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ST. JOHN

HE earliest really good peach for either
home use or market. Its season is
the end of August, just before the Early
Crawford; and its fair size, yellow flesh, at-
tractive skin, and good quality, make it one
of the most satisfactory peaches for all pur-
poses.
Origin.—America.
Tree.—Vigorous, and productive.

PEACH
Fruit.—Round, large, 215 x 2}, inches;
skin yellow, with dark red cheek; suture
traceable on one side, sometimes by a red
line ; apex a tiny point in a rather deep de-
pression ; freestone ; flesh, yellow, tinted red
at stone ; juicy, sweet, rich and agreeable.
Seasen.—August 20th to September 1st.
Quality.—Dessert and cooking, very good.
Market.—i1st class, the best of its season.

Notes and Tomments

SUCCESSFUL FRUIT GROWING.
HE lesson of successful fruit growing
must be learned slowly ; and many a
purchaser of a fruit farm is sadly disap-
pointed when he learns that the varieties of
fruit upon it are a more important considera-
tion than the number of trecs. This season,
for example, the Astracan apple has been a
complete glut in our Canadian market, and
being too tender for foreign shipment with-
out great risk, it has sold at such low prices
as to leave the grower a loss of money after
labor, packages, freight, commission, etc.,

has been paid for ; a similar statement may
be made of the whole list of early clingstone
peaches, such as Alexander, Hale, Rivers
and Triumph. Fancy roand 13 cents a bas-
ket out of which to pay all expenses! What
is left we ask for the grower? Nobody
wants such rubbish. But as soon as we be-
gin harvesting a fine yellow freestone, such
as Yellow St. John we find a demand at 73
to So cents a basket, and we feel encour-
aged at once.

We mention this to show the great im-
portance to the intending fruit grower when
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buying a fruit farm, or to the farmer who
wishes to plant an orchard, of knowing what
varieties are really desirable ; for itis evi-
dent that there are very many kinds which
are only an encumbrance, and should be
rooted out and burned.

It is with this end in view, to know de-
sirable varieties and encourage the planting
of them, that our fruit stations have been
established ; and if our readers will be ad-
vised by the reports of their work, as pub-
lished by the Department of Agriculture, it
will save many costly mistakes, and they
will not be misled by the gaudy colored
plates and glib tongue of the peripatetic
tree agent.

GREAT MARKETS OPENING.

fI‘HERE is no doubt whatever that the

world is big enough to eat up all our
fruit products, and rich enough to pay us
good fair prices for them. Not only is
Great Britain a grand distributing market
for our products, but we have enquiries
more or less direct from Germany, and
South Africa for our fancy apples. It is re-
ported that good apples are just now worth
12¢. each in Capetown, and that a line of
steamers, furnished with cold storage, will
soon begin to run between Canada and
South Africa. 'Why then should not we take
advantage of such fine opportunities? Even
Japan, China and Australia are opening up
for us, and, with so many millions of mouths
to satisfy, surely the time will never come
when our good apples will go begging for
buyers.

FANCY PRICES FOR FRUIT.

HAT is a fruit tree worth any way?

This question puzzles our great
corporations when they come to buy land
planted with an orchard, for there are as many
different values set as there are men to make
them. Some say an apple orchard is only
an cncumbrance, for it does not pay, and

THE CANADIAN HORTICULTURIST.

must need be pulled out to make way for
something more valuable. Others want
fancy prices for each tree, ‘‘How many
baskets of Flemish Beauty pears do you
think I took off that tree this year?” said
Mr. W. M. Orr, of Fruitland. Well, it
was a stout stocky tree, not so very large,
and we guessed about ten. ‘¢ No,” he said,
‘“ Twenty, and last year it gave me more

than that. ” What then is that pear tree
worth, would you take $40 forit? ¢ Per-
haps I would, but I should hesitate.” Well

that would count up pretty fast per acre;
for you would have perhaps 1co trees on it,
and that would make the trees alone worth
$4000, aside from the land value !

*¢ How many barrels of apples would you
estimate in this apple orchard which | have
recently purchased,” said Mr. Orr. We
walked through it; the ground was a stiff
clay, the trees, though thirty years planted,
were low headed, and very stocky, and every
tree loaded with clean beautiful apples. We
guessed an average of about two barrels per
tree, or about 200 barrels from the 100 trees,
as a very modest estimate. Now apples
this year are valued at $1.00 per barrel as
they hang upon the tree, and the apple crop
on this farm we estimated as being worth
this year at least $100 per acre. What then
is such an orchard itself worth? Surely
$500 per acre is a very moderate estimate.
But why should a man like Mr. Orr, who
already has a large fruit farm, wish to add
another ninety acres? ‘It was too good
an offer to pass by,” said Mr. Orr,” “‘ninety
acres, with fine buildings, for less than
$3000! How could I resist the temptation,
if only for speculation?”

THE VALUE OF OLD TREES.
']‘HE above purchase was as signally low

as another, along the same electric
road, was high. Twelve acres about seven

miles distant was sold in August last
for $10,000! The value was not in thz
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orchard alone, though a tine peach orchard
just of bearing age; nor in the location al-
together, although that is one of the plea-
santest, but largely in the grand old trees
which were left from the primeval forest to
shade the borders of the lawn and hide un-
sightly views. ¢ It would take a life time,"”
said the buyer, ‘‘ to put such grand old trecs
about a home, and I would not buy a place
bare of trees at any price.” Why is it that
the grand old oaks, maples and elms, mon-
archs of the forest, are so thoughtlessly de-
stroyed by the farmers of Ontario? Isthere
no way of convincing them that in time
these will add thousands of dollars to the
selling value of their farms ?
THE APPLE SITUATION TO-DAY
S the heading of several columns in ““The
Sun,” in which the editor says, *‘ Tak-
ing the situation as a whole it looks as if
good apples, not necessarily grade No. 1,
should go between $1.00 and $1.50 in the
orchard. They may go more, they are not
likely to go less, and the probabilities are on
the side of the growers.” It is really a com-
fort to us growers to find onejournal taking
up our interests. The Official Crop Re-
porter, issued by the United States Depart-
ment of Agriculture, in speaking of the
conditions of the apple crop in the United
States, says that of the States having four
million trees and upwards in apples eleven
report an improvement in condition during
August, and all but six of the apple-grow-
ing States report conditions ranging from
7 to 32 pointsabove their ten-year averages.
The State Weather Bureau reports that the
outlook in New York is for considerably
less than an average yield of apples. Buy-
ers are snapping up desirable apples
throughout the western part of York State.
A Kenyon man has sold 2,000 barrels of
bulk apples at $2 a barrel; Albert Wood,
Carlton, his orchard of 700 trees for $7,000 ;
the Pratt estate, Carlton, gets $2.50 per
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barrel for firsts and seconds; an East

Albion man, $z for everything barrelable ;
[. Cooper of Carlton, $2,500 for a g-acre
orchard ; several other orchards sold at
from $2,000 to $3,000. The Illinois Or-
chard Co., of Kankakee, Ill., has sold the
apples in two orchards for $11,500. These
orchards total 123 acres, and are situated in
Clay and Richland counties. The apples
were of ti.e Ben Davis and Jonathan var-
ieties. On the other hand we read in
the New York Fruit Journal such state-
ments as the following :-—¢* The talk that
buyers are offering $2.50 per barrel is
rot. ‘The apple men, with few exceptions
are not anxious to part with their money.
We were talking with one grower to-day
who expects 500 barrels, and he remarked
that he ‘hoped to get $1.00 for the fruit
clear of the barrel.” This is not an excep-
tional case. The rank and file of our grow-
ers are beginning to wonder if they will be
able to realize the above figure. Of course,
the growers are talking short crop, hoping
thereby to get the price started high.

