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GARFIELD PEACH

NUMBER 11

{ BRICDON.)

A fine yelow-fleshe:] peach of abmn
sane season as Early Crawford.
OriciN: New York State.

'j‘ FEYTIN L Veee, . 3
Rk Vigorous, moderately productive,
Frurr:  Roundish, ovate: size large. 2.

213 inches; average weight, 3 otnces:
coior, yellow  with  red  check:  sutuee
marked; stone {ree.
Fresu: Yellow: texture
juicy : flavor rich and excellent.
Quanrry:
very good.

N

tender  and

Cooking, very good: dessert,

Lditoxral Wotes

NovEneER is as carly as the fruit farmer
can find timie for the Thanksgiving holiday,
for lis apples and his grapes keep him busy
every hour during the month of October.

PriNine may be commenced this month
as seon as the leaves have fatien. The work
is much more important than is commoaly
supposed, and much finer fruit would resuit
i more time and attenticn were given o
pruning and awiing back our fruit trees and
vines.

Varee: arket very good.
SEASON
1oth.

August 25th to September

Mr. W. W, Hillborn, our peach «xpeiimenter in
the County of Essex, writes:

The Garfield Peach is of the Early Crawford
type, perhaps a little more hignly colored, ripens a
hittle earlier. fruit bud more hardy, thercfore more
regular crops are obtained ¢f 1t than of the above
named variety. I would plant it in preference to
Larly Crawford for cither home use or market, as
1t has proved equal in every respect and superior
m some somts to that old standard variety. I
have fraited it for some years and cousider it one
of the best market sorts grown. .

and Tommenis

T Murany Fevrr on plum trees should
be pathered and burned. because it contains
the spores for propagating the fungus for
the comingy vear.

.

Alics must e guarded against, especially
in voung orchards.  In plots where clean
culiivation is given, the trees are quite safe,
but. if grass or ather rubbish is about the
trees, their  destruction almost certain
when the heavy snowfalls come. .\ siinple
pratection is a meund of fine carth packed

is
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about the base of the trunks, taking care
first to remove all rubbish.

DraiNace of orchard land may be done
inopen weather of the fall and winter, and
i1s most necessary where the water is level
and is not below the tree roots.

F16. 2666. Tie KNIFFEN SVSTEM oF GRAPE

Pruning.

Thne Kxieeex Sysren of grape pruning
is the simplest and least lahorious, and may
be easily understood by a study of the ac-
companying diagrams.  Only two wires are
needed in making the trellis. We will de-
seribe fully if our readers desire.

Dwarr Pear Trees should be well cut
back, especially the new waoad, in order to
keep up plenty of young growth, for on this
the finest fruit is produced.

THE CANADIAN HORTICULTURIST.

THE COUNTY FAIRS.

HAT our County Fairs are sadly in

- need of some radical improvements

is quite evident to any onc who is

at all familiar with them. The old un-

painted building, often misnamed ** the

Palace,” is enough to give “sore eyes” to

visitors, while the grounds are no improve-

ment upon the barest and most dninviting

country field, without shrub or shade tree for

shade or ornament.  This criticism applies to

the Bruce County fair grounds at Walker-

ton, spoken of on page 402; to the Welland

County fair grounds at Welland, all of

which we have recently visited, and no doubt
to many others.

The fakirs, who swarm to thes: fairs, arca
disgrace, and should be routed out by the di-
rectors. At Welland the game tables were
surrounded by green country youths freeiy
putting up their money in the vain hope of
winning a pile of dollars.

+ THE MODEL FAIRS.

Our Ontario Department of Agriculture
Las this year offered to aid those fairs
which so consent, in several ways; as for ex-
ample, the appointment of expert judges,
the giving of demonstrations in  domestic
science. in apple packing, and by having
experimental plots, right on the very fair
grounds. Nor is this all, for demonstrations
are also given in chicken feeding. and in the
killing, plucking and packing of fowls for
shipment to market, in the handling of bees,
and in various other interesting and instruct-
ive diversions which are a means of cduca-
tion to the young farmers, and which should
casily take the place of the fakirs. These
offers, made by Mr. G. C. Creclman on be-
half of the Department, have been adopted
in six places, and their naumes are: Walker-
ton, Simcoe, Owen Sound, Brantford, Whit-
by and Renfrew.
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NORFOLK COUNTY FAIR.

The fair at Simecoe on the 13th, 14th and
15th of October was well worthy of the
compliment paid it by Mr. Alex. McNedl,
Dominion Fruit Inspector, when he re-
marked to the secretary, * There are but two
fairs in Ontario, this and the Industrial!”
The grounds are very well laid out; the old
*“Crystal Palace ” was, fortunately perhaps,
recently burned down, and its place taken
by several tents and smaller single floor
buildings.  One of these, which was de-
voted to art exhibits and ladies’ work, had
three aisles the whole length, with partitions
on which the exhibits showed to excelient
advantage, while the whole was painted a
suitable tint of green. ‘The grounds were n
part elevated, and well planted with shade
trees, so that altogether the place was attrac-
tive to visitors.

Another feature of this fair was the means
adopted to interest the officials in the suc-
cess of the Fair which was continued for
three days. On the evening of the second
day all the officers, judges, visitors and
others were invited to an informal gathering
at the Battersby House, where after social
converse and light refreshments, brief ad-
dresses were given on subjecls pertaining
to the various exhibits, followed by a free
discussion.

THE EXECUTIVE.

Our old-tine friend, Mr. H. . Groff, is
the president of the socicty, and conducts a
meeting in a most happy manner. A banker
by vocation, but a successful horticulturist
and plant breeder by practice and from love
of it, Mr. Groft has advanced from being an
amateur to the enviable position of a scien-
tific horticulturist. whosc contributions to the
heauatiful in his specialty, the gladiolus, has
brought him a world-wide reputation.  The
superintendent is Mr. W. . Kydd, suc-
cessful farmer and horse breeder, whose ad-

443

Fie. 268, Mr. H, H. Grorr, SimCoE.
dresses before the Farmers' [nstitutes have
been much appreciated. e is’an encrgetic
Scotchman, and is as deeply interested in the
success of the fair as if it were his ewn pri-
vate business.  But the man to whom. of all
others, the working out of this excellent
model fair at Simcuoe is due. is Mr. Thonas
Murphy, the secretary. whose distinguishad
ability in conducting the Sinrcoe Fair to such
magnificent success, has led to his appoint-
went as President of the Canadian Associa-
tion of Fairs and Exhibitions.

A GREAT SUCCESS,

The Norfolk County fair at Simcoe ai-
though by no means perfect. may well be
called a model fair, for. not only in point of
exhibits, but also in point of attendance it
was most exceptional.  Fakirs were not «l-
lowed on the grounds, but instead there were
interesting and instructive addresses by ex-
perts.  Tnoone tent Miss Mills. of Guelph,
and Miss Smith. of Hamilton, gave demon-
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strations in cooking; in another place Mr.
Alex. McNeill, chief fruit inspector for the
Dominion, gave an address on apple pack-
ing, and in another part of the grounds Mr.
Zavitz gave the farmers pointers on grasses
and grains, from experimental plots sown

on the grounds for the purpose.
EXPERT JUDGES NEEDED EVERY WIIERE.

The fruit exhibit at Simcoe was remark-
ably good, and the varietics correctly named.
There were maguificent samples of King,
Spy, Mann, Bellflower. Hubbardston.
Cavuga, Greening, Baldwin, Snow, etc., and
the premiums were wisely awarded by an
expert fruit judge, Mr. I H. Race. of
Mitchell.

At Welland County fair, which we visited
the day previous, the case was very differ-
ent. Ixpert fruit judges were not secured,
and numerous misnamed fruits remained m
the table uncorrected.  TFor example, three
prizes were offered for the best collection of
12 varieties of apples correctly named. and in
cach prize collection there were misnomers
which remained uncorrected. In the 1st prize
collection Gloria Mundi was called Twenty

Ounce Pippin, and Cabashea (or Twenty
Ounce Pippin) was called King. In the
second Pewaunkee was named Hubbardston,
and an unknown variety, Wagener; and i
the third prize collection Pewaukee was
called Wallbridge, and some unknown vatie-
ties called Wealthy and Maiden's Blush re-
spectively.  We submit that such work, in-
stead of helping, is a hindrance to the value
and success of any fair.

OUR DIRECTOR FOR LINCOLN, WELLAND
AND MONK.

HILE visiting the Welland Tair

we met Mr. E. Morris, who re-

presents the nurseryman’s interests on
our Board of Directors. \With a busi-
ness in hand too large, and a mind too
broad to allow him to talk shop at our meet-
ings. his presence has always been of value
in giving information to us from the profes-
sional nurservman’s point of view.  Mr.
Morris is an example of the success which
comies to a young man who, in the words of
the honorable Minister of Agriculture, pos-
sesses  the three clements needed.  viz,
* Pluck. Plod and Perseverance.”  Brought
up in England. the son of an English farmer

Fii. 2030.

ENTRANCE T0 THE FoNTHIIL NURSERIS.
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Fic 2671. L.

Mogris, Foxriit, QNT.

of cight hundred acres of land, he was carly
trained in the details of agriculture, but
after landing in Canada. when still a boy.
he was persuaded by his father 1o enter into
the mercantile business, which is carried on
with success for some vears in the town of
Oshawa.  This experience gave him excel-
lent business training.  Having spent his
boyhood days on the farm, he longed for
outdoor business. and decided in 1866 to go
into fruit growing. and bought a farm in
Niagara District for that purpose—Deing
perhaps the first man in Ontario to grow
small fruits as a business. His success in
this brought him many customers for plants,
and he then resolved to go into a general
nursery business. and bought a small estab-
Tished nursery of fruit trees, and soon after-
wards purchased the TFonthill Nursery.
Two vears later, finding the business, in all
its departments. ware than he could pro-
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perly look after. formed a partnership with
Stone & Wellington, under the firm name of
Morris, Stone & Wellington, latelv changed
to Morris & Wellington.  With Mr. Mor-
ris’ natiral talent, and love for the business,
he soon mastered the practical part of it,
and is now acknowledged to be one of the
best nurservmen on the continent,

During our visit at Fonthill Mr. Morris
gave us a carriage ride through a huge
block of about 400,000 apple trees, ready for
sale this fall and next spring. * We plant,”
said he “about 400,000 per annum, and seil
about 300,000. That is, we classify the
stock when sclling size, into first class and
culls.  The latter we pull and burn, and
only good stock goes out to fill the orders.
\Ve have to increase our planting each year,
to trv and keep up with the increased de-
mand; even then, like other nurseries, we
often fall short on varieties that suddeniy
spring into demand.”

{Ome feature of the business that is pleas-
ing and shows prosperity of the country, is
the greatly increased demand for all kinds
ol ornamental trees and shrubs.  This
branch of the business is increasing faster
than any other, although it is very evident
that apple growing is still at the front in
Canada, and in our opinion it justly holds
the first place for profit, taking one year
with another, notwithstanding the low
prices that sometimes prevail.

FRUIT PACKING DEMOXSTRATIONS AT THE
FAIRS.

ENIOR Fruit Inspector Alex. MeNeill

is still attending the fall fairs giving

his interesting and instructive demonstra-

tions of the proper packing and marking of

apples and pears for the export trade. He

was at Brantford on October 2, at Burford

on Qctober 7. and on the 15th at the Simcoe
Madel Tair.
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PROPER FRULIT STORAGE.

NE of the most important provisions:
for successful fruit growing is con-
venient cold storage. There s ne

pear grown which is a greater gencral favor-
ite than the Bartlett, but in its own scason
there is a surplus of it, which is still greater
by reason of the imports from California;
conscquently low prices prevail for a time
until the market clears, when good and re-
munerative prices rule.

The apple crop in Ontario is an important
one, but for want of safe storage the grower
is oiten at a sad disadvantage, for if he sells
to the speculator the fruit becomes over ripe
in the heaps while waiting the packers: and.
if he packs it himself. he must hurry it off
before the approach of cold weather.  Now a
good storage. which could be cooled in sum-
mer and kept just above the freezing point
in winter, would help in  every way;
apples waiting the packers could be stored
safely and packed dry; Bartlett pears and
Crawiford peaches could be held over until
the prices advanced; while apples to be
packed by the owner could be stored as gath-
ered and packed at leisure during the winter
or spring and forwarded to the best mar-
kets when most in demand.

There is no doubt at all that a reasonable
sum of money put in to such a storage as
would maintain an even temperature of
about 33 degrees at any season of the year,
would be a paving investment for a com-
pany of fruit growers in any section, or for
the individual one whose orchard is exten-
sive.  Chemical refrigeration might be too
expensive for ordinary circumstances, but
ice. storage is ecconomical and within the
reach of every one.

SUCCESSFUL ICE STORAGE.
The Ulinois experiment station gives the
following:

Au account of the construction of a cold storage
hous -, capable of holding 2,500 bbls. of fruit and
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of storing apples in cellars insulated for the pur
pose (E. S. R., 14, p. 350). During the seasan of
19o1-2, 2,000 bbls of fruit were placed in the cold-
storage house October 5th, and 7o tons of ice put
in the refrigerator. The temperatuie of the stor-
age room fell rapidly aftcr the ice was putin to
about 33° I, and this temperature, or a little
lower, was maintained throughout the experimeont.
The cost of storage per barrel of fruit up to April
23 (about 7 months), was I9.1 ceuts., or 30.9 cents
less than the usual charge for apple storage. Based
upon these results it is estimated that the building,
if stored to its fuli capacity each year would pay
for itself in five years.

‘The fruit in the building was examined from
time to time during storage. Without exception
the fruit kept well. **There was no scald, no
withering. ‘T'he frnit remained plump aund in per-
fect condition, and the percentage of rotten fruits
was very small.” The results are telieved to
plainly show the utility of buildings of this char-
acter co led by ice. *‘Commercial growers of
apples can well afford to invest in similar houses
and thus add greatly to their profits. The experi-
ences in cellar storage show pretty clearly that
horirculturists can not afford to insulate a cellar
for storing fruit. ‘The earth is too good a con-
ductor ¢ f both heat and cold. Fruitstored in these
cellars was more or less wilted and the percentage
of rut was quite high.

Experiments were made with Ben Davis and
Wiresap apples 1n storing at temperatures of 11,
33, 35 and 37° F. The Ben Davis variety kept
better and scalded less at 31° than at any odher
temperature. The difference was nct so striking
with the Winesap variety, but was in favor of the
lower temperatures.

Another problem investigated was the degree of
maturity most suitable for picking apples to be
held in cold storage. The results obtained indi-
cate a great superiority in the keeping qualities of
mature over immature fruit. The mature fruit in
storage showed a much smaller percentage of rot,
was less subj:ct to scald, did not shrink as much,
had better culor and better selling qualities when
removed from storage.

