Pages Missing



THE CANADIAN HORTICULTURIST.

The Best
Cameras

Quality
Style
Value

 Galt Classik Ceilings |

Price, from $ up

Pocket,
Folding or
Fixed Focus

Send the Classik Kidsa
rough plan and mcasurc-
meants of office. public building or dwell-
ing and they will furnish yon free esti-
mate of costof Classik Carlings, anclsand
B Cornices for same, together 1.3t working
q details.
These metaldecorationsgive a charme-
ing asd harmonizing cffcct to any room
or huilding ty which they are applicd.

A complete line of
supplies always in
stock.

Mail orders promptly and earefully shipped.

Fire proof, sanitary, best acoustic

propertics and practically indestructible,

GALT ART METAL CO.Ltd
GALT, ONT.

r ———

Canadian Camera Company

Limited
40, 42 and 44 King Street East TORONTO

?5 £ 2525252525252 25s

{3 ” e . does away with Luldets saud elimbingr,
The Safety Fl'lllt Pleel’ sl cl-nsu'n-s ~afety to the apermtor :l’lltl
avaids bruising of the frnit

“The ¢« Safety’ Fruit Picker wili <
money - eleanne up soar teeess and s the
< praper thang ™ {om jacking = Falalation ™ funt.

DESCRIPTION

Tihe “Safeth 7 Frut Picker canunis of & ruhher
cavered wire hood, attached to & L2 fon® paole, which
wrasps the friat the <ar .em the huwan hand, tits it ap
and a single twisg relcase< the fot anud draps 1t down
the chiuteantoa canvas bag at the want of the aperator
without hrimsang or comlig iu contact wath other frmt.
It can hooperated 1y a womaan or childasvasclyasin a
R,

The pole s hatgao, wheeh meares lightuess and
aalalitv. and s divided into S aud §1mt lengiths whaeh
are adyustaive and exr beaised for Iane: or sumli trees
»ne the plesure of the uwematar The wire spune wlarch
holds the nionth of the chuate tn vsition A s for the
1 terference of the braucnes.  The Who'e onttit weighs
anly 23 1hs

The bag is inade of eruvace duck, and 1« atiachel to
n steel wire frame. whieh eonforms ta eantear of the
bedy, and i1 sirang aud duarable and holda Balf leshel
of frint, s heltanpoulion hy 8 Wide eanvac anp,
which gaec over the shonller with An acGustalie suap
t s secare 1t apd Wiaeh s eanuly detache 1o tacitate
the empaang of the bag whn fal}

Price, complete, $2.00
The Safety Fruit Picker Co. of Ontario,

) . R . ) Limited.

; — Ridgeville, Ont. ﬁ
-dESnaaSeSESeaases25eseSesesesaSeaasasase5aaasasesasasa25a5e5as55es
A Handsome Premium will be Given Free to all Readers who buy goods from Advertisers.

eSEaaSeSeseaeSesaSesases

J

eSS SRSdSe SeseSasasRsasaesSasasesasasesasasa



ol
Jo .:om___:o& ‘H O AN Jcoz,..:_ wed EUERNIARURIEAIT )Y RO R U B SO SR ST U O R AP I LS T |  TTURTY I I K ¢S TR | Thigy TRy ua ol g w.“ . “u:w_
E1TA ARZN1E) o.w 30 1503 oy se K112 oty punose disy € oy S1oretedadd sdags olgersud Ay de patoelt sl e wth g i L A O T IORTE IRENC T YA
PoIsE] put 1snSuy Suynp (¥IE0{ UL PIOY SEM UOHILIN0SHYL DY) JO HORUIAUOD [LIUUT AT, “SIAUSPIN PUL ssLo] Eueiageosd A1) JuaxdIdd] <2 IIdUE SMlfw Uohiv )
~0SSY (EIMI(RONIOY UEIPLUL A2 ST UOJUIUIO(] DN JO SISDIDUE [EAMNINIOY D[} JO JUIUIIULAPE i1 Juj epruE)) uf stonuziirin yursodin pow s jo suQ

QUL POOD ® 104 JN() UOPLIOOSSY [RANJMONION UBRIPEUBY JUY, JO SIoquIlY




"[he (anadian Norticaltarist

SEPTEMBER, 1905

S

HOW TO FORECAST FROSTS

VoLumMe XXVIII NumBER 9

J. B. REYNOLDS, 0. A. C.,, GUELPII, ONT.

I N districts where the cultivation of fruit,

flowers, or vegetables, is highly spec-
ialized, it becomes important to possess
means of forecasting frost at critical times
during the growing season and of prevent-
ing injury from low temperatures. This
article is written with the object of giving
some practical suggestions on these matters.

TOPOGRAPHIC.

Land, bordering on the water front is less
liable to extremes and to low dips of tem-
perature during the growing season than
inland districts. This is one of the reasons
that the best fruit sections are found by the
water. Apart from the steadying influence
of the water in lessening the chance of
damage, frost is essentiaily a question in air
drainage.

In a given district, the spot where night
frosts are most likely to occur is the one
with the lowest elevation. There is a case
in point along Lake Ontario cast of Stony
Creck. From the lake back to the moun-

tain there is a belt of land with a topogra-
MOGNTAN

Fig 1
phy similar to the iilustration, Fig. 1. On
the side of the mountain there is a terrace,
at A\, where plums and pears are success-

fully grown.  From the foot of the moun-
tain the ground slopes gradually as at B.
There grapes and peaches are grown. At
C is a depression, from which the ground
rises both toward the lake and toward the
mountain.  Experience has shown that
fruit growing is much more precarious at
C than at A or B. The reason is found in
the topography in spite of the greater near-
ness of C to the water. At night, the cold,
heavy air drains away from the mountain
side toward C. If there were no rise of
ground as at D, the air would drain to the
lake, and C would be as immune from frost
as A or B. DBut on account £ the peculiar
slope of the ground the cold air from the
mountain side lodges at C, and here the low-
est night temperatures are likely to be found.
ATMOSPHERIC.

It is frequently possible to forecast frost
from the appearance and condition of the
atmosphere toward the afternoon.  After
a north wind has been blowing, with a clear
or clearing sky, there is likely to be a con-
siderable fall of temperature.  Specifically,
a clear sky, and a still, dry air, are favor-
able to frost. Conversely, if the sky is
cloudy, or the wind high, there is less chance
of a fall of temperature.

Given a still air and a clear sky, the
humidity of the air, the amount of moisture
in it, is the chief factor in controlling the
night temperature. The temperature will
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fall rapidly until dew begins to gather, at
which point a further drop in temperature
is prevented or retarded by the condensa-
tion of moisture. The dew point, therefore,
that is, the temperature at which dew be-
gins to gather, is a good indication of the
probability of frost. If the dew-point is
40 degrees I, or above at sunset, there is
not likely to be frost that night.  If, how-
ever, the dew-point is below 40 degrees,
precautions should be taken to prevent the
injury of tender lowers, vegetables, or fruit
buds.
’ FINDING THE DEW TOINT.
Following is a method for determining
the dew point by means of the wet and dry
bulb thermometers or sling psychrometer:
Two ordinary all-glass thermometers, with
cylindrical bulbs. are strapped sccurely to
the edges of a thin board about 12 inches
long and two and a half inches wide, so that
the bulbs project below the board. About
the bulb of one of the thermometers one fcld
of a fine piece of cotton or muslin is wrap-
ped closely and tied tightly at the top. To
use the psychrometer the covered bulb
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should be moistened with water, and by
means of a cord fastened to the top of the
board. The psychrometer is swung to and
fro.for a minute or so in the shade in the
outside air, until the reading of the wet
bulb is stationary.  The two thermometers
should be read quickly after the swinging
ceases and the readings recorded. he
depression of the wet bulb reading Delow
that of the dry is the amount of cooling pro-
duced by evaporation and indicates the
humidity of the air.  From these readings
the dew point can be determined from the
table given below.

To illustrate the use of the table:
pose that the air temperature, the dry bulb,
reads 33 degrees, while the wet bulb reads
47 degrees, a depression of 8 degrees, the
table gives a dew point of 39 degrees. If
this condition exists at sunset, with a clear
sky and little or no wind, there is likelv to
be frost.

Sup-

THE ELECTRIC ALARM.

Fig. 2 illustrates a simple and inexpengive
arrangement for giving warning when a
certain temperature, say 32 degrees, has

DEPRESSION OF THE WET BULB THERMOMETER.

Thermometer 1- 2 3 " 5
.. . .o 41
.. . . .. 40
.. . . 41 39

. . . 40 38
. . 41 39 37
.. .. 40 38 36
.. 41 39 37 33
.. 40 38 36 33
41 39 37 35 32
40 38 36 34 31
39 37 35 33 29
38 36 33 29 26

6 7 s 9 10 110 12 a3
.. .. .. .. .. 40
.. . .. .. .. .. 41 39
.. } . .. .. 42 40 28
.. . .. . .. a1 89 37
.. . .. .. 42 40 38 35
. . .. .. 41 3 36 33
. . .. 42 40 38 3 32
.. .. .. 41 3% 3% 33 30
.. .. 41 40 37 3 31 28§,
.. . 40 39 3 33 30 2%
.. 41 39 37 3 31 28 25
.. 40 38 3 33 % 27 23
41 39 3T 34 31 28 25 20
40 38 8 33 3 27 28 18
39 37 3¢ 3L 8 -2/ 2 16
39 37 33 30 27 23 19
37 3% 381 28 25 21 17 11
36 33 3 27 28 19 14 9
32 29 2 2 13 17 12 6
33 30 27 24 2 15 10
32 29 26 22 18 13 T -1
30 27 24 20 16 11 PR
29 26 23 19 14 s 1 -8
28 25 21 17T 12 6 -2 -15
26 28 19 15 9 3 -6 -2
23 19 15 9 3 -6 -2z .



MEANS OF PREVENTING FROST.

been reached. It consists of a thermostat,
an electric battery, and an electric bell. The
thermostat is provided with a metailic sirip
clamped at one end. A change of tem-

ey ﬂermostal‘

| il
farvams

Battery
fig.2,

perature causes a bending of the strip so
that it touches the point of an adjustable
screw and makes clectric comtact. The
thermostat should be placed outside, while
the battery and the bell may be placed in the
bedroom.  As soon as the temperature out-
side falls to 32 degrees the thermostat mukes
the circuit and rings the bell.  The rest de-
pends upon the man who is rung up.

There are several practical racthods of
preventing frost, or if frost has occurred,
of preventing fatal injury to plants. Among
these methods a few of the more important
may be mentioned:

I. WARMING THE AIR.

A large number of small fires, properly
placed, will raise the temperature of an or-
chard or garden several degrees. Under
this head various methods have been tested
in California, and the best has been that of
suspending wire baskets a few feet from
the ground, each holding several pounds of
charcoal or other suitable fuel.  The has-

Power Spraying.—With the advent of
the power sprayer in the course of a year or
two we will have these power machines
working in sections where a few thousand
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kets may cost 10 cents each, and if 40 bas-
kets were used per acre, the fuel would cost
$2.50 or $3.00.

2. PREVENTING RADIATION,

A cloudy sky at night is often effective
as a prevention of frost.  Adopting this
idea, the fruit grower may create clouds of
smoke in the orchard by setting fire to pre-
viously prepared smudge piles, consisting
of damp straw or strawy manure. The cf-
fect of both of the abote methods will de-
pend upon the existence of air currents.
For best effect the air should be still.

3. WATERING TREES AND PLANTS.

Injury from frost may often be prevented
by sprinkling.  This, of course, is practi-
cable only where there are waterworks, and
then only on a small scale, but may be used
for gardens and flower beds.  This should
be done in the evening before frost is ex-
pected. If, however, no precautions have
been taken and plants have been frozen,
fatal injury may often be prevented by
sprinkling —ery carly in the morning before
the temperature begins to rise—oefore sun-
rise. It is belicved to be the rapid rise of
temperature before the injured cells have
time to readjust their functions, that causes
injury.  The blanket of water prevents the
rapid heating.

It may be said in conclusion. going back
to the question of forccasting. that the daily
forecasts published by the weather burcau
at Toronto should be followed closely. Be-
sides being published in the daily papers,
these forecasts may be secured by telephone
from the nearest telegraph office. With the
extension of rural telephones the important
service rendered by the weather bu-cau
may be brought within reach of every rural
district in Ontario.

trees can be found within a squarc of six to
cight miles, just as we have threshing ma-
chines working to-day.—(Frank J. Baker,
Georgetown., Ont.



THE SHIPMENT OF FRUIT IN COLD STORAGE

J. F. SCRIVER, FRUIT INSPECTCR, MONTREAL, QUE.

NE would hardly believe the amount
of loss sustained by shippers through
their fruit landing in poor coudition. There
has been a great deal of nonsense written
about cold storage on vessels by people who
never took the pains to enquire or examine
into the subject for themselves. It was
once thought, and some shippers will still
argue, that the bulk of the damage to the
fruit in shipping is the result of poor stor-
age on the vessels. I contend and can
prove that if fruit, apples especially, are
picked and packed properly and placed on
the steamer in good condition that over go
per cent. will land in good condition.
BEGIN RIGHT.

In considering a system of cold storage
for fruit we must begin at the right end
where the fruit starts on its long journey to
market. If apples are picked and allowed
to remain in piles, exposed to the sun and
rain for days before packing, or if packed
immediately and then barreled and left in
the orchard exposed to the weather, the
most perfect system of cold storage in the
world is not going to make those apples
land in good condition in the Old Country.

Inspectors at Montreal take the tempera-
ture of the fruit in barrels or boxes before
loading, and have often found the ther-
mometer 10 degrees, ves, sometimes 15 de-
grees, higher in the package than the cut-
side temperature. On opening some bar-

rels we could feel the heat rising two feet
above the barrels. Now, is it reasonable
to suppose that, even with the best of cold
storage, thesc apples are going to reach the
British markets in good condition. Itisa
common fault with all of us to blame some-
body else for our misfortunes, when they
are really caused by our carelessness. I
fruit shippers, instead of blaming the cold
storage in cars or steamers for their losses,
would change their method of handling
fruit, pick and pack properly and load the
fruit in cool condition they would find their
losses greatiy reduced. If we had large
cold storage warehouses at central shipping
points where fruit could be placed and thor-
oughly cooled before loading on cars the
loss would be reduced to a minimum.

Here are a few rules to observe when ex-
porting {fruit, especially apples: Do not
2Maw your fruit to Yecome ripe before pick-
ing. Do not allow apples to remain in piles
in the orchards. Do not allow apples to
remain in barrels exposed to the weather
Do not put windfalls in even No. 2 apples.
Have the fruit cool before loading.

I do not think it is possible for any ship-
per to observe all these rules, the way busi-
ness is conducted at present, and the oaly
remedy 1 see is cooperative packing and
shipping of fruit. I hope to see the bulk
of the fruit handled in this way within a
few years.

FRUIT GROWING IN GREAT BRITAIN

W. T. MACOUN, HORTICULTURIST, C. E. F., OTTAWA, ONT.

URING my recent visit to the old

countrv many interesting observa-

tions regarding fruit and {ruit culture were
made.

Strawberries had been in season but a

few days when we reached Ireland on June

24, and after being nine days on a steamer

33"

we were very ready (o test this luscious
Truit. The first strawberries tried appeared
to confirm an impression obtained at the
close of the strawberry season in a previous
vear, namely, that the old country straw-
berries, though high in flavor, were lacking
in sprightliness and character.  We were



OLD COUNTRY FRUITS.

disabused of this impression, however, after
cating the Royal Scvere'ga, which, undoubt-
edly, is one of the most delicious berries in
existence. We should like to have had
some Wm. Belt or Marshall for compari-
son.