We believe that the situation is one that
calls for careful investigation before prices
are made.”

APPLES A BIG FAILURE IN ENGLAND.

LL our foreign reports agree that the
apple crop in Great Britain is an un-
usual failure, especially of colored or fancy
fruit, so that the prices in England will be
high. Already (September 2nd) sales are
reported in Liverpool for fall apples at about
$6.00 a bar i, and in Glasgow at $2.350 per
bushel box ! We have word of a syndicate
in England, which is being formed for the
purchase in Canada of high grade apples,
packed in boxes, under high class brands.
This is pointing in the right direction. We
are tired of shipping fruit to commission
men, who so often sacrifice it, and seem to
care little for the intrests of the consignor,
so long as they get their percentage.
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If we could once establish such a reputa-
tion for our brands that we could bring the
world’s buyers to Ontario for their high class
stock, we would be masters of the situation.
Mo apples are finer than Ontario apples,
either in color or flavor, and the whole
world wants such fruit. Why then should
we not supply that want?

ASTRACHANS EXPORTED SUCCESSFULLY.

T seemed a considerable risk, our send-

ing forward to Glasgow a car load of
such tender apples as the Red Astrachan ; the
carrier cases cost us 22c. each delivered, and
the freight and commission on a bushel of
apples amounts to about j0c., so that in case
of failure we might be in debt nearly $500,
besides losing the fruit. It was therefore
with some pleasure that we received the
cable from the consigree saying that the
fruit had arrived in perfect condition, and
had netted us £go at Grimsby! Pretty
good fcr an apple that is wasting under the
trees in Ontario! And still, even at home,
there are ways of succeeding with them.
Here, for example, is the way a writer in
Green’s Fruit Grower managed with them :

‘ So many early apples in sight, with heip
scarce and poor at that, how to handle them
successfully was a problem. We used *‘fifth”
baskets, discarding all inferior fruit. My
wite and [ attended to the grading and put-
ting up, while the hired man did the gather-
ing. The baskets were new and clean, cost-
30 to 35 cents per dozen. The apples were
handled one by one, and polished with a
cotton cloth until they shone. When care-
fully graded and attractively put up fruit
will seldom go begging for a market. I
went only to private houses, and the best at
that, and could readily find sale at good
prices for fancy eating or cooking apples.
I made thé business honorable by falr deal-
ing, and at each visit found ready custom-
ers. Knowing that I had the best to be
found, I was not afraid or ashamed to step
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up like a man and ring the door bell of the
finest residences. Why should [ be ashamed?
Husbandry was the labor that God first in-
stituted and blessed, and its devotees are
and ought to be the kings and queens of the
realm. Well, it was slow work to put up
fruit in that way, but I could sell at 15 to 235
cents per basket, and it paid. Others were
offering apples by the bushel at the same
prices that I was getting for ‘¢ fifths *’ bas-
kets, but it was the way of putting them up,
I think, that gave me the advantage.

¢ The best grade of culls was either dried
or made into cider. The dried apples would
keep over and wait for a shorter supply, and
the cider would make vinegar to be sold later
on at good prices. The apples not fit for
drying or cider were carefully gathered up
and fed out, none being allowed to decay on
the ground. Why? Well, I have been
through orchards and seen the apples lying
on the ground and decaying by the bushel.
The worms were crawling out by hundreds
and seeking a home somewhere else, and,
rest assured, they are always heard from the
following year.”

THE APPLE SHORTAGE IN EUROPE.

ESSRS. WOODALL & CO., of Liv-
erpool, always send us reliable re-
portsof foreign markets, and we have plea-
sure in quoting from their circular of August
1st, which encourages us to hope for good
prices for our No. 1 stock, but very pro-
perly discourages the shipping of inferior
stock.

*“ The crop in Great Britain is about the
same as the season of 1goi, which was a
small one. The comparisons are shown in
the following figures, bnt this year there are
twenty-six more reports than in previous

one. Under
Over Averago, Average. Average.
This year.......... i2 98 183
" Last year.......... 13 fole} 163
Year 1900 ......... 143 138 16
Year 1899 ... ...... 20 137 194
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““The total imports from the United
States and Canada in the United Kingdom.
during the past season, 19go1-1902, are 781,-
ooo barrels, as against 1,300,000 in the pre-
ceding one, and as shewn below are the
smallest for the last five years. The re-
ceipts from New York were insignificant,
Canada being the chief source of supply. It
is to be feared that results cannot have been
satisfactory to shippers, as, consequent on the
scarcity, a high range of prices were paid not
warranted in the quality of the fruit, which
often landed here in doubtful and poor condi-
tion, which is so often the experience in sea-
sons of small crops, and has again demon-
strated that the atmospheric conditionswhich
caused the failure, generally prejudicially af-
fects the condition and keeping quality of the
fruit, to which the late shipments this year
have been no exception. California has
again, through the high range of prices,
been able to place greatly increased ship-
ments on to this market, the receipts being
117,843 as against 70,303 boxes in 19o1-
1902, which for purposes of statistics are
estimated as at three to a barrel. The
quality was not very satisfactory, but buy-
ers had confidence in them, as the condition
was generally reliable and also being the
the nearest approach to the Hudson New-
town Pippin, which were almost an entire
failure.

““The prospect of a small English crop
gives promise of an early demand for for-
cign imports, and it is to be hoped that the
reports of good crops in the United States
and Canada will be realized, as there is
every prospect of a large demand in this
country. This, of course, it must be re-
peated, is for good sound quality and con-
dition, as no amount of scarcity will pro-
duce high prices for inferior stock, and it is
no use paying the heavy freights and ex-
penses with this expectation.

““Reports from the chief Continental
growing districts are generally unfavor-
able.”
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APPLE CROP NOT EXTRAORDINARY

ONTARIO.

‘\ROM all parts of the Province comes
the same report, viz., that the apples
are badly spotted and blemished, so that
the yield of No. 1 apples will be compara-
tively small. Our Ribston Pippins, for ex-
ample, looked well on the trees, but when
we gathered them probably not three per
cent. were No. 1, so many were blemished
and misshapen ; our Fall Pipping, which
looked fine on the trees, when picked showed
numerous minute scabs which made them
nearly all third class; Kings and Graven-
steins were much better, and grade largely
No. 1, but Spys look very disappointing,
and more than one-half will be third class.
Besides this, many trees are quite barren,
and the orchards will not yield so much
above the average as has been supposed.
Mr. Race, of Mitchell, evidently agrees with
us, he says : ‘¢ Just made a tour of some of
the best apple orchards in this district, and
find the prospects much less promising than
they were three weeks ago. The average
yield of fruit fit tor export will be far below
that of 1goo. There are very few Colverts
fit for shipment, though this variety prom-
ised well in the early summer. Snow apples
are gnarled, spotted and useless ; so are St.
Lawrence and other fall varicties. Ben
Davis and Russett, though numerous, are
very small and irregular in shape. Duchess
is very fine and will grade well in the pick-
ing ; so also will the Blenheim and Ribston
Pippins. Baldwins promise fairly well, but
are as yet much under size. Spys are light
and only a small proportion of them will
grade up No. 1. One buyer was through
the section a few days ago and expressed
himself as much disappointed. He said the
quantity of saleable fruit would be consider-
ably below an average crop, and did not
think that grade one would take many of

the Ben Davis, Spys or Baldwins.”
Mr. A. E. Sherrington, of Walkerton,
says : ‘* The prospects in our section are

iN
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very poor for No. 1 stuff. ‘T'he yield of
apples here will not be more than three
guarters of the yield of two years ago.
There had been a good deal of dropping
since the previous report, and it is still
on. Ninety per cent. of the apples are more
or less spotted, and not more than ten per
cent. will grade No. 1. In fact, our inten-
tion is to grade all No. 2. No dealers have
been here so far as I know, but we have
been offered $1. 50, the fruit to be barrelled
by the producers, and graded as No. 1.”