In this connection it is worth noticing that
the Ontario Department of Agriculture has
endeavored to encourage the building of
local cold storage houses for farmers’ pro-
duce, by not only providing plans for their
erection, but by advancing a per cent. of the
cost.

APPLES IN MIDDLESEX COUNTY.

Mr. John M. McAinsh, Melburn, Ont,
writes :

The apple crop in this section is principally
Northern Spy and they are exceptionally good
quality, better than they have been tor years.
There is only one buyer around and he is only

offering one dollar a barrel, the farmer to pick the
apples, board the packing hands and draw the
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barrels to the railway station. Now with the big
demard and nigh prices in the British market 1t
seems a ridiculously low price to offer. As you
are well posted in the matter I want you to inform
me on the following particulars: 1. What is the
cost of shipping a barrel of apples from Grimsby to
the British market including of course not only
freight but commission and other rharges? By a
barrel I mean whethe they are shipped in bulk
in large quantities? =. What prices are being
paid by buyers in your section of the country?
3. What do you think would be a fair price for
buyers to pay in the vicinity of St. Mary’s, Ont.,
which is our shipping station? At present it locks
to me as if apple buyers have formed a combme
to gobble up all the profits which is to be gotin tle
apple business tnis year.

The great mistake of our apple growers
generally is here evident.  Depending upon
the travelling buyer, their apples waste whiie
waiting for him, until they are glad to accept
any offer. Then, barrels are so scarce and
so high priced, ranging from joc. to soc.,
and so difficult to get in any quantity, that
buyers cannot operate, and immense quanti-
ties must cither go to the evaporator or else
waste in the orchards. Apple growers
_should sccure their own barrels in advance,
and be prepared for such an emergency, for
then they could combine and ship when they
chose.  As to prices, buyers never pay ac-
cording to the foreign values, but according
to the values in Canadian orchards; and
$1.00 a barrel for the fruit is not an un-
common average price offered.

Buyers in Western New York have, says
Country Geatleman, been payving $1.75 to
$2.235 for the run of apples on trees.  In
Pennsylvania, according to a correspondent
of the same paper. as low as 85c¢. to $1 has
been offered.  In West Virginia, according
to another correspondent, apples are dull,
with choicest at a dollar a barrel.

This season apple growers might safely
take the risk which is now taken by apple
buyers, and export their own fruit in car
lots, and they would no doubt double the
net proceeds of their apple orchards.

The freight on apples in barrels from
Grimshy to Glasgow is about $1.0€ a barrel,
to which must be added landing charges,
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commission, etc.  The commission chargel

in Great Britain is about 5 per cent. of the

gross procecds.

LOW PRICES OFFERED FOR APPLES IN
SIMCOE (‘OI‘.\"I‘\". i

Alr. Alexander Armstrong, Barrie, com-
plains of the low prices offered in Simcoe
county. “We have very few buyers,” says
he. “to purchase our apples. I have some
very fine Colverts and Wealthys, and the
best offer I had for them was 65c¢. a barrel,
and now I have from 65 to 735 barrels of
Russets, Snows, and other winter varieties,
and am only offered goc. for Snows and $1
for Russcts.™
. Of course, these are low prices for good
winter apples, in consideration of the prices
in foreign markets: but, so long as winter
apples are only worth about $2 in our mar-
kets, and barrels are worth 45 cents, and
packing. freight and commission costs at
least 50 cents more, buyers cannot be ex-
pected to talee the risks of shipment and of-
fer much more than $1 for the fruit.

HOW TO PACK A BARREL OF APPLES FOR
EXPORT.
\/ HY not cach man pack his own ap-
ples. and unless he has a good of-
fer. why not combine with his ncighbors and
make up a car lot for some responsible Brit-
ish apple house.  Names of reliable whole-
sale houses in England. Scotland, Hamburg
and Antwerp will he cheerfully furnished by
the editor of this journal. who is himself ex-
porting two carloads a week to Glasgow,
Scotland.  The following directions for
packing a barrel of apples have heen sent in
by Ar. Iiben James, of Toronto. and we
think them worth giving to cur readers:

** The rute most observed by the largest export
packers in Canada is to discard the old system of
leaving apples to sweat in the orchard, believing
it is generally detrimental to the keeping qualities,
and instead to pack as picked oft the trees. As the
apples are picked they are placed on a canvas

table resembling a czmp bed, the firsts and seconds
sorted out, and the culls discarded. The barrel
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should be placed on a plank, and the quurter hoofp s
properly tightened anu nai.ed. Apples of a goud
average size, not the largest n.or smallest, but
uniform, should be selected for the face and
placed stem eud downward on the bottom of the
barrel, which should be covered as far as possible
without leaving unnecessary holes; follow with a
basket sclected same ac face, then fill in with
standard fruit (see requirements), till half full; the
barrel should then be jaried, but not shaken
enough to displace the face, and as cach additional
basket is filled in it saould be jarred. When fillea
it should be well 1acked with a circular bvard
having 4 pad on one side. See that apples when
well rackad will be bardly an inch above barrel,
carefully turn stem ends up, with the exception 0!
outer row, which are better blossom up; arrange
proper sized apples so that any holes are filled,
making barrel present an even surface, slightly
rising to centre, thereby insuring even pressure.
Press in head, lice and nail carefully, cut nails
preferred.  Brand neatly faced end.

Packer must be governed by variety of apples
in hzight in barrel when pressing. Examine occa-
sionally when packing and if you find (providing
you have racked well), that skin is severely dinged
or broken, press lighter. Storage apples neca
very little pressing.

STANDARD REQUIREMENTS O NO. 1 AND
NO. 2 APPLES.

HI following is a copy of a resoiutien

by the North American Apple Ship-

pers Association regarding grades, and, al-

though not just the same in wording os the

standard sct down by our Dominion, are cs-

sentially the same and in some respects more
in detail.

Resolved, that the standard for size for Number
1 Apples shall not be less than two and one-half
inches in diameter, and shall in:lude such var-
ieties as Ben Davis, Willow Twig, Baldwin, Gresn-
ing and other varictics kindred in size. That the
standard for such varieties as Romanite Russst,
Wine Sap, Jonathan. Missouri Pippin and other
varieties kindred in size shall not be less than two
and one-quarter inches. And further, that num.
ber one apples shall be at time of packing practi-
cally free from the action of worms, defacemeunt of
surface or breaking of skin ; shall be hand p:cked
from the tree, a bright and normal color aud
shapely form.

Numbe- 2 Apples shall be hand picked from the
tree; sh.1l not be smaller than two and one-
quarter inches in diameter. The skinmust not be
broken nor the apple bruised This grade must
be faced and vacked with as much care as No. 1
fruit, and no wermy or sptted fruit packed.

We have adopted XXX to mean No. I
and XX to mean No. 2. Besides. this, we
pack an extra grade and call it Fancy NXX.
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TilHRD CLASS APPLES NOT WANTED IN

ENGLAND.

W’ I have heard so much about the fail-

ure of even the common stock of
apples in England, which are used for cider
and preserves, that we had about decided on
putting up some third class stock for export,
as an exceptional venture, but our Glasgow
consignee does not favor such an experinrent
even this scason. Ile says: \We have been
making inquiries of the preserve makers and
find they have contracted for nearly their
full requirements for the season.  There-
fore, T cannot recommend vou to ship this
third grade of fruit, as there would be prac-
tically no demand for it here; and, if left to
the mercies of the preserve makers on this
market, they wwould be inclined to give very
little for it. and I am certain it would not
pay freight and expenses.

CANNING FACTORIES AND JAM FACTORIES.

’]‘ HE Oakvyille Star of October 1 strong-

v advocates the establishiment of nu-
merous factories for the preserving of fruit
throughout the fruit belt of Ontario.  The
recent losses incurred by growers because »f
elutted markets at home. and the unsatisfac-
tory provisions for carrying our tendar
fruits cither to Great Britain to the
United States in a fresh state, certainly bring
us face to face with the puzzling question,
How can we place our tender fruits in those
parts of the world where they arc most

wanted. The Star answers:

*To do this, the fruit must be cured, either as
pulp (partly preserved or dried), for foreign jam
houses, or canned or made into good jam. This
means the establishing of canning factories and
jam houses in all our fruit belts. Then the fruit
could be shipped anywhzre and find a ready
market. Eunglish people are great consumers of
jams preserved <o that they can be used as a j2lly.
‘Chey do not relish our canned goods. but use thiclk
jams extensively as a substitute for butter. There
is no reason why Canada should not supply Britain
with great quantities of jam which the English-
man prefers to have put up in glass, in fact he
will not buy it unless in that way. In the North-
west during the long winters canned fruit is found
almost essential to health, and is being used more

or
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and more each year. ‘Uhis means a great market
some day and the disaict that gets i position o
supply this want will protit 1n a marke:! degree.

In line with the above, and in confirmation
of the position taken by the Star, we have
just now received an urgent inquiry from
England for fruit pulp. from Messrs. Ro-
thon & Co., 54 Great Tower street, London,
15, C,, as follows:

Sig,—We shall be glad to know if you can
offer us any Fruit Pulp of any description.  We
are in a position_to handle_any quantity, large
or small, of all kinds, including Apple Pulp, anil
if you can make us : ny shipments we cun secure
for you a very good price indeed.  1f you can con-
veniently do this, we shall ask you to make us a
small trial shipmant as early as possible, and if
you will kindly cable us on receipt hereof what
you are in a pos.tion to ship, we shail be very
ple.ased to reply by cable, giving you any inform:-
tion that you may require.

In view of the risk attending the export
of plmus and peaches and pears in cold stor-
age. and the expense involved. it is cvident
that 2 great saving would he made by first
reducing these fruits to pulp, or jam, and ex-
porting the manufactured product.  Not
only would there be a great deal less bulk o
transport, but the charges would also be re-
duced. because such goods would carry m
ordinary storage.  Herein appears to be a
goad ficld for co-operative factories among
fruit growers, so that the advantages would
be vetained by them and not given over o a

company.

THE BRUTISH JAM TRADE.

HE fcllowing article from the Scottish
Trader will give an idea of

the coxtent of the British jam  indus-
try. and ol the prices paid dfor  fruits
used i jun wmaking:  “Not for  five
and tweaty vears has jam heen so dear
as it will be for the next twelve months.
The soft fruit season has closed, and rasp-
berries made as ligh as £33 and even £30 0
ton.  The plum scasam is in full swing. but
values range from £30 to £30 a ton. so that
e cinet pressibly be cheap. The above
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« uotaticns refer quotations refer to jam fruit
enly.  Of course, dessert raspberries made
considerably higher prices.  We saw quan-
tities sold at gd. and 1s. a pound first hand,
these prices being equal to £84 and £112 2
ton respectively.  \s to the plums, the Vie-
toria, Pond’s Scedling and Prince of Wales
plums are making from 7s. to 1os. a half
bushel.  ‘Fhe former is largely used by jam
makers, being, in fact, one of their stock
plums. At from £30 to £35 there are buy-
ers open to purchase hundreds of ions of
plums.  These fruits, especially the im-
ported samples, are more plentiful than rasp-
herries, currants, or strawberries were. The
jam manufacturer is depending upon the
plum to replenish his stocks, though the lat-
ter will at the end of the stone fruit scason
be far under the average of previous years.
The bulk of the plums on sale at the present
time  come  from Holland., Germany and
France.  Though it is stated in the offical
siatistics that \merican plums are on the
market here, they are never used for jam,
being far too expensive.  Continental plums
are plentiful.  \bout 100,000 packages of
these fruits have been unshipped in English
ports during the past six days.  Qut of this
quantity over So.0no packages full had heen
grown in Germany.  This season German
<hippers are monnpoelizing the plum trade of
the Dritish markets.  Quite 73 per cent. of
the plum jam that will be sold as new sea-
~son’s jam this vear will have been made
from German plums.  Of caurse, these in-
creascd foreign fruit shipmeats are duc 0
the failure of the British {ruit crap. U Ger-
man plums were not used in Eaglish jam we
should get little of that popular preserve this
season. s U is, despite the scemingiy
large arrivals referred to. Bnglish jam wiil
he wnusually dear. Tt is unfortunate that
yam makers have net only had to face a
wreat shorlage of fruit and high prices. but
that sugar has alse mercased in value.”
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IFREE SUGAR.
HE Sun, in discussing the same ques-
tion of reducing our fruits to jams,
jellies, cte., points out that Canadians are
handicapped in this enterprise by the tariff,
as follows:

‘Uhe offering of a car lvuad of plums at about one
per cent per basket above the cost of the baskets
should suggest to the fiuit growers of this province
the reed of relief from oppressive conditions. If
it were not for the tanff, that enhances the price of
sugar and glassware, Canadian jams, jellies and
preserved fruits would find a market w.de enough
to make a demand for all the products of our
orchards and fruit 1arms. Although at great dis-
advantages with regard to the growing {ruit, the
British canners and jam producers are succe-sfully
holding markets in all parts of the world. Cana-
dians are handicaped in compcting for outside
markets by 2 duly or sugar which amounts 0
about one-third ot the cost. ‘This makes it im-
possible for a fruit canning enterprise to succeed
in any market open to competition. If the sugar
duty were not enough, a duty of 30 pzr cent. on
glass jars is a certain prohibition on the most at-
tractive m:thod of preserviny for the market.

This journal has no leanings to party poli-
tics. but. if free sugar would foster the in-
terests of fruit growers, we hope the tariff
may speedily be readjusted so as to facilitate
the development of such an important in-
dustry.

OUR CANNING INDUSTRIES.
HIZ canning factories scem to have re-
vived in 2 wonderful manner of late,
and are proving a great boon to the fruit
growers situated near them. I think, said
Mr. E. D. Smith, M. P., of Winona, that
frctorics for putting up our surplus fruitare
needed in cvery fruit district, and fruit
growers would find it a good investment to
put their maney into them.  Plums, espee-
ialiy. which this yvear were a drug in onr
markets, should be made up into jam.

At St. Catharines the other day our presi-
dent. Mr. W, H. Bunting, introduced us to
several growers who were considering the
question of putting up their Kiedfer pears
for export. 1 prefer.;” said Mr. Griffis. “
scll mine to the factorics and save the trou-
ble and e risk of exporting them. 1 re-
ceiverd ene cent and a half a pound for all
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my peaches, and 1 am offered one cent a
pound for my Kieffers. Now I dont think
that a bad price when you consider that you
have no expense for baskets, freight or com-
mission.”
THE GRAPE HARVEST.
BOUT St. Catharines the grapes are
turning out very well, and Mr. Bunt-
ing told us that everyone was trying to.get
through shipping as soon after the middle of
October as possible.  Messrs. Titterington
3ros. and Mr. McIntee were loading cars
for the Northwest. and splendid refrigera-
tors they were—cars such as fruit men
ought always to have, but alas. scldom get,
aside from centres where other railways are
in close competition.