On looking intc the matter and visiting
the plantations where the fruit was grown,
it was found, as in Canada, that the varie-
ties of poor or medium gquality are often the
most productive, and to the average grower
the most profitable, hence one has to test
Royal Sovereign or some other good variety
to get a right idea of what can be produced.
The best berries are alsc very large, no
doubt principally due to the fact that the
plants are grown on the hill system, the
plants being from 22 to 24 inches «<part each
way. From three to five crops are usually
taken from a plantation. The price of
strawberries was, on the whole, lower than
in Canada, varying from 2d. to 6d. per box.

Everybody eats gooseberries out of hand
when the season is on, and it does not take
long for a Canadian to get to like this re-
freshing pastime. A morning visit to the
garden in gooseberry time is a very populur
kind of entertainment. It is a fine sight to
see these immense gooseberries grown on
large areas after being accustomed to a
plantation of Downing in Canada. Rasp-
berries and currants were also abundant.

Two visits were made to the principal
fruit districts of Ireland, in Armagh county.
Apple orchards of 20 acres are not uncom-
mon here, and many young trees are being
set vearly. The fruit growers of this dis-
trict are confident that it will not be long
before Canadian or American apples will
not be needed in Ireland, and certainly if
the quality and appearance of the fruit were
as good as our own, and the crop as certain,
we should have this fear, because of the
large number of trees which are being set.
It is certain, however, that Canadian fruit,
of the best quality caly, will in the near
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future command a good price, as the people
prefer their home-grown fruit for culinary
purposes, owing to its greater acidity, and
it is naturally in better condition when
bought. We were told that last year when
apples were so plentiful in Ireland they
were shipped to Glasgow and the returns
were very fair. The Bramley Seedling is
the most popular variety in the north of Ire-
land, as it succeeds well.

A visit was also paid to Kent, one of the
best fruit districts of England, where large
arcas are devoted to both large and small
fruits.  The impression obtained on seeing
the apple orchards both in England and Ire-
land is that the trees in general are planted
too close; that fine fruit is produced while
the trees are young and the soil kept culti-
vated, or while other crops, demanding
cultivation, can be grown between the trees;
but that as soon as the trecs become older
and it becomes unprofitable to grow other
crops on account of the shade from the
apple trees, the fruit does not get sufhcient
sunshine and, we should think, would not
produce good fruit. In Canada trees of
the same age would be producing the most
profitable crops, although, unfortunately,
trees are often too close with us.  The bad
cffects of too close planting could be
avoided by timely thinning out the trees,
but this, if done at all, is usually left too
long. ,
Many trees in the old country are, how-
cver, grown on Paradise stock and become
profitable 2arly. There are many orchards
which are judiciously planted or thinred
where the large trees have plenty of room
and clean cultivation is adopted, and where
good fruit is produced.

The Schools of Horticulture at Swanley,
Kent, and at Reading were visited for the
purpose of seeing the character of the work
done and the methods employed. Both of
these colleges are in a very flourishing con-
dition. A visit was also paid to the estab-
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lishment of Messrs. Sutton & Sons, Read-
ing, Eng., where many interesting  things
were seen. At the Woburn Fruit Experi-
ment Station, Ridgmount, which was also
visited. there is a series of experiments in
fruit culture which is quite unique. The
exp riments appear to be very carefully
conducted, and the results are striking.

In Ireland the Department of Agriculture

THE CANADIAN HORTICULTURIST

is doing splendid work, and through the
countesy of Sir Horace Plunkett every
facility was given me to gain an insight into
the methods employed by the Department
and the work being done.  The apple crop
in Great Britain and Ireland is light this
year owing principally to severe frosts d:r-
ing the blossoming season, hence good Can-
adian fruit should sell at profitable prices.

THE HANDLING OF THE APPLE CROP *

G. IIAROLD POWELY,, U. S. DEPT. OF AGRI., WASHINGTON.

FARM storage or local warehouse
would overcome some of the practi-

cal difficulties now experienced in handling
the fruit crop.  The average fruit grower
camnot store the fruit quickly after picking
in a distant warehouse.  He docs not em-
ploy enough labor, nor does he grow suffi-
cient fruit that ripens at one time to make
a carload quickly. A common practice,
especially among apple growers, is to hold
the fruit in the orchard until a carload is
ready for shipment, or the entire crop of
fall and winter fruit may be picked before
the packing is begun.  Under these condi-
tions the delayed fruit ripens rapidly and
the apples enter the warehouse in all stages
of maturity. These naturally break down
at various times in the storage scason. On
the other hand, if the growe. sclls at the
‘harvesting time he is obliged to accept the
price fixed by the temporary condition of
the fruit trade.  From the business stand-
point, it may not be advisable for the aver-
age farmer to attempt to store his own fruit
and sell it later in the season, but for the
specialist in fruit growing, the local ware-
house provides a means of holding the fruit
in prime condition during the warm fall
weather and places him in the most favor-
able position to sell it later in the season
either to a buver or on the general market.

The farm or local storage house is of
still greater ‘mportance to the grower
and shipner of perishable fruits, such
as the small fruits, the peach, and
the pear, in providing a means of
properly preparing the fruit for long dis-
tance shipment. Many of the losses which
occur while fruit is in trausit are due to the
ripening and to the development of diseases
that take place before the temperature of
the car is sufficiently lowered, either Dby
ventilation or by the melting of the ice. It
is not uncommon for peaches to reach the
market with a loss of five to 30 per cent. in
the tup layers of the car.  This is due to
the unequal distribution of the temperature
in the average refrigerator car and to the
small order of ice.

TFrom extended experiments in shipping
peaches from southern to morthern
markets in 1904, the United States Depart-
ment of Agriculture found that the fruit
could be landed in perfect condition and
that it conld be held in the*car a much
longer period on arrival at destination when
it had been cuoled to about 40 degrees IF.
quickly after picking and before loading in
the refrigerator cars. The same principle
will apply to the export shipment of
peaches, pears and early apples, and to the
distant shipment of small {ruits.

* Extract from an address delivered at the iast annual mecting of the Ontario Fruit Growers' Association,
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Shipping Fruit in the Niagara District

The shipping station of Mr. E. D. Smith. of Winona, is here shown with veatilated cars bemg londed.  This station is equipped with
a cold storage plant and annually handles immense quantities of all kinds of fruit.  Unthe left mav e seen Mr. Smith's new jam factury in
course of ercction.  Tuis building has been compluted since the photograph was taken.

The principle that we wish to emphasize
by this phase of the discussion is that fruits
or all kinds, whether they are intended for
storage in warchouses or, like the perish-
able fruits, arc shipped to distant markets,
need to have their ripening processes
checked as soon as they are picked, as the
ripening that takes place in the orchard or
in transit is at the expense of the keeping
quality and value on the market or in the
warchouse.

A phase of the question that should logi-
cally precede all others is the care in hand-
ling and preparation of the fruit. The
most serious rots in northern apples and
pears in transit and in storage are often the
direct result of bad handling and packing
on the part of the fruit grower or dealer,
coupled with.a delay in storing the fruit,
during which time the rots enter the bruised
parts and develop.

The common soft storage rots of apples
and pears, which are caused by moulds, do
not affect unbruised fruit. They gain en-
trance only when the skin has been broken
by rough picking, or sorting, or by the
movement of the fruit in loosely packed

packages during shipment, and kill the fruit
prematurely.  On the other hand, an un-
bruised fruit lives until it has spent its vital
forces through natural chemical and pnysio-
logical changes: when it dies from old age.

Not in the history of commercial fruit
growing has the influence of the careful pre-
paration and handling of fruit on its kecp-
ing quality been emphasized as it was at the
horticultural exhibit of the World’s Fair at
St. Louis.  Several of the states kept the
tables well supplied with magnificent apples
of the previous vear’s crop throughout the
exposition.  The principal part of the
fruit exhibit to September 15 was made up
of fruit of the crop of 1003. There was.
a wide variation in the keeping quality in:
the fruit from different states, and, in my
judgment, this variation was due more to
the preparation of the fruit for storage tham
to the conditions in the particular sectiomr
in which the fruit was grown.

We do not underestimate the influence of
geographic and climatic conditions on the
keeping of varieties, and we do believe that
the success that was achieved by the vari-
ous localities in showing their fruit pro-
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ducts at the exposition was due not only to
the natural resources of the locality, but
even more to the skill and care of the men
who handled the fruit from the tree to the
show tables. A similar exhibit of storage
fruit could not have been made at the
Columbian Exposition in 1893. The pro-
gress since then has been due not so much
to the methods of cold storage as to the fact
that we have learned that fruit should de-
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velep full size and high color before pick-
ing, that in the handling it should be treated
like a delicate living body, that heavy wrap-
ping protects it from bruising, that it should
be packed in small packages, shipped imme-
diately to a warchouse and stored in a tem-
perature of 29 to 31 degrees F.  We need
to apply the lessons of this great exposition
to the hagdling of fruit for commercial pur-
poses.

COOPERATION

MAXWELL SMITH, FRUIT INSMECTOR, VANCOUVER, B. C.

OOPERATION is a uniting of cfforts
for mutual profit and improvement
without mjury to anvone, and not a com-
bining of forces to crush competitors for
the purpose of building a temple of fortune
on the ruin of a weaker rival.  True co-
operation cannot fail to produce the most
salutary effects upon those who profit by its
practical operations and to raise its votaries
to a much higher plane than can possibly
be obtained under the ordinary competitive
svstem. It is not a means to an casy liv-
ing without the toil of hand or brain, but
provides a just remuneration for both, and
gives men a clearer conception of the innate
dignity of honest labor.  Cooperation does
not require the subversion of law or exist-
ing institutions, the annihilation of the capi-
talist or the overthrow of labor unions and
other organizations. It cncourages indi-
vidual cfforts by rewarding according to
merit and pays capital its reasonable hire.
but the profits go to the producer and to the
consumer.

A cooperative organization camnot be
made proof against wrong doing on the part
of its membnrs. It is subject to all the
dangers of mismanagement the same as any
other business concern.  Cooperation is of
paramount impor{ance to the horticulturist.
As we travel about the country many worth-
fess orchards arrest our attention.  The

owners are often discouraged and disap-
pointed men, who have practically lost faith
in the fruit business. These conditions may
be the result of planting varieties that are
not suited to the locality, want of proper
cultivation of the soil, the lack of proper at-
tention to spraying, or the absence of good
judgment in pruning and training the trees.
PROFIT BY OTHER'S MISTAKES.

But, whatever the cause may have been.
the ugly fact stares us in the face, of time.
moncey and toil wasted and only a miscrable
failure as the result.  Iow often have we
scen this in the casc of pioneers, while those
who come later, plant and raise beautiful
orchards that pay the owners handsome pro-
fits; and people wag their heads and sneer
at the pioneer in his misfortunes, forgetting
that by his nustakes and failures he may
have saved his new neighbor from a like
fate and made the latter’s success possible.

Strive to profit by the experience and re-
search of those who have been successinl in
their particular undcrtaki‘x.lgs. Seck o
cmlate the example of those who walk the
highways of success in your chosen calling.
But whife our eyes are fixed upon the few
who have been pre-cminently success{ul.
we must profit also by the experience «f
those who have failed. Let us be honest
cuough to acknowledge the debt which we
owe to them.



COLD STORAGE SYSTEMS UNDER TEST.

Have patieace with the man who has
made mistakes and despise not the counsels
of your neighbor-who has_failed—he may
have paid the price of vour successes—but
seck to avoid the errors which resulted in
that failure, and if he still remains, co-
operate with him for your mutual advant-
age and the world will be better for vour
both having lived in it.

Fruit growers should come together and
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mutually profit by past experiences, obser-
vations, successes and failures; cooperate
in determining what is best to plant; co-
operate in methods of planting, pruning,
spraving and cultivating ; cooperate in pick-
ing, sorting and packing ; cooperate in ship-
ping and marketing; cooperate in main-
taining uniformity of prices according to
grade, so that every man may receive the
just reward of his labor.

TRIAL SHIPMENTS TO THE WEST

OOD work is being done by the St.
Catharines Cold Storage and For-
warding Co. in the matter of experimental
shipments of small fruit and tomatoes tc
Winnipeg.  An attempt is being made to
have two cars go each weck. ““This vear
the work is being done to supple-
ment that done last scason by Prof. Rey-
nolds, of the O. A. C.. Guelph,” said Mr.
V. H. Bunting, of St. Catharines, honorary
president of the Ontario Fruit Growers’ As-
sociation.

Different types of cars fitted with differ-
ent cooling systems are being tested.  Mr.
W. W, AMoore, of the Markets Division, De-
partment of Agriculture. Ottawa, has pro-
mised to furnish thermographs for the cars.
“The Provincial Fruit Growers™ Associa-
tion,” said Mr. Bunting, *“purposes send-
ing along practical men to superintend the
shipments, watch conditions cn route, and
sales in Winnipeg.

“A new package is being tested for
peaches and the finer fruits.  The dimen-
sions are 20 X I4 x 4% inches, and four
small baskets can be placed in cach of thesc.
When full of peaches the total weight is

I have observed thiat the bark of vour
trecs in Canada is much rougher than with
us in the Eastern States. It must be duc
to the colder climate.—(A. N. Brown
Wyoming, Delaware.

about 18 pounds. At present it is being
used for western shipments, but we intend
to introduce it on the Ontario markets also
for the extra fine fruits.”

The first shipment was made August 18,
but owing to the light tomato crop and to
the fact that some factories are paying 30
cents per bushel it was difficult to obtain
sufficient tomatoes to make up the load.

“The packing,” remarked Mr. Robert
Thompson. “is being done in boxes chiefly
after the California style.  This is strictly
a business deal of our own. Express
charges are $2.40 per 100 pounds, whercas
by sending a carload we get the G0 cent rate.
In addition to this we have to pay for the
icing. Iast experience has shown that the
heavy express charges run away with the
profit.

“We are trving the fancy packages to
find out whether it will pay to put them on
the western market.  In Toronto and Mont-
real it pays early in the season when fruit
is scarce. but later on the cheaperspackage
is nccessary.  A\s soon as the conswmers
are cducated to pay the price, the growers
will put the fruit in the proper packages.”

Bandages on Trees are a good mcans of
fighting the canker worm. provided they are
properly looked after. Where they are left
on pear trees blight sometimes starts under
the band.~—( M. Pettit. \Winona. Ont.
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Picking and Handling Apples
1. H. DEMPSEY, TRENTON, ONT.

The picking should be done only by very
sareful hands. No apple, no matter how
firm, has been found that will not show
marks of rough handiing, revealing brown
spots and giving it the appearance of a
windfall. The baskets should be lined with
heavy burlap to keep the fruit from bruis-
ing against the sides, and if the fruit is to
be kept by the grower until shipped to mar-
ket I find it Detter to place them in barrels
in a cool place the same day they are picked.
They should not be touched until ready to
pack for shipping.

A great deal cf choice fruit is destroyed
by too much handling. placing them on the
packing table, putting in baskets, then into
the barrel where they are allowed to remain
in the orchard until cold weather, then
placed in the storage building, emptied on
the packing table, sorted and packed for
shipping. They are more or less damaged
By so much handling.

Wood Ashes in the Orchard
PROF. R. HARCOURT, O. A. C., GUELPH.

How heavily should wood ashes be sown In
orchards ?—(R. Robdinson, St. Catharines.