NO. T APPLES SCARCE IN ONTARIO.

HE wet summer has caused the growth
et so much fungus on the fruit in the
northern portions of the Province, and in-
deed in many orchards of the southern parts,
that a large part of the apples will pack un-
der grade No. 2, or, perhaps No. 3. This
will cause a glut in all markets of lov: grade
stuff, and a great scarcity of No. 1. No
doubt the evaporating factories will have a
rich harvest of this grade, and if they pay
4o cents a hundred pounds, we counsel our
fruit growers to sell the lowest grades to
them, and not to crowd it upon the market.
R. J. Graham, writing our excellent con-

temporary the Sun on this point, says:
¢ If strictly No. 1 apples were to be picked
only, there would be a fair market for our
good fruit, but unfcrtunately we hear of buy-
ers undertaking to pack seconds, and we,
therefore, look to see this quality of fruit
ruin the market for better goods. We think
it will be a disastrous year for speculators
who pay any fancy prices for fruit, and we
advise everyone to go cautiously, and if pos-
sible pack only good goods. We do not
think more than 10 per cent. of the crop in
Canada would pass No. 1, according to
Government standard. The apples in Essex
and Kent are much better than in any por-
tion of Ontario, and have mostly been bought
at prices ranging from zoc. to $1 per barrel
on the trees. We hear of some sales as high
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as $1.30 for No. 1 fruit east of Toronto and
some orchards, bought ty the lump. One
dollar per barrel for No. 1 fruit is being
freely ouered in this section (Belleville), and
goc. per 100 pounds for canning purposes.

“ This is certainly an off year in the
Georgian Bay apple district. The trees are
not loaded, and the proportion of small,
scabby fruit is abnormally large. ¢ Notover
half a crop,’ said Director Mitchell, of
Clarksburg Experiment Station, in answer
to my question as to crop prospects. ¢ The
western part of the district,’ he continued,
“in which most of our apples have been
erown, makes the poorest showing this year.
The fruit is thin on the trees, and what there
is appears to be very scabby.” And Mr-
Mitchell did not overstate the case. Some
good orchards will not give $1 where $10
has been given.”

HOW TO GET BIG PRICES FOR APPLES.

HE way to get big prices is to show a
good article. Astracans are selling
at 15 to 20 cents a twelve quart basket in
August, and Mr. Delos Woolverton gathered
the finest windfalls, polished them with a
cloth, consigned them to the same buyers
in six quart baskets and got 33 cents each
for these half baskets !

Prof. Whitten read a paper before the
Rochester Convention of Apple Shippers on
‘¢ European methods of securing enormous
prices for first-class fruit.” Among other

things he said :

“ The possibilities of a European market for a
larger quantity of American apples should justly
claim more attention. Such a market cannot te
developed by any one class of men alone. There-
sponsibility rests with the American apple grower
as well as with the American apple buyer and
shipper. A better understanding of European con-
diticns and strenuons effort and co-operation on
the part of all concerned ought to secure in Europe
a lucrative sale of increased quantities of apples.
In order to arrive at a better understanding of
FEuropean ccnditions it is perhaps worth while to
mention the fact that the Europeans are well aware
that they can never hope to compete with America
in the wholesale production of cheap fruit. This
fact does nct worry them, however, half so much as
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might be supposed, in fact, they are not trying very
hard to compete with us in that way. They are
simply laughing at the * inferior quality ' of Amer-
ican apples, and are turning their attention to the
productinn of apples of the highest quality, so they
can have the cream of the market, and they get a
price for their product such as we have never
drezmed of in America. A half dozen apples of first
quality attractively put up in a small basket sell
for as much in London or Berlin asa wnole barrel-
ful of fine apples in America.

** It shou!d be borne in mind that in America we
have a great middle class of comparatively well to
do people, including millions of the more intelligent
laborers, who consume the greater part of our apple
product. It is a source of gratification that we
have such a middle class and that we can supply
enough apples to bring them easily within their
reach. In Europe they have practically no such
middle class; generally speaking, the people are
rich, aristocratic and luxurious or very poor. The
former class do not want to eat cheap apples; the
lattzr cannot afford to. There is far greater de-
mand for moderate priced apples in America than
there is in Europe.

« 1t seems to me the future of our Kuropean
apple market depends upon our supplying only a
first-class article. ILet us keep all our moderate
priced stuff at home. The European grower is
turning his attention to varieties of the highest
quality, regardless of productivity. It is more
profitable here to grow a smallerquantity of apples
of high price than a larger quantity of low price.”

FRAUDS OF SPECULATORS.
T is not at all fair that the blame for bad
packing of Ontario fruit should be laid
at the door of the fruit grower, when the
fraud is the work of the speculator who
buys his orchard in a lump for so much and
packs to make as much as possible. Nearly
all the fraudulently packed barrels of apples,
which have led to the passing of the Fruit
Marks Act, were done by shippers, and not
by the growers, who unfortunately for them-
selves have hesitated to undertake the
packing of their own fruit. Here for
example is a note in the Mail and Empire,

of Toronto, along this line, headed:

FANCY FRUIT TRADE.

¢ The Dominion Fruit [nspector at Win-
nipeg has sent to the Department a box of
apples taken from the middle of a consign-
ment shipped to Winunipeg by a firm in Galt,
Ont. The apples were described by the
shipper as “‘fancy” Canadian apples The
specimens sent to the department are very
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poor quality, indeed. Twenty of them
weigh only 28 ounces. Twenty hen's eggs
of good average size would weigh 40 ounces.
[t is considered too bad that Ontario fruit is
being shipped to the excellent markets of
Manitoba and the North-west Territories
in this Jishonest manner. It is killing the
trade out, and playing directly into the
hands of the fruit growers and shippers from
California. The inspector has been instruct-
ed to prosecute the shipper in this instanc.
and every similar instance which comes
under his notice.”

Now this kind of thing would never occur
if we could educate the grower to pack his
own fruit, and encourage a few of these
men at every shipping point to combine in
shipping car lots to proper consignees, for
sale.

HOW T0O PACK.

OR a fancy trade in No. 1 apples, the
box is the best package. We take
out this grade, and the No. 2 goes in the
barrel, and is marked accordingly. X, our
lowest grade, is No. 1 apples, 2! inches in
diameter, XX is 23{ inches, XXX is 23{,
fruit largec than that we call ExTtra, as

indicated last month.

We place a thin layer of excelsior first
against the bottom, then row in the apples,
four wide, four deep and eight long, with
padding of excelsior between every layer, in
boxes 1014 x 1115 x 22 inches. These boxes
are most convenient for consumers, who
seldom want a whole barrel because itis too
clumsy for the kitchen or the pantry, while
a box of apples is just in place, especially if
it be a high grade article. Another note,
in the above mentioned Journal, fits in just
here about ; and we quote it because it is
exactly in line with our views.

HIGH GRADE PRODUCTS.

‘A profitable lesson can be learned from
a visit to one of the large fruit markets of
the city, or even by a casual inspection of
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the different grudes offered for sale at the
retail shops. There will be seen peaches the
size of an ordinary apple, without spot or
blemish, while alongside of them may be a
basket of immature bruised specimens that
apparently have been handled with the same
care that is accorded to anthracite coal.
The prices of the one is perhaps a dollar and
a quarter, the others are labeled three for a
dollar. The amount received by the growers
of these two grades would be still more
convincing evidence of the necessity for
growing only the best or at least of market-
ing only the best. The top prices cannot
always be secured, but the fruit of a high
standard of quality never waits a buyer.”

CLERGYMEYN AS GARDENERS.