“We will ship out from St. Catharines this
scason,” said Ar. Bunting, “150 carloads of
grapes, largely Concords. and of these at
least 50 cars go to the Northwest.™

“These six and two-third quart baskets are
not the thing,” said Mr. Robert Thompson.
“They do not pack well together, and if you
put peaches in them they go for half baskets,
i. ¢., half of the twelve-quart basket.”

“How many baskets of grapes do vou put
in a car?” we inquired.

“Owing to the mimngum for car lots of
fruit being fixed at 20000 lbs.. we are
obliged to put in from 2.300 to 2,400 y-lb.
grape baskets to make a full car load. This
makes it frequently necessary to pile the
baskets from 10 to 12 high in the car, which
is considerably higher than is conducive to
the best carriage of the fruit.  If the nini-
mum could be reduced to 16000 Ihs. for
fresh fruits, and suitable cars furnished m
large cnough numbers, it would be a great
boon te the fruit industry of this district.”

THE BENEFIT OF SPRAYING APPLE
QRCHARDS.
7§ HE coxperimental spraying operations
carricd on during the spring and
sumer by the Fruit Division, Ouawa, in
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the Woodstock and Ingersoll districts have
been satisfactory beyond expectations.  Mr.
W. A. McKinnon, chief of the fruit division,
says that they furnish the best illustration of
the nccessity of spraving that he has cver
scen.  Aside from the opportunities for
comparison between sprayed and unsprayed
orchards, chance has provided some remark-
able proofs of the value of the operations.
In every case where a single tree or part of
a tree in one of the sprayed orchards was ne-
glected the fruit on such tree or part of tree
is to-day hardly worth the trouble of pick
ing. while on all sprayed portions scab is
hardly o be found.

BRITISH COLUMBIA FRUJT.

RUILT growers in Eastern Canada wii
' have to bestir themselves if they wish
to hold their share of the trade with Mani-
toba and the Territories.  British Columbia
is a fermidable competitor. and only the hest
quality of fruit put up in proper packages
will be found salable in Winnipeg and ather
western cities and towns.

In a recent issue the Victoria Colonist
sayvs:  * Still another carload of fruit is ba-
ing shipped to-day by Mlessrs. Stewart &
Co.. Yates street, to Winnipeg. consisting
entirely of Victoria and ieinity products.
The car is made up of packages of apples,
pears. piums and prunes of a quality that
necd fear no competition in the cast. Messrs,
Stewart & Co. have already on hand the pre-
paration of two and probably - three more
carloads tn be dispatched next week to the
same destination.”

WLITE PEACHES.

fI‘ HE white peaches are the favorites in

Great Dritain, and were if net {or the
fame of the Early Crawford wauld na doubt
be s in Ontario. The Champion, Steven'™s
Rarevipe and Carlisle are three geod varie-
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ties of this type.  The latter commends
itself in our experimental plot at Maplehurst
this scason. It is large. of delicate tender
flesh, and good flavor.  In season it is latest
of all. in use for the table until the end of
October.

REPORTS OF EXPERIMENTAL SHIPMENTS
OF PEARS AND PEACHES.

’[‘ HE editor ef this journal has for-

warded to Glasgow three carloads of
tartlett pears during the month of Septem-
ber.  Nearly all of these were at his own
risk and expense, although three or four
other growers put in some $mall parcels.
They were packed without wrapping. in half
cases, with excelsior padding. and shipped in
refrigerator cars from Grimsby to Montreal.
Al were pericetly green and hard leaving
ihe shipping point. They were in two
grades, 2\ No. 1 averaging about 233 inchvs
in dianseter. and No. 1 averaging about 213
inches.

CAR NO. 1.

This carload of 820 packages was made
up as follows: L. Wanlverton, 307 pack-
ages: . J. Wanlverton. 30: C. L. Woolver-
ton, 303 S, M. Culp. 173. The thermograph
showed them 1o have been carricd from
Grimishy to Montreal at a temperature of
about 33 degrees F.. and the iaspectors who
examined them at Montreal, betore loading
them on the Lakaniz, reported them in gaaid
condition : but, 2 ¢a de on arrival at Glasgow
reparted 2 large vuiantitt overnipe and un-
salable owing (o ton hgh temperature on
shipboard.™

The follnwing is a detailed account of 363
nackages marked L \W.:

Glasgow. 28th Sept.. 1903.

g half boxes (20 s, of fruit). No.o 1
Youssock, at Su.77.
220 half baxes (20 s of fruit), Na.

fardelt, at 158
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15 hali boxes (20 lbs. of fruit), No. 1
Bartlett, at $1.46.

38 half boxes (20 Ibs. of fruit), Mo. 1
Bartlett, at g7 cnts.

3 half boxes {20 Ibs. of fruit), No. 1 Bart-
lett, at 30 cents.

30 half boxes (20 Ibs. of fruit), No. 1
Bartlett, unsalable.

152 haif boxes (2o lbs. of fruit), A No. 1
Bartlett, at $1.95.

30 half boxes (=20 bs. of fruit), *\ No. 1,
at $1.71.

5 hali boxes (20 bs. of fruit), A No. 1,
at $1.34.

1 half box (20 lbs. of fruit), A No. 1, at
35 cents.

26 half boxes (20 lbs. of fruit), unsale-
able.

9 boxes (40 Ibs. of fruit), A No. 1, at
$3-47-

2 boxes (40 Ibs. of fruit), A No. 1, ut
$2.01. .

15 half boxes Champion peaches, unsai-
able.

Notwithstanding the loss of 71 cases,
which arrived overripe and had to be thrown
out, the net proceeds of the 567 packages
was $555.18, or about $1.00 cach.

The account sales of the other lots were
passcd on to the other shippers.  Sauffice it
to say, they netted about $1.30 a package.

This first experimentai shipment of this
scason simply proves the excellent possibili-
tics before us if we could depend upon tive
occan storage. and it does seem unfortunate
that with all the subsidics granted these lines
for cold storage, we fruit growers cannot
have our peaches, pears and plums carried
at a proper temperature, and a golden op-
portunity to get high prices for these tender
fruits, lost, which should if made practica-
ble. put new life and spirit into the hearts
of Catario fruit growers.

WARM INSTEAD OF COLD STORAGE.

Our consignee, in writing, savs: “A per-

1
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centage of these pears arrived here in a very
bad condition, and this, I understand, was
due directly to the temperature having been
kept too high while on board the steamer.
It appears that the refrigerator chambers
were packed full of fruit, and therefore the
cases in the centre of the chamber were
blocked in from the air, and it was impossi-
ble for the engineer to keep the temperature
down sufficiently.  The pears were carriad
at a temperature of 44 to 46 degrees, and 1
have asked Mr. Brown, the government in-
spector here, to write you, as he is making a
full report thereon to'the government. Some
of the cases of pears were in perfect order,
and sold remarkably well, but others again
were in ripe and overripe condition. Had
the fruit been all in green condition, the
A No. 1 would have realized $2.00 and the
No. 1 $1.50, but as ¢xplained above these
ripe and overripe had to be allowed for. The
fiftecn boxes of peaches were just a mass of
decayed fruit and could not be offered’ for
sale al all.  The pears would have lookad
better had they been wrapped in paper.
There were also some California plums in
the same chamber which also landed in bad
condition.  They should not have put such
a great quantity of fruit in one chamber. nd
should have left air passages so that the tem-
perature could have been kept at a right de-
gree.”

THE GREEXNIXG IX PERTH COUNTY.

HE $inest samples of the Riode Is-
land Greening apple that I cver
saw (says Mr. T. H. Race. of

Mitchell) were brought in 10 wie a few
davs ago by a farmer of Hibbert township.

county of Perth.  The farmer, Mr. John
Kemp, has five trees of the same variety in
an orchard of perhaps two czres, which has
not been broken up for years.  The apples
brought to me were off ane of the five trees,
hut were so much larger and cleaner than
e fruit off the other four that some per-
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sons had persuaded Mr. Kemp that they
were not the same variety. They come like
this every year, Mr. Kemp said, though
never quite so fine as this season. I in-
quired for a cause, but was told that the
trees got the same care, and that was very
little except some pruning out. - Mr. Kemp
finally told me that he raised a large flock »{
turkeys every year, and that all through the
season, and "every scason, they roosted in
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this particular Greening tree. That partly
explains it, I said; that at least explains the
size of the apples, but does it explain the ab-
sence of worms? Why should the very
superior apples of the turkey fertilized tree
be exempt from worms, while the fruit on
the other four trees was badly affected?
The case at all events shows the benefit of
top dressing on sod that is never broken up.

AT THE WESTERN FAIR, LONDON

BY T. . RACE, MITCHELL.

HE Horticulturist has made a num-
ber of well-merited references to
the fruit display at the Toronto In-

dustrial exhibition. Let me say a few words
about the exhibit at London. Everybody
knows that the arrangement in the horticul-
tural building at London is much better thin
that at Toronto, and it is easier to make the
display attractive. ‘This year, after the
judging was done and everything was put
into order by the committee in charge, the
effect in the building was very pretty. The
fruit itself, though not so plenti{ - as at To-
ronto, was superior to it in quality, and be-
ing a week later had a little more color. As
an object lesson and a means of education
the display at the Western is decidedly :n
advance of that at the Industrial. The low
fruit tables running crossways of the hall
shows the fruit to better advantage, and is
easier of access to those who wish to handle
it and ask questions about it than the higher
tables with guard railings used at Toronto.
And when these tables are decorated with
flewers and plants. tastefully placed ameng
the fruit, and the sides of the building on
cither ends of the fruit tables all covered

with a handsome floral display, the effect is
very pleasing and attracts great numbers of
people.

The London Horticultural Society is de-
serving of great praise for the part they take
in making the display at the horticultural
hall a thing of beauty and a joy to every-
body who goes in to see it.  They occupy a
central position in the hall, with the appie
tables to the south and the finer {ruits to the
north of their exhibit. Their display, con-
tributed by the members of the society, is
shown on a large pedestal, crowned with
some of the larger plants and covered on all
its sides and surroundings with cut flowers
and annuals grown from sced distributed by
the society. For this cnterprising and mag-
nificent display much credit is due to Mr.
Gaminage, the well-known Lendon florist,
to Dr. Bethune, to several of the ladies, and
to Mr. C. J. Fox, who is generally in charge.
Taken altogether, the horticultural hall was
one of the most attractive departments of the
Western Fair this year, and the artistic ar-
rangement of fruit and fowers together was
an abject lesson af real value.
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AN ENGLISH NURSERY

BY THE EDITOR.

N Whit Monday, June 1st, we took

a day out of the great city of Lon-

don to visit the nurseries belong-

ing to Mr. Cheal, whose visit to Maplehurst
last September was so welcome.

His home is sitnated about two miles from
Crawley, where we lunched in the old
George Hotel. at which royalty so orten
lunched in coaching days—a hali-way house
between London and Brighton.

Alr. Cheal’s home is a lovely old-fash-
ioned house, half hidden mn ivy. clematis,
akebia and other climbing vines, and sur-
rounded by beautiful hedges.  On one side
of the beautifully cut lawn was a rockervy
well considered a work of art, with rambling
walks amid trees and rocks and pools of
water, approached over an artistic rustic
bridge. .\mong the rocks was planted a
collection of hardy plants, suitable to the
conditions and giving one the impression of
living in the midst of nature’s garden. "o
popular has this style of work becoine, said
Mr. Cheal, that some men are now making
rock gardening a specialty. .

The English mecthods of cultivation
are very different from those of our Can-
adian  nurservimen,  who  cultivate  their
whole plantation by means of horse Ia-
bor.  Mr. Cheal’s nurserv is a succes-
sion of gardens, separated by lofty valis of
hawthorn and hornbeam hedges: and cach
of these gardens. with its wealth of cver-
arcens, fruit trees. flowering shrubs. hardy
perennials. otc.. these acres of nursery stock
—all are cultivated by hand!  “Such a
method would ruin Canadian nurseryvmen,”
we said.  “Our peaple do nearly every-

thing by horse work, and as little as possibie
by human labor.”

* Land with us is too valuable to plant at
such distances as vou do, and labor is much
lower priced,” said Mr. Cheal. “We pay
only from $4 to $35 a week for labor.”

\Well, of course, here is a key to the situa-
tion; yet we believe the time has come when
IEnglish farmers and rurservmen should
take some lessons from us if ey would
continue {o prosper.

The greater part of Mr. Cheal’s business
i in connection with large contracts for the
designing of parks, for which he supplies
the stock and carries out the work; still the
firm does quite a business in fruit trees.
They make quite a specialty of growing ap-
ple trees on English Paradise stock, claim-
ing that these would be profitable if planted
in a wholesale way.

The varicties of apples cultivated differ
wholly from those grown with us. Ceox
Orange Pippin heads the list, and is fol-
lowed by such varicties as Pearmain, King
of the Pippins. Queen, Lord Derby, Bis-
marck, and many others; while such names
as Baldwin, Spy, Greening, King of Tomp-
kins, Snow, clc., are nat to be found.

Evidently the conditions are so different
from ours that different varicties are nceded
—and it would be vain to expect much satis-
faction in Ontario with English varicties us
in England with those which originate in
Canada.

The hedges at Mr. Cheal’s nursery are ex-
ceptiomally fine. but so high and large that
the work of cutting must be cnormous. “We
are nbliged to keep them,” said he, * for pro-
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tection against the winds.” Perhaps: but
in our humble opinion, the cost of keeping
these numerous immense hedges in good
form, would pay for all the injury from the
wind and leave a handsome margin in the
bank.

The prettiest of the hedges we thought
was the Hornbeam, presenting as it did such
a pretty light green color, and bearing the
shears wonderfully well.
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TFor ornament certainly give us these beau-
tiful English hedges—nothing could be a
greater decoration to the country roads and
lanes; but it is the number of them that sur-
prises us and leads us towonder if our Brit-
ish friends are, after all, only “ playing at
farming 7 when they divide up their farms
into such tiny divisions. with hedges so nu-
merous.

Scente at a Show of the Society in 1849, at Chiswiclk

16

2073.

THE ROYAL HORTICULTURAL SOCIETY

N view of our reference to the Temple
show. of the Royal Harticultural So-
ciety, of London, the following cx-

tracts from a history of that society, which
recently appeared in the Journal of Horti-
culture, may nat be out of place:

The present periad is an interesting one
in the histary of the Royal Horticultural
Socicty. It is a period of great prosperity
and of wonderful activity.  The society’s
influence is visibly penetrating the provin-
ces and parislies of the three sister king-
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Fi1G, 2674. Tuomas ANDREW KNIGHT.

doms, and we have been surprised and
pleased on many occasions recently to dis-
cover Fellows of the Royal Horticultural
Society in places whose positions could not
in the least have brought them into direct
touch with the society or its management.

The Royal Horticultural Society was es-
tablished in 1804, and measures were adopt-
ed in the spring of the present year where-
by the Centenary in 1904 may be celebrated
in a manner worthy of the Mother Society
of English Horticulture.  How satisfac-
tory and commendable this proposal to build
in London a great hall and offices for the
society was, has been overwhelmingly de-
monstrated at the special general meeting
held on March =1.