It is estimated that 20 crops of apples will
remove more than twice as much nitro-
gen, one and a half times as much phos-
phoric acid, and nearly three times as much
potash as 20 erops of wheat. A crop of
wheat will remove about 40 pounds of pot-
ash per acre, therefore a crop of apples will
take 100 to 120 pounds of potash per acre
from the soil.  As ashes contain five per
cent. of potash, it would require one ton of
ashes to supply that amount of potash re-
moved from the soil by one crop of apples.
This may be looked on as the minimum
amount of ashes for an orchard in bearing.
The best time for the ashes to be applied is
in the early spring or summer. The potash
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in them 4s immediately available and may
be taken up by the plants at once.

As to whether they will hurt a growing
crop, such as vetches or crimson clover, if
applied when the leaves of these crops are
dry, ashes might sift through to the ground
readily and no harm might be done. If
they are applied while the leaves are wet
they would scriously burn and destroy the
leaves. If the cover crop is plowed down
in the spring the wood ashes might very
conveniently be plowed down with them.
A good plan is to cultivate the ashes into
the soil and not plow them under. Al-
though the potash of wood ashes is soluble
and immediately available to the plant, there
is not much fear of serious leaching of this
constituent from the soil.  Nature has pro-
vided means by which it is held in the soil,
and, therefore, not subject {o loss by leach-
ing, as is nitrogen.

Planting Peach Trees

e OW far apart do you plant your

peach trees?” was asked Mr.
Adolphus Pettit, of Grimsby, recently by an
cditorial representative of The Horticultur-
ist.  “In the past,” replied Mr. Pettit, “1
have planted them 18 to 20 feet apart, but 1
find that rather close on my soil which tends
to luxuriant growth.

“Were I sctting out an orchard now I
would sct the trees 25 feet apart to allow 2
free circulation of air and plenty of sunlight.
This would also allow lower headed trees.
Where trees are planted too close together
they grow high and the lower branches dic.
When planted 25 {feet apart berry bushes
can be grown in between, which I have
found is advantagcous.”

In this part of the towxnship apples are the
main fruit crop, and the price has been so
low that some are cutting down their or-
chards—(N. R. Hagar, Allanburg, Ont.
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The Wilder Pear

LINUS WOOLVERTON, POMOLOGIST, ONTARIO DEPARTMENT OF AGRICUCLTURE.

The Wilder is 2 valualde pear for cither hame use ar neas matket, ripening alewt she middle of Auzust. 12 1akes its name after the
late venciable Marchall P, Wikdes, the Inaqiored preudent of the Mawachuseits Hostnttural Soiety, 11 was ned wriginatesd by him, lan
was a chance wcecling fotnd growing sn the il dwore of Lake Frie, and was samed in las e, When sipe the cabaimng of this pearis
x deep ted wn yellow gretind. and simiws up very attsactively when plarcd on cale.  Many ol the catly peass nectally the Swaneer 1eyet ac,
Tipeang in July. the Mamning's Flizateth amd the Dearbmn's Sredling, tipemng in Angust arg texsumall 1o Lang much imacy, 1t e
Yikdes ix of fairly goosd ire, aftcn measuning threc irclics in length by tww and & ball in breadih,  The quality s enecllent. the fleds tamer
and fine grained, amd the flaver sweet. aramatic and very pleawnt. 1 wonld advice grawing this pear oo the quinee, judging Iy my wwa
experictice At Maplehurw, where the dwaef trees ate duing well.

IMPORTANT BULLETINS

A N interesting bulletin has been issued

recently by the New York Agricul-
tural Experiment Station treating on the
plant-food constituents used by bearing
iruit trees.  Investigations were made to
ascertain the amounts of nitragen,  phos-
phoric acid. potash. lime and magnesia used
in one growing scason by growing  fruit
trees.  One to three typical representatives
of standard varictics of apple. peach, pear.
plum and quince were sclected.  The fruit.
leaves and new growth were carefully gath-
cred gund analysed.

it was found that peach tices used the
mast plant fond per acre. Apple and quince
trees were abont the same and caie second,
while plums gave much the same  results

and used less plant foad than the other trees.
The proportions used by the different
trees were  approxiniately  as  {ollows :
Nitrogren. 1 1h.: phosphoric acid. .27 o, :
potash, 114 Ibs.; e, 1,33 Ihs.: magnesia.
43 s, I the {roitl quinces used the most
nitragen. with apples. peaches. pluns and
pravs jollowing i order. Potash was
preseat in the fruit in larger quantities than
any other fond constituent.  Nitragen was
found to be about half as much as potash.
Plamt fond was more abundant in the
leaves of the peach thaw in these of the ather
trees, after which cane the apple quinee,
pear and plum trees in the order  given.
Lime was present in the Jeaves, and in the
sew word in greater quantitics than any
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other food. In new wood the amount re-
quired per acre was greatest in the case of
peach trees.  Write to Geneva, N. Y., for
Bulletin 263,

APPLE CULTURE DISCUSSED.

In Bulletin 144, of the Ontario Agricul-
tural College, Gueiph, ** Apple Culture” in
its more important phases is dealt with
rather exhaustively. After referring to the
demand for nursery stock, Professor Hutt
gives some valuable advice regarding the
selection of varietics suitable for different
sections and classifies them info those suit-
able for market a2nd those for home use,
giving a list of summer, fall and winter
varicties recommended by the QOntario Fruit
IExperiment Stations.

The location, exposure, windbreaks, pre-
paration of soil, arrangement of trees, dis-
tauce apart, cultivation, cover crops, graft-
ing, pruning, harvesting, grading, market-
ing, storing and practically cvery operation
comnected with apple growing are {fully
dealt with. Professor Hutt concludes his
part of the bulletin by a calendar of opera-
tions which the orchardist should pay at-
tention to cach month of the vear.

A few pages are devoted to the injurious
insccts which trouble the apple orchard.
Professor Lochhead classifics these into in-
sects affecting the roots, insccts affecting
the trunk, twigs, or branches, insccts at-
tacking the buds and leaves, and insccts at-
tacking the fruit.  The pests commonly
found in Ontario orchards and the wost ap-
proved mcthods of combatting cach  are
fully dealt with.

Fungous discases are discussed and
classified. The preparation of the best in-
secticides and fungicides, a few hints on or-
chard spraving. and a complete spray calen-
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dar for an apple orchard completes this very
excellent bulletin.  Every orchardist should
write to the Ontario Department of Agri-
culture, Toronto, for a copy.

A CORNELL BULLETIN.

Another bulletin of special interest to or-
chardists is No. 226, entitled “An Apple
Orchard  Survey.” The purposes of
the survey were to correlate soil characters
with orchard conditions, to compare suc-
cesses and failures and ascertain underlyving
causcs, to investigate methods of orchard
management and determine the  influence
of cach, and to collect data on practical
apple-growing which would furnish indis-
putable evidence to assist horticultural in-
structors.

These purposes were well carried out in
a thorough examination ¢f aumerous or-
chards in Wayne county. Every branch of
work comiccted with the production of the
apple crop receives due atiention and in-
creased value is given to the work by the
usc of numerous illustrations.  After care-
ful investigation it was concluded that til-
lage, fertilization, pruning and spraying
arc the chief factors that enter into good
carc of an orchard, but that one or more of
these may be omitted for a time without
serious results.  To some extent tillage
may replace fertilizers; a thrifty orchard
may resist the attacks of discase; or some
scasons may find few Insects and spraying
can be discarded.  FHowever, the most suc-
cessiul apple grower is the one who keeps
a proper balance between all four agencices.
He must also study and learn something
about the life processes, about inscct and
fungous discases, and about drainage and
other soil problems.  This bulletin is is-
sucd by Cornell University, Ithaca, N. Y.

Spraying is more generally practised now
than a few vears age.  Growers are begin-
ning to sce the need of better spraying, cul-
tivation and general care of their orchards.
—{A. E. Sherrington. Walkerton, Ont.

My peach trees have been badly troubled
with the borer. I find the only way to keep
them 1 check 18 to go around with a gond
stff knife with a sharp turned up point and
dig them out.—(C. S. Nelles. Grimsby. Ont.




NEW METHODS WITH STRAWBERRIES

LTHOUGH the ordinary methods
adopted in strawberry growing are
according to the matted-ruw system and the
planting of a new patch each season, there
are growers who practice novel methods and
who are not afraid to recommend them.

“ Strawberries grown in hills,” said Mr.
W. A. Best, of Picton, “ give good returns.
The runners are kept cut off continually,
and as a result only one strong healthy
plant is left.  This method, of course, re-
quires more labor than is entailed by the or-
dinary culture, but the quality of fruit
amply repays the gardener. An extra crop
of only number one fruit results and a bet-
ter price is obtained. Besides, the patch
need not be renewed every season. Culti-
vation can be done both ways.

“In the matted row the rumners take
away the strength from the fruit, and as a
consequence fruit of poor quality is har-
vested.  Cultivation can be done only one
way, and that only for the first scason. The
weeds are sure to come and compel plowing
down after one crop is taken.”

ANOTHER METHOD.
Some growers take scveral harvests from

Small Fruit in the Orchard

RCHARDISTS cannot afford to de-
vote their land wholly to orchard
purposes for the first few yecars after the
young trees arc set out. Different methods
of using the ground are adopted in different
sections.  Some grow hoed crops, others
grain and others some of the small fruits.
The growing of grain is not to be com-
mended, but the choice sometimes depends
on the nature and condition of the soil.
“Where my trees are small,” said Mr. J.
M. Metcalf, of Grimsby, to The Horticul-
turist, “I always double crop. I like to
have some of the small fruits, such as rasp-
berries or blackberries there because the
bushes prevent the snow from blowing

one planting with the matted row system.
* I have taken six fruitings in eight vears
off the same ground, said Mr. J. AL Met-
calf, of Grimsby, to The Horticulturist.
*The ground was put into good condition
and as free from weeds as it was possible to
have it before setting out the plants. When
the crop was harvested the second year the
whole patch was gone over with a mower.
Then the plow was used, leaving about 10
inches of the old row bottom.  After the
plowing a goud harrowing was given to
tear it up well and destroy most of the
weeds.  The hoes were then used to com-
plete the cleaning and the patch was treated
as if newly set out in the spring.

“ By this method it appeared as if the
plants were all destroved, but it seemed to
set the voung suckers to mwore vigorous
growth.  The quality of fruit on the sixth
harvest was just as good as on the first.
This process would not be thoroughly suc-
cessful with all varicties. I have, however,
had success with Jessic and  Mlichacl's
Early. The plants must be strong growers,
which will soon smother their own row and
make good growth before winter sets in.”
away in the winter and so serve as a protec-
tion to the fruit trees.  Desides the berries
get the benefit of partial shade, and  that
suits them best.  Too much shade would
tend to make them soit and mushy, but the
shade afforded by an ordinary orchard im-
proves the quality.

“1 sometimes use, potatocs, sugar beets,
carrots, cabbage, cte. Corn is unsatisfac-
tory. as it requires too much moisture late
in the scason when the trees need all they
can get.”

If I were going to plant a vineyard I would
set out Concords. Theyv are hardier than
any other varicty, seldom missing a crop,
while the quality is of the best.—(Adolphus
Pettit, Grimsby, Out.

B



SMALL FRUITS FOR THE CANNERIES

RUIT growers well know the differ-
ence in quality of different varieties
of the same fruit.  In berrics this is es-
pecially noticeable.  The tendency, how-
ever, with most growers is to buy the plants
which they believe will produce the largest
berry in the greatest quantity.  This 10ay
seem plausible, but although size wand
quality are desirable features in a fruit the
quality should be the special characteristic
sought.

“ The man who is likely to buy the fruit,”
said Mr. Wellington Boulter, of Picton, to
a representative of The Canadian Horti:ul-
turist who visited his canning factory,
“should be counselled every time ov a
grower before he purchases his fruit-bushes
or trees.  There are many varieties of the
difierent fruits which all go to mush when
canned.  These varietics do not ship well.
The tree agent sclls to make money, but the

White Grubs in Strawhberry Plants

PROF. F. C. SEARS, WOLFVILLE, N. 8.
Last season I planted about 200 strawberry

plants,  They were not strong and many
wilted. This season they have practically all
died. On examination of the roots I found a

large white grub. which no doubt accounts ifor
the death of the plants. What can be done to
exterminate the pests from the soi) 2 Wil it
be safe to set oul new plants in the same soil
this season ?—(W. R. Wonham, Richelicu Vil
lage, Que.

These large white grubs are th Jarve of
some kind of ™ june bugs © (some species
of Lachnosterna). which live in the ground
and feed upon decaying vegetable matter,
cspecially barnyard manure.  So far as re-
planting this same ground with strawberrics
this scason is concerned I should  advise
strongly against it if there is any other land
available.  The particular “grubs” which
have caused the damage this vear will pro-
bably have changed to adult insccts. but
there  will in all likelihood be a new crop
ready o altack new plants.

As o ridding the land of these pests T
would suggest fall plowing late in tn - sea-

grower also buys to make money.  There-
fore, he should have only the desirable and
salcable sorts.  The Cuthbert raspberry is
the best.  We often pay six cents per box
for them when Schaffer only brings four
cents.  In strawberries we have paid one
cent per box more for the Wilson than ior
other varieties. 1t is not as large as many
of the others, but it is firm and purple or
bright red in the centre, and it is  quality
that counts.

* In every case,” continued Mr. Boulter,
“the demand is the first thing to be con-
sidered.  The fine arguments of frnit-trec
sellers who claim certain varieties are the
best simply because they want to get rid of
their stock should not influence the buyer.
The man who buys the product should be
consulted and the recommendations of the
agent ought not to be given too much
weight.”

son so as to throw up the grubs and expose
them to the action of the weather.  The ob-
ject of doing the plowing late is of course
to allow the insccts no opportunity to read-
just themselves for the winter.

Next spring 1 would use salty tertilizers.
cither wood ashes or muriate of potash. and
if the soil needs nitrogen use nitrate of soda
to furnish that, and lastly bone meal or some
phosphate.  In applving such fertilizers it
is betler to put on the catire lot at one time.
as this makes stronger soiutions in the soil
water. which is unfavorable to the insceet
life of the soil ar sometimes cven  deadly.
If the land were treated in this way it should
be perfectly safe to set strawberry plants on
it in the spring. but I should consider it a
very risky thing to rescet this scason.

Bulbous plants become sickly after he-
ing over fed.  Starvation is the onh
ramedy.  Put them away to rest and mere-
Iy give sufficient water to prevent total dry
mg.—(\. J. Frost. Preston avenue, To
rontn,

]



THE MAKING OF A SUBURBAN HOME*

S, SHORT, OTTAWYD, ONT.

D OS'T city folk, at some period in their

lives have a longing for country air
and surroundings, a longing for {reedom
from city cares, for rest and quict and a de-
sire to dig in mother carth. This is a
natural desire, and if gratified will, in many
cascs, result in indigestion cures, the up-
building of shattered nerves and general
good health.  Visions of fresh eggs for
breakfast, fresh vegetables gathered while
wet with dew for dinner, and fresh berries
for tea, all produced in the home, poultry
vard and garden, furnish powerful argu-
ments in favor of going to live in the
suburbs, not to speak of the pleasure of
sowing the seed and watching the growth
of the plants and giving them such atten-
tion that when the time of the harvest
comes the product will be the finest in the
country side.

Having, therefore, decided to i: vest in a
piece of land with a view to making a gar-
den, the first question to decide is location.
I presume, of course ,that the owner in-

tends to garden during his spare hours and
go to the city daily. In that case I would
recommend that he locate necar the street
car line if possible.  That is, I would pre-
fer to pay more for land, or be content with
a smaller lot near the car line than a more
distant location. There may be in the
family some members who would not take
to the suburban life with the same zest as
the head of the house, and they should be
considered. Besides, a back ache sometimes
forces its attention on the enthusiastic gar-
dener and it is desirable to get to the car
with as little exertion as possible.