E bave often been impressed that

clergymen should be the most
active supporters of our Horticultural So-

GARDEN OF THE REev. J.

T Prrener, Smirn's Faves, ONt,

cieties. These organizations afford an open
meeting ground for ali religious parties, and
the study of flowers and fruits is a branch of
nature study that leads ones thoughts up-
ward toward the creator of this world of
beauty.

As recreation for the body, nothing is bet-
ter for the minister than an hour or two a
day spent in his garden, while at the same
time he gets many a suggestion for his
sermons, gathered from hLis garden favorites.

The Rev. A. B. Cohoe, of Grimsby, plant-
ed a quarter acre garden last April with
rows of all kinds of vegetables to keep a
succession, and, while the care of it was a
a pleasure and a source of increased health,
the proceeds for the table were more valu-
able, we fancy, than any other quarter acre
in the neighborhood.

The Rev. Canon Hole, Dean of Rochester,



NOTES AND

England, is famous for his horticultural
books, and all the result of his delight in
gardening. And here is another Canadian
minister, the Rev. j. Pullman Pilcher, of
Smith’s Falls, Ont., whose success is evi-
dent, who kindly sends us a photograph of
his garden with the accompanying letter.

Sik.-~By this mail 1 forward a photograph of
my flower garden. I am the pastor of a very large
congregation, yet for my pleasureand health I find
time to cultivate a large garden. The work is all
done my myself before breakfast. One hour a day
will keep a garden in good order, will supply fresh
crisp vegetables for the table, flowers for the
church, neighbors and friends and appetite for the
gardener.

OUR EXHIBIT AT THE INDUSTRIAL.
HE display of fruit from our fruit sta-
tions was exceedingly g-od this year.
Eacl, of our experimenters arranged his
fruit in alphabetical order, for convenience
of singling out any variety under consider-
ation; and the labels, being written out
boldly with a shading pen by our assistant,
were 4 most important feature. The num-
ber of varieties of grapes shown by Mr. M.
Pettit was limited, owing to the lateness of
the season, but the apple collection from
Mr. Dempsey, the pears from Mr. Hug-
gard, and the plums from Mr. Mitchell,
were unusually interesting.
THY CHABOT.

HIS plum (pronounced ‘‘shabbot”) is
coming to the front renk among the
Japan varieties. It fruited this year for
the first time at Maplehurst, and we
first noted that the tree was fairly pro-
ductive, and the fruit large and most
attractive in color. Next we tested its
flavor and were surprised at its excellence ;
it was tender, juicy and of a delicious flavor,
and were almost convinced that it was the
best Japan plum we had yet tasted. Surely

this belongs to the first rank of Japans.
It was a little disappointing, however, to
see this plum as grown in the Beaver Valley
in the Georgian Bay District, and shown by
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Mr. John Mitchell, our experimenter there,
for in his exh.bit it was much smaller and
apparently quite inferior. Conditions of
moisture, richness and cultivation of soil
must have much to do with these differences,
and should be further investigated. *‘In
my opinion,” said Mr. Orr, of Fruitland,
‘*the best three Japan plants are Red June,
Burbank and Satsuma.

“I do not knouw the Chabot, and of course
it may displace one of these. Satsuma is
blood red in flesh, and very desirable for
canning purposes.”’

““In my opinion,” said Mr. John Mitchell,
our Clarksburg experimenter in plums. ** the
three best Japans are Red June, Chabot
and Burbank. I also think very highly of
the Satsuma, and would place it fourth on
my list, for it is productive, quite hardy,
and a splendid preserving plum.

FINE FRENCH PEARS FOR ONTARIO.

E have noticed in our experimental
plot several varieties of pears
worthy of the attention of our fruit growers.
Oneis Triomphe de Vienne, which is of about
the same season as Bartlett, but larger in
size, and another is the Hoosic, which is a
trifle later, but is not only larger than the
Bartlett but has a fine red cheek and is of
excellent quality. Dr. Charles Saunders, of
Ottawa, was particularly taken with a beau-
ful dwarf tree of this variety at Maplehurst,
which was bending down with its tremend-
ous load, and took a photograph of it for
the exposition at St. Louis.  Surely it would
be a splendid export variety.

“1 have an excellent French pear here
at the Industrial,” said Mr. W. M. Robson,
of Lindsay, ‘‘which is worthy of notice.
I procured the cions from the late j. K.
Gordon, of Whitby, who was so well
known for the large collection of foreign
pears and plums in his garden. It is
Beurre de Mortillet.” It was truly a
magnificent pear, averaging 23§ inches in
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diameter, well colored, and having a peculi-
arity in the habit of the stem growing out
at right angles to the axis of the fruit.
‘¢ Another fine French variety, that succeeds
well in Canada,” said Mr. Robson,” is the
Duchess Precoce. The tree is an early
bearer, and the fruit very fine.” We have
often noticed this pear as being valuable,
especially since Mr. E. C. Beman has grown
it with such success at Newcastle. We
would suppose that it would be also a good
shipper for export.
DISCARDED VARIETIES.
NE of the most important features of
our fruit station work is the warning
of our fruit growers against planting inferior
varicties. Almost every nurseryman’s cata-
logue is loaded up with a whole list of infer-
jior kinds which he carries simply because
they are still asked for; and he will be
greatly obliged to us if we can educate the
grower to discard them. In our future ex-
hibits we intend making a special table of
such varieties, so that growers caun see at a
glance why we have discarded them. Au-
other feature will be the showing up of var-
ietirs which are too much boomed. There
are always unscrupulous dealers who want
te trade upon varieties before their value is
known, and we want to test all such fruits,
aund where they are not superior to varicties
in cultivation we want to warn the gro\vérs
against them.
COLD STORAGE OF FRUTT.
HE advantages of this means of retard-
ing the ripening of fruit are only be-
gining to be appreciated. By it we can
reach distant markets in all parts of the
world, hitherto quite inaccessible, and what
is still more important we can reach ourown
markets at almost all scasons, with fruits
which otherwise must be sold immediately
after harvesting.  Professors Hutt and Rey-
nolds, of the O. A. C., Guelph, have been
making some inleresting experiments along
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this line, and have reached the following
conclusions :

1. Apples and pears keep best when
wrapped singly in paper, and packed in a
shallow box not larger than a bushel. They
ship best when, in addition, t‘hey are pac'ced
in layers and excelsior between.

z. Apples keep better at a temperature of
31° than at a higher temperature. Our ex-
periments do not show what is the best tem-
perature for pears.

3. Cold storage cannot make bad fruit
good ; neither can it keep bad fruit from be-
coming worse. Only good specimens will
keep for any length of time in cold storage,
will pay for storage.

. 3. For long storage, it pays to select the
best fruit and to pack it in the best manner
known. The extra labor and the cost of
material are more than repaid in the greater
quantity and better quality of {ruit left at
the end of the storage period.

5. With apples and pears at least, and, it
seems likely, for most kinds of fruit, the
fruit should be picked and stored in advance
of dead ripeness. The maturing process
goes on more slowly in cold storage than on
the trec or bush.

6. With the two kinds of fruit tried, ap-
ples and pears, the medium sizes of fruit
keep longer than the largést, all being per-
fect specimens and picked at the same time.
1t would, therefore, be an advantage, especi-
ally with pears and peaches, to pick the
larger specimens first, and leave the smaller
to mature later.

7- Fruit, on being removed from cold
storage, should be allowed to warm grad-
ually, and moisture should not be allowed
to deposit upon it.  But if the wetting can-
not be prevented, then the fruit should be
spread out and dried as quickly as possible.

8. With all kinds of fruit, there is a time
limit beyond which it is unprofitable to hold
the fruit in cold storage, or anywhere else.
That limit, for sound f{ruit, is dead ripeness.