The society in these later days is indebt-
ed for its popularity, its advertisement, and
its success, almost entirely to the frequent
exhibitions aud annual conferences, and
secondly to the issue of an invaluable jour-
mal of the transactions of the society, and
the sccretarial vigilance. In the early days
of the Royal Horticultural Society, before
the exhibitions had become a feature of the
yearly program, the society’s greatest work
and usefnlness centralised at and radiated
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from the experimental garden at Chiswick.
This has now altered. “ All is change, woe
or weal.” When, in a few years, a power-
ful and consolidated fellowship have accom-
plished the magnificent task now lying be-
fore them, a new gardeu, fruitful in possi-
bilities, will be assured, from the best of
all reasons, that it is a necessity.

The most valuable worker and chief in-
stigator in the formation of the society was
Thomas Andrew Knight, F.R.S., whose
name is associated with the horticultural
society during a long course of years, and
ever regarded, says Sir Trevor Lawrence,
“with the highest honor by all connected
with it” THe then proceeds: “Mr.
Knight, whose name and virtues are com-
memorated by the Knightian Medal of the
Society, had devoted much attention .o
scientific horticulture and vegetable physio-
logy, on which subjects he had communi-
cated several papers to the Royal Society.
He lived in Herefordshire, in the midst of
a cider and perry country, and had been
struck by the unskilful and unscientific
management of the surrounding orchards.
The idea of founding a society to bring to-
gether British horticulturists occurred to
him in 1804. He put himself into com-
munication with Sir Joseph Banks, P.R.S_*
and others; the result being that on March
7, 1804, the new socicty was founded. Its
objects were defined to be ““to collect infor-
mation respecting the culture and treatment
of all plants and trees, as well culinary as
ornamental; to foster and encourage every
branch of horticulture and all the arts con-
nected with it, and to give premiums for
improvements in horticulture whenever it
shall be judged expedient to do so.”

In 1809 a royal charter of incorporation

* Sir Josepb Banks, Bart., was President of the Royal Socicty
for forty-onc years. Hedicd in1820. A new edition of his Jour-
uals, during his voyage with Captain Cook, has lately been pub-
Nished, cdited by Sir Joseph Hooker.
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was granted to the society whose object is
therein briefly described to be “ the improve-
ment of horticulture in all its branches, or-
namental as well as useful.” * 0k %
In 1811, on the death of the Earl of Dart-
mouth, the first president, Thomas Andrew
Knight, Esq., the founder of the society,
was elected president, a post he occupied
for twenty-seven years, to the signal ad-
vantage of the society and of horticulture
generally.

In 188 and the following years an ex-
perimental garden was established at Ken-
sington, with a nursery at Ealing ; and per-
manent offices were acquired by the pur-
chase of No. 1 Regent street, at a cost of
f4,200. About this time, the annual sub-
scription, which had originally been £2 2s.,
was raised to £3 3s., a rise which seemed
rather to encourage than to cheque elections,
845 new fellows having joined the society
in 1891-21.  In 1822 the gardens of the so-
ciety were moved from Kensington and
Ealing to Chiswick, where a thirty years’
lease of 33 acres had been obtained from
the Duke of Devonshire, the lease being re-
newed in 1852 for a like period.  The gar-
dens of the society have continued at Chis-
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wick ever since, but their area has been re-
duced from 33 acres to 12.

A valuable feature of the society’s work
—one which has had a great and enduring
influence on British horticulture—may well
be referred to here. As early as 1818 it
was recognized that, funds permitting, a
horticultural society could not do ba.ter
than take steps to obtain from countries he-
yond the borders of Europe valuable and
interesting trees, shrubs, plants and seeds.
The -earliest arrivals came from China and
from India. In this way many valuable
ornamental plants were introduced into
Great DBritain, such as azaleas, peonies,
roses, camellias, chrysanthemums, etc. One
of Mr. John Reeve’s introductions from
China was the lovely Wisteria sinensis,
which reached England in 1818. The large
tree of this climber at Chiswick is probably
a relic of the original introduction.  The
success of these early efforts encouraged the
society to send out collectors at its own cost.
This they did with such success that, to
quote Mr. Andrew Murray, “the results
have affected the appearance of all Eng-
land. Nowhere can a day’s ride now be
taken where the landscape is not beautified
by some of the introductions of the Horti-
cultural Society.”

F16. 2675.

HORTICULTURAL BUILDING, ST. Louis.



THE WONDERS OF THE

NIAGARA DISTRICT.

2Y I, II. RACE, MITCHELL.

XNE of the most interesting portions
of the Niagara district is Pelhain
township. The great and fertile

fruit belt of the Niagara district is that
stretch of land from IHamilton to the Nia-
gara River lying between the lake and the
mountain.  Up over the mountain on the
table-land vineyvards and peach orchards
are the exception rather than the rule. The
surface, for the most part, is too hard a clay
for small fruits, and general farming—and
some very poor farming—is the rule.  Pel-
ham township, however, lyving right upon
the table-land, is an exception to this rule.
Pelham township resembles an extensive
mound of rich sandy loam. with a centre
ridge of water-washed gravel, as if dropped
from some stranded iceberg. From the
cast, west, north and south slopes of this
township the most delightful views of the
distant lakes and landscapes can be had.
The soil, besides being warm and easily
worked, is wonderfully fertile, and every
variety of timber from oak to walnut was
found upon it, and still exists in its unbro-
ken forest lands.  Here small {ruits grow
in great abundance; one man close by Font-
hill, Mr. A. Railton, devoting his whoie
hundred acres to berries of one kind and
another, from which he has realized an casy
fortune.  Among the farmers of this town-
ship there are cighty telephones in use, an
evidence of advancement not equalled any-
where in the Dominion. .

But it is as the great nursery district of
Canada that Delham township has become
especially famous.  On the cast and south-
ern slopes the Morris & Wellington nur-
series, the largest in Canada, are situated.
These nurseries cover in all about eight
hundred acres, and nowhere in the world
are yvoung trees brought more rapidly to
perfection with a less percentage of culls.

This, of course, is owing to the most favor-
able conditions of soil and climate. Frost-
bite and black heart are diseases unknown
among trees grown in Pelbam township.
The rapid growth of the ornamental depart-
ment of these nursery grounds is indication
of the great advancement made in later
vears in home ornamentation, park and
lawn planting. .\ lesson in this depart-
ment is also learned of the changing tastes,
and greater knowledge, perhaps, of arber
culture. The rowanwood, or mountain ash,
so well known in song and story in the days
of yore, has no longer a place in the nursery
row. The same may be said of the horse
chestnut.  These have given way to the
more popular colored birches, maples, and
evergreens. To me the rose department
of these nurseries was also of special inter-
est. Morris & Wellington are casily the
largest growers of this choice of flowers in
Canada, and when I visited their rose
grounds, comprising several acres, there
were still thousands of roses in  bloom,
though the season was well on into August.

On the western slopes of Pelham town-
ship are situated the Brown Brothers’ nur-
serics, the second largest in Canada.  Just
on the west of the slope, to the west, stands
the handsome nursery home occupied by the
manager, Mr. E. Morris.  From this
home can be seen both lakes, to the north
and south, with a commanding view also of
the landscape to the west stretching as far
as the eve can reach.  This matter may not
be of actual value to the fruit grower; but
it ic of intercst to all of us to know that se
have in our country a district so especially
adapted to nursery growing and a matter of
pride to them that we have a district of so
many natural charms, and so advanced in
all the developments of our higher civiliza-
tion.
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Frurr PACKING IN FRANCE.

O those who are accustomed to think
of the French as a nation of plea-
sure seekers it is somewhat of a re-

velation to mingle for a time among the
working classes in the city of Paris and its
immediate neighborhood. ~ The discovery is
soon made that while Paris is filled with
strangers seeking only pleasure, it is ::n
reality a busy hive of ceaseless workers. it
was the writer’s privilege to become ac-
quainted with the heads of one of the largest
fruit houses in France, and to see exempli-
fied the wonderful concentration of business
management which enables one firm to place
the products of a thousand orchards side by
side, in the same market, and packed with
absolute uniformity.

At the head office of Champagne Freres
orders are reccived from British and Conti-
nental markets for all grades and varieties
of pears, plums, dates and other fruits.
Daily reports coming in from their agents in
all parts of France enable them to give ship-
ping orders in accordance with the supply

and demand, so that one mind controls and
dirccts the entire market operations of the
firm.

In every section of the country a repre-
sentative of the firm visits daily five or six
packing houses located in his district.  Sec-
tional maps, which are kept at the head
office, indicate to the management exactly
where each of these traveling foremen is to
be found at any particular moment, and
what sort of fruit is being “ operated “ ‘n
the district in question.  The limits of these
districts are definitely fixed, and the foreman
is not authorized to buy a single package of
{fruit beyond these limits, which the experi-
ence of the firm has enabled them to fix with
accuracy, on the basis of profit. It is true
there as in Canada that choice fruit may be
produced in a certain village, while at an-
other, five miles away, the same varieties are
poor and unprofitable and quite other fruits
are the staple.  The foremen report daily
by wire what quantities of fruit of each
variety and grade arc available for imme-

FRrRENCH FruiT PACKAGES.
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READY FOR SHIPMIN .

diate shipment.  The manager at the head
office, who has the orders before him, and
also accurate information as to the resourcas
for the day, is thus placed in a positicn 10
direct shipments in accordance with the
available supply.

A visit to one of the packing houses in a
village a few miles distant from Paris
proved exceedingly interesting and enter-
taining. We were first shown the process
of grading and packing the pears as they ar-
rived from the grower in large straw-linad
hampers. Women are employed to sort the
pears according to size, at the same time re-
jecting "every defective specimen. A few
days’ practice with measuring rings enables
the graders to distinguish accurately the
diameter of the fruit to within a quarter of
an inch.  In practice, the mneasuring rings
are seldom or never used after the first week.
The pears when graded are placed on a can-
vas covered bench, each size by itseif. Here
a different set of workers is engaged 'n
packing the fruit into slatted crates, as
shown in the illustration, Fig. 2676. Each
packer handles only one size of fruit, and
every crate put up by her must contain the
same number of specimens and must be weil
filled. The operator stands in the angle
formed by the hench and the stand on which
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her crate is placed, and faces the latter. The
crate is lined on all four sides with paper,
which hangs over the sides and the back,
where the lid, with its hinges of cord, hangs
straight down. The first operation is to
place a layer of excelsior in the bottom of
the crate; this is covercd with a sheet of
newspaper, and the crate is ready for its first
layer of fruit, which is placed evenly, with
the stems all one way, as shown in Fig. 2677.
Over the fruit a sheet of newspaper is
paced, followed by a fairly thick mat of ex-
celsior and another newspaper. A second
layer of fruit is followed by newspaper and
excelsior, after which the overhanging news-
papers are folded across the package, which
is then handed to a man to be closed.

It requires considerable muscle to draw
the cover tightly over the bulging excelsior
and fasten it securely.

The next operation is the marking, or
which this firm employs a code something
like that of telegraphy. For example, three
dots indicate “ No. 1 Bartictt”; two dots,
“No. 27; three dashes, “ No. 1 Duchess,”
and so on; the color is varied to show the

PeasaNT FRUIT GROWERS.

Fi6. 2679.
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section from which the fruit comes. Fig.
2078 shows a cartload of fruit ready to he
taken to the station for shipment.

Fruit intended for sale within the week is
picked and packed while still green and
hard. 1t is not shipped in cold storage, and
has time for ripening during the voyage and
before it is finally purchased by the con-
sumer.

The crates cost approximately 30 cents
cach and are returnable. 7This package is
rather expensive, in view of the fact that 2
crate is said to stand only five or six jour-
neys to England, and the cost of returning
it is considerable.

After sceing the product and the method
of handling it. we were anxious {o see the
producers, and a short walk brought us (o
the middle of a large pear orchard, where we
found a peasant and his wife engaged in cul-
tivating the trees.  The illustration, Fig.
2679, shows not only the workers and their

costumes, but also the ouly implement which
many growers use for cultivating the soil—

the short-handied hoe. Of course itis ue
that the Jarger farmers use hotses in their
operations, but thousands of acres in France
are tilled by hand. Many pear trees are
grown in the open as in Canada, but wall
culture is very popular in some sections.
The pears are trained up against a wall, the
top of which is thatched so as to shed he
rain. The peasants know exactly how many
pears each tree is carrying for them, and
watch with careful eye the development of
each individual fruit, noting with alarm the
progress of scab or rot. Spraying is known,
but not thoroughly understood, and seldom
efficiently practised by the smaller owners.
Thinning is done whercver necessary, the
object aimed at being to produce the largest
and finest fruit. Champagne Treres, andl
other firms engaged in similar business, pay
a very much higher price for large pears
than they will for medium-sized fruit: small
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and defective pears they will not buy at any
Irrice, and growers have learned that it pays
them well to produce only the article which
brings a high price.

At the right of Fig. 2678 will be seen a
typical peasant proprietor and client of the
firm.  Tfig. 2680 shows on the left a peas-
ant proprictor in another section of France,
and an unoccupied house, on the floor of
which lie had his pears spread out in layers,
the large ones by themselves. The central
figure is the representative of Champagne
Freres in that district, who had just com-
pleted an inspection of the fruit and a bar-
gain for its purchase.

The chief lessons we can learn from a
study of methods in the exporting of pears
from France are, first, that it pays growers
and shippers alike to take pains in the grow-
ing of the {ruit. so as to produce shipments
which contain no undersized or defective
fruit; that it pays all concerned to have the
fruit rigidly graded, and to place upon the
market substantial packages of fruit, uni-
form in size, appearance and quality; and
further, that the careful packing of choice
fruit, even though it seem expensive, is real-
1v the most economical way in which to han-
dle it.
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POINT

OF VIEW.

BY

HAROLD JONES, MAITLAND, ONTARIO.

N Scptember 21st thirty-eight mem-
O bers of the Canadian Press Asso-
ciation left Toronto on a tour of
inspection to that wonderful country lying
north of North Bay, known as New Ontario.
We arrived at North Bay in the evening
after a very interesting trip through the hills
and lakes of the Muskoka region. The
next morning I went directly north for a
distance of 28 miles, on the government rail-
road now being constructed. Beyond the
first two or three miles north of North Day
the road passes through an unbroken forest
of spruce, balsam, cedar, pine, birch, maple
and a little basswood.  On this railway, ot
Trout Lake, Sturgeon River, and on the
south side of Moose Lake, wild plums grow
successfully, also pin-cherries, choke cher-
ries, raspberries, blucherries, gooscberries,
clderberries, strawberries and high bush
cranberries.  The land varies greatly from
rocky ridges (granite) to sand, gravelly
foams and clay loams. The most of this
scction, as far as soil conditions are con-
cerned, will undoubtedly be adapted to fruit
growing when the forest is cleared away.
This scction of the country is at a high ele-
vation.  Sturgeon Lake, about 25 miles
north of North Bay, is 1,200 fcet above sca
level and 6oo feet abave North Bay. I un-
derstand that portions of this forest 1 have
just mentinned are reserved by the gavern-
ment as a timber reserve, and so will not be
open to scttlement for some tinve.