The best time to inspect the different lo-
cations is just after the snow has melted in
spring time.  You can then sce the state
of the roads and how the land is drained.
This is important for sanitary reasons. If
the home is located outside the city limits
the owner has to devise and carry out his
own sewage system, so a slight slope is a
help for that purpose as well as for good
surface drainage. .\ slope to the north or

The Guelph City Hall as Improved

Exccllent results would fullow were marc of our horticultural sacictics to follww the example of the Guslph Horticuluiral Socicty,
which thic year greatly improved the city hall and pastofiice by placing handwome boxes in the windows.  This work is appreciated by
the thousand< who pass these two prominent buildings.

* Extract from a paper read at the July mecting of the Ontawa Hosticultural Sociaty.
P
337
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west is preferable, for then the snow in
spring melts slowly and the plants seldom
suffer by too early exposure or by making
too rapid growth and injury from frosts.

If the owner intends to live all the year
round in the suburbs it is absolutely neces-
sary that the public highway to and from
his home should be high, dry and well
drained.  There is nothing that will cau::
dissatisfaction with the Ilocation more
quickly than to have to travel over wet,
muddy roads.

The next point to be considered is how
much land to buy. That depends on indi-
vidual circumstances. Some have mor:
leisure time and more money than others.
If the purchaser can afford to keep a hired
man and a horse an acre more or less will
be of small concern, but if he intends to do
the work himself one half to three quarters
of an acre is ample and will give his muscu-
lar energies the fullest scope.

To the man with limited means who
wishes to cultivate his own garden and at-
tend to the numerous chores incidental to a
country home there are good reasons for
saying that half an acre is ample to occupy
his sparce time.  Unless the lawn is kept
nicely trimmed, the flower-beds kept fren
s.om weeds and the vegetable garden kept
in thorough cultivation, the owner’s repu-
tation as a gardener will suffer, and instead
of having a home and garden to be proud of
and to be shown with pride to visitors, he
very soon tires of gardening and his carcer
in the suburbs soon ends. To keep half an
acre in proper order and cultivation, to at-
tend to the poultry, to do a little painting
and fencing when necessary will take the
average man three hours every working day
from the time the spring work begins until
the middle of August, when the wced sea-
son is practically over.  During May, June
and July the grass must be cut at least once
weekly, the flower beds weeded and raked
once a week; in fact, every inch of land un-
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der cultivation, to be kept properly, must
have weekly attention.

My object in stating these facts is that
they may perhaps be a heip, to an intending
suburbanite, in deciding how much land to
invest in for garden purposes, so that even
though land be low in price in the outskirts
of the city, he will not undertake to cultivate
too much, and his garden, instead of being
a pleasure become a burden. Having pur-
chased the land, the next step is to lay out
the grounds and garden to the best advant-
age.  Before planting a tree or choosing
the site for the house, by all means have a
plan drawn to a scale.  Then you have be-
fore you on paper the details in full of the
work to be done. I would suggest divid-
ing the half acre in two parts. On one
half put the house, driveway, lawn, flower
beds, outbuildings and poultry runs and re-
serve; on the other the fruit and vegetable
garden. ‘The driveway may be placed be-
tween the house and the fruit garden and
the house between the driveway and lawn,
which ensures you from having the owner
of the next lot building close te your house
even though he builds on the line between
the properties. A border for flowers may
be made around the lawn. It should end
parallel with the rcar of the house and
be divided from the land in the rear by a
trellis made with poultry netting, on which
grape vines may be grown to screen the
poultry houses and runs.

FRUITS THAT MAY BE GROWN.

In nearly all parts of this province the
following fruits may be grown: Strawber-
ries, raspberries, currauts, gooseberrics,
apples, plums, cherries and grapes. Before
planting, a list should be prepared and sub-
mitted to any local expert who will willing-
ly advise the best varietics. At the start
only plant varicties that have been success-
fully grown in your ncighborhood.  Avoid
cxperimenting until thoroughly cstablished.
The number of fruit trees and plants to



WHAT MAY BE GROWN /N A SMALL GARDEN.

grow depends on the number of members
in the family, the size of the garden, and in-
dividual preferences. One person likes
strawberries, another prefers raspberries.

The small fruits and perennial vegetables
should be grouped togcther. The fruit
bushes may be planted next to the poultry

A Part of the Lawn and Hedge in Mr. S. Short’s Garden, Ottawa.

This garden, only a small part of which can be seen, was one of the leading winners in
The picture is interesting in
that it shows what may be done in home-building from very rough beginnings.
years ago Mr. Short purchased a block of ground at Rockiiffe, in the outskirts of Ouawa,
This land was in very rough condition, full of boulders and very uncven.

i splendid Norway spruce hedge, 230 feet A\
in length, which was planted by the owner and personally tended by him, may be scen.  ~

the Lady Minto garden competition in Ouawa last year.

years its owner has made great improv

It is onc of the finest hedges in or abuut Ottawa.

runs, for then the fowls may be allowed to
range through them without damage and to
the advantage of Doth after the fruit has
been gathered in midsummer. I would
plant for a family of six persons two 40 foot
rows of strawberries. 4o raspberries, six
red, two white and two black currants. four
clumps of rhubarb and 50 roots of aspara-
gus. These should be planted in rows five
feet apart the whole length of the garden
to render casy cultivation by a Planct
Jr. Caltivator.

If I were growing small fruit for market
I would grow first the gooscberry, then
black and red currants, and lastly straw-
berries and raspberries.  Strawberries and
raspberries must be gathered cvery other
dav or the fruit is spoiled, being over ripe.
and the plants give up bearing.  While it
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is a delightful task to gather three or four
quarts of fresh strawberries or raspberries,
it is most laborious and tiring to gather
them by the dozen quarts.  With gooseber-
ries and currants there is a latitude of a
the
The whole crop may be gathered at
once and they will keen for
a week.  Raspberries and
strawberries must be  mar-
keted at once or they spoil.
Besides, gooseberries  and
currants arc more profitable.
A raspberry  bush  takes
nearlv as much space as a
gooseberry, and a Downing
gooscherry bush  will bear
annually 12 to 135 quarts and
a raspberry two to three.

Next to the ground octu-
pied by the small fruits and
perennial vegetables the an-
nual  vegetables may  be
grown in rows to permit the
using of the hand cultivator.
well stocked vegetable
garden should contain the
following: Cress, radishes, lettuce, green
peas and beans, beets, onions, carrots, pars-
nips, tomatoes, turnips, cabbage. cauli-
flower, cucumbers, squash, celery, corn and
potatoes. Al these may be grown readily
in most localities, and the owner should
grow such quantities of cach as will suit the
size of his family.

Late cabbage and celery may be planted
in the ground occupied enrly in the season
by the green peas, which will be done bear-
ing when the cabbage and celery are ready
to be put out.  The squash may be planted
near the compost heap or manure pile and
trained to grow over it and hide an unsight-
Iy spot.  Some flowering plants should be
grown in the vegetable garden for supply-
ing the table with cut flowers.  This saves
cutting those grown near the house for or-

week or 10 days in which to gather
iruit.

About 12

Within a few
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namentation.  All flowers and vegetables
that need an early start should be grown in
a hot-bed at home.

The principle of the proper management
can be seen »* a ~lance by visiting any gar-
dener in &0, rtme. In this way you can
grow tomato, cabbage, cauliflower and
celery plants and annuals that need an early
start, such as aster, phlox, petunias, carna-
tions, etc.  This keeps down expenses and
Gesirable varicties are ensured. Nor must
the poultry be forgotten. Tor a family of
six, 15 or 20 hens are enough. A cheap
house, free from draughts, will do for them.
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Enclose the poorest ground for runs. They
must be confined, but they should have at
least 20 square feet for each fowl. Poul-
try netting is cheap and easily put up.
Three runs are needed: one for the old
fowl, one for the young, and a spare run.

A diary should be kept and a record made
of the date of the last spring frost; the first
fall frost; the dates of sowing the different
seeds; the dates of their coming above
ground ; the date of the first flower blooms:
the first and last ripening of the different
fruits.  This furnishes data to work upon
in succeeding seasons.

EARLY FLOWERING BULBS

EW plants give more beauty for the
labor and expensc involved in their
culture than do the early-flowering bulbs.
They are grown chiefly in Holland, but are
easily handled in beds or borders in almost
any garden.  For best success it is well to
prepare a deep rich bed in September and
plant the bulbs four to six inches ucep in
these as carly in the fall as thev can be ob-
tained. Most flower-growers have a few,
but for a collection of numerous specics
there are not many who can present as hme

a display as Mr. Thos. Bog, of Picton, Ont.
“1 get my bulbs direct from Holland,” re-
marked Mr. Bog to a member of The Horti-
culturist staff, “and generally plant them
in Qctober.  They must be planted when
the ground is dry. If the ground is wet
there will be no growth as the bulbs rot. It
is essential that the beds be well under-
drained. Sandy loam suits them Dbest.
They need frequent watering when growing
and especially when in flower.

“1 never let them go to sced, as that

Beds of Tulips in a Lovely Hamilton Park
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takes too much plant food from the bulb.
The leaves, also, are allowed to die down,
thus sending the strength back into the
bulbs. In this way good strong bulbs are
formed.

“TI always leave them in the ground over
winter. A libe: ul coat of manure is put
on after the ground freezes. If put on be-
fore the frost comes the ground heats and
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growth is stimulated. Late spring frosts
sometimes damage them. When left in the
ground all the year round hyacinths last
about three and tulips about seven years.

“ The ground might be utilized for some-
thing else if the bulbs were removed, but
that means a lot of work. I prefer to leave
them there and set a few plants among them
to add beauty after the bulb bloom is gone.”

CHRYSANTHEMUMS IN SEPTEMBER

GEO. HOLLIS, BRACONDALE, ONT.

HRYSANTHEMUMS should now be
making great headway. The early
varieties will be swelling their buds and
should receive careful attention. Side
growths, as well as large growths from the
base of the plant, must be removed regu-
larly. The stems must be kept well tied
up, because no matter how good the flower
a bent stem spoils its value in the market.

Some bone flour spread on the bench and
covered with about one inch of rotten
manure, helps the plants wonderfully. Good
cow manure is the best.

The later varieties require much the same
treatment, but if they are making a soft
rank growth no manure should be added
until the flower buds begin to swell. In
case the plants are so soft that the sun
causes wilting, less water should be added
at the root, but syringing must be continued

just the same. Plenty of air,also, is needed.

A thorough syringing with tobacco water
is required once or twice every week to
have the plants perfectly clean when the
flowers open.  Fumigation is also good.

The warning of last month regarding the
chrysanthemum fly on pot plants outside
needs to be repeated now. In some of my
seedlings this pest was busy taking the
points out of the growths, and the result
was the plants had to be removed. This
fly is the main drawback in growing
chrysanthemums outside.

The plants grown in pots need plenty of
room. A supply of manure water twice
a wecek helps them.  Horticultural manure
is first class for this purpose, as it is clcan
to handie.  If the houses have been white-
washed or the plants shaded in any way the
shade should be removed during September.

Walks should be artistically laid out on
each school lawn and be edged with bloom-
ing border plants.  These would always
receive the tender care of the pupils and
thus Dy association they would learn to re-
spect the flowers and shrubs of some one
who is “almost discouraged ” because of
the vandalism practised by the youths of to-
day while on their way to and from school.
—(P. G. Keyes, Ottawa, Ont.

If we who have plants find them a de-
light, let us not be stingy with them, but
when we have one to spare give it to some
one who has none.  Give the children cut-
tings to grow for themselves and so teach
them to love and care for flowers. The
finest coleus plant I have, and the little
geranium slip with the largest bunch of
blossoms, were planted by my little girl.—
(Mrs. W, J. McLenahan, Appleby.



PLANTING PERENNIALS IN AUTUMN

ALTHOUGH perennials are so easily

grown they are comparatively scarce
in Canadian gardens.  There are sufficient
-hardy varieties adapted to northern sections
to brighten up the gardens in the coldest
districts.  The trouble is the people do not
know the plants. In some cases success
has been achieved with some common
plants, such as the Sweet William, but the
grower became tired of such commonplace
specimens and began experimenting with
new ones which are not so easily grown nor
vet so beautiful.

The object should be to get those which
add the most beauty ang can be grown most
easily.  Although experiments should be
carricd on with new introductions, this
should not cause the old stand-bys to be
discarded. If the new plant is a success,
get more of it, but also keep some of the
kind which seems more common.  What
flowers give better effect than a bed of per-
ennial phlox or some Rudbeckia or even a
row of holyhocks?

The border represented in the illustration
is composed of corcopsis and perennial
poppies, which gave good bloom during the
early part of the season. and different

species of Boltonia, perennnal phlox and
pyrethrum for bloom later in the season.
This border produced a very striking effect.

The different perennials capable of en-
during the most severe winters of Ontario
are too numerous to mention. The at-
tention required by them does not vary
much. The common method of propaga-
tion is by root division.  In past years the
usual practice has been to do the trans-
planting in the spring of the vear. Recent-
1y, however, many growers have been adopt-
ing fall planting. and in most cases success
has been the result.

“ Such plants as phlox, peonics, golden
glow, bleeding heart and the German irjs.”
said Mr. Geo. Long, manager of Wm. Ren-
nie’s greenhouses. to The Horticulturist a
few days ago, “do better when planted in
the fall.  All those plants which make an
carly start in the spring can be set out ahout
the last of September or carly in October.
This usually results in earlier bloom and a
larger truss of better flowers.

“There are, however, some perennials,
such as the hollyhock, which are very un-
satisfactory when fall planting is practiced.
The frost kilis a large percentage of them.

Beautiful Border of Hardy Perennials

n=a

2=
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Root action does not become established
before frosts come and the result is rot
sets in. :

“Many think that because fall planting
is best in Great Britain it should also be the
best here, but it must be remembered that
the winters are much more severe in Canada
than they are across the water. ,

“With those plants which do become es-
tahlished in the fall it is.not unusual to ob-
tain good bloom two wecks or more earlier.
Phlox set cut in the fall makes an elegant
show by the middle of August.

MULCHING IN THE FALL.

‘It always pays to apply a mulch if there
is only onc small row of plants to be at-
tended. Strawy manure or some such cov-
ering suits well. It is not the hard frosts
which do the damage; it is the alternate
freezing and thawing—a hot sun during
day time, then a cold night, and then a
warm sun.

“'The mulch should be applied after the

frost comes to stay. The time depends on
the season.  If put on too soon growth is
encouraged and the danger of the plants be-
ing injured is increased instead of lessened.
In the spring it should be removed little by
little as the spring opens up, having them
stripped when danger of frost is past. This
time, again, depends on the nature of the
soil. the site, and other conditions.

“With very little extra work and small ex-
pense many an ugly corner might be made
a place of beauty or an unsightly fence
might be hidden by some of the taller
species planied in a nice border in front of
it. The ground must be well prepared. A
good coat of manure should be dug in so
as to have a rich soil.

“‘The ordinary barnyard manure, if well
rotted, is better than commercial fertilizers.
You can be sure of not overdoing the mat-
ter.  With commercial fertilizers it is very
easy to add too much and do more harm
than good.”

Garden Work in September

EFORE heavy frost sets in procurs a
few evergreen branches and lay
them over vour pansics. then shake a cov-
ering of dry leaves over them. If you
have a sash, place it on also, or a few old
boards will answer the same purpose. The
object is not to have your plants thaw cut
before spring, which they would do, if left
uncovered, should there come a mild spell
during the winter—(E. F. Collins, To-
ronto, Ont.

