is produced in
the greatest profusion from the Hima-
laya Mountains. We have one from
Japan, which blooms for four weeks,
and is an excellent variety.

Good Flowers to Grow.

In flowers I would refer you to the
peonies. Those of you who have seen
some of the more recent productions of
peonies must have been deliglhited with
them. We have one-hundred and forty
or more vanieites which have been
gathered together from different parts
of the world. One we have from Si-
oeria, has a beautiful form with a leaf
cut as fine as threads all over, The
flowers are a beautiful, bright scarlet

There is also a cultivated farm
double, Then we have the Siberian
peony crossed with some Earopean
varieties, The Japanese have
done a good deal of this work,
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The florists of Europe have aimed in
the past to get large double flowers,
We have some that will measure from
six to seven inches, and they are every
shade of color from the purest white
down to the deepest scariet, The Ja-
banese have cultivated a variety with
vellow crown in the centre of the flow-
er which is one of the most handsome
things I know of in the florist world.
This large collection, which any of
you could imitate, would be a great
source of pleasure to you. All these
berennial flowers are 1j»- old friends,
Iivery year you go out and look at
them in al their beauty anq magiifi-
cence of growth, which affords you a
world of pleasure for very little labor,
[ must thank you for listening to an

address so ful] of fragments, (Ap-
plause),

W. H. Blanchard, saiq it afforded him
& great deal of gratification to be bresent,
Ile was glad to see such an interest
taken in the work of the association as
compared with when he used to be a
more active member, anq he would con-
gratulate it upon its excellent standing,
Ie said he had listened to the remarks
of the various speakers with much at-
tention. There could be no question about
the elevating influences plants, flowers
and trees, and he hoped that the monu-
ment he would have when he departed
hence would pe the trees he had been
setting out since he was a small boy. He
was glad to see that the handsome trees
in Windsor which he had set
years ago fortunately are
ing escaped the fire
would long
past,

out forty
there now, hav-
» and he trusted they
be there as a memento of the
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SCHOOL OF HORTICULTURE.

Announcement for 1900.

@ ’

The establishment of the School of Horticulture is one of the most im-
portant works of the Association, and one of which every member is justly
proud, for it is the only horticultural school in Canada, or, indeed, in America.
The school is aided by a grant from the provincial government, but many
members have spent both time and money in the up-building of this institu-
tion. 1t offers to the young men and women of the province a thoroughly
practical course in horticulture, where the principles taught in the classroom
are illustrated and enforced by the actual performance of the different op-
erations. !

The school is located in the most prosperous fruit growing district of the
province, a fact of mo small significance, for on every hand the student may
see evidences of the importance of this industry, and examples of men who
have made a success of the growing of fruit. And, aside from this, it gives
the student an opportunity to observe the details of orchard management,
as performed by practical fruit growers.

The school is equipped with much valuable apparatus, making it pussi-
ble to illustrate practically many of the subjects taught. The greenhouse is
supplied with many plants which furnish malterial.- for microscopical study
of their structure. A number of fruit trees are also grown in the house,
80 that students may become familiar with budding and top-grafting by
performing these operations themselves. Root grafting of various kinds is
performed in the grafting room, attached to which is a root cellar, where ma-
terials for such work may be stored. A room adjoining the greenhouse is
fitted up as microsopical laboratory, with compound microscopes, dissect-
ing microscope and various accessories. By the use of the microscope the
student is made familiar with the structure and growth of such fungus dis-
ecases as the black knot of plums and the black spot of apples, which knowl-
edge will aid them greatly in dombatting such pests in the orchard. The li-
brary and reading room are also connected with the greenhouse and form
a very important part of the equipment of the school. Besides many scien
tific works, the library contains books on the spraying of plants, injurious




received from all the experiment stations and experimental farms in Canada
and the United States, so that the student may become familiar with whait
ig being done in all lines to advance our knowledge of horticulture,