On September 22nd 1 tank the train *n
Mattawa, a point on the Ottawa river cast
of North Bay.  Fram there I went by rail
39 miles up the banks of the Ottawa to he
font of Lake Tomiskaming, from which
it T went tn New Liskeard, a distanee of

835 miles, on one of the Lumsden Company’s
steamers. The banks of the Ottawa and of
Lake Temiskaming are abrupt cliffs, mostly
of a rocky formation, covered with soft ma-
pl, silver birch, poplar, balsam, spruce and
pine, with some burr oak. These cliffs are
rich in scenic grandeur, but very little, if
any, fit for cultivation.

At Haileybury, 6 miles south of New Lis-
keard, the rocky formation abruptly stops,
and we enter into the great clay belt of the
north, which is said to be Goo miles long, of
about 200 miles wide and of unknown depth.

I stopped over night at New Liskeard, a
thriving little town of 1,000 or 1,200 inhabi-
tants, who have great expectations. The
next morning, September 24th, I drove out
on the East road, along the north end of the
lake, for a distance of six miles. I found the
Jand here all clay, with the exception of two
limestone ridges.

My first stop was at S. S. Ritchice's, five
miiles cast of New Liskeard, whose Iand is
on the banks of the lake. This farm is a
rather high clevation above the lake, and
upon examining the soil in a cellar that had
been dug for a dwelling, I found it sandy for
a few inches, with a clay to gravelly subsoil,
which would give good natural drainage.
At this place T found a Hyslop crab, and
what was cvidently a Duchess about {our
years old, in a healthy thriving condition.
The natural forest on this farm is deep
ranted, and there was no evidence of root-
killing, cven in varieties of apples that he had
planted that were not hardy in wood and
branch in that northern country.

T alsn visited C. W. Tucker, adjoining
Ritchie, with snil conditions similar to those
just mentioned.  Flere I found a Huyslop
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crab, a good sized apple of Russian origin,
bearing fruit, and Concord and Niagara
grapes. Concords were ripe, Niagara
green. I also found two nutive plums of
excellent quality, in full bearing.

1 returned to New Liskeard for dinner,
and after dinner drove towards White river
and Tomstown, on what is known as the
north road, a distance of 10 or 11 miles. 1
found here a gently undulating country, all
clay, with a thick forest growth of medium
sized spruce, balsam and cedar.  All along
this road the country is thickly settled and
some quite large clearings made. Oats,
barley and all kinds of vegetables do remark-
ably well, potatoes especially so. I did not
find anyone on this road who had tried rais-
ing fruit of any kind, and I saw very little
wild fruit. The forest here is shallow-
rooted, but as the lund becomes cleared and
cultivation and drainage acrates the subsoil,
fruit trees might possibly make a root sys-
tem.  On the road west from New Lis-
keard I found soil conditions the same, ex-
cept the clevation is higher, and drainage
can be casily done, as the ravines afford an
casy outlet.

Weather conditions scem favorable for
th. growing of all kinds of crops, and there
s no evidence of severe frosts up to this
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date, corn being still green in most sections.
In the winter months the thermometer fails
as low as 40 degrees below zero, with the
usual snow fall of about 234 feet. This
country is evidently north of the belt »f
heavy snowfalls such as they have along the
north shore of lakes Superior and Huron.

‘T'he Township of Dymond held their fall
fair at New Liskeard on September 25th,
and it was a complete surprise to see the
wonderful exhibit in grains and vegetables.
There +were over 1,100 people on the
grounds in the afternoon, and everybody
looked contented and happy and pleased
with their conditions.

One great advantage to a scttler in this
country, who has limited means, is that he
has an immediate revenue from the forest
that is on his homestead, and he can make
his winters profitable by cutting and selling
wood and timber that it would be necessary
to cut anyway in clearing his land.

The new railway, above mentioned, will
rcach New Liskeard next summer.  This
will bring in scttlers by hundreds and thou-
sunds, for this country is 175 miles south of
the latitude of Winnipeg, the climate much
more temperate, and the winters not so long
as in Maniteba. And New Liskeard wiil
he only 15 or 16 hours by rail from Toronto.

RASPBERRY AND BLACKBERRY MANAGEMENT.

HIE ideal treatment for raspberrics and
blackberries is to pinch them back at
intervals during the summer and thus scenre
strong., sturdy bushes three wnd one-helf to
four feet high, with laterals one to one and
one-half feet long, rather than to practice
severe heading back adter the plants have
become long and “leggy.””  If, however,
as 15 frequently tie wase, ceven in the best
managed gardens, the plants are at this sca-
xon making vigarous growth which may unt
wature, they should at once be cut back to
the desired height and the canes will hardea

before cold weather.  Many prefer to cut
back the cancs in the spring.  Thimning the
canes, which should always be practiced,
may be done at any time during the season.
In general onc-half or more of the young
canes which appear should be cut out.

Blackberries and raspberry bushes may
he transplanted in the fall, but better results
arc usually obtained from spring planting.
Currants, on the other hand, have given
rather belter resuits from  fall  setting.—
Matne Expertment Station.



WILLIAM E. SAUNDERS

SECRETARY OF THE ENTOMOLOGICAL SOCIETY OF ONTARIO.

Fi16. 2681,

Wirriax E. SAUNDERS.

ROMINENT among Canadian
P naturalists is Mr. W. E. Saunders,
of London, Ont,, who has been
secretary of the Ontario lintomological
Society since the year 1837.

His father, Dr. Wm. Saunders, director
of the experimental farms of the Dominion.
has always been devoted teo the study of the
natural sciences, and hence the son’s atten-
tion was in ecarly years dirccted to similar
pursuits, his interest in them being main-
tained by the making of collectinns in tlic
different departments.  Geology, botany,
entomology and arpithelogy all in turn pro-
vide object lessnns for study, training his
mind to habits of close observation and hll-
ing the lcisure of later years with delightful
cmployment.

After a few vears of miscellancous c¢al-

Y
-

lecting Mr. Saunders turned his attention
more exclusively to orpithology, and us
soon as the use of a gun was permitted he
commenced a scientifically arranged collec-
tion of our native birds, showing male and
female in summer and winter plumage,
with any variations from the types; also the
nests and eggs of each species. Year by
year the collection is added to, until now it
numbers over 1,000 specimens. Mr. Saun-
ders’ birds are his intimate friends, and
whether in his house or on the public plat-
form his “Bird Talks,” illustrated with
specimens, show to his audience that he
speaks of what he has learned by personal
experience in the fields and woods. His
enthusiasm for this study is such that he
counts it no hardship to wall miles into the
country in time to hear some favorite song-
ster greet the dawn. He has also been
known to spend a night in the woods in the
depths of winter, just to sce what he missed
by spending his nights in bed.

About two vears ago Mr. saunders c-
companied his father on an official visit to
Sable Island, a place he had long wished to
go iri order to see the only known breeding
place of the “ Ipswich ” sparrow. The im-
pressions of this trip were given to the pub-
lic in an article in onc of our local papers,
which has since been adapted for some of
our scicenitific magazines. Mr. Saunders
was able also to enrich his collection by sev-
cral specimens of the rarc sparrow, as well
as some other beautiful birds which have
their habitat on that interesting island.

Although Mr. Saunders is kept fully em-
ploved in leaking after his business inter-
csts, he finds a change of work sufficient to
affard him the 7est he needs: heace, hie has
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cemployed his leisure time in many pursuits,
and while ornithology may be called his
principal “hobby,” he has gone rather ex-
tensively into gardening and horticulture
generally—extensively, considering the size
of his lot on Central avenue, but the amount
of fruit and flowers there produced is a sur-
prise and pleasure to all his summer visi-
tors. His well-known love for these pur-
suits and his knowledge of horticulture gen-
erally has occasioned his recent election v
the chairmanship of the committee who
have in charge the care of the street trees in
London.

Mr. Saunders received his education pria-
cipally in London, though two or three
years were spent in boys’ colleges else-

USEFULNESS

UDD (U. S. Biol Survey) in Bul. 135
reports upon results of observations
upon the feeding habits of the varicus spar-
rows found in the United States, as studied
both in field work and by examination of
stomach contents. The result was unfavor-
able to the English sparrow, because of his
grain-cating habits, which more than coun-
terbalance all his usefulness in eating insects
or weed seeds.  In the stomachs of 82 Eng-
lish sparrows, for example, insects consti-
tuted only 2 per ceat. and sceds 98 per cent.
of the food; while of the entite food for he
vear it was found that grain constituted 74
per cent.!

But, aside from this forcigner, our spar-
raws are mnst useful in destroying weed
sceds, such as rag weed. pigeon grass,
smarlweed, crab  grass.  lamb’s  quar-
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where.  As it was considered best for him
to enter the drug business so long con-
ducted by his father, he was sent for two
years to the Philadelphia College of Phar-
macy, where he graduated with the highest
honors.  Soon after his return to London
he was taken into partnership with his
father, but on the latter being appointed
Director of the Experimental Farms of the
Dominion, Mr. Saunders retired from the
retail business and entered into the whole-
sale exclusively.

On the establishment of the Western
University he was appointed to the chair of
Chemistry, which he held until the claims of
his own business forced him to relinquish
the position.—~Canadian Entomclogist.

OF SPARROWS

ter, chickweed, etc. The work 1is
chiefly done in the fall, winter, and early
spring; indeed, during this time the sceds
of various weeds constitute about three-
fourths of their food, if we may judge by
the observations made upon no less than
twenty specimiens of native sparrows. The
ragweed is onc of the most troublesome
weeds on the fruit farm, growing up so late
in the scason aud giving the whole place
such an untidy appcarance, so that a bird
that feeds upon its seeds is surely a friend.
From Ar. Judd’s observations it is shown
that the native sparrows may destroy 9o
per cent. of the seeds of tive ragweed within
two months, and he found that as a rule the
weed seeds were cracked, or otherwise in-
jured. so that they cannot germinate when
vented fram the body.
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A DRIVE THROUGH THE FRUIT BELT
LOWER ST.

OF THE
LAWRENCE.

BY

W. T. MACOUN,

RORTICULTURINT, CENTRAL EXPERIMENTAL FARM, OTTAWA.

M\ HERE is a district in the Province el
Oucbee where gand fruit is grown
which has not often heen brought

prominently hefore the readers of the Hort-
culturist: this may be due pardy o the fact
that the fruit growers there are more mndest
than in somie ather parts of Canada, and
pardy hecause they are for the mnst part
French Canadians wha da nnt receive the
HorGculturist.  The writer refers to that
tract of comntry along the south xhore of the
St Lawrence rviver oxtending from Levis,

apesite Quebee, through the counties of
i.evis, Dellechasse, IIslet, DBeauce and
Kamouraska. a distance of about one hun-
dred miles. and reaching about latitude 37
degrees 50 ninutes.

Although the winters in this part i
Canada are very severe, the tomperature oe-
casionally falling to 30 degrees below zero,
the St. Lawrence river has such a favorable
influence that JEurapcan plums and cherrics
and other fruits which will nnt succeed ot
Otawa are grown here to perfection, the



A4 DRIVE THROUGH

flower buds of the plums and cherries com-
ing through nearly cvery w nter uninjured.

Accompanied by Mr. F. T. Shutt, the
writer recently had the pleasure of visiting
this district and of learning from personal
observation what is being done in ruit cul-
ture there, and what are the possibi.ities for
the future. Landing at St. Denis wharf
from Murray Bay, we drove to St. Denis, a
distance of four or five miles, and called on
Mr. J. C. Chapais, assistant dairy commis-
sioner, who has done much experimental
work in fruoit culture.  Mr. Chapais c¢-
ceived us with great courtesy and after-
wards showed us over his orchard and gar-
den, in which were found many things of in-
terest.  There was a good crop of apples
in the orchard, but we were surprised to find
how much later the season was than at Ot-
tawa, a month, as we were informed.
Duchess and Famcuse were among the more
prominent kinds of apples noticed.  The
plum crop, which is usually verv good. was
light with Mr. Chapais this wear. Fine
strawberries are grown here, and as the sea-
son is so much later than at Montreal and
Quebcc it should be profitable to ship this
fruit to those markets. There was a fine
vegetable garden kept in good order.  Alr.
Chapais has also a very interesting collec-
tion of ornamental trees aind shrubs.  We
were surprised to find the horse chestnut do-
ing better here than at Ottawa.  Mr. Chap-
ais has onc of the finest horticultural libra-
ries in Canada, some of his bonks being
valuable French works. There is apparent-
Iy nnt very much good fruit laud in the im-
mediate vicinity of St. Denis, which is on a
point of land with law ground on cither side.
A\ drive of twelve miles brought us to Ste.
Anne de Ia Pacaticre, where, although com-
paratively little is done in raising fruit. it s
auite evident gond apples and pluims can be
raised.  After a drive of about nine miles
we arrived at Villaze des \uinaics. a point
to which we had laaked farward with great

1HE FRUIT BELT. 469
nerest as being the home of that veteran
fruit grower, nurseryman, and experiment-
er, August Dupuis, director of the fruit ex-
periment stations for the Province of Que-
bec.  We were fortunate in finding Mr.
Dupuis at home. He received us with great
kindness and entertained us well.  One
would almost fancy himself in France here,
as the general character of the village,
hauses and gardens partakes of that country.

AMr. Dupuis, who has been actively en-
gaged in horticultural work for nearly fifty
vears, and who has conducted a nursery of
fruit trees and ornamental trees and shrubs
tor about forty years, is very enthusiastic re-
garding fruit growing along the south shere
of the St. Lawrence, particularly regarding
the cultivation of the European plum, to
which fruit he ':as paid special attention and
has tested a large number of varieties  In
1g02 his trees were heavily loaded with fruit,
and although last winter was unusually se-
vere (the temperature falling to 30 degrees
Fahr. below zero). and spring frosts and
smmmer cracking did much damage, there
was a good showing of some varietics.
Vavicties which are quite unprofitable at
Ottawa and only yield a good crop of fruit
once in three or four years, succeed admir-
ably here alimost every vear, and varieties
which are regarded as comparatively tender
it the best plum districts do well.  Two
fands which are giving the best results this
vear, and which are among the most profit-
able are Washington and Grand Duke. 1
saw and tested ripe fruit of these and many
other kinds in 1902, grown by Mr. Dupuis.
The varicties found to be most profitable
and hardiest in fruit bud are: Lombard.
Moare's Aretic, Reine Claude. Aontmo-
rency. Green Gage. \Washington, Grand
DNuke. and several varictics of damsons. On
Noavember 1st, 1g02. Mr. Dupuis shipped 30
gallons of his Lombard and Grand Duke
plums to England. where they arrived in
perfcet cndition.  Sme of his Grand Duke
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Vista IN BotanNic GARDEN, witTi VIsUrNUM HEDGE 1N FoREGROUND,

Photo by F U1 Shan,
(GRuUNDS OF

Avuc. Duruts, VILLAGE DES AULNals, Que.