Although chrysanthemums are almost
hardy, they must not be exposed to frost, or
even to continued cold, wet weather if good
flowering results are to Dbe obtained.
Sprinkling the foliage early in the day on
hot days will be very beneficial to the-plaats.
As soon as buds are formed on tlie plants,
liquid manure should be given them about

once a week, until flowers are fully de-
veloped.

By planting two or three Roman hyacinth
bulbs in a {four or five-inch pot early in Sep-
tember, and plunging the pot outside in
ashes or sand for three or four weeks, when
the bulbs will have made good root, flows:rs
can be had before Christmas time.  Plant
the bulbs about half an inch under the soil,
so their tops are well covered, water them
well once, and if well rooted the blossoms
will repay the little trouble experiencell in
securing them—(Wm. IHunt Guelph, Ont.

Some leave their house plants out too
late. It is better to bring them in when
the temperature of the house is about the
same as outside. If left out too late, when
brought in many leaves fall or turn yellow.
—(Mrs. W. J. McLenahan, Appleby, Ont.



HARVESTING AND

oo J USUALLY pull onions in Septem-
ber,” said Mr. J. W. Rush, of Hum-
her Bay, recently to a representative of ‘The
Canadian Horticulturist. * They should
be harvested as soon as the tops begin to
fall.  When sown thickly and not thinned
they ripen themselves and no rolling is
necessary to cause the top to fall over.
When thinned they often develop thick-
necks. A thick crop and rich ground g'ves
better returns and the onions always ripen
better.  After they are pulled they should
be left on the ground to dry thoroughly.
Two or three good rains do not hurt them;
in fact, it makes the tops come off casily.

“ Onions should be stored in a cool, dry
place, with pleaty of ventilation. They
will stand five degrees of frost in the field,
but aiter they have been stored frost causes
the outer layer to rise and peel off. A t=m-
peraturc just above freezing is best. \Vhen
put on shelves they can be piled six or eight
inches deep.  The onion housc should be
by itself, as the damoness due to the evapo-
ration of other vegetables causes the onions
to sprout.

“I once knew a field of onions to be left
out until ncar the last of October.  They
were then taken in and piled about seven
feet decp in a cellar. It so happened that
these kept well and not very many were last
because they were cool and dry when put m.
I would not, however, advise this method.

SMALLER ACREAGE.

“Several growers in this scction,” ve-
marked Mr. \W. C. McCalla, of St. Catha-
rines, to a Horticulturist representative,
“have an acre or two of onions.  Others
planted some, but the rapid growth of weeds
during the wet weather of early sumimer
forced them to plow their patch up.  The
weeds were not fought in time, and as a
consequence the young onions were smoth-
ered out.

“A few good crops remain. but in the

STORING ONIONS

main they are below the average in size and
quality. As soon as they are ripe they
should be harvested. The time of year
that the tops go down and shrivel depeuds
on the weather. If they are sown early
and the summer months are hot and dry
they may be harvested in August.

“There are two ways in which onions
may be stored.  Some put them ia a mow,
and when they are frozen solid cover them
wita straw or hay and leave them thus
frozen throughout the winter. This cne
freezing does not do any damage. It is
alternate freezing and thawing which de-
stroys them. The chicf objection to this
method is that they cannot be got at readily
when wanted and they cannot be handled
when frozen without damage.

TME BEST METHOD.

“The other and the most approwed
method i3 to pull and leave them in the ficld
until thoroughly dry. Then, store them in
a cool dry place. A cellar that will keep
potatoes might not do for onions. The Lest
plan is to put them on slatted shelves in thin
lavers about cight or 10 inches deep. Saine
growers have obtained satisfactory results
by storing their onions in slatted tomato
crates. The main thing is to have pleaty
of ventilation and no moisture or frost.”

“Up to the last two seasons,” said Nr.
Geo. Benner, of Burlington, “I have been
able to pull my onion crop in August. but
last year and the vear before it was Sepiem-
ber before they were ripe.

“When they have thoroughly dried 1
take them into the storchouse. They must
be stored where it is dry and frec from
frost. A temperature just above freezing
suits theim best.  Warmth and dampress
causes them to sprout. I place them about
a foot deep on a network of fine mesh
chicken wire on frames. They also i:v(p
well in slatted bushel boxes, but if in bulk
they draw moisture and sprout.”
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CELERY GROWING

'1'\ HE fleshy leaf stock of the celery plant

is much prized as a table delicacy.
It is not before this edible part of the plant
has been thoroughly bleached, however,
that it is in fit condition for the table. Ow-
ing to its increasing popularity it is gradu-
ally becoming more widely cultivated, but
even yet there are countless gardens wnere
a supply of this crop is unknown.

Although a lover of soil rich in nitrogen-
ous matter, it can be grown with fair suc-
cess on most soils if sufficient manure is
added and frequent watering given during
the summer. s\ retentive well-draited
rich black loam sesms to suit it best. Too
much moisture is just as harmful as too
little.

By starting the sced in the house or m
hot beds and growing both carly and inte
varieties, this wholesome vegetable may be
kept on hand from Juiy until well on into
the winter months.  large growers with
special storage cellars always have a good
suppiy in late winter.

* The best varietics,” said Mr. J. E. Tor-
rill, of Picton, to The Horticulturist re-
cently, “arc Paris Golden for early and
Evans’ Triumph for latc crop. I am grow-
ing thosc varielies exclusively this scason.
A low black well watered soil suits  the
celery crop best. I set the plants our in
trenches. A plow is used to make a trench
five or six inches deep. In this a iew
inches of well-rotted manure is put and a:rt
is put on top.  The whale is well tramped
and the plauts set in this.

“ I always bleacih the carly varictics v.ith
boards about 10 inches wide.  With  the
Evans” Trivmph some dirt is piled along to
give the head shape. but as a rule bleaching
carly varicties by banking with carth ve-
sults in rust, and that spoils the sale.

“J.ate cclery is planted in trenches fiur
feet apart.  As the plants grow the bank-
ing up is donc by a celery-hiller, and T find
it daes the work well. A man goes along

to pack the dJirt tightly against the plants.
This makes just as good a job as by using
the hoe, and twice as much can be done m
the same time. The Evans’ Triumph 15 a
good keeper and will bleach in the cellar by
about February 1.

**The crop is put into a large frost-proof
storchouse 100 x 30 feet. For winter use
it is well to leave the crop in the field as late
as possible untii the temperature of the cel-
lar is lowered. ‘The best temperaturs is
about three or four degrees above freezing.
There is a driveway up the middle and the
plants are set {it saud.  They are packed
.sely, only the roots being covered.  No
water is added, and we never lose any be-
cause of wilting.”

ANOTHER GROWER'S METHODS.

“For summer celery,” said Mr. \Wm. \Wal-
ler, of Bartonville, I grow the Paris Goiden
becausc there is a better demand for it on
the local market. It is tender and casily
bleached. I grow between 30,000 aud
40,000 per scason.  Planting is done m
trenches three feet apart, and the plants are
put six inches apart in the row. Too much
time and labor arc required to dig manure
into the trenches.  As fuie a crop can be
secured by adding plenty of manure and
plowing it in well in the spring shortly be-
forc planting. This supplics sufficient
nourishment.

“Bleaching is best done by means of
boards. They should be used when the
plants arc about one foot high.

“For winter use the plants are storel in
a ccllar with a sand floor.  If they are to
be kept for a long time it is best not to pack
tao closely. and they should be repacwed
once cvery three or four wecks and all
leaves which show signs of rot or rust re-
moved.  Water should wnot be added.
Plenty of ventilation is desirable. but frost
should be prevented.  Celerv will  stand
slight frast when growing in the field. Lut
not when in the cellar.”
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THREE VARIETIES.

“There are three varieties of celery,”
said Mr. W. A. Best, of Picton, *“ which I
know to be all right: the Dwarf Silver tor
summer, the Golden Self-bleacher for 1all,
and the Golden Heart for winter.  White
plume is pretty but tasteless, and of very
poor quality.

“Some growers recommend growmng
celery in beds, but I do not favor that
method.  More plants can be grown on the
same ground space, but it requires niore
labor and more watering.  Besides, the soil
must be very rich and the plants are liable
to rust.

THE CANADIAN HORITICULTURISZ.

*“I do not, however, favor planting m
trenches. I make a small furrow with a
Planet Jr. wheel hoe and put commerdial
fertilizer in the bottom of this and mix it up
well.  No work should be done among
celery plants while theyv are wet after ihicy
are six inches high. as it is liable to caasc
rust or rot.

* Lest results are obtained by bleachiag
with boards.  Very frequently hilling up
the sumumer varieties with earth causes 1o0t.
Late celery may be banked up in Septm-
ber so as to have it partly bleached whzn it
coes into the storchouse in October. The
plants should be perfectly dry when stored.”

MUSHROOM CULTURE

O be a successful grower of mush-
rooms the work should not be re-
stricted by any set of rules, as there are few
people who uniformly succeed. The work
must be regulated by conditions and the lo-
cation of the beds. ‘The same rules would
not apply to all conditions. By practice
and experimenting a method may be de-
veloped which, with a little persistence on
the part of the grower, may result in suc-
cess with mushrooms.

The method which has proved successful
with one of the largest growers in Toronto
is here described.  This grower believes
that in mushroom growing there arc three
prime requisites: decaying vegetable mat-
ter, a uniform and rather low temperature,
and a steady supply of moisture.  The de-
caying matter is supplied by horse manure,
which shou'd be obtained as fresh as possi-
ble. It is nccessary to produce the re-
quired heat.  This applies more especially
to the fall of the yvear, as in the summer
there is too much heat. which has to be re-
duced by mixing soil with the manure.
The manure should be piled in some shel-
tered place and there allowed to ferment
and heat.  The pile should be turncd at

lcast once a day, perhaps more frequently,
depending ou how high a temperature is at-
tained. The heating itself is, perhaps. of
no advantage except for the fact that
it contributes to the decay of the material.

AManure should stand about three wecks.
and when it ccases to supply an increasing
amount of heat it should be put in the beds.
The temperature at this time should not go
beyond 120 degrees.  ‘The beds may be on
raised benches or on the ground, but they
should have a drv and warm Dbottom.
Raised benches have proved to be the best.
as there is less draft and the temperature
can be kept more even.  They should be at
Icast 10 inches deep when raised from the
ground, or if ground beds are uscd it is well
to have them 12 to 13 inches deep.

The manure should be packed close and
in a uniform manner, but not too hard. The
bed should feel somewhat springy. Lcave
the bed until it is found how high the tem.
perature goes.  After a temperature of go
degrees has becn obtained the mushiroom
spawn should be planted.

Great care should be taken in sclecling
only the best spawn.  One of the methods<
of telling good spawn is by its appearance.



SOMETHING FOR THE MARKET GARDENER.,

It should be of a bluish white color, and not
inclined to yellowing, which invariably in-
dicates that it is exhausted. The greater
the number of white threads the more cer-
tain it is that the spawn has run too far.
Fresh spawn should be obtained each year,
and in planting it should be broken into
picces about the size of a walnut and put
about cight or 10 inches apart cach way.
The depth of planting is regulated by the
moisture of the bed. The greater the
moisture the shallower the planting, but in
any casc do not cover them more than one
and a half inches.
AFTER GROWTH BEGINS.

After the spawn has been left about 10
days it should show signs of running, and
if it does it should be covered with one and
a half inches of clay loam.  After spread-
ing the soil over the bed cvenly it should be
packed firmly with a mallet or brick, and
then given a slight watering.

Should the temperature of the bed go be-
low 6o degrees a covering of straw about
six inches deep should be added. Care
should be taken when this is done fo avoid
overheating.  If signs of overheating ap-
pear remove the straw at once; if not, lecave
the straw on until mushrooms appear. This
may be in four weeks or not wuntil four
months.

The temperature of the beds should never
go below Go or above 70 degrees after the
spawn is in place.  Tf the bed becomes dry
it should have a slight sprinkling of water
about the samc temperature as the bed.  As
the crop increases more water is required.

The changing weather conditions of the
last few seasons have been rather discour-
aging to truck gardencrs.—(J. W. Hyatt,
West Lake, Ont.

The land must be in goad shape and the
work done scientifically to get returns from

The New President of the C. H. A.

Mz Win, Fendley, of Rrampton, whe war clected president of
the Canadian Horticultural Assaniation at it anmial convention
held in Momeeal carly in August, was initiated into the cut flower
aness, in the emphey of the late H, Dalc, of lrampion, 2t vears
age. A few years bater he legan business fur hamclfin a small
aicenhumne, 1o x 37 fect. He gradually imrcaved his glaw space,
makiteg a e salty o foamativas amd violets, At peecent he haco g
hises. averaging 15n fect in length. and is knuw far and wide as
2 uncewful videt and carmaira grower.  Mr. Fendicy !uslu:.:n
fasthful in due fance at the 1o iuns of the axsccia.
wrn and, bang weil infarmed 1 tegand 0 3ts wark, shwmld make a
I3 efiiont prevident.

In gathering the mushrooms they should be
drawn out. not cut off. and the hole filled
with soil.  The best months for starting
beds are September and October.  About
four months is tie usual time a bed con-
tinues to vicld a crop, and they should pro-
duce about onc-half pound to the feot.

truck gardening.—{Earl Spencer. Picten,

Ont.

In growing onions anc of the main things
is to have the crop ripe and cured before
vainy weather comes in the fall.—(George
Yenuer. Rurlington, Ont.
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THE HAMILTON SHOW.

In the {ruit and flower show which will be
held in Hamilton September 12, 13 and 14, the
fruit growers of the Niagara district and the
residents of Hamilton have a splendid oppor-
tunity of which they should take every advant-
age. Owing to the fact that the provincial
horticultural exhibition, which is held in To-
ronte in November, is teo late for many of the
early Lruits, il was decided this year to hold an
earlier show in Hamilton. The show this
month is intended lo mainly benefit the fruit
growers of the Niagam disirict and also many
amateur flower growers. Whether or not it
shall be made a permanent affair largely de-
pends on the interest manifested in it by the
growers and by the citizens of Hamilton.

The prize list is sufficiently liberal to offer
strong inducement for the fruit grawers of the
Niagara district to show what their far famed
section is capabie of in the way of fruit produc-
tion. With proper management and the requi-
&ite amount af enthusiasm this show can be
made A splendid annual advertisement for the
daiztrict it Iz principally dezigned o benefit.

EDITORIAL.

As much will depend on the success of this first
venture every person in arny way interested
should do his best to make it a success. In
a matter of this kind a little work on the part
of many will accomplish more than hard work
on the part of a few.

A SPLENDID OPPORTUNITY.

Vegetable growers have long complaihed of
the existing tariff arrangements which while
shutting them out of the United States markets
leaves them open to severe competition from
the southern States. Carloads of vegetables
are shipped from the south to Canadian cities,
where they are often disposed of at prices be-
low the cost of production in the cenires where
they are sold.

The fact that the tariff commission is to sit
in leading centres, such as Toronto and Mont-
real, should be taken advantage of by the vege-
table growers. While anything which will be
likely to advance the price of vegetables will be
certain to meet with strong opposition the vege-
table growers have claims which deserve to be
heard. By appointing a strong commitiece to
prepare their case and, if necessary, by engag-
ing a lawyer to present it, they should be able
to impress both the commission and the public
with the necessity for at least some change in
existing conditions.

Every fruit grower in castern Canada who
can possibly do so should endeavor to attend
some of the demonstrations in fruit packing
that will be given during the next few weeks at
different centres by the expert who is Dbeing
brought from British Columbia. The great
name California fruit has made for itself hss
been earned largely by the manner in which it
has been packed. In this work, it has lung
bLeen admitted, California has been able to give
Canadian growers many pointers. 1If our giow-
ors lose this opportunity to gnin suggestions for
the improvement of their methods they are not
the wide-awake men they are gencrally held
to be.