Text books have been substituted for ithe lectures formerly given in the
different Studies, it being believed that in this way a more thorough knowl-
edge of the branches taught could be gained in the time devoted to each
subject. The first year of the course includes the following subjects: 1, “The
Propagation of Plants: (a) by seeds, including requisites for germination,
seed temperature, pPreparatory treatmert of seed, sowing, requirements of
temperature, regulation of moisture, ete.; (b) by layers including a descrip-
tion of the different kinds of layers, h ow made and with what plants they
are used; (c) by cuttings, including parts of plants used, treatment to secure
best results, different kinds of cuttings, etc.; (d) by grafting, including a
comparison of the different methods, with the special use  of each; (e) by
budding, including the growing of the stocks for different trees and various
methods of performing the opération. In all cases where possible the student
is given illustration work in the differ ent methods, 2, “The Spraying of

Plants,” including a discussion of the vario

Tlous materials used, the prepara-
tion of each, Spraying pumps and nozzles, and a study of the more important

insect and fungous pests, with the treatment for each. 3. “The denclples_of
Pruning,” which embraces the season for pruning, the effect of winter and
summer pruning, best method with difi. rent fruits, ete.

The second year is devoted to the general principles of fruit growing, much
lime being devoted to a study of the soil in its relation to fruit growing.
Briefly outlired, the course will embrace the following: The seleotion of
land for different fruits, the tillage of fruit lands, the use of commercial
fertilizers and barnyard manure, cover crops, planting of fruit grounds, reno-
vating old orchards, wind breaks, picking and packing fruit, packing houses,
storing fruit, shipping and reaching consumer,

The character of the town in which an institution is located is always
of the utmost lmport&nce, and in this respect the school of horticulture is
particularly fortvnate. Woltville is strictly a temperance town, and the so-
cial atmosphere is €xceptionally good. The fact that Acadia university is
located here ig also of advantage to the students in many ways

The school yiar is arranged to suit the needs of farmers, opening on No-
vember 1 and closing May 1. A diplo ra is granted for full two years’ course
With certificate of proficiency for Spe-ial courses. To all students, whether
regular or special, g hearty welcome is extended, Tuition is free to all.

Further information wil be furnished upon application to Director o 8
+cars, Wolfville, N. S.
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Prof. D. P. Penhallow, F.R.C.S.,
treal.

Prof. H. W. Smith, B. Sc., Truro, N.

J. G. Byrne, Esq., Kentville.

1.. Woolverton, M. A., Grimsby, Ont,

Wm. Sutton, Esq., Port Williams.

William Saunders, F.R.C.8., Ottawa.

Frank T. Shutt, M.A., Ottawa.

J. H. Harris, Halifax.

F. C. Sears, M.S., Wolfville.

. W. Taylor, Omaha, Neb.,

Morti-
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LIFE

Archibald, D., Halifax.
Archibald, W. C., Wolfville.
Allison, Augustus, Halifax.
Brown, Amos B., Yarmouth
Burrill, James, Yarmouth.
Brignell, J., Bridgewater.
Brown, Chas. E., Yarmouth.
Burrill, Chas, B.,, Weymouth
Jishop, W. H., Paradise.
Bryden, N. J., Berwick.
fanks, A. 8., Berwick.
Bigelow, J. W., Wolfville.
Barrs, John W., Wolfville.
Burgess, C. R., Wolfville.
Borden, C. A., Wolfville,
Benjamin, 8. P., Wolfville.
Borden, Geo. W., Wolfville.
Blanchard, W. H., Windsor.
Black, J. B., Wolfville.
Boak, Geo. E., Hallifax.
Bligh, Howard, Halifax.
Borden, Hon. F. W,, Ottawa.
fgowles, Dr. E. P., Wolfville.

Beckwith, E. M., Canning.
Blair, Col. W, M., Nappan.
Brown, Walter, Wolfville.
Cogswell, C. C., Port Willlams.
Clerk, Arthur 8., Canard.
Curry, Nathan, Amherst.
Cameron, A. J., Guysboro.
Cahan, C. H., Halifax.