The photo shows an avenue ia grounds of Mr. Dupuis, the veteran fruit grower and pioneer in

horticulture, being seated on the bench or garden seat in the foreground.

Among the other figures are

Mr. A, Verreault (in front of the streamer ** Horticulture "), superintendent of the grounds, and Mr.

. T. Macoun (next to Mr. Verreault), the writer of this articl..

The streamers aud flags were dis-

played by Mr. Dapuis in honor of the visit of the officers of the Experimental Farm.

and Golden Drop. which had been kept in a
cool and dry building, were pached on No-
vember 1oth, and an December  1st they
were still in goad condition and sold wal.
The plum scasrn begins with FFavorite and
AMirabelle in the first half of \ugust and
cids with Golden Drop and Grand Duke
about December 15t

Mr. Dupuis is now experimenting with a
Iarge number of varictics of pears, fort, six
of which he imported from France, most of
them heing on dwarf stocks. A\ large pro-
prrtion of theee were fruiting thic vear, and
<omce of them give promisc of being especial-
Ty adapted to the district along the south

shore.  .\mwung the most promising were
Claude Blanchet and Toukouba, which, al-
theugh not of the hest qualits, were of good
size and appearance.

Morcllo  cherries  are also successfully
grewn here, and good craps of these are pro-
duced nearly every vear.

There is a gond sized apple orchard here
with trees twentv-five or thirty vears old,
and perhaps mare. The hardiest varicties
~uceeed best, but we were surprised to find
a Northern Spy tree in fairly vigorous con-
Jdition which was planted more than twenty
vears ago.  \mong the varietics which are
most reliable here may be mentioned Tetof-
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sky, Yellow Transparent, Red Astrachan,
Duchess of Oldenburg, Wealthy, Fameuse
and Alexander.

We saw here some of the largest nglish
gooscherries which have ever come under
our notice.

Among the ornan ental trees and shrubs,
of which there are many species, there were
some great surprises.  As at St. Denis,
horse chestnuts were doing well.  Cut-
leaved birch, planted in 1874, were still fine,
healthy trees, probably forty or fifty feet ia
height.  There was an \merican swest
chestnut tree, planted in 1874, which was 'n
fine condition, and about twenty-five feet
high.  There were many black locust trees
cighteen years old.  The smoke tree (Rhus
Cotinug) was doing well, and the Althea or
Rose of Sharon. which kills out root and
branch at Ottawa. was found blooming at
Village des Aulnaies.
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Very intense cultivation is practiced by
Mr. Dupuis, and his fruit and ornamental
trees are planted close, which gives them
greater protection.  Some idea of his meth-
uds may be obtained from the photo of part
of his nursery, taken by Mr, F. ‘I Shut,
chemist of the Dominion  Experimental
Farms, and the photo of his house taken at
the same time shows the pleasing effect of
the trees, shrubs and vines.  Ar. Dupus
has also a fine horticultural library contain-
ing many rare works.

From a little below Village des Aulnaies,
and up the river about 4o miles to Mont-
magny, which is as far cast as we went,
there is within a mile or more of the St
Lawrence river many suitable locations for
orchards.  The soil, which is warm sandy
loam, gravelly, or mixed with shale, has
good natural drainage. and appears well
adapted to fruit growing: vet in all this dis-

Fis. 2083, View 18 NUsserv oF Ava. Dveves, VILLAGE DES Anvats, Que, Photoly FOT, Shae
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tance, with the exception of the orchards of
Mr. Chapais, Mr. Dupuis, and a few others,
such as that of Mr. Verreault at St. Jean,
Port Joli, which we did not visit, there was
nothing that could be called an orchard, al-
though many farmers had a few trees. Plum
and cherry trees are dying or dead from
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black knot, and apple trees are nomne too
thrifty, whereas in the two orchards men-
tioned, and no doubt in others which we did
not see, black knot is practically a stranger
and the trees making thrifty growth, show-
ing what can be done in this district if there
is a will to do it.

A PRINCE EDWARD ISLAND FRUIT SHOW.

4 l \ HE exhibition of fruit this year at
the Provincial show, Charlotte-
town, Prince Edward Island, was

by no means the grand feature of previous

years. T'he reason for this is found in the
fact that last year was a full year here, his
even more than an off year, for besides be-
ing off as to the bearing qualities of the
trees, the season has been so backward as to
leave the small proportion of fruit on them
strikingly ungrown and immature. In the
early apple class Yellow Transparent
showed up splendidly, because other years
it had gone out of season in late September.

But Duchess of Oldenburg was not nearly

so large nor well represented as one would

have thought, only 34 entries being made.

Alexander and its offspring, Wolf River,

were a good exhibit as to number, but even

this fruit was not fully grown and but poor-
ly colored.  The lists comprehended Alex-
ander (Emperor), Baldwin, Banks, Baxter,

Belle Fleur, Ben Davis, Bethel, Blenheim

Pippin, Sutton’s Beauty, Chenango Straw-

berry, Rome Beauty, Duchess. Hubbard-

ston Iameuse, Inkerman, Golden Rus-
set, Gravenstein, Kirg, McIntosh Red,

Mann, Nonpareil, R. I. Greening, Red Beig-

heimer, Rid Russet, Ribston Pippin, Stark,

St. Lawrence, Wagener, Wealthy, Winter

Bough, Wolf River, Yellow Transparent,

with all the crabs and a number of plums,

pears and grapes. Ontario, Nonsuch and

Rome Beauty failed to fill. Inkerman, one
of my own origin, was only represented by
one plate, and in sevural other sections there
was but a small exhibit. It is peculiar to
me how you secure a half decent show cf
fruit at your exhibitions in Ontario, held so
early in the season. For our part, we be-
lieve that we shall have to come to the win-
ter show of fruit for anything liike practical
results.

From present appearances it doesn’t look
as if we could grow good Nonpareils htre.
We can get good Spys, fair Baldwins, Rus-
sets, Manns, good Kings, Gravensteins, Rib-
stons, Starks, Ben Davis, Wealthys, etc.
The autumn apples do well—our Alexanders
and Wolf Rivers beat the world. Those we

F16. 2685. PRizE Crarr's FAVORITE.



A PRINCE EDWARD ISLAND FRUIT SHOW.

can grow well we ought to plant extensively,
and thus be correct economically, anyhow.
Next year there will, if things go right, be a
big crop. All that we zould export this
year would not load a small ship.

The pear show was not too bad for the

vear. Clapp’s Favorite made a splendid
section.  We can grow this pear gramdly

and ought to do so extensively. X. Bay-
field showed some splendid specimens and
carried off the red easily. The portrait of
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the young tree in full bearing, from whizh
the prize pears were taken, is given here-
with. It will be seen from it that we can
get a crop of pears in an off year at least.

In the barreled fruit Senator Ferguson
and John Robertson, Inkerman carried off
the honors.  In the coliections there was
some superior merit in infinite variety. The
Silken Banner Sweepstake remains with

Yours truly,
A. E. BURKE.

SCHOOL YARD IMPROVEMENTS.

FLAG RAISING CEREMONY.

R. G. R. PATTULLQO, the honorary

field secretary of the Canadian

League, has sent out a circular in which he

aims to promote a greater interest in the

school properties.  The following is an ex-
tract from it:

The chief objects of the League, in brief,
are: 'To promote a higher civic spirit and
a wider interest in the improvement and
heautifying of our cities, towns, villages and
rural districts.

The directions in which these objects may
be promoted are many and varied, but I
shall in this letter mention only one, name-
ly: The improvement and beautifying of
rural school properties, including the school-
houses, outbuildings, and surrounding
grounds. ‘These at present are, for the
most part, unattractive, bare, and in many
cascs, offensive in appearance.

With the hope of improving them, the
Canadian League of Civic Improvement is
endeavoring to stimulate a more general in-
terest in their school properties on the part

of the Boards of Trustees and the people of
the several school sections,

To aid in doing this, it has been suggest-
ed that if tiie parliamentary representative
of each constituency were to offer as a prize
a Canadian flag (British) to the rural
school section that makes the greatest im-
provements upon its school property during
the year 1903, there might be developed a
keen but friendly rivalry between the dif-
ferent sections, and thereby great impreve-
ments effected, such as planting Boston ivy
or other vines about the schoal buildings,
the planting of trees about the grounds, and
the making of one or two flower beds.

Apart from this, another good object
could be accomplished, namely: The fur-
nishing of school sections with the national
flag, which each one of them should have
and should fly on all appropriate occasions.
The trustees would, of course, supply the
flag poles and equipment, and the formal
ceremony of flag raising might be an inter-
esting and patriotic event.



POWER SPRAYING

W. A. McKINNON, B. A.

CHIEF FRUIT DIVISION, OTTAWA.

FI1G. 2686. GASOLINE PoWER SPRAYER USED AT
INGERSOLL.

HOEVER has watched the trend

\/ .\/ of events in the fruit growing
sections of the United States

must be struck with the advent of power
spraying as one of the routine operations on

the farm. The many difficulties which at-
tend spraying by hand are so well known .0

STEAM PoWER SPRAYER USED AT
McKixNon's, GRIMSEY.

F1G. 2687.

the readers of the Horticulturist that hey
need not be enumerated. It is also well
known that the great bulk of Canada’s ex-
port fruit comes from small orchards where
the difficulties referred to are greatest, and
where the inducement to the owner to over-
come them is Jeast. With these facts in
mind the Minister of Agriculture last spring
authorized the carrying out of some experi-
ments by the Fruit Division with a view {n
demonstrating the advantages of power
spraying over the old method. These ex-
periments were highly successful from the
operators’ point of view. It was found pos-
sible to cover twice the acreage in a day that

F16. 2685. PoWER SPRAYER USED ON FARM oOFg
J. C. Harr1is, INGERSOLL, ONT.

cculd have been attended to with hand
pumps. In some cases the difference was
even more marked. These experiments,
which were carried on in the neighborhood
of Woodstock, and on the Island of Moni-
real, proved extremely successful in elimi-
nating fungous diseases. Facts and figures
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regarding the cost of the operations and the
result as shown in the fruit when harvested
will be furnished to the public later on when
full details are at hand.

The power used in the Government e-
monstrations was gasoline. Other forms of
power have been adopted by some of the
large growers of the Niagara district.  Jos.
Tweddle, of Fruitland, used compressed air
for spraying his orchards, and with con-
siderable success; Vance Cline, of Grimsby,
employed gasoline ; while on the farm of D.
J. MacKinnon & Sons steam was the power
employed. ‘The accompanying illustrations
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show the steam outfit and the gasoline outfit
at work.

It is strongly recommended that growers
should give this matter serious consideration
now, so as to be ready for operations next
spring. Owners of three thousand or more
trees would do well to procure a power out-
fit for their operations, while those whose
orchards are smaller can in almost every in-
stance combine together to secure and ope-
rate an outfit of this sort, which would effect
a considerable saving of expense and secure
much more effective work.

THE NORTHERN SPY.

ITHOUT doubt the Spy stands un-
equalled as a winter apple.  Its

long keeping qualities, and crisp, spicy,
high flavored flesh, make it a universal fa-
vorite with consumers, either for dessert ¢r
cooking. 'When cooked in pies or sauce,
it possesses that rich, spicy flavor that one
always appreciates in a first-class cooker,
.and after mid-winter there is scarcely any-
thing to equal it for dessert. It is also a
splendid canner, and this is another use that
many housekeepers make of this splendid
apple. When the canned fruit is getting
scarce toward spring, the empty cans can be
filled with Spys, and when properly done
there is scarcely anything that equals them
as a canned fruit. This apple is always in
demand in the large cities of the United
States, and it has often been sold at fancy
prices for dessert, when the samples were
very choice, of uniform size, clean and well
colored.  Although of American origin, it
reaches greatest perfection in the Province
of Ontario, and especially in the Georgian
Bay district, although it has a wide range

of adaptability. It is about the Ilatest
variety to mature; in the Georgian Bay dis-
trict it does not get fully colored until near
the end of October. It has the merit of
clinging well to the tree, and is very little
affected by wind storms. When the ground
is strewn with other varieties, during the
autumn gales, there are very few windfalls
among the Spys.

But the tree is not without faults, and the
most prominent one is the long time it takes -
to come into bearing, and then its liability
to split in the crotches and fall apart. But
these faults can be remedied by top-grafting
it on some good hardy stock, and this is cer-
tainly the best way to grow the Spy. It
will then come into bearing much earlier;
the liability to splitting is avoided, and you
will have a long-lived tree. That growers
are catching on to this idea is evidenced by
the large demand for Talman Sweets, to be
used as stocks for top-grafting on, it being
one of the best for this purpose—Farmers’
Advocate.



STORING SUMMER FLOWERING BULBS AND TUBERS
DURING WINTER.

BY
HUNT,

GUELPH,

WM.

0. A, C,

UBEROUS Roorep Brconias. As
soon as the foliage has died down
no more water should be given

them. The tubers can be shaken out of the
soi! and packed in dry sand in shallow boxes
and placed in a room or dry cellar or base-
ment, where the temperature is from 40 to
50 degrees. Or the tubers can be left =n
the soil, if they have been grown in pots,
leaving the tubers undisturbed in the soil
until spring.  The pot should be placed
away in a dry cool place and no water he
given them until March or April.  Before
growth commences in spring the tubers
should be shak n out from the soil and
started into growth in sand or sandy soil in
small pots. I have had the most satisfac-
tory results from tubers that have remainad
undisturbed in the pots than from those
taken from the soil and packed in sand or
any similar material for the winter. What-
ever method is adopted, great care must bhe

taken not to place them where water or
moisture can reach them during winter.

-ACHIMENES AND GLOXINIAS.—Very few
of the first mentioned of these are grown in
windows,. but their oddly shaped flowers and
peculiar habit of growth make them doubly
acceptable to those who love odd and pretty
flowers that are not common. The same
treatment as recommended for tuberous bez-
gonias can be given both achimenes and
gloxinias during winter, with the exception
that they should be stored in rather a
warmer place than the begonias. A tem-
perature of about 50 degrees will suit the
very well.  The soil or material the roo:s
or tubers are in should be kept quite dry, bnt
not too near the stove or furnace, as an in-
tensely dryv position would weaken if not de-
stroy altogether perhaps the vitality of the
tubers.