NOTES AND

Duchess pears can be kept profitably until
late in December ; Fameuse, or Snow ap-
ples, until March or April. The time limit
has to be determined for each kind of fruit,

9. In addition to proper conditions in the
storage room, the moest important points in
the storage of fruit are the selection of sound
fruit, gruding into uniform sizes, one variety
only in acase ; and careful packing. There-
fore, the results of these experiments can be
made use of by the family, in preserving
fresh fruit for their own use; by the fruit-
grower, in securing better prices for good
fruit later in the season, in the local mar-
kets; and by the shipper, in enabling bim
to take advantage of the higher prices of-
fered in foreign markets.

THE VARYING QUALITY OF XIAGARA
GRAPES AND OTHER FRUITS.

MONG other fruits there is very little
appreciable  difference in natural
quality. To some persons an apple is
simply an apple, a peach is only a peach, —
the variety makes but little difference if the
general quality be above a fair average.
With grapes it is very different. Every one
is familiar with the old Concord and the
newer Niagara; with the Catawba and
Delaware ; the imported white grapes, the
California Tokays, the wild Fox, and the
fine ‘' hothouse ™ varieties are all recognized
by sight and taste, it not all by name.
Each, too, has its coterie of admirers, and
justly so.

There is one fact relating to the Niagara
that it is desired to bring out particularly,
which is that there are two distinct qualities
according to the stage of ripening.  Those
bunches of fruit that have remained long on
the vines and become well developed have a
peculiar distinguishing flavor and a strong,
agreceable odor; fruit picked early, though

COMMENTS. 405
ripe, are not well developed, and the quality
is really often poor, while the true Niagara
flavor is lost. As a rule, the well ripened
grapes have a yellowish cast. The new
Campbell’'s Early is said to be the better for
remaining long on the vines.

Some apples are noticeably different in
quality. The R. I. Greening is very often
poor and almost astringent; Baidwin is the
same, but perhaps less frequently. Fine
specimens of either are of high quality. To
a certain extent, the trouble with the apples
is similiar to that of the Niagara grape—
they are not weli developed. But the non-
developement may not be the result of their
being harvested too soon ; there are other
factors in the case. Overbearing or a
weakening from the attacks of insects will
cause an earlier ripening or an imperfect
dcvelop'ment. ‘When will every fruit-grow-
er lcarn that the best fruit is most profit-
able, and that it is only to be had by
thorough care and cultivation. ?

The Seckel pear is another instance,
though there may be additional trouble of
another nature—namely, that the true quali-
ties have been Jost somewhere in course of
propagation. But the chief complaint is
against the miserably grown fruit that gets
into the market—ill-shapen, undeveloped
stuff that by no mcans satisfies the iover of
this delicious variety.

The Keiffer Pear is cxecedingly variable,
and here again depends upon the care and
Jjudgment exercised in picking and ripening.
This pear may be a delicious, juicy, soft-
grained {ruit, or it may be coarse, dry and
almost worthless.

It would be disastrous to allow a Clapp’s
Faverite Pear to ripen on the tree, as it will
rot inside unawares. Picked carly and
ripened in the dark, it ripens uniformly and
is delicious.—Mcchans' Monthly.



ORCHARDING IN THE ANNAPOLIS
N.

VALLEY
S.

OBSERVATIONS BY THE CHEMIST OF THE #X-

PERIMENTAL

T the request of the Boards of Trade
of Annapolis, Kentville and Wind-
sor, and by the authority of the

Minister of Agriculture, Mr. Frank T.
Shutt, Chemist of the Experimental Farms,
recently made a tour through the famous
apple growing section of Nova Scotia,
partly to give addresses and partly to gain
further information regarding the nature of
the soils in that district and the methods of
orchard culture in vogue.

To a horticulturist representative, Mr.
Shutt said : *“ My trip has been most profit-
able and pleasant. While the attendances
at some of the places where 1 spoke was
not large, owing to pressure of wark at this
time of the year upon the farm, we always
had most interesting and instructive meet-
ings. The discussions and questions asked
showed a keeun appreciation of the value ot
scientific knowledge as applied to practical
orcharding. 1 found a large number of men
who are carrving on their work on rational
lines—not only reading men, but men who
are putting to the practical test the methods
suggested by the results of experiments car-
ried on here and at other research iustitu-
tions. \We have already a number of care-
ful enthusiastic co-workers there, and I feel
convinced that every year will see an addi-
tion to that number. Several have prom-
1sed me, or rather have volunteered to carry
out, and take observations upon, certain
experiments or systems of soil fertilization
and culture, and such must result in in-
creased knowledge as to the most profitable
ways to manage orchards.  Certainly, the

FARMS ON SOILS. CROPS,

ETC.

orchardists of Nova Scotia are amongst the
most intelligent and progressive that I have
met in Canada.”

What are the chief products? ‘¢ Hay,
apples, potatoes and oats. The hay is
grown on the fertile, dyked lands. Such
are seldom fertilized (though some farmers
are now using a certain quantity of bone
meal on them), and only occasionally re-
seeded, when oats are used as the nurse
crop. It is not at all unusuali to take two
touns and over of hay per acre for a number
of years without breaking the sod or apply-
ing any manure.

““The orchards are planted for the most
part on what we should call the upland
svils—upon the gentle, rising slopes of the
mountains, and there they flourish, for the
trees get wood natural drainage.  The
orchards are mainly apples, but plums, pears,
cherries, peaches and small fruits are also
in some parts extensively grown. The
soil and climatic influences scem particu-
larly well adapted to fruit growing of all
kinds. No doubt the future of that country
—1I refer to the valleys and adjacent lands
of that part of Nova Scotia—lies in fruit
growing, and it will be successful. All the
progressive, up-to-date men are now prac-
tising clean culture, and the turning under
of clover or some other green crop to enrich
the soil, and the results are excellent. A
considerable and ever-increasing amount of
commercial fertilizers (principally bone meal
and muriate of potash), is being used.™

What do you think of the :0il gencraily ?
““ Leaving out of consideration the dyked
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lands, which, as a rule, are heavy loams
contiining a fairly large amount. of clay, the
soils are, for the most part, light and grav-
elly. As we ascend the slopes of the hills
or mountains, the soils become poorer in
quality, gravels or sandy loams containing
a gwood deal of stone.  Of course, as in other
parts of Canada, there are great differences
in quality to be observed, but one may say
there is a predominating type on the slopes
and higher lands of a sandy or gravelly loan.
Such are warm and responsive to good
treatment. Supplied with humus and plant
foods, they are well adapted to orcharding.
Perhaps the svstem of maintaining or in-
creasing fertility of the soil by growing and
turning uander clover, will be of more value
to the Maritime orchardist than to the
Ontario farmer.”

Why doyouthinkse? * Because the fruit
growers as a class keep very few cattle;
they produce very little manure on their
farms, hence their lands become impoverish-
ed in humus, which, you must remember, is
a most valuable soil constituent, hut one not
furnished by commercial fertilizers. Clover
adds a large amount of humus, as well as
nitrogen to the soil. By its decomposition
in the soil it also sets free considerabic
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amofints of phosphoric acid, potash and lime
in torms available to succeeding crops. |
feel sure there is no way in which the Nova
Scotian can so cheaply, and we may say per-
manently, improve his upland soils as by
growing clover. They have a quick, re-
sponsive soil which only needs feeding and
cultivation (to conserve muoisture) to obtain
excellent results.”

I hear that their apple crop is poor this
vear? ‘‘Thatis true. Not onlyis it small
in quantity, but there is a large percentage of
inferior quality fruit. Nevertheless, there
are many orchards, as 1 can personally
testify, bearing a good average crop. On the
whole I should say it would be below, rather
than above, 30 per cent. Some varielies are
poorer than others. Thus, the Golden Rus-
set is practically a failure this vear ; but the
Blenheims are yiclding fairly—very fairly—
well. Those who have fed their soils and
spraved their trees will have i good crop to
market.”