Clark, Major W., Halifax.
Coldwell, Prof. A., Wolfville.
Caldwell, J. W., Wolfville.
Chase, W. H., Wolfville.
Chipman, Dr. H.,, Grand Pre.
Chipman, Mr. Justice, Kentville
€Cogswell, Maynard, Berwick.
Chute, H. J., Berwick.
Chipman, F, M., Nictaux.
Corbett, Geo. E., Annapolis.
Creighton, Joseph, Lunenburg.
Coldwell, A. B., Lunenburg.
Chesley, 8. A., Lunenburg.
Christholm, A., Mahone Bay.
Chute, S. B., Berwick.




Cann, Augustus, Yarmouth.
Caie, Robert, Yarmouth.
Crowell, 8. H., Yarmouth.
Chipman, X. Z., Wolfville,
Chute, John N., Berwick.
Crawley, E. Sydney, Wolfville.
Daly, John, Digby.

Desbrisay, Judge, Bridgewater,
Dawson, Robert, Bridgewater.
Davidson, Frank, Bridgewater,

Dawson, Robert, Jr., Bridgewater,

DeBlois, W. M., Annapolis,
Daniels, 0. T'., Bridgetown.
DeWitt, Dr. G. e., Wolfville,
Douglass, John, Windsor.
DeWolfe, C. E., Windsor.
Duncanson, H. O., Falmouth,
Duncan, R. R.,, Grand Pre.
DeWolfe, M. G., Kentville,
Donaldson, John, Port Williams.
Eaton, R. 8., Kentville,
Elderkin, C. F., Wolfville.

Forsythe, J. E., Wolfville.
Fisher, Fred, Somerset.
I:‘ranklyn, J. L., Wolfville,

Fielding, Hon. W, 8., Ottawa.
Farquhar, James, Halifax,
Jertridge, P. L., Gaspereaux,
Gates, Albert, Middleton.
Harris, J. L., Moncton.

Hart, Jairus, Halifax.

Haley, Prof., Wolfville.
Harris, R. E., Wolfville.
Harris, Arthur, Annapolis.
Hirtle, James A. Lunenburg,
Howe, Sydenham, Middleton.
Howe, Rev. H., Annapolis.

Handfield, Mrs. Francis, Annapolis.

Hall, J. F., Lunenburg,
[lisley, E. K., Canning,
Johnson, E. C., Wolfville.
Johmson, F. C., Wolfville,
Johnson, Mrs. A. H., Wolfville,
Jones, W. W., Weymouth.
Jones, T. R., Middleton,
Kendall, Arthur, M.P.P., Sydney,
King, J. W., Luncnbung.
Killam, J. H., Yarmouth,
Killam, Frank, Yarmouth.
Kemp, D., Weymouth,

Keddy, J. W., Paradise.
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Kenny, J. F., Halifax.
Kinsman, Dr. F. 8., Digby.
LeBlane, Hon. Issac, Arichat,
Law, Wm., M.P.P.,, Yarmouth,
Longmire, J. W,, Bridgetown,
Lavers, G. E., Halifax.

Law, B. B.,, Yarmouth.

Lyons, T. R., Berwick.

Mack, Dr. J. N., Lunenburg
Mills, [A. D., Annapolis.

Mills, J. B.,, M. P., Annapolis.
Miller, O, 8., Bridgetowpn.
Morse, J. C., Paradise.

Morse, Dr. L. R., Lawrencetown,
Miller, G. C., Middleten.
McGill, G. B., Middleton.
Morse, Guilford, Middleton,
MacKinlay, A. K., Halifax.
MacKinlay, Andrew, Halifax.
Munro, Dr. H. C., West River.
Mitchell, F. F., Grand Pre.
Macaulay, T. B., Montreal.
McLatchy, R., Windsor.
North, J. B., Hantsport,
Oxner, L. W., Lunenburg.
Owen, J. M., Annapolis.
Oakes, 1. B.,, Wolfv.lle.

Owen, Hon. W. H. Bridgewater,
Parker, Rev. A. R, Weymouth.
Pickles, C. D., Annapolis,

Primrose, Dr. S. C., Lawrencetown.

Parker, T. H., Berwick.
Parker, 8. C., Berwick.
Patriquin, C. A.,, Wolfville,
Porter, F. J., Wolfville,
Piers, Mrs. W. T., Wolfville.
Parkgr, A. B., Wilmot.