Caranrvas.—aAs soon as the foliage of
[mcey caladiums show signs of decay less




STORING SUMMER

water should be given them until the foliage
has completely died down, when the leaves
and stems should be cut off and the pots laid
on their sides in a warm moist situation,
where the atmosphere is dump. A warm
corner under the greenhouse bench will st
them.  Place the pots so that no water can
drip on tuem from the plants on the bench
above, and o water should be given them,
as the most atmosphere will supply all they
need in this respect. A very dry position
does not suit fancy caladium bulbs when
dormant, as they often suffer from dry rot
if kept in a very hot dry place.

Bulbs of the caladium esculentum, or as
it is commonly called the “ elephant ear ”
plant, that succeeds so well in the open gar-
den in summer time in light moist soils, is
not so particular as to its winter quarters a3
its more fancy relative I have just men-
tioned. The bulbs of this variety should be
dried fairly well when they are taken from
the ground and then packed in dry sand in. a
box and the box placed in a fairly dry warm
room or cellar where the temperature ‘s
never below 45 degrees, and not above 70 ¢r
75 degrees during winter. No water should
be given them until they are started into
growth in pots in April or early in May.

Cannas—These most useful decorative
plants are natives of tropical climates, s0
that even in winter the roots of these must
not be exposed to a low temperature. Very
few cellars except those that are artificially
heated by a furnace are suitable for storing
canna roots in. A temperature of 50 to ¢o
degrees suits them very well during winter.
By leaving a fair amount of earth around
the clump of roots when they are taken from
the ground and allowing the soil to dry
somewhat before storing them, canna roots
can be kept successfully in almost any dwell-
ing house, provided they are kept in a warm
temperature as before mentioned and not al-
lowed to become either too dry or too wet
during winter.  If the room or cellar they
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are stored in is very hot and dry the roots
should be covered with dry earth or sand en-
tirely, but if the position is only fairly moist
the soil adhering to the roots will be suffi-
cient to keep the fleshy tubers or roots from
drying out too severely. Nothing approach-
ing a freezing temperature agrees with can-
nas even when dormant, so that care should
be taken to keep them at least in a tempera-
ture above 45 degrees. I have known very
heavy losses to occur in the storing of canna
roots during winter from their having been
kept in a continuously low temperature dur-
ing winter, although the temperature had
never reached actually to freezing point.
The fleshy rhizome like roots looked quite
fresh when taken out to start them in spring,
but the growth germs of the tubers had lost
their vitality, a very large percentage not
growing at all, and many of those that did,
made only weakly sickly growth until well
on in the summer.

Danrias—~—There is nothing better for
storing dahlia roots in during winter than
sand or sandy soil. Dahlia roots can be
kept in a lower temperature than cannas. A
fairly moist cellar {not wet) and a tempera-
ture of about 40 to 45 degrees will suit dah-
lia roots very well.  Care must be taken not
to put dahlia roots too near the furnace, as
an excessively dry moisture will often prove
fatal to them. The plan of drying the roots
and stringing them up to the joists in the
cellar as is often—in fact frequently—prac-
tised in England is not as a rule a success
here, where the atmosphere is drier and
where more artificial heat is used than in the
old land in heating dwelling houses. In
very damp cellars or basements, however,
dahlia roots might possibly winter through
by being hung to the joists or rafters, but
dry earth or sand is about as good material
to keep them in as can be found. An occa-
sional dip of low temperature, short of ac-
tual freczing, will not hurt dahlia roots, but
a temperature of about 40 degrees suits them
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best.  Dahlia roots will winter very well
where beet roots or mangold wurzel will
winter in good condition.

GravorLr.—The bulbs or corms of these
Leautiful showy flowers that have become
such popular favorites with all flower lovers,
are perhaps the casiest of all the summer
flowering bulbs 1o winter through, if only
ordinary care be given them. The roots of
these should be dug up before severe frosts,
or as soon as the tops have become browned
slightly from irest.  The tops should not
be cut off when the roots are dug up, but
should be left on just as they are dug until
after the corms or reots have been dried fair-
Iy well, whea they can be cut off about four
or five inches above the bulb or corm. A
dry conl room or shed is a good place to dry
off gladioli roots in.  They should be spread
~ut thinly, tops and all, on the board floor
or om benches or in shallow hoxes for two or
three weeks, when the tops can be cut off as
before mentinned and the corms or bulbs can
be put into shallow boxes and placed in 2
fairly dry room in a temperature o z2bout 4o
ar 30 degrees, where they can be left until
spring.  If the raom where they are kept
is very hot and dry the corins should be cov-
cred with dry sand, or dry sawdust or chas-
coal, as an excessively dry temperature will

weaken the vitality of the corm and some-
times prevent it from starting into growth
again at all. . A very damp position must
also be avoided, as this will induce mildew
and possibly rot. I have frequently win-
tered gladioli roots very successfully by ty-
ing them together by the tops and hanging
them to the joists in a fairly warm moist
cellar but have had the best success with
them by packing them in shallow boxes n
dry sand and placing them in a fairly drv
warin room or basement.  An upstairs room
or attic in a house where a furnace or steam
boiler is used for heating purposes is often
tuo dry 1o keep. gladioli roots successfully,
but in a house or room that is not over
licated they can usually be kept without any
very great care or attention.

In conclusion I would say that in winter-
ing aver any of these roots or bulbs I have
mentioned, care should be taken to avoid ex-
tremes, whether of heat or cold, dryness «r
moisture.  T'ry and give them as nearly as
possible the natural conditions they receive
when dormant in their native haunts. and
avoid intensifying these condidons too se-
verely, as is often done at the risk of losing
partially, or altogether perhaps. a valuable
callection of summer flowering roonts.

FLOWER AXND PLANT T.ORE

Y EDWARD TYRRELL, TORONTO.

YCLAMEN PERSICUM.  white,
with a bright claret purple blotch
al hase, is the fincst of the species

and the parent of all other varicties culti-
valed in pots. It is a native of Greeee.

*alestine. and other parts of Syria, and vas
intraduced into England in the middle of the
cighteenth contury. T read with pleasure
the untes on the evclamen by Mr. Wm. Ba-
v, of Orillin, enconraging these who have

not alrcady done so to try and grow these
teautiful flowers, for as he savs, “ they re-
spond with such a generous profusion of
blonm to madrate care and cultivation.”

I had just been reading Dr. Hugh Mac-
Millan’s book on the “ Poetry of Plants @
talthough there is not any of what is gener-
ally known as poctry in it), and his descrio-
tion of the cyclunen as he saw it growing in
its mative conntry is so beautiful that 1
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thought your readers would appreciate some
extracts. They are rather longer than
usual, but will repay for reading if you can
spare the time. Dr. MacMillan says:
“The cyclamen is the earliest of the flowers
of Palestine. It is in the Sacred Land what
the snowdrop is in our own country. Its
pale petals, tinged with a hectic red, which
are turned back in a way different from
other flowers, remind one of an eager run-
ner with his hair streaming behind in the
wind, and his face flushed with the exertion
Lie has been making, who has just reached
the goal and won the prize. First in the
floral race of the year, the cyclamen 1s
crowned with a special beauty. It does not
scem at all a wild flower akin to those weeds
that are trodden hopelessly under foot, or
cast out of ficld or vineyard. Itis carefully
nurtured by nature under the blue sky of
God’s own land as in a conservatory.”

“The cyclamen brings back in imagination
the days when heaven came down to carth
and breathed its fragrance over these holy
fields. It looks like a prophet flower with
its ears bent back to hear the mystic voices
of the past, and especially the voice of Him
who spake as never man spake, and said,
“Consider the lilies how they grow.” Year
after year the cyclamen grows in the clefts
of the rocks and on the slopes of the hills.
Its cluster of round leaves, with mysterious
markings upon them like some unknown
cypher writing, cling to the barest spots,
clothing their nakedness, and making the
wilderncss and the solitary places to be glad.

“ Shall I cver forget the mystic afternoon
when I first gathered the cyclamen in Pales-
tine? It was in a ficld beside the road that
winds round the basc of the hill on top of
which is built the village of Latrun, the 4ra-
ditional birthplace of the Penitent Thief.
We encamped on this spot all night as our
first Testing place between Jaffa and Jerusa-
Iem. The green field on which our tents
were pitched was well watered by a little
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brook whose musical murmur was distinctly
heard in the universal stillness. It was cov-
cred with myriads of scarlet anemones and
white cyclamens which almost hid the bush
grass and made most gorgeous patterns like
those of an Indian robe. And when the
moon stood still over the wonderful scene,
as it did in the days of Joshua over the vai-
ley of Ajalon, near at hand the anemon=s
lost their scarlet hue, and darkened down
with the grass among which they grew into
a mass of shadows, while the blossoms of
the cyclamen gleamed with a ghostly white
radiance in the sympathetic light. The din-
ner table that night was resplendent with a
bouquet such as never again adorned it in our
camping experience, and a link of associa-
tion with this lovely flower was formed 1n
my mind which always vividly recalls the
haunted scene and makes it “a joy forever.”

“ After this I frequently saw the cyclamen
in the Holy Land, but the place where it
struck me most was on that “ green hill far
away without a city wall,” the mound out-
side the Damascus gate of Jerusalem,
which is supposed to be the true site of Cal-
vary, and as I gazed on the vivid red circle
that stained its snowy petals I thought not
of the Virgin Mary to whom the flower usad
to be dedicated, nor of the “ Bleeding Nun ”
which the flower used to be called, but solely
of the sacred blood of the crucified Redeem-
er shed on that spot. I saw it flourishing
in great abundance in different spots along
the saddest path ever trodden by man, by
which Jesus ascended from Galilee to Jeru-
salem, and T felt sure in my own mind that
he grected none with a more tender smile
than this delicately formed blossom.

“The cross and the sepulchre have van-
ishied, but the garden ranains; the shadow
of the cross rests upon these cyclamens, and
the hope of the resurrection rises up ancw
with them out of their winter grave, conse-
crating them as Gad's heralds, that <ecaks
to us of a world won by the great victory of
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the cross and the sepulchre where there shall
be no more death and where the sunlight is
cternal.

“The religiou of Jesus has exorcised the
baneful superstition which gathered round
this lovely flower, and made it an object of
drcad as capable of causing personal injury
to maid or matron who happened to step
over it, so much so, indeed, that Gerarde, in
his famous Herbal, tells us when he had
cyclamens growing in his garden he stuck
a fence of sticks around them and laid others

HORTICULTURISY.

crosswise over them lest any woman should
touch thera and be hurt.”

Shirley Hibberd says it is quite a common
event to see-cyclamen persicum with fifty ¢
one hundred flowers, and we once *saw a
plant that muet have had at least five hun-
dred blossoms. It was presented at a meet-
ing of the floral committee of the Royal
Horticultural Society by Mr. Wiggins, on
the 12th of February, 1884, The plant was
at least seven years old. with a corm nearly
as large as a baby's head.

MIGNONETTTE MACHET, WHITE PEARL, THE
WHITE MACHET.

Y this demonstration the well known

firm, Pape & Bergmann, Quedlin-

Lurg, Germany, sets forth a very remarkable

novelty, which forms indeed a magnificent

counterpicce to those varieties, Rubin and

Goliath (the red machet), intraduced by the
same growers several years ago. '

The exhibit of this novelty is that peculiar
ta the machet class, viz., vigorous and com-
pact also very ramifying and of rich bloom.
The blossom stems, erect and firm, bear long
very thick and nicely obtused blossom pani-
cles, towering clegantly above the quite dark
green shghtly undulated foliage. such as
ought to be the case with a genuine machet.
With a mignonette the color of the blossoms
is of a remarkably purc white, among which
now and then appear single red anthers, ren-
dering more striking and showy still this
novelty, these two colors together forming
a very good and pleasant contrast with cach
ather.

Mignonette machet (White Pearl) is as
appropriate for pat flower as for growth in
open grownd, affords remarkable enrich-
ment to the material for bouquets, flower
glasses. cte., a white machet certainly form-
ing a beautiful and striking  alteration
among the other varietics known, so this
novelty will abtain a lasting and prowmineat

situation in the Hower line.  Combined with
Machet Rubin. be it in beds or in houquets, it
will afford an excellent effect. these two
vorieties being so well adapted the one for
the acher.  Not vet quite constant.

Fie 265¢. MicroNeTTe MACHET.
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in Januarv, if peesible. othorwise wo tako it for
DDRESS moneoy letters, subscriptions an

anted that all will continuo members. R
business letters of overy kind to the Sccrctary of tho Ontario Fruit
Growoers Associntion, Department of Agriculture. Toronty.

OST OFFICE ORDERS, cheques, postal notes, otc., ghould bo made payablo to G. C. Creclman, Toronto.

CORRECTIONS.

Tae Oninain Frumr Exnierr—A\ carrec-
tion.  On poge 422 Mr. Race frankly ad-
niits the “superiority of the Spy, Baldwn
and Greening.” This should read the
inferiorily of thuse varicties: at the end of
the paragraph en the second cohwnn, insteal
of “as far as possible cducation.” read
cducatize s and at the bottom of the page. w-
stead of “the tree is said to he a good
grader.” tead a gond grower.

Brurce CorNn.—Oa page 402 of Octo-
ber number. instead of .\ \isit to Gray
Coausaty. read A Visit to Bruce County.

APPLES 1
HE Fruit Division. Otlawa, has sev-
crai times called attention to the
scarcity of fruitin Furape this sca-
son, and the consequent goad prices which

weie likely to rule there far first-class Cana-
dian fruit.  In reporting on a cargo of 1635
barrels of Canadian apples recently landed
at Dristal in such a condition that the juice
was leaking through the bottem of the cars
before Ieaving the dack. M. J1. J. Goff,
Inspector of the Department of Agriculture
at that port. confirms the apinion frequently
expressed hy Chief McKinnon, of the Fruit
Mivision.  Mr. Goff =avs: “T feel confi-
deat that if our shippers arce as particular as
they should  be, shipping enly first-class
fruit. properly packed and put vp. this sca-
son 1S haunrd to prove ane of high wmar
ket prices, as there is practically ne fruit n
Eugland.”
FRUIT, GOND AND BAD.

Mr. Jalin Driscoll, Tnspector at London,
reports that the 8. S, Evangeline discharged
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about 6,000 barrels of Nova Scotia apples
on September 22nd in splendid condition.
Although landed in good condition, some cf
the soft varieties went off very rapidly. The
trade makes some objections to receiving
varieties such as Astrachans, as they
claim that tnese injure the reputation
of Canadian apples. This emphasizes the
fact that fall varieties should be picked early
and shipped in boxes rather than barreis if
satisfactory returns are to be expected.

Mr. Driscell also reports the arrival on
the S. S. Iona of 1424 barrels of apples and
46 boxes of pears. The apples were f
many varieties, and arrived in satisfactory
condition, but the pears were very inferior,
and both consignees would prefer not to re-
ceive such shipments.