Is there any special reason for this failure ?
““1 think it principally due to cold, wet
winds prevailing when the trees were in
bloom. The frost did not do so much harm
as the rain and wind.™

REFRIGERATOR CARS

HE Canada Atantic Railway; Company
has recently constructed 1 number of
Hanrahan refrigerator cars for the carriage
of tender fruits. The cars have been run-
ning between Grimshy aund Ottawa, at a
cost of about one-third that charged for ex-
pressage.  The Ottawa Fruit and Produce
Exchange, for whom the C. A, R. cars were
built, report as follows, under date Sept. 20:
“* Hanrahan car joigr, loaded at Grimshy
on Saturday 13th, arrived here on Monday
night and was sold on Tuesday moraing in
perfect condition, and realized prices equal
to Express goods sold at the same time.

* Hanrahan car 1317, waded part on Mon-
day, balance on Tuesday, arrived here on
Thursday, the 18th. in perfect order, and
sold Thursday evening at 6.30, realizing
prices equal to Ixpress. No sign of decay
or any of the goods being affected with age
or with time of standing whatever.

**Hauralan car 1322, loaded on Wednes-
day the 17th, arrived here Friday the 1qth,
at §.30 p. m., and was scid on the moraing
of the zoth, when every package in the car
wias in perfect order and realized excellent
prices.”

Car No. yoi191 is the car that was re-
modelled by the Grand Trunk Railway at
the instance of the Ontario Government.



IMPROVING AN OLD ORCHARD

SCRAPING AND PRUNING—FEEDING AND
PASTURING— POOR VARIETIES SHOULD
BE TOP GRAFTED~-HOW TO GRAFT—GOOD
GRAFTING WAX-—SPLENDID RESULTS

ny

W. H. COARD, LL. D.

DEPARTMENT OF AGRICULTURE, OTTAWA,

ANY an old orchard which is now an
i eyesore to everybody can, at little
cost, beyond slight labor, be converted into
an up-to-date tidy, prolific, and profitable
branch of the farm. There are many orch-
ards in Canada which bear more worms than
fruit, because the generality of farmers can-
not be brought to learn that fruit raising
pays even if it be grown merely for home
consumption. It will only occupy three
years to evolve a plentitul harvest as well as
a symmetrical well kept orchard out of
lichen and moss-covered trunks, if the advice
given in this article be followed with fair
faithfulness.

The first thing to be done is to scrape off
the rough, loose bark from the trunks and
branches, and to prune the trees. While it
is true that this rough bark may appear to
do but little harm, it affords comfortable free
board and lodgings for noxious insects which
thoroughly appreciate and avail themselves
of this hospitable shelter.

Pruning may be as simpleas A B C. At
first only dead branches and crowding suck-
ers nced be removed; uuless the trees be

old and decrepit with dying branches and .

waning strength, and in that case the prun-
ing should be vigorous. As a grape vine
cav be renewed so can an apple tree, and in
extreme cases a tree may be cut to the
ground and another ane built upon a short
shoot which will spring up. Cut out old
brauches, leave young suckers to take their

place, then a new top will quickly form, and
good fruit will follow. Always take care to
thin out useless branches, because sunshine
aad air are inseparable from the steady,
healthy growth of orchards as of individ-
uals.

An apple tree must be fed if it is to pro-
duce fruit, and no diet is more suitable or
inexpensive than a leguminous cover crop.
Trees require moisture and food ; therefore
grass and weeds must be removed. To suc-
ceed, the farmer must plough his orchard
and till the ground, tillage being continued
frequently during early summer. By mid-
summer wood growth generally ceases and
tillage should stop. A cover crop sown then
will not only protect the soil trom washing
but will add humus to it, while a clover crop
will gather all the nitrogen necessary for the
next year’s growth.

A good alternative to ploughing the orch-
ard is to pasture it with hogs and sheep,
preferably the former, and always to keep
more animals there than the grass will sup-
port, because this will insure supplementing
the grass diet by grain, which naturally will
bring fertility to the orchard and insure that
the grass will not grow tall. Where ani-
n:als are not grazing in an orchard the grass
should be mown carly and left on the ground
to add humus to the soil; but this is not
nearly so beneficial as grazing the land.

Insects and fungi have to be considered
with, and it will be aecessary to spray with
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Bordeaux mixture and Paris green at least
twice after the blossoms have fallen. The
former will clean the limbs of hanging lichens
or moss, and the latter will settle most of
the noxious insects, though it cannot reach
the apple maggot, which calls for special
treatment, because it is the larva of a small
fly which punctures the skin of the apple and
lays its eggs underneath. No matter how
thorough the spraying may be it cannot reach
this pest; but if the windfalls can be de-
stroyed as soon as they drop, and all refuse
from places where winter fruit has been
stored be burned, the next season’s numbers
will be appreciably reduced. It is in this
respect that pasturing the orchard has a
marked advantage, because if well stocked
with hogs or sheep the apples are eaten be-
fore the insect is likely to escape.

There are some instances in which the
orchard may be in such a condition from
long neglect that the land cannot be properly
tilled, and the trees cannot be adequately
fed. Onc of the best methods of feeding
the tree iz to keep it well pruned, because
then the food which would otherwise be dif-
fused in numbers of worthless limbs is con-
centrated in a small number. It is only the
well prured trees that are capable of suc-
cessful treatment with spiays.  Apple and
pear trees should be pruncd to keep the
.heads open.  Plum trees should be pruned
to keep ouw the black-knot, and some Japan-
ese varietics require frequent culting back.
All pruning can best be done very carly in
spring, before the sap starts.

There are so many apple trees of little
value growing in Canada, which could be
successfully top-grafted with better varie-
ties, thatit would well repay anyone possess-
ing an orchard to go carefully over his trees
and top-graft those which do nat produce
paying crops.  The chief points to take in-
to consideration in top-grafting may be
summarised as follows i

01d trees, if healthy, may he grafted with
SUCECSS.
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The top should not be all cut away the
the first year, but should be removed grad-
ually, the time required to change the top
successfully being from three to five years.

Early spring, before growth begins, is the
best time to graft. The branches to be
grafted should not be more than from two
to three inches in diameter where the grafts
are to be inserted.

After the branch is carefully sawn in two,
the stub is split with a mallet, held open
with a wedge, and the scions inserted ; two
being used, one on each side, if the branch
is more than an inch in diameter.

The scion is made from a twig of the
previous vear's growth, about four or five
inches long, and having three or four buds.
It is prepared by making i wedge of the
lower end, beginning near the base of a
bud. The scion is inserted in the stock as
far as the upper edge of the wedge.

In inserting the scion great care should be
taken that the inner bark of both scion and
stock should come in contact with each
other. This is very important, as the heal-
ing begins from thic point, and if the scion
be inserted carelessly there is almost certain
to be a failure.

After the scion has been set, the cut sur-
face is covered over with grafting wax to
exclude the air, and strips of cotton may be
wrapped over this.

A good grafting wax for out door use is
made by melting together rosin and bees-
wax 1 the proportion of five parts rosin and
two parts beesvrax 3 to this is added one
and one-half’ to two parts linsced vil.

In top-grafting a tree always have in
view the production of a symmetrical top
after the old one has been removed.

With this cultivation codling moth will
disappear, and in three seasons an old ugly
and comparatively worthless orchard can be
converted inte @ pretty uniform one, with
abundant crops of marketable and profitable
caricties.  An orchard is ' never teo old to
wmiend,” or bevond reacwal.