The illustration in this issue showing the ex-
cellent work that has been accompiished this
year by the Guelph Horticultural Society in
improving the appearance of the hitherto al-
mast ugly town hall draws atiention to a line of
work more horticultural socicties could follow
with advantage to themselves and the public
The improvement of negl->ted pudblic places in
this way will do much more for the cause of
horticulture than a rather too {ree use, for in-
stance, of society funds for the purchase of
xeeds and bulbs.

As soon as the Toronto exhibition is over the
fruit. flower and vegetable growers of the pra-
vinee should fet (o wark in earnest to gel ready
for the Ontario Horticultural Exhibition, which
will be held in Taoronto in November. The fact
that the exhibition will this year be held in
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Massey Hall will add greatly to its success.
In Massey Hall it will be possible to show the
flowers and fruit to every advantage, which,
together with the central location, will result
in a greatly increased attendance. The severa)
conventions which will be held at the same time
will be one of the best features of the exhibition.

That was a splendid idea, the holding of a
joint picnic last month by the vegetable grow-
ers of the Toronto, Hamilton and Niagara dis-
tricts. The more growers in any line can meet
and fraternize the better for all concerned. The
success of this first venture suggests that it may
be possible to make a joint picnic of this kind
an annual affair,

New Advertisers

Gould Cold Storage Co., Montreal.
TV. Gammage, London.

J. A. Simmers, Toronto.

Renfrew Nurseries, Renfrew.
Perkins & Pain2, Port Dover.
Eben James, Toronto.

Best Spraying Mixtures

J. TRED. SMITH, SCALE INSPECTOR,
GLANFORD, ONT.

During August I made an examination of the
trees sprayed for San Jose scale in a part of the
Niagara peninsula. Where the lime and sul-
phur had been prepared hy the action of the
lime alone the result is anything but satisfac-
tory, but where the wash had been boiled by
steam in the old way the results were the best
that I have ever seen.

What the result may be in other localities I
can not say, as I have not made any examiia-
tion, but if they are anything like those I refer
tothe advice which the fruit growersreceivedat
a large number of meetings from a gentleman
from the TUnited States might better never have
been given. If the lime and sulphur wash is
properly prepared by boiling. and also properly
applied, the scale ¢cannot make headway.

A striking illustration of the value to Cana-
dian shippers of the Fruit Marks Act Is shown
by the following incident, reported to the Ex-
tension of Markets Division, Department of
Agriculture, Ottawa, respecting a shipment of
apples by steamer Fremona, from Portland, Me.:
“Besides the Canadian apples there were ship-
ped by this steamer 992 barrels of United States
apples, by different shippers, which on being
landed over 50 were found to be without marks
of any description. As 2 consequence the con-
signees wanted to pick and choose, thereby
causing trouble and delay, during which the
apples from the Canadian shippers had been
placed on the market.”

I am much pleased with The Horticulturist.—
(Rev. J. Gandler, Newburgh, Ont.

WE WANT
8,000 SUBSCRIBERS
By January First Next

AND

We Need Your Help

United States fruit and floral publications are
pushing their papers into Canada :and are constantly
asking their readers to help them get new subscribers.
Will not our readers help us in the same way?

Without saying anything abont our United States
competitors (they are hard ones to fight) we will
state that THE CANADIAN HORTICULTURIST
is the only paper published, which will keep you
fully posted in reganl to what Canmadian Fruit,
Flower and Vegetable {rowers are doing.  Our aim
is to give our readers in cach issue the information
they are looking for. and therefore our articles arc
timely. Tell these facts to your friends.

Our Subscription Offers

If you will induce one friend to take The Horti-
culturist for one yea~, and send us a dollar for his
subscription, we will extend your subscription for six
months.

If you send us twa new subscriptions, we will
extend your subscription for one vear.

Tiial subscriptions, from Octoher until the first of
next year, will he accepted for 10 cents.  For every
three trial subseriptions you vend us, we will extend
your subscription for onc month.

New subscriptions, from October until Janu-
ary, 1907, or a year and a quarter, will be
accepted for $1.

Those of our readers who are taking The Horti-
aulturist  through horticultural socicties or fruit
growers” associations will he allowed to retain a
a liberal commission on all new subscriptions or we
will arrange with the scerctary of their socicty to
extend their next year's membership.

¥ Uree sample papers will e sent to any one who
applies for them.

WONT 1YOU HELP USJTO}REACH THE
8,000 MARK?
The Canadian Horticulturist
. TORONTO, ONT.




OUR SPECIAL FRUIT CROP REPORTS

Correspondents from the peach, pear, plum
and grape districts give rather glowing reports
of these fruit crops. The pear crop is light,
but all three others are much ahead of the crop
harvested in 1904. So far there are but slight
signs of rot in the grapes, although it has
started in a few sections, while very few plums
have been affected. The peach crop is above
the average. The total number of bearing
trees is below what it was in former years,
which will affect the total yield and tend to pre-
vent any heavy surplus.

IN THE DIFFERENT SECTIONS.

In the Lake Erie district the peach crop is
about equal to that of last year, although one or
two growers state that it is better. In the Nia-
gara peninsula the correspondents, with one ex-
¢eption, repor’t a full crop and good quality,
while reports from Burlinglon say that it is 50
per cent ahead of 1904.

PEARS A POOR CROP.

Reports regarding the pear crop show no
change from those received last month. Along
Lake Erie it is placed at a light to medium
crop, scarcely half as large as last year's.
Correspondents from the Niagara section report
a light crop, while Burlington growers have
only about one-quarter as many 2s in 1904. In
some sections Keiffer pears are reporied as a
heavy crop. Several reports from Simcoe
county state that there is a bdet! r crop than

was looked for early in the season, and that the
harvest will be ahead of last year's. Ontario
county growers are bothered with the pear scab.

THE PLUM CROP.

Early in the season reports from all sides
placed the plum crop as extra large. The wet
weather caused many to drop, however, and re-
ports up to August 25th promise an ordinary
yield. Some varieties have stood the unfavor-
able conditions better than othevs. Lake Erie
growers state that last year they had none, or
in some cases a few, whereas this year they
have a full crop. Correspondents from &t.
Catharines give Japanese varieties full crop and
American medium to light. The plum crop
throughout central Ontario is medium to fu)l
except in Brant county, where several reports
state that it is very light. In York and On-
tario counties several districts are losing the
crop owing to rot.

LITTLE ROT IN THE GRAPES.

Vineyards along Lake Erie promise about the
same crop as last year. One grower in Essex
says the crop is a faijlure. 2o mention is made
of rot except in Welland county. In the Nia-
gara district reports are all favorable and pro-
mise excellent quality of clean fruit or very lit-
tle rot. As a rule the crop is more abundant
than that of 1904. 1In the Burlington section
the yield will be fully 50 per cent. above last
year's.

THE APPLE SITUATION

High prices should rule this fall for apples.
Reports received by The Canadian Horticultur-
ist from all parts of Ontario show that the crop
is not likely to total more than one-third to one-
half as much as last year’s, while the quality is
little if any better. Should high winds prevail
this month the total yield may fall short of even
this estimate. This fact, taken in conjunction
with the very small crop in Great Britain, and
a considerable falling off in the yield in the lead-
ing producing sections of the United States and
the Maritime provinces, indicates that there will
be a marked scarcity of apples and that growers
should realize high prices.

In Ontario, although buyers have been scour-
ing the country, growers have been holding
their crops. As a result not many sales have
been reported to date, making it diflicult to esti-
mate what the final ruling price wiil likely be.
In the St. Catharines district the crop is re-
ported very Jight, with a heavy demand, and
some sales teing made at §1 to §1.25 per barrel
on the tree.  In the Grimsby district one-quar-
ter to one~third of an average crop is expected.
Prices have been ruling high, growers asking
$2 to $2.50 per barrel, packed.

Retween Hamilton and Toronto a half crop
of good quality is looked for: fall and winter
apples selling for $£1.25 tn $1.50 per bbl.  Along
the north shore of Lake Ontario and in the
Georgian Bay district not many sales are re-
ported, although a few archards have been

bought. 7The crop is estimated at one-third to
one-half last year's, and the prices being of-
fered and paid range from $1 to $1.30 jper bbl.

The following reports among many received
by The Horticulturist will give a good idea of
the situation :

THE ST. CATHARLYES DISTRICT.

The apple crop is very light in this district.
there not being one barrel where we had 10 last
vear., A few orchards are well loaded with
clean, well grown fruit, while in other orchards
the apples are crooked, uneven and wormy. In
the majority of orchards there is little or no
fruit. Buyers are offering one doliar per bar-
rel on the trees for No. 1—2. In two instances.
for good orchards, $1.23 has been paid on the
tree, the farmer to board the hands and draw
the fruit to cars. Some growers are holding
out for higher prices, ‘but these are men “vho
have small lots.—(Robt. Thompson, St. Catha-
rines, Ont.

N<eAR GRIMSBY.

The apple crop in the Niagara district is an
unusual failure. XNot one tree in 10 has a full
crop, and there is not one-quarter of an average
crop. The Spy is the best: the fruit is clean.
and about one-half the tr2es have an average
crop. The fruit is going to be clean and well
colored. RBaldwins come next, with about haif
an average crop. Greenings are u  fallure,
Kings and Russets light,  Early apples are go-
ing at 20 cents A basket cash at point of ship-

300
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ment, which means about $2 a barrel. One or-

chard of winter stock near Grimsby has been

bought for $700, in whicn there will be about

350 barrels, so I expect we should have $2 to

$2.50 per barre)] packed. The quality is much

better than last year.—(L. Woolverton.
AROUND WINONA.,

The apple crop in this section will run one-
fourth to one-third that of last year. The
quality is fair, not much fungus, but codiing
moth is much worse than the two past seasons.
Very few sales have been made. One orchard
has been sold for $1,000 and another for $700.
The man who packed the $700 orchard last year
says there is not over 350 barrels in it. In both
cases the purchaser is to stand all expense pick-
ing, packing, etc. About $1.50 per barrel for
the fruit picked is looked for here.—(M. Pettit.

THE BURLINGTON DISTRICT.

The apple crop in the Burlington district is
not more than one-half of last year's; gquality
probably 50 per cent. better. Some sales, I am
told, have been made at S0 cents per barrel for
fall apples, to $1.25 and $1.50 per barrel for No.
1I's and 2's, fall and winter, the grower to pick
the apples and deliver same when packed to
wharf or railway station. Probably 30 per cent.
of apples in this district are in buyers’ hands.
—(A. W. Peart. .

ONTARIO COUXNTY.

Our crop of apples is about one-third of the
1903 crop. There will be a lot of wormy
apples, but practically no scab. Fruit large
and fine. Trees are not heavily loaded, and
a heavy wind during September will play havoce
with the crop. Almost all orchards are sold,
sales having heen made in every way. A good
part are sold lump, and in many cases the full
price has been paid in cash. One dollar per
barrel for fall and $1.25 for winter apples seem
to be regular prices. Y think $1.50 has been
paid for one or two extra good orchards. XNo
sales have been made by the barrel as far as I
know.~—~(Elmer Lick.

PRINCE EDWARD COUNTY.

The apple crop is 50 per ceni. short. Farmers
are holding until market develops.  Apple buy-
ers are in evidence up and down the country
side taking in the situation. The fruit is of
fairly good quality. No sales have been re-
ported.—(John W. Hyatt.

EASTERN ONTARIO.

In the counties of Leeds and Grenville apples
are a fair medium crop, about double the crop
of last year. Snows. or Famcuse, are the lead-
ing variety, not many \winters bheing grown,
Russets and Canadna Red being the chief varie-
ties. Fruit and trees have been particulavly
free of insect and fungi atlacks. but indications
point to serious trouble with "“spot™ on Ia-
meuse before picking, for the disease is spread-
ing rapidly over the whole surface of the fruit
on trees that have not been sprayed. I am
spraying with Burgundy mixture to check the
spread of the disease. vhich has started again
where sprayiag was done earvlier in the seaxon
with Bordeaux. Most of the orchards here have

5

been sold at about $1 per barrel on the tree for
Ist and 2nd quality. There will be very few
apples held for late markets, as the tendency is
to sell early.—(¥Harold Jones.

THE GEORGIAN BAY DISTRICT.

In most of the best districts the apple crop
will not be more than 20 per cent. of an average.
As regards size, apples will average larger than
last year, and quality on the whole will bhe bet-
ter.  There have been no sales made in our
immediate vicinity, that is Thornbury, Clarks-
burg, and 15 to 20 miles around about. There
have been a few sales about Creemore, Cooks-
town, Stayner and Duntroon. One buyer told
me he thought he would have about 4,000 bar-
rels, and the highest price paid was $1.15. If
this is so it will be about all the apples there
are there. There will not be many sold here
on contract. The growers are building one of
the best fruit storage plants in Canada, which
will be ready for the winter apples. ‘The plum
crop is also poor, except Lombards, which are
very good.—(J. G. Mitchell, Clarksburg.

THE ESSEX DISTRICT.

The crop of apples is not as large as last year,
ecither in size or quantity. The codling moth
has got in its work more than ususl. Not much
spot or scab. I have not heard of any buyers
looking after the crop. XNo price has been
fixed.—(\W. W. Hilborn., Leamington, Ont.

IN LAMBTON COUNTY.

The apple crop s not equal to last year's. In
this district a good many growers have taken a
great interest this year in spraying. consequent-
1y, although the apples are not thick, there is a
fair quantity and unsurpassed quality. Other
aorchards that have not received proper atten-
tion produce only a light crop of poor fruit.
The growers are holding on to their crops. 1
know of none having sold, and am not in a posi-
tion to state what price they expect.—(Colin
Johnson.

PROSPECTS IN THE MARITIME PRO-

VINCBS.

The apple crop in the Maritime provinces does
not promise any better than in Ontario. Re-
porting from IKentville. N. S, Mr. Ralph S.
Eaton, president of the Nova Scotia Fruit
Growers Association, states that the general
feeling throughout the Arnapolis Valley is that
the crop will be a very light oane.  The princi-
pal varieties. Gravenstein and Baldwins, with
few exceptions, are not hearing this year. Re-
ports from growers in other parts of Nova
Scotiz, New Brunswick and Prince Edward Is-
1and are to the same effect.  Rev. Father A. E.
Burke, president of the Prince Edward Island
Fruit Growers' Association, states that fall and
winter apples will be a light crop, not half of
last year's,

IN THE UNITED STATES.

American Agriculturist, a United States pub-
lication, which makes a specialty of erop re-
ports, announces that in many heavy apple pro-
ducing sections of the United States there are
slender prospects this year and that prices have
aopened on a high plane. In the Hudson Rive
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New York, section buyers are giving $1.75 to $2
per barrel for fruit on the trees. In Michigan
fine Duchess have sold for around $2 per barrel.
It states that it is apparent apples will be con-
tracted in the United States this year for more
money than last year.
THE BRITISH APPLE CROP.
A report frem Woodall & Co., Liverpool, Eng-

THE CANADIAN HORTICULTURIST

land, says that the apple crop in the TUnited
Kingdom promises to be one of the poorest in
many years. Out of 270 reports from the most
important distriets only three place the crop
above the average, 44 placing it as average, and
223 under average. In many cases it is given
as a total failure. Reports from Holland, Bel-
gium and Germany also indicate small crops.