In his bulletin on the “ Export Pear
Trade,” which may be had free of charge on
application to Mr. MacKinnon, of the de-
partment, at Ottawa, Mr. MacKinnon has
summarized as follows: “The exporter of
pears must never loose sight of the fact that
in the British markets he has to compete
with the best fruits in the world; that the
French exporters have attained almost to
perfection in their system of grading and
packing, that the Californian exporters place
upon the market annually thousands of cases
filled with practically perfect fruit, of larger
sizc and excellent appearance; and that,
therefore, only the most rigid exclusive
grading will result in the selection of such
Canadian pears as will win a place in the es-
teem of the public in competition with the
shipments already familiar to them. One
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further fact is of the importance, namely,
that pears are sold individually or by the
dozen, after passing through the hands of
the importer and wholesaler ; that each indi-
vidual pear which comes from Canada is
scrutinized first by the retailer, before being
placed on show, and then by the consumer
when it is purchased. The presence of a
few pears i unsatisfactory condition re-
duces the retailer’s profit, and as a conse-
quence renders him less anxious to repeat
orders for fruit from the same source. The
Canadian exporter should therefore, 1.
Grade carefully so as to have only one size
in a package, and to exclude rigidly all
under-sized or defective fruits. z. Pack
carefully in wuniform packages plainly
marked with the name and address of the
shipper, the variety and grade of the fruit,
and the word ‘ Canada ” always occupying a
prominent position.”

FRUIT DAMAGED IN LOADING.

Fruit Inspector P. J. Carey, writing of his
observations at the port of Montreal, reports
to the Fruit Division that shippers make a
great mistake in holding off shipping until
the last moment, with the result that often
the half or more of the entire shipment of
handled, even from the cars, after S o’clock
the last night of loading. 'When this is the
¢ase it is impossible to handle otherwise than
roughly, consequently the fruit is often dam-
aged more by the handling the last night
Icading on the ship than it is the rest of the
week.

@uestton Hrawer

CUTTING BACK PEACH TREES.

Sir,—When should peazh trees be pruncd or
cut back.

Joux Titomrsoy, Towal, Elgin Co.. Ont.

The usual time for pruning the peach tree
is I spring. just before the growth starts.

This is (¢ best time if the vigor of the tree
is the chief consideration.  If, however, the
object is to thin the fruit for the current
vear and develap fruit buds for the year fol-
Iowing. the cutting back may be done in
Jume, when the youug fruit has set.
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BERTRAMS SEEDLING APPLE.

S1r,~I send you four seedlings for your opinion
as to their quality. This tree, of which the samples
are the second years' bearing, came up in our
shop yard, and it seems to be a vigorous and
healthy tree and good bearer. I shall be pleased
to have your opintun any time.

Joun BEer1rAM, Sk., Dundas.
A fine appearing apple, of about the size
of Duchess, and of about the same season.
The skin is a pale straw color, suffused with
stripes, splashes and tints of bright red.
Had we not already the Duchess, we would
commend this apple for further trial.

A GOOD WASIH FOR FRUIT TREES.

Sir,—What is the composition of a good wash

for fruit trees, and when snould it be apphed?
Joux Tiomrsoxn, Cowal, Ont.

For cleansing thc bark of fruit trees of
fungi, and oyster shell bark louse Ilve
washes are excellent. The concentrated
Iye or potash may be bought at grocery
stores.  This comes in pound cans at 10
cents each, or three for a quarter. A can
of this powder is dissolved in an ordinary
large pailful of water, and the solution ap-
plied to the trunks of the young trees the lat-
ter part of April or up to the 15th of May,
by means of an old broom or a swab. The
solution is very caustic and will damage the
hands or any clothing on which it falls.
Great care must be taken, therefore, in hand-
lingit. We belicve, however, that it is very
desirable treatment for all sorts of young
trees, and even for older ones which have
been neglected.  In cases where the trunks
arc attacked by the oyster-shell bark louse,
this treatiment is especially valnable. Soda
is cheaper than potash and ought to answer
cqually well,

PEAR GROWING TN . B. 1.

Sir.—Mr. Bayfield, president of our P. E. I.
Fruit Growers' Assaciation has a phnto of a near
tree in full bearing, with the crop of Clapp's Fav-
orite which took the prize at our maritime fair. At
his request I sentit you. What do you think of
this varicty for cultivation in Prince Edward

Island in the light of your experience in the export
of pears to Great Britain.

A. E. Bookg, Alberton, P. E. I. .
The Clapp’s Favorite, if gathered before
it begins to ripen at the core, is a fine export
pear, and carries a little better than the Bart-
lett.  The only difficulty is to get a proper
temperature on ship board, and until we can
have a guarantee of about 33 degrees F. for
such fruit, it is better to grow Duchess, An-
jou, Bosc or some such variety which will
carry with apples.

FRUI'TS FOR NAME.

Sir,~I send you two pears and four apples for
name. I received October number of your journal
and quite agree with your remarks about fewer
varietics. I have too many varieties in my own
orchard and many orchards about are in the same
condition.

ALEX. ARMSTRONG, Barrie.

Pear No. 1 is Idaho, and No. 2 Duchess.
Apple No. 4 resembles Phoenix, and No. 5
resembles Princess Louise, but is not ripe
encugh to judge of its flavor, which should

resemble that of Fameuse.

GRADE MARKS.

Sir,—1 ship my apples north in sugar barrels,
with canvas tops, and I would like to know if the
Fruit Marks Act requires them to be branded.

A. ArRMsTRONG, Barrie.

The Act requires the grade to be marked
on all closed packages. Woe should judge
that barrels with canvas tops, which are eas-
ilv removable for inspection. are not closed
packages, and that the only requirement in
such case would be that the faced or shown
end be a fair representation of the contents.

BRIGHT'S SEEDLING PEACIH.

Sir.~I send you samples of a secdling peach
tree which came up in my garden eight or nine
years ago. _Last year we had ten baskets of fruit
from it, and this year seven or cight.  This peach
isf fine preserved. Please give me your opinion
of it.

Oct. 51rd, 1903. Cuas. E. Brigut, Brampton.
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This is a fine seedling, size about 214
inches in diameter.  Color of skin creamy
white, with a bright red cheek; flesh white,
tender, very juicy, sweet, rich and delicious;
season, beginning of October.

Yellow flesh peaches of the Crawford type
have been so far most sought after in Cana-
dian markets, on account no doubt of the
popularity of the Farly Crawford, and we
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know of no white flesh peach of the same
season, more worthy of cultivation, than this
seedling. For home uses, such as the de-
licious luxury of “ peaches and cream,” we
doubt if any peach can surpass this one. It
iz altogether too tender {o be cultivated as a
market peach, consequently it would never
e planted on a large scale.

ANNUAL MEETING OF THE ONTARIO FRUIT GROWERS’
ASSOCIATION, TO BE HELD IN THE TOWN HALL,
LEAMINGTON, ONT., NOVEMBER 24, 25, 26, 1903.

SPECIAL FEATURES.
. Peaches.
. Commercial Side of Fruit Growing.
. Experiment Stations.

W o =

PROGRAMME.

Tuesday afternoon, Nov. 24, 2 p. m.
DIRECTORS’ MEETING.

At this session will be presented a written
report by each director of the work done in
his district during the year. The sccrewary
will present to the Association a record of
the year’s work throughout the Province,
and business matters pertaining to the man-
agement of the Association will be discussed.

Tuesday evening, Nov. 24, § p. m.
PUBLIC MEETING.
Chairman—President W. H. Bunting.

Addresses of Welcome—Lewis Wigle,
mayor of Leamington: John A. Auld, M.P.
P., Amherstburg; C. W. Cady, President
South Essex Horticultural Society; J. L.
Hilborn, Leamington.

Reply to address of welcome—W. H.
Rickard, M.P.P., Newcastle.

President’s address—W. H. Bunting, St.
Catharines.

Address—Hon. Johin Dryden, Minister «f
Agriculture.

Address—\. K. Cowan, M. P., Windsor.

Address—* Nature Study,” by Dr. Mul-
drew, O. A. C., Guelph.

Address—* Co-operative Fruit Packing
and Shipping,” by W. H. Owens, Catawba
Island, Ohio.

Music by Leamington orchestra.

Wednesday morning, Nov. 25, 9 a. .
BUSINESS MEETING.
0.00—9.30—Arranging of fruit display
from experiment stations.

9.30—9.45—Reading of correspondence
and appointing of committees.

COMMERCIAL SESSION.

9.45—10.30—Report  of * Transportation
Commitice by G. C. Caston, Craighurst.
Discussion led by W. H. Bunting, St. Catha-
Tines.

10.30—11.15—" Fruit Packages,” by A.
McNeill, Ottawa.  Discussion led by E. M.
Smith, Winona.

11.15—12.00—" Marketing,” by commis-
sion merchants.

Wednesday afternoon, Noz. 25, 2 p. m.

ORCHARD FRUITS.

2,00—3.00—" Peach Growing in Michi-
gan,” by Prof. I.. R. Taft, Agricultural Col-
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lege, Michigan. Discussion led by j. L.
Hilborn, Leamington.

3.00—3.30—" A Season’s Observations in
the Peach Orchards of Georgia,” by A. B.
Cutting, Guelph.

3.30—4.30—" Hardy Fruits for Northern

Districts,” by W. T. Macoun, Ottawa. Dis-
cussion led by A. D. Harkness, Irena.
4.30—5.00—"“ Power Spraying,” by W.

A. MacKinnon, Chief Fruit Division, Ot-
tawa.
5.00—35.30— Insects and Fungous Dis-

cases of 1903,” by Dr. Jas. Fletcher, Ottawa.

Wednesday evening, Nov. 25, 8 p. m.

PUBLIC MEETING.

Chairman—W. H. Bunting.

Introductory—]. Elliott, Principal Leam-
ington High School.

Addrescr—Dr. Jas. Mills, O.A.C,, Guelph

Address—* Civic Improvement, » by Geo.
R. Patullo, Woodstock, secretary of the
Canadian Association for Civic Improve-
ment.

Address—"“ Pear or Twig Blight,” by
Prof. F. C. Harrison, O.A.C., Guelph.

Address—* A Visit to the Old World,” by
L. Woolverton, Grimsby.

Thursday morning, Nov. 26, 9 a. m.

9.00—9.15—Report of Nominating Com-
mittee.

9.15—0.30—Appointing Standing Com-
mittees.

WORK OF FRUIT EXPERIMENT STATIONS.

Chairman—Dr. James Mills.

0.30—9.45—" New Iruits,” by Prof. H.
L. Hutt, O.A.C,, Guelph. Discussion led
by Prof. W. T. Macoun, Ottawa.

9.45—10.00—Secretary’s  report. L.
‘Woolverton, Grimsby.

10.00—10.30—" Grapes,”
Pettit, Grimsby.

10.30—11.00—" Blackberries and Cur-
rants,” by A. W. Peart, Burlington.

by Murray
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11.00—11.30—" Raspberries and Com-
mercial Apples,” by A. R. Sherrington, Wal-
kerton.
11.30—12.00—" Apples and Cherries,” by
(.. C. Caston, Craighurst.

Thursday afternoon, Nov. 26, 1.3 p. m.

1.30—=2.00—" Plums,” by ]. G. Mitchell,
Thornbury.

2.00—=2.30—"* Pears,”
Whitby.

2 30—3.00—"" Apples,”
sey, Trenton.

3.00—3.30—" Apples,” by Harold Jones,
Maitland.

3.30—4.00—"* Strawberries,”
Stevenson, Jordan.

4.00—4.30—"* Peaches,”
born, Lemington.

Unfinished business.

by R. L. Huggard,

by W. H. Demp-

by E. B.

by W. W. Hil-

HORTICULTURAL SOCIETIES.
Thursday morning, Nov. 26, 9.30 a. m.

Chairman—T. H. Race, Mitchell.

9.30—9.45—Introduction by the chair-
man.

9.45—10.30—* Planning and Planting the
House Grounds,” by W. Hunt, O. A. C,,
Guelph.

10.30—11.15—"The  Arrangement of
Flowers at Our Fall Fairs,” by W. Gam-
mage, London.

11.15—12.00—" The Work of Our Hozti-
cultural Societies in Our Towns,” by A. K.
Goodman, Cayuga.

*

Thursday afternoon, Nov. 26, 1.30 p. m.

1.30—2.15— "The Coleus and Other Foii-
age Plants,” by J. S. Scarft, Woodstock.

2.15—3.00—" The Gladiolus,” by R. B.
Whyte, Ottawa.

3.00—3.45—" Winter Window Garden-
ing ” by Dr. Jas. Fletcher, Ottawa.

3.45—4.30—Address by H. L. Hutt, O
A C., Guelph.
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HOTEL ACCOMMODATION.

The Wigle House, Leamington, will be
the directors’ headquarters during the cong
vention.  Rates, $1.50 per day. The Huff-
man House, Deming House, and Ryall Ho-
tel are also prepared to accommodate visi-
tors at $1.00 per day each.

RAILROAD RATES.

All visitors to the convention will please
secure single tickets and standard -certifi-
cates from their respective station agents.
These, when signed by the secretary and
presented to the station agent at Leaming-
ton, will entitle the holder to a reduced re-
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OUR BOOK TABI.E.

RurAL ScHOOL AGRICULTURE, by W. M. Hays,
Professor of Agricultur., University of Minneso.a,
St. Anthony. Park, Minnesota; McGill-Warner
Co., priaters, St. Paul, Minn. .

This is a unique book, containing two hundred
most interesting exercises for practical class dem-
onstrations in nature study, agriculture and house-
hold economics. It should be a great aid to
teachers who wish to interest and instruct their
pupis along these lines.

SysTeMATIC PoMolbgy.—Treating of the des-
cription nomenclature and classification of fruits,
by F. A. Waugh, Orange-Judd Co., New York,
1904.

This is a work of great interest to students
of Pomology. It deals in excellent fashion
with description, nomenclature and classification
of fruit-. Such a work should go far to reduce to
uniformity the work of students of horticulture,

especially in their studies of Pomology. No one
t}lm rate. ~ Where two roads are used, cer- mgkinp; ¥he least pretensions in such lines should
tificates should be procured from each. . be without it.
[, W .
E ifiizihk T
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This is the Page Standard II Bar Fence, made of “Page” wire which is twice as strong as
common wire. The continuous coil, note wavy appearance,allows for expansion and con
traction which is important owing to Canadian clinate. Our upright wires arein one picce
and have strength of about 800 pounds. If made of picces spliced at each horizontal, they
would nave astrength of only about 300 pounds. We also make gates, ornnmental fences,
poultry netting, nails and stanles. ne Pane Wira Frnce Cn.. Limied. Wolk~rvile. 0t 5}

T0 anyone who will prove wedonot do s wo adveriise,

e wantto havo our mervellovs hiouschold remedies nsed by
cvery family in America, and wo intend to glve awny at lenst
23,000 DINNER SETS in ordertodothia. Do you want onc?
Pleaso note thoonly conditiona: Scna usyour namcand ad-
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cdforthiesalc of ourmedicine. ‘ThissL001s 1o show your good
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