Pineo, W. W., Waterville.
Richards, C. C., Yarmouth,
Rudolph, J. Joseph, Lunenburg,
Rudolph, Jas. R., Lunenburg.
Robinson, Dr., Annapolis.
Roscoe, C. W., Wolfville.
Rand, Geo. V., Wolfville.
Roach, W. H., Windsor.
Ritchie, Thos. A., Halifax.
Reid, Dr. A. P., Halifax.
Ritchie, Miss M. W., Halifax.
Richards, C. C., Yarmouth.
Rockwell, F. P., Wolfville,
Sperry, J. D., LaHave,




Sprem. —
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Spurr, Col. 8., Kingston.
Silver, W. C., Halifax.

Scott, James, Halifax.

Starr, R. W., Wolfville.

Starr, C. R. H.,, Wolfville.
Starr, C. E., Wolfville.

Starr, G. L., Wolfville.
Shaffner, E. C., Williamstown.

Shaffner, J. E., Lawrencetown,

Starrat, B., Paradise.
Stewart, W. B., Digby.
Shreve, T. C., Digby.

Sawyer, Rev. A. W., Wolfvilie,
Shaw, Isaiah, Berwick.

Sleep, L. W., Wolfville.
Starr, A. C., Wolfville.
Thomson, George, Wolfville,

Tingley, Captain J. B., Welfville.

Archibald, E. E., Wolfville.
Bentley, A. 8., Berwick.
Bishop, J. S. Auburn.
Blair, W. 8.

Craig, T. T., Woodville.

Coldwell, Andrew, Gasperzaux.

Dixon, Rev. R. F., Wolfville.
Fitch, C. S., Wolfville.
Higgins, Dr. F., Wolfville.
Harding, Dr. A. C.,, Yarmouth.
Johnson, A. C., Wolfville.
Innis, P., Cold Brook.
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Webster, C. A., Yarmouth.
Wilson, B. W., Waverley.
Webster, Barclay, Kentville.
Wilcox, Geo. H., Windsor.
Witter, H. B., Wolfville.
Wallace, G. H., Wolfville.
Wickwire, R. E., Wolfville,
Whitman, J. H., Lawrencetown.
Wetherspoon, W. M., Annapolis.
Whitman, T. 8., Annapolis.
Wade, F. B., Bridgewater.
Uniacke, R. T., Annapolis.
Vickery, E. J., Yarmouth,
Vaughn, C. M. Wolfville.
Vaughn, H. C., Wolfville.
Viets, J. M., Digby.

Zwicker, P. B., Mahone Bay.

ANNUAL.

McKay, 1. Lewis, Upper Clyde.
McLatchy, Mrs. R., Windsor.
McDonald, A. S, Upper Dyke.
Low, H. R., Wolfville.

Smith, J. Elliot, Wolfville.
Shaw, Henry, Waterville.
Starr, John E., Port Williams.
Thomas, J. V., Bear River.
Whitman, A., Waterville.
Wyman, J. R.,, Yarmouth.
White, Rev. J. G. C., Wolfville.
Wood, J. E., Wolfville.

NOVA SCOTIA SCHOOL OF AGRICULTURE
EXECUTIVE COMMITTEE.

W. C. Archibald, Chairman.
Colin W. Koscoe, M. A,

C. R. H. Starr.

H. Chipman, M. D.

W. H. Chase.

C. A. Patriquin.

A. S. McDonald.

J. W. Bigelow.

R. W. Starr.

8. C. Parker.

F. C. Seavrs, Secretary.
J. Elliot Omith,

R. S. Eaton.

M. G. DeWolf.
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MEMBERS OF COUNCIL BOARD.

Chas. Burrill ........ A R Weymouth.,
Miss Mae Ritchie Halifax.
Pictou.

Petite Riviere.

. New Glasgow.
................................... Shelburne,
R NP ! Canard.

J. H. Sinclair, M. M. P.
Geo. A. Cox

John Donaldson, B. A.
Hon. J. M. Mack ..
Arthur Kendall, M. D.
J. Hart ..

Antigonish.
......................... sessssne sssessssssscnssesss.ss YArmouth,

Allen Haley, M. P.,
e bl R S D o N Middleton.