THE POTATO BLIGHT

BY

PROF. W. LOCHHEAD

ONTARIO AGRICULTURAL COLLEGE, GUELI'H, ONT,

HE blight which attacked the leaves
and stalks of potatoes during the
latter half of August was felt over the
larger part of the Province. It is rather
carly to give an estimate of the damage
done, for in many cases the tubers are still
healthy and moderately large, while in other
cases many have begun to rot.

For some years the blight has not been
severe. This year, however, was an ab-
normal one uas far as the v-eather is con-
cerned, and the moisture conditions were
favorable for the development of the fungus
which caused the blight. During July and
August there was much rain, with interven-
ing spells of warm, not 10 say hot, weather.
As the fungus grows most rapidly in a
temperature of about 70* F. when the air is
humid, it will be readily seen that it was
possible for the disease to make a very rapid
headway this scason.

There is scarcely a year when there is not
a little blight present, but with its remarka-
ble powers of reproduction the fungus may
spread with amazing rapidity when the
conditions are favorable.

The fungus blight is an internal parasite,
hence spraying with Bordeaux is of litule
avail in preventing injury after the plant be-
comes infected. Spraying is valuable, how-
ever, in preventing the spread of the discase
to unaffected plants and should aot be
neglected.  Observations show that fully
99 per cent. of our potato-growers take no
precaution whatever to ward off fungus dis-
eases from their crops.  Paris green is used
averywhere to kill the beetle, but Bordeaux
mixture is seldom or never applied to pre-
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vent blight. A spray composed of a mixture
of Paris green and Bordeaux would ward of!
both the beetle and the blight. The fruit
grower has learned by experience the value
of this mixture in combating the codling
moth and ‘e scab. Some years the scab is
not serious, but the fruit-grower always
takes the precaution to spray his trees
thoroughly, for he cannot forecast the sea-
son with any degree of accuracy. ¢ Fore-
sprayed is fore-armed ™ is his motto, and it
ought also to be the motto of the potato-
grower.

For the best method of preparing and ap-
plving the combination, Bordeaux and Paris
green, consult Spray Calendar, Bulletin 122,
published by the Department of Agriculture,
Toronto. For potatoes, however, use 8 oz.
Paris green instead of 4 oz. to the barrel.
Spraying should be done ail through Juily
and August.

The potato blight first shows itsell as
small, brownish blotches on the leaves.
These rapidly enlarge sv that in a few days
the entire field becomes blackened. During
the carly stages a delicate, white, felt-like
covering may be seen at the margin of the
brown areas on the under side of the leaf.
This is composed of an immense number of
branching threads bearing spores. These
spores are readily dislodged from the threads
and are carried away by the wind to the sur-
faces ot other leaves where they germinate
at once and send germ tubes into the leafl
Once within the leaf they grow rapidly by
feeding on the juices, and soon set up the
diseased condition known as blight. If,
however, the leaves are covered with the
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Bordeaux the spo-es which alight on them
are killed and infection prevented.

The way the tubers become affected is not
so clear, but it is probable that the spores,
on falling to the ground, are often washed by
rains through the soil to the tubers, into
which they force an entrance and set up con-
ditions which give rise to the rot. In some
plantations this ycar only the uppermost
tubers are rotten. This would seem to favor
the idea that the rot was produced by spores
washed down by rains.

As the winter spore of this fungus is not
known it is supposed by many authorities
that the fungus winters over as thread in
diseased tubers, and that after planting the
tubers the following season the threads
grow into the new shoots and into the new
leaves. If thisis the case, it becomes im-
portant to plant ‘‘ seed ” potatoes from the
localities where the blight was absent the
previous season.

Some authorities are of the opinion that
the fungus winters over as a thick-walled
spore in the tissues of the dead leaves and
stalks. This supposition is a quite proba-
ble one, for many closely related blights
winter over in this way, and their winter
spores are not difficult to find. But the po-
tato blight winter spore has, as yet, not
been found, hence the various suppositions
as to the method the fungus adopts to sur-
vive the winter. If the blight has a winter
spore, then all the dead stalks and rotten
tubers should be durned. They should never
be thrown on the manure heap, for with the
application of this manure to potato ground
the following year many spores will be dis-
tributed, and ready to infect the new plants.
At this juncture it would be advisable to re-
move the dead stalks from the ground be-
fare digging up the tubers, for it may pre-
vent further infection of the tuber and sub-
sequent rotting.

NEW FRUITS

THE BARTLETT PLUM

ONE of the most delicious plums that is
now on the market is Burbank’s
Bartlett. A small dish of them will soon
fill a room with a delicate aroma, which
strongly suggests bananas.  In fact, the
children insisted that bananas were on the
sideboard until they were told to go and
take alook and a smell.  Now, when they
smell bananas, they want Bartlett plums.
This plum is about the size of a Tragedy
prune, ycllowish green when at the right
stage to pick and in a day or two will turn
a dark, shiny red. The flesh is solt and
juicy, deep yellow, and has a decided Bart-
lett pear flaver.  The skin is very thin and
tender, has no sour or astringent taste com-
mon to mast plums, and cracks if heavy
dews tall on it when allowed to ripen fully

on the trees. It is decidedly a plum for the
home orchard, and should be in every one.
The tree is n~* particularly prolific, although
it has all it can carry this year. The two
previous years the crop may have been
light.

Climax is considered a choice plum from
some accounts, but on the sandy soil of the
Pomona valley it has proved a failure.  Itis
a fine looking plum, but does not bear with
us.  We have failed to secure a good speci-
men, for what few set have always fallen off
before they thoroughly ripened.  Shiro is a
most wonderful bearer, is a fine locking
plum, but lacks flaver with us. It makes a
good shipper, for it is firm and a beautiful
lemon yellow. In shape almost perfectly
vound.- -Cal. Cultivalor.



APPLE GROWELRS

AND EXPORTERS’

WASSOCIATION ‘

NOTES OF MEETING HELD IN
3311

ESTER, AUGUST

AANADA was represented at this meet-
C/ ing in the persons of Peterson Bros.,
Toronto ; W. McWilliams, Toronto; H.
Dempsey, Rednersville; James Depew,
Southend ; J. M. Shuttleworth, Brantford,
and W, N. Hutt, of the Oatario Department
of Agriculture and others.

This association differs somewhat from
the Ontario Fruit Growers’ Association in
that its efforts are devoted almost entirely
to the commercial aspect of apple dealing.
The membership fee i1s S3.00 per annum,
and being somewhat exclusive the member-
ship is limited and made up only of those
who have gained the confidence of the asso-
ciation. It aims at estimating the extent
and value of the apple crop throughout
North America, and the collaborating of all
information which would assist in establish-
ing a fair price to offer for apples during the
season.

Monthly reports are issued by the associa-
tion giving the number of barrels of apples
m storage in all parts of the country, and
the clearance from these houses during the
month.

The practical, orchard side of the apple
question was treated by Prof. Craig, of
Corneill University, who gave a very inter-
esting and instructive paper on the manage-
ment of orchards in relation to trimming
and pruning, fertilizing, the use of cover
crops, the conservation of maoisture, thinning
and marketing of fruit. This paper was
much appreciated by all at the convention
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and gave a great deal of information in a
very interesting way.

Prof. W. A. Taylor, Pomologist, in charge
of Field Investigation in the United States
Department of Agriculture, Washington,
gave an illustrated address on ‘“ The Com-
mercial Areas of the United States.” A map
marked out with the areas under orchard
throughout the different States show :d a very
wide extent and showed also that Missouri
particularly was a large grower of apples.