TOMATO SITUATION ENCOURAGING

The tomato situation, as far as the growers
are concerned is, on the whole, encouraging.
In the St. Catharines and Prince Edward countiy
sections, two of the largest producing districts,
while the crop of early tomatoes was somewhat
larger than usual, there will be a marked short-
age of the later varieties. In the Hamilton dis~
trict, while there are possibilities that the crop
of late varieties will be large, it is reported by
leading growers that the canners will not be
able to secure nearly as many tomatoes as they
require. For this reason it is believed prices
will be well maintained.

The following reports received by The Horti-
culturist, as late as August 23, from the leading
growers in the main producing districts give a
good idea of the situation:

PRINCE BDWARD COUNTY.

The crop of early tomatoes is somewhat larger
than last year, and will be an average one, hut
the early varieties represent a small per cent.
of the crop. The late varieties are still the
leading crop for canning, and they are very
poorly covered with fruit. I have not met a
farmer who reports a full crop of the late varie-
ties. If frost comes as early as last year the
late varieties will be an entire failure, as we are
later in ripening this year than last. Prices
are 25 cents per bushel. The syndicate and
independent factories appear to be willing to
leave the situation alone. The crop here will
be much less than an average ong, both in acre-
age and yieid—(J. W. Hyatt, West Lake.

IN THE NIAGARA DISTRICT.

In this scction the acreage planted to early
tomatoes is at least double that of last year,
and in general the crop has been good. The hot
dry weather ripened them rapidly, and the price
dropped sooner and lower than usual, so that
the returns have not, on the whole, been satis-
factory. Owing to the failure last spring of
the Canadian canners and the growers here to
come to an agreement as to contract price for
Jate tomatoes the members of our association
have greatly reduced their wusual plantings.
YWhat are being grown are mostly for a new in-
dependent company, which, in May last, made
contracts at 30 cents per bushel, and have now
;. new factory in operation. This, together with
a probably shortage in the crop of late toma-
toes, has stiffened the price, so that any one
who has tomatoes not contracted for can readily
obtain 30 cents per bushel—even for early ones.
Outside of our association a number of new men
were induced to contract for 25 cents. Many
of these started late, and plants were often put

on unsuitable ground and will not yield much of
a crop. However, good plants set on suitable
ground and well cared for promise a fair crop,
provided the weather is favorable for the next
few weeks.~(W. C. McCalla.

SITUATION AROUND HAMILTON.

The following statement as to the situation
around Hamilton has been made to The Horti-
culturist by Mr. E. J. Mahony, president of the
Hamilton Tomato Growers' Association:

Last January a well known Hamilton capital-
ist decided to establish a canning factory and
contracted for about 40,000 bushels of tomatoes
at 30 cents per bushel. Shortly after making
these contracts the gentleman was induced to*
transfer them to the companies already doing
business in the city, and it is generally Dbe-
lieved that he received a very liberal remunera-
tion for making the transfer. In addition to
these 40,000 bushels the canners induced a num-
ber of inexperienced growers and also a few
members of our association to sign contracts at
25 cents and the ‘“‘rise.”” Now, the whole situa-
tion here may be found in the answer to two
questions—first, will the canners receive a suffi~
cient amount of tomatoes to fill their orders on

.these contracts ? and second, what is the posi-

tion of those growers who have made no con-
tracts and are still holding ont for 30 cent con-
tracts ?  The factories in this immedinte
vicinity require annually at least 200,000 bushels
of tomatoes. Of this amount less than 60 per
cent. are contractea for. Even in the most
favorable years less than 70 per cent. of the
amount contracted for are delivered. On this
basis of calculation the factories here are face
to face with a very substantial shortage. It
should also be noted that a majority of those:
who made contracts this year know very little
of tomato cultivation, and in many cases less
than 25 per cent. of the amount contracted will
be delivered. To make matters still worse for
the canners there is every indication that the
late tomatoes will be a light crop.

Those growers who have refused to make con-
tracts at 25 cents have no cause for regret.
They have the satisfaction of knowing that they
played the part of men, and have proven their
loyalty to the growers’ association and to the
principie maintained by the associntion that the-
producer, as well as the purchaser, should have
a part in fixing the price of his produce. They
have, also, the additional salisfaction of being
able to dispose of their tomatoes at a  price
equal to and even considerably in exeecss of 3¢
cents per bushel.



Those growers who have shown their weak-
ness by making contracts at the prices dictated
by the canners are in a much less enviable posi-
tion. They are forced to endure the humilia-
tion of being loo’:ed on as deserters by their
brother growers, and, moreover, they are up
against a financial loss of 5 to 10 cents on every
bushel of tomatoes they deliver to the factories
on their “ 25c.-and-the-rise” contracts,

HOPES FOR FUTURE.

We feel that our Hamilton Association, which
have conducted the fight in this district, has
reason to feel satisfied with the results. At
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the beginning of the year we entered the fight
single handed without any provincial organiza-
tion to support us, without any organ through
which to explain our position, and with only a
very limited knowledge of the situation in other
parts of the province. To-day we possess all
those advantages, and in addition to this our
financial position is stronger than at any time
since our organization three years ago. If,
therefore, we find it necessary, we are in first-
class shape to continue the fight for higher
prices, not only for tomatoes, but also for other
lines of produce as well,

THE HAMILTON FRUIT, FLOWER AND VEGETABLE SHOW

Great preparations have been made for the
combined show of fruit, flowers and vegetalbe
which will be held in Mamilton September 12-14.
As the object of the show is to benefit the hor-
ticultural interests of the Niagara district, all
the »principal organizations in the district have
been given representation on the hoard of man-
agement. The fruit prize list is worth about
$500, the flower prize list $350, and vegetable $70.

His Honor Lieut.-Gov. Mortimer Clarke has
been invited to open the exhibition the after-
noon of the first day. Demonstrations in the
cooking and preserving of fruit will be given
every afternoon and evening by members of the
Ontarip Women's Institutes. Demanstrations
in the packing of all kinds of fruit will be given
the afternoon and evening of the first day by an
expert from British Columbia, and at the three
sessions the second day. Samples of fruit will
be given free to all who attend the second day,
and of flowers the last day.

Among the special exhibits will be one by the
Ontario Agricultural College and one by the
three fruit experiment stations in the Niagara
district, under the direction of the superintend-
ent, Mr. Linus Woolverton, of Grimsby. In ad-

dition to this a luge part of the fruit exhibit
at the Toronto Industrial Exhibition will be
shown at Hamilton. There will also be ex-
hibits by the canning factories and of spraying
machinery, fruit boxes, best decorated dining
room, etc.

These on the committee of management in-
clude the officers of the Hamilton Horticultural
Society and Messrs, W, A, Emory, of Aldershot,
president of the Ontario Vegetable Growers'
Association: M. Pettit, of Winona, representing
the Ontario Fruit Growers' Association; A. H.
Pettit, of Winona, representing the Niagara
District United IFruit Growers' Association: E.
J. Mahony, of Hamilton, president of the Ham-
ilton District Vegetable and Fruit Growers® As-
sociation: F. Foster and W, E. HF. Peer, of the
Burlington Fruit Growers' Association, and P.
W. Hodgetts and H. B. Cowan, of the Ontario
Department of Agriculture. Arrangements are
being made for reduced rates over the radinl
lines, and if possible, for excursions over the
railways. It is expected there will be 1 large
attendance of the fruit and vegetable growers
of the Niagara district. Mr. J. M. Dickson, of
Hamilton, is the secretary.

Experimental Canning Station.—If the Onlario
government establishes an experimental fruit
farm in the Niagara district would it not be a
good thing to establish an experimental canning
station in conjunction with it to test the best

way of putting up fruits and vegetables, also
approximating the cost of building and rurning?
This would encourage co-operative canning
among the growers.—(Thos. R. Stokes, Niagara
Falls South, Ont.

BULBS FOR FALL PLANTING

Our catalogue of Bulbs, House Plants, Shrubs,
etc., is now in the hands of our printers. . . .

DROP A CARD FOR A COPY.

THE WEBSTER FLORAL COMPANY, LiMmTED

Fronrists, NURSERYMEN AND SEEDMEN

§
<
HAMILTON, ONTARIOE

%w«mmwmmxwmmm
" A Handsome Premium will be Given Free to all Readers who buy goods from Advertisers.
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The Apple Box

LINUS WOOLVERTON, GRIMSBY, ONT.

I was among the first apple growers in Canada
to use the box Instead, of the barrel, having be-
gun to use them for fancy graded apples wrap-
ped in paper, 12 or 15 years ago. Every year I
have been using them more and more freely,
some seasons exponting from my own orchard
several thousand boxes. At first I used a box
measuring outside 12 x 12 x 24, sending it not
only to the British market but also to Australia.
Mr. J. 8. Larke, Canadian commercial agent,
took much interest in the experimental ship-
ment, which went by way of Vancouver, at a
through rate of $1 per box. These apples suf-
fered from the heat of :the tropics en route, but
those arriving in prime condition sold for $3.75
a box. They were shipped early in November,
and arrived at Sydney before the earliest ‘ras-
mania apples were ripe. Finding this size to
be larger than most boxes used in the British
markets, I adopted the smaller box, measuring
inside 9 x 12 x 18, 2 fine little box for packing
and for display, but this proved too small, tak-,
ing four to the barrel.

GEO. VIPOND & CO.

Fruit Commission Merchants

. MONTREAL
Reliable- —.

-Prompte——— . .._Safe
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I was a member of the committee of the On-
torio Fruit Growers’ Association, appointed at
Walkerton to conslder the best sized dbox to be
used throughout the Dominion. We concluded first
that a capacity of about one bushel was most
desirable, being a measure universally adopted
already, and considering the average size of the
apples to be packed as No. 1 grade, we con-
cluded that an inside measurement of 10 x 11 x
20 inches would be the most convenient.

Last year I used several thousand bhoxes of
this size for expont to Glasgow market. I found
that the apples packed well in it, each layer tak-
ing about four apples wide and seven apples
long, and four deep, or about 112 apples in all.
If the apples were larger, as the Kings for
example, the box would only take three layers
deep.

It is of the utmost importance that we should
reach uniformity in the use of boxes, for so long

The Davis
Clothes
Lioe Reel

16 ft. diameter
g 130 ft. of line

Write for our
free illustrated
circular.

The
Waggoner
Ladder Co.

Limited

T.ondon,Ont,

le

MOORE'S EARLY

Salesmen Wanied.
Write for Catalogue.

Best Trees, Shrubs and Vines

F.xcellent specimens of Maples, Elms,
Lindens and Catzlpas for street plant-
ing always in stock.

The Helderleigh Nurseries

E. D. SMITH, Winona, Ont.
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are not yet ripe, but the time for placing
an order for nursery stock should always
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as a miscellaneous lot of sizes and shapes are
used, growers can never expect to make sales
f. 0. b. by the box. This is the hope of our busi-
ness, for with well defined grades, so that a dis-
tant buyer can know just what quality the is
buying, and a uniform box and uniformity in
style of packing, there is no reason why such
sales should not be made, instead of the present
ruinous method of consignment, leaving the dis-
tant buyer ito put his own price on the fruit
when it has, perhaps, crossed the sea.

A year ago I sold to a first-class house in
Paris, France, a lot of my XXX boxed apples,
Baldwins and Spys, at $1.72 delivered in Mont-
real. I had an enquiry again last year from the
same house, but the excessive foreign crop pre-
vented the deal. However, this points out the
proper method of sale, and every means to that
end should be encouraged.

I am inclined to think the penalty, 25 cents a
box, too high, for the box itself only costs about
10 or 12 cents, and the size is only one bushel,
which often sells in our own markets for about
25 cents. According to this section, if a man

LANDSCAPE GARDEN!NG

Parks, Cemeteries, Public and Privaio
Pleasure Grounds made by . .. ...

Chas. Ernest Woolverson, Landscape Gardener

GRIMSBY
Drawings made to ascale,so that any gardener may carry
them out. Correspondence solicited.

Windsor
SALT

is all salt. Every grain is
a pure, dry, clean crystal.

N cakes—dissolves instant-
ly—and goes farther
than any other,

Insist on having
—WINDSOR

GET OUR CATALOGUE OF.

RUBBER STAMPS

.« AND STENCILS
THE SUPERIOR MFG. CO.
68 ADELAIDE ST. W. TORONTO.

were by mistake to use a box varying ever so
slightly from the measurements, aud were ship-
ping In thousand lots, his fine would amount to
hundreds of dollars,

Dishonest Packing

The practice of topping or over-facing and
dishonest packing of fruit generally is thus re-
ferred to in the Market Growers' Gazette, Lon-
don, England

“¥Honest packing is undoubtedly the keynote
of the success obtained by the Canadian, Nova
Scotian and French products. Salesmen have
many classes of buyers to deal with, and it
growers wish to reach the best buyers they
must pack the best quality, for no buyers of
first-class fruit will be deluded, at any rate
twice, into buying a top layer of the finest fruit
with nothing but inferior stuff below.

“If this secondary fruit had been carefully
and fairly packed and sent separately, another
class of buyer, the largest one, would have pur-
chased it. This would mean much quicker
sales, and for the whole consignment a better
price. It does not follow that because a buyer
shonld pack as though he had a conscience he
should pack without using his intelligence.

ANTED ~ SUBSCRIPTION
for The Canadian Horticulturist both in cities

CANVASSERS

and in the fruit districts of Canada. Liberal com-
missions offered. Good men soon put on salary.
Write The Cunadian Horticulturist, Rooms 5¢7-508,
Manning Chambers, Toronto, Ont.

OR SALE CHEAP--ONE OF THE CLEANEST
and best equipped greenhouses in Toronto.
Everything in splendid condition, carnations planted.
excellent stock of ferns and general stock of plants,
10,000 feet of glass. Apply at once to F. C., care
of The Canadinn Horticulturist.

OR SALE—FLOR{®RT BUSINESS, WELL
established in good residential part of To-
ronto; new Dbrick store and dwelling; also
greenhouses. ‘These may be purchased sepa-
rately or combined ; owner has excellent rea-
sons for retiring. A bargain if sold imme-
diately. Apply to M. L., care of The Canadian
Horticulturist, Toronto.

PPLE GRAOER. A FIRST-CLASS PETTIT
A Fruit Grader, in perfect working order, for
sale ag a bargain.
Ont.

«Bulb Qulture for the Amateur”

10¢

Address Secretary Horticultural Society,
195 Pretoria Ave., Ottawa, Ont.

Address L. Woolverton, Grimsby,

A Handsome Premium wiH be Giver; .F;'-e”emto alt Readers who buy goods from Advetisers.
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Items of Interest

Practical lectures are to be delivered in the
Dalry Building at the Canada National Exhibi-
tion, Toronto, at 2.30 p. m. during the fair.
Those of special interest to readers of The Hor-
ticulturist are “Drainage of Farm Lands,” by
Prof. J. B. Reynolds, O. A. C., Guelph, Septem-
ber 1; “The Fruit Industries of the Dominion,”
by A. McNeill, Chief of the Fruit Division, Ot-
tawa, ‘September 2; and “Farm Forestry,” by
E. J. Zavitz, O. A, C., Guelph, September 6.

The extension of markets division, Depart-
ment of Agriculture, has received information
to the effect that the government of Cape Col-
ony, 1South Africa, intends to enforce more
strictly the existing regulations against the in-
troduction of apples inrected with the disease
known as “black spot” (fusicladium dendriti-
cum), or other fungous or insect diseases. Ex-
porters of such fruit from Canada are warned
that shipments found to be so infected will be
liable to confiscation a1d destruction without
compensation, under the provisions of the im-
port regulations.

A close watch is being kept by the fruit in-
ecto 3 o
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THE UNDERWOOD

“Tried aud True™. Don’t take our word for
it. We are prejudiced.  We can show you the
Underwood, how it works and what it will do,
but for the Most Convincing Argument, you
will have to ask any of the 5500 users in Canada.

More Underwood Typewriters arc in usein
Canada than all other makes Combined.

We carry a large stock of rebuilt typewriters
at very low prices. ~ Send for Catalogue and List.

Headquarters for Supplies.

UNITED TYPEWRITER CO0., Limited
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that Vancouver fruit dealers unite to boycott
the Yankee dealers unless the fruit is guaran-
teed. Mr. Lyne knows California conditions
and says that there is plenty of healthy fruit
to supply the needs without dealers trying to
make a few cents more by selling such culls as
have been sent. .

The ‘beautiful hydrangea whick is pictured
on the front cover of this issue is owned by Mr.
S. E. Arnold, of Smith's Falls. This is a
variety suited to indoor culture, known as Hy-
drangea Hortensis, the special name of this
specimen ‘being Otaksa Monstrosa. At the
time the photo was taken there were 95 clus-
ters.  Mr. Arnold started this plant about 17
years ago from a small slip, and has given away
many slips from it since then. It is kept out-
side during summer and allowed to become dry

and lie dormant in the cellar over winter. Once
every two or three years it is repotted.
An interesting case was settled at Lorne

Park recently. Mr. W. C. Peer had contracted
with the distributing company for all his ber-
ries at seven and a half cents, but was offered
more elsewhere and decided to break the con-
An injunction was laid to prevent him
felling to any other party, and he ultimately

onsented to abide by the contract for the re-

ainder of the season.

Last autumn Messrs. R. B. Whyte and W. T.
AMacoun published a bulletin on “Bulb Culture
or the Amateur,” under the auspices of the
Ottawa Horticultural Society. As it will soon
e bulb planting time again, the authors would

COLD STORAGE

—FOR—

APPLES -

Linde Cold Air System, Perfect Ven-
tilation, Right Temperatures, Centrally
Situated, close to the principal Dealers.

COR. GREY NUN & WILLIAM STS. 0. M. GOULD,
MONTREAL Manager
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be pleased to learn through the columns of The
Canadian Horticulturist from any persons who
procured copies of this bulletin whether the ad-
vice given has proved. satisfactory in practice,
and if not, what changes are suggested in either
the lists of varieties or in the methods of cul-
ture recommended. There was a large demand
for this bulletin, but copies can still be ob-
tained at 10c. each from Mr. J. . Watson, Sec-
retary Ottawa Horticultural Society, Ottawa.

The first Ontario apples reached Winnipeg
on August 11th, on precisely the same day as
they arrived last year. They were mostly Red
Astrachans and of exceedingly poor quality.
They were probably windfalls of neglected trees
falling in grass, and did not show up well along-
side of the carefully put up fruit from the
United States and British &olumbia.

The joint picnic of the Toronto, Hamilton and
St. Catharines branches of the Ontario Vegeta-
ble Growers' Association at Hotel Brant Park
on August 16 was a huge success. For one
afternoon, growers with their wives and fami-
lies to the number of over 2,000, forgot the hoes
and the hoed crops and let enjoyment reign
supreme. Handsome prizes were given for
each of several events, which made up a fine
programme of races, jumping, ete. Special in-
terest was taken in the race for members of the
association only, between 40 and 50 years of
age, and in the one for members’ wives only.
Among the leading members present were
Messrs. J. W. Rush, Humber Bay: Robt. Thomp-
son, W. C. McCalla, G. B. McCalla, W. H. Bunt-

THE

Herbert Raspberry

From all quarters, where under trial,
come good, enthusiastic reports of the Her
bert Raspberry this season. It is justifying
all the claims made for it, of being the
Hardiest, Earliest, Most Delicious and Most
Profitable Red Raspberry grown to-day.
From 4 rows, 300 ft. long, were picked
some Soo quarts.

Prices for fall delivery ; plants,
qoc; dozen, $4; one hundred, Szs3.
with order.

To protect from unscrupulous persous,
all packages will bear the Herbert Seal of
this Nursery, which purchased the rights
from the originator, Mr. R. B. Whyte, one
of the foremost horticulturists of Canada.

WRITE FOR CIRCUILAR
The Renfrew Nurseries Co.

each
Cash

LIMITED
J. C. RocHESTER, W. E. SMALLFIELD,
Pres. Vice-Pres. and Kec.-Treas.

NOW IS THE TIME

to order your Fall Supply of

FLOWER POTS, ETC.

Our stock is large and we can make
prompt shipments.

THE FOSTER POTTERY CO.

LIMITED

HAMILTON, ONTARIO

MARCHMENT'S
Sure Growth Compost

Supplied to all the largest nurserymen and fruit
growers in Ontario. Shipments made by car or boat.
Prices reasonable.

S. W. MARCHMENT,

Tel. Main 2841. 105 Victoria Street,
Residence Park 951, TORONTO.
ESTABLISHED 1872,
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There are hundreds of first-class sub-
stantial grocers throughout Canada
who would be glad to buy peaches and
grapes, and other fall truits direct from
the grower.

Ap advertisement in The Canadian
Grocer will put you in touch with these
buyers and will cost you very little
money.
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ing, St. Catharines; W. A. Emory, president
of the Provincial Association; E. J. Mahoney,
president of the Hamilton Association; E. D.
Smith, Winona, and A. W. Peart, of Freeman.

Mr. McNeill, of the Fruit Division, Ottawa,
has been interviewing the fruit dealers of the
west.  One dealer in Medicine Hat commented
as fellows: ‘“ Our trade is going almost exclu-
sively to British -Columbia. The western men
grow better stuff, grade it more uniformly, use
better packages, settle claims more promptly,
and are in every way better business men than
eastern fruit growers.”

A report from Dominion Fruit Inspector
Wartman, Montreal, states that the keeping
quality of California Tragedy plums is some-
thing wonderful. Three specimens taken from
different hoxes of a car lot consigned to Glas-
gow via Montreal, were put in a drawer in his
desk where a thermometer ranged{from 70 to 80
degrees. After 10 days the plums were unwrappad
from the soft paper and found to be in sound
condition. ‘These plums could easily be placed
on the Glasgow wmarket in perfect condition
when the temperature during the ocean voyage
is kept at 35 degrees.

Where Damage Occurs.—I believe sending un-
ripe, uncolored, immature fruit to the old coun-
try markets does more damage to the fruit
growers of this country than almost any other
infraction of the act to prevent frauds in pack-
ing fruit.—(¥. J. Script..re, Brighton, Ont.

THE CANADIAN HORTICULTURIST

Quebec Fruit Growers Meet

The summer meeling of the Pomological and
Fruit Growers’ Society of Quebec was held at
Village de Mont St. Hilaire, August 23 and 24.

The meetings were ably presided over by Mr.
Tisk, and DMr. Chapais did excellent work as in-
terpreter. On Thursday noon Mr, A. McNeill,
Chief of the Fruit Division, Ottawa, arrived,
and the afternoon was given over to a general
discussion and to a visit to a neighvoring or-
chard. The various sessions were fairly well
attended, especially that of Wednesday oven-
ing, when Prof. I. A. Waugh gave an interest-
ing address on FMower Culture. The discus-
sions were well sustained and to the point.

‘he programme included addresses on the
following subjects : “Planting of fruit trees,
care necessary te be taken. Fruit cultivaiion
along the Gulf of St. Lawrence "—G. Reyneaud,
Horticulteur, La Trappe, Que.; * Plums"—R.
Brodie, Westmount, Que.; ° Results following
severe winter of 1903-4, and last winter upon
tender varieties of fruit trees”—R. W. Shep-
herd, Como, Que. ; ‘“ The Strawberry Leaf Rust”
—J. C. Chapais, St. Denis, Que.; paper (subject
not named)—N. E. Jack, Chateauguay Basin,
Que. ; * Notes on fruit meeting in western New
York and Vergennes, Vt."—Wm. Craig, Abbots-
ford, Que., and “ Some mistakes made in the
past in the planting and after treatment of
apple orchards in the province of Quebec ™ —
Volunteers.

—

' ATLANTIC REFRIGERATOR SERVICE

THOMSON LINE

DONALDSON LINE

Montreal and London Service
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SOCIETY DOINGS.

What the Florists bid

A pleasant and profitable time was spent by
the members of the Canadian Horticultural As-
sociation at their eighth annual convention, held
in Montreal August 8, 9, 10 and 11. The busi-
ness of the convention was transacted during
the first two days, the last two being devoted to
visiting leading gardens and points of interest
in and around Montreal. In his annual address
the president, Mr. Geo. Robinson, of Montreal,
reporied that the past year had been an encour-
aging one for professional florists as the de-
mand for flowers had shown an increase.

The principal papers and addresses presented
included an illustrated lecture on “Park Design”
by Mr. Frederick D. Todd, landscape architect,
of Montreal ; an essay on ‘“How to keep 2
greenhouse attractive in winter,” by Mr. Thos.
McHugh, of Dorval ; essay, *“How to Kkeep
grounds attractive in summer,” by Mr. R. Bur-
rows, of St. Anne de Bellevue, Que,, published
in this issue ; a review of reses and carnations,
by Mr. Wm. Gammage, of London, and an essay
on violets by Jr. . L. Girdwood, of Montreal.

Guelph was selected as the place for holding
the next convention. The following officers
were elected for 1906 : President, Mr. Wm.
Tendley, Brampton; 1st vice-president, Mr. Wm.
Hunt, O. A. C., Guelph ; 2nd vice-president, Mr.
John Walsh, dlontreal; treasurer, Mr. Herman
Simmers, Toronto : secretary, Mr. A. H. Ewing.
TWoodstock :  executive committee. Messrs. J.
Suckling, Truro, N. S.: J. Eddy, Montreal ; J.
Campbell, Simcoe. It has been decided since
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the convention to start a new florist paper, the
first copy of which :ll appear the first of this
month.

Guelph Society Pushing Matters

This year 900 packets of aster seed were dis-
tributed by the Guelph Horticultural Society
and a revised bulletin given with each packet.
The children are greatly interested in the grow-
ing of these, and a love of flower culture that
might have lain dormant is being brought into
active life. Last spring several of our inter-
ested citizens donated shade trees, over 30 elms,
oaks, maples, catalpas, ete. The society
looked after the planting of them around the
schools and churches and in the parks and
streets. In order to prevent,the havoc to the
trees so often perpetrated, the society is en-
deavoring to look after those on public property.
Our society also provided window boxes for the
postofifice and city hall. The sight of large well
filled boxes of green and bloom on the gray
substantial stone buildings is most effective.

AMonthly meetings have been very practical,
usually taking the form of an informal discus-
sion led by some member of the society. A
deputation from the horticultural society waited
on the members of the «<ity council and the
board of trade and asked their assistance in a
campaign of civic improvement. To set the
ball rolling a joint meeting under the auspices
of the council, board of trade and horticultural
society was held, when NMr. A, K. Goodman,
Cayuga, gave an instructive address on civie
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OUR BULB CATALOGUE

describes the above

and many other other kinds.

It teils how

to plant, when to plant, where to plant, and what to plant.

Paeonizs, Harpy Purox, Crivsox RamsLer

axp Harovy Hysrip

Rosts, ORNAMENTAL AND FLOWERING SHRUBS.

CATALOGUE O

J. GAT'TTTIAGE & SONS,

APPLICATION.

= London, Ont.
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improvement, and our president, Rev. P. C. L.
Harris, exhibited about 70 stereopticon views of
unimproved and improved grounds, streets,
school gardens, etc. We are indebted to mem-
fbers of the staff of the O. A. C. for much valu-
able assistance and information. It is our am-
bition to make Guelph the prettiest and. best
«city of them all.-- (Annie Rose, Sec'y Guelph
Horticultural Society.

A bigger flower show than ever is being plan-
ned for this fall by the Kingston Horticultural
Society. Plans are under way for the show on
a larger and more complete basis than last year.
Tickets have been printed and the prize list has
been revised. A number of new classes has
been added to the prize list, and prizes in npen
classes have been made more uniform.

A Splendid Spraying Machine

The Little Giant Sprayer is a machine which
has grown rapidly in public favor since its
merits have Yecame known.,  After giving it a
fair rial many leading growers have purchased
one of these machines, among them being Mi.
E. D. Smith. «f Winnna.

AMr. Smith has sprayed over 200 acres of nur-
sery stock this spring and summer with a Little
Giant Sprayer without a break o1 a doliar of ex-
pense, which cannot be 2aid of any other sprayer
on the market. Ninety zallens of Bordeaux
mixture will spray two and a haif aeres, with
over 15.000 trees per aecre. and he has sprayed

THE CANADIAN HORTICULTURIST.

12 acres per day with one horse. For power,
cheapness and easy running it has no equal. It
is the only machine on the market that was in-
vented with a number of nozzles on either side
of the machine that will spray two rows of
grapes or raspberries at a time. This can be
done by driving bhetween the rows.

For peaches, pears, plums, cherries and apple
trees two lines of hose with four or six clusters
of nozzles on each line will spray any tree after
the machine stops. For potatoes it is possible
to spray four rows at a time, and for Kkilling
mustard all the user has to do is to sit and
drive. A fair trial will readily convince grow-
ers that there is nothing like it on the market.
It is rapidly taking the lead of ali others, due
to its intrinsic merits. Some of these machines
will be on exhibition at the Toronto exhibition.

New Variety of Asparagus

A new French asparagus of great meril has
been introduced by Stone & Wellington, nur-
serymen. Toronto. A good crop was harvested
up te July. Bunches have been made of 2¢
stalks measuring eight to nine inches in length
which weighed two pounds.

Although the stalks are so large they are per-
fectly erisp and tender, se that it is a great
acquisition in every way. A Yonge street, To-
ronto., dealer on seeing a bunch which was
shoun in his store windown remarked that if he
haal had asparagus like it cauly in the season he
could have schd it for $1.50 per bunch.

SESESESeSRsEsesESasSeLEsE

HE

e,

LUTHER BURBANK

Offered for the first time in Canada, in Canadian grown stock, by
THE FONTHILL NURSERIES

passes in quality and beauty of fiuit any plan heretofore intioduced. h
NARD, "mm;{la the hearty coaperation of fruit-grvners every wheoe, such a sale as Mi. Burhank's

hest effurts so vichly deerve and merit

We have banght the sole right to <ell the MAYNARD PLUR in Canada, under a wutmc:‘
tha, gives Mr Buthauk a sayalty on cacd tree sold, aud will ennende that he has well earned, Iy his
long years of toil in the aiigination of new fruits and Bowers, all that will coure ta him in honor and

money frem the <ale of this aew plam.

Calar, richest crimsan puaglde.  Qualita, wnsurpassed in fiavar
and as a <higger. foait perfeetly solid when dead tipe

creps while very ywung

MAYNARD PLUM

The greatest plum ever introduced by that ‘¢ Wizard of Horticulture,”

5
THE MAYNARD PLUM is«ent ont by Mz Burhank with the assuranee that it sur.
We hespeak for the MAY-

mﬁemamw

Tree. hady and vigorous, boaring innmense

Writg fur deveriptive eireular and prices. See peading notice on jagre 285, Agents wanted for

the MAYNARD PLUM and other SPECIALTIES.

Write for terms and eatalogue, and

send 25r for e HANDY ALUMINUM POCKET MICROSCOPE, just the thing

far Farmers, Frait Growers, Florists and Botanisis, Teachers. Ete.

STONE & WELLINGTON, -

DESCRIPTION  Size. very large, often measuring 73 inches in circumference. Form, nearly
round, slighily dattened at the cnds
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