Prof. A. S. Beach, of the Agricultural
Experiment Station at Geneva, gave a
valuable report on ‘- The Keeping Quality
of Apples,” and brought out many points
that were rather a surprise to the audience.
One of these was that the Northern Spy was
not a valuable keeper in New York State.
This was rather a striking contrast to the
splendid Spys raised in the Province of
Ontario which keep well until the following
summer. Prof. Beach vemarked that apples
from orchards in sod were higher colored
and better keepers than apples raised under
cultivated conditions, though of course the
apples are not so large nor the crop so
heavy.

W. N. Hutt, of the Department of Agri-
culture, Toronto, gave an address on
“ Pruning of the Orchard ™ illustrating his
remarks by means of sections of limbs of
trees showing the proper formation of the
tree, and also injury that might be done to
the tree through careless or injudicious
pruning.
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HE C. H. A. Convention just passed
will do more to set Canadian flori-
culture on a permanent and proper

basis than all of its predecessors ; this is a
statement that we think will pass unchal-
lenged.

The untiring work of the Hamilton Gur-
deners and Florist’s Club and the officers of
the C. H. A. to bring about a Convention
and Trade Exhibit that would adequately
represent the Horticultural standing of the
Dominion cannot be allowed to pass with-
out suitable mention, also the hearty co-
operation of the Hamilton Horticultural Se-
ciety. We would say that it is a vigorous
young body, only 3 years of age, being or-
ganized in St. George's Hall, Toronto, in
1898 ; Mr. William Gammage, the well
known London florist, being its first presi-
dent. Since that time the association has
convened in the cities of Ottawa, Montreal,
London and lastly at Hamilton. The object

1902

of the association is to organize and carry
forward the interests of the florists, nursery-
men, seedsmen and gardeners of the whole
Dominion, and anyore interested in horticul-
tural pursuits, whether amateur or profes-
sional, is eligible to membership. That its
aims are strongly of a national character
was evidenced by the discussion which fol
lowed the recommendation of Prof. Hutt of
the Ontario Agricultural College that the
name of the organization be changed to the
¢ Ontario Florists Association,” and so
receive a provincial grant in the same way
as the uther provincial organizatioas.

We quote the following paragraph from
the Florists’ Exchange, a weekly New York
publication, which will show the impression
that the late Convention of the C. H. A.
created abroad :—

¢ The Convention of the Canadian Horti-
cultural Association just closed at Hamilton
has proved to the world that a new power
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has risen in the north—a power for good
and the promulgation of floricultural weal.
In debate it has shown that it was intended
to be is a Canadian National
Saciety, with the intention of uniting in one

and now
common accord and working effectiveness
all portions of the great Dominion interested
That it may accomplish its
aim, achieve success in the highest, and
wark hand in hand with our own Society of
American i lorists for the promotion of the
welfare of our ancient and honorable calling
is the sincere prayver of its well-wisher, The
Florists Exchange.”

THE CONVENTION

in floriculture.

The Convention was held in the City Hall.
On Wednesday, September 3rd, at 2.30 p.
m., the first session was opened by Mr. C.
M. Webster intraducing Alderman J. G. Y.
Burkholder, who in the absence of Mayor
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Hendrie welcomed the delegates to the city.
He closed his interesting address by remark-
ing, ‘“You have the freedom of the city and
can take away anything you wish excepting
cur mountain.” The address of welcome
was responded to by Thos. Manton of
Eglinton.

President Joseph Bennet, of Montreal,
then addressed the meeting in a few well
chosen words. He reviewed the progress
the Association had made during the past
year, and also spoke eloquently of the widen-
ing of the aims and abjects of the C. H. A.
He pointed out that there are over 1200
persons engaged in the interests of floricul-
ture in the more populous districts of Ca-
nada. Theurgent need of a Canadian Trade
paper was also dealt w. h; the large grow-
ers had vearly more and more stock to dis-
pose of, and they felt the need of an adver-
tising medium to reach other members of
the craft throughout Canada.

REPORTS OF TREASURER AND SECRETARY

The report of Treasurer Hermann Sim-
mers, of Toronto, was then read. It showed
the finances of the Association to be ina
condition. The report was
adopted without discussion. )

The report of the Secretary, A. H. Ewing,
Woodstock, was then read.  He spoke most
hopefully of the work of the Association and
its future. The death of Mr. C. G. Knott,
of St. John's, N. B., had removed one of
the most active workers among the mem-
He regretted that
lack of time had necessitated his giving the
preparation of the Convention program into
other hands.

flourishing

bers of the Association.

A request was read from the Superintend-
ent of the Flower Show that judges be ap-
pointed from among the florists.

The following were selected by the Presi-
dent : Thos. Manton, Eglinton; E. Mep-
sted, Ottawa ; A. C. Wilshire and Jas. Me-
Kenna, Montreal.
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After an interesting discussion on the
President’s paper, the following were ap-
pointed to bring in a report on the advisa-
bility of establishing a trade paper: Wm.
Gammage, London ; ]J. H. Dunlop, Toronto;
Joseph Bennett, Montreal ; Jno. A. Camp-
bell, Simcoe, and C. M. Webster, Hamil-
ton.

Some very practical advice on the matter
was given by Mr. F. R. Pierson, Tarrvtown,
N. Y., and Mr. A. T. De La Mare, of the
Florists’ Exchange, New York.

The first session adjourned at .30 p. m,,
and the delegates were taken to the Floral
Fete and Trade Exhibit in the Thistle Curl-
ing Rink. All agreed that it was the best
Trade Exhibit ever held in Canada, and the
amateur exhibits were pronounced very high
class.

GoORE

Parg, Haatrox,

EVENING SESSION

The hall was completely filled at this ses-
sion, and the close attention of the delegates
was favorably commented on by the Ameri-
can visitors.

A paper on ‘¢ Winter Flowering Plants,”
prepared by C. A. Smith, Montreal, was
read by Fred. Bennett, of the same city.

A most interesting and up-to-date paper,
“The Latest Facts About Roses,” by Ed-
ward Dale, of Brampton, brought out a
most useful discussion on grafting.

* Mr. W. N. Hutt, of the Department ot
Agriculture, Toronto, explained that he was
present to find out for himself what the C.
H. A. really was, not having any definite
information about the organization. He
deprecated the fact that so little had ap
peared in Canadian publications about the
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organization, and advised that one sure way
to forward their interests was to use
the columns of those papers who would
gladly print any info: mation that was given
them. He suggested that the Association
approach the Canadian Horticulturist about
the publication of a trade paper.
\ TRIP TO GRIMSBY

On Thursday at 8-15 a. m. the delegates
left on a special car on the Hamilton, Grim-
sby and Beamsville Llectric road. A stop
was made at Winona at E. D. Smith's ship-
ping house ; everyone was interested in the
process of bandling and packing fruit for
long distance shipping and also the cold
storage plant in which fruit is cooled for
shipping to Great Britain. The trip was
then continued as far as Grimsby I’drI\.
When the car returned another stop was
made at E. D. Smith’s and he personally
conducted the party through his extensive
nurseries and made no objections to the
raids which the delegates made on the var-
ious fruit plantations, allowance being made
for the delegates from Montreal and other

Lp nworthern points, to whom the fruit belt ap-

o7 ,M”‘ peared lxke the Garden of Eden. The car
$em
*\

pulled mt amilton about 12 o'clock at
noon and the whole party proceeded up
James street to the foot of the mountain, up
which they were taken on the Incline Rail-
way. Quite a contingent of newly arrived
delegates were found on top and about one
hundred did justice to tie dinner provided by
the Hamilton Gardeners and Florists’ Club.
Mr. T. Lawson, Secretary of the Club acted
as toast master and the following toasts
were proposed and responded to :

Our King and Country, responded to by
Prof. Hutt, and C. M. Webster

The Canadian Horticultural Association,
responded to by Joseph Bennett, Jas. Mc-
Kenna and ]. H. Dunlop.

Tne Society of American Florists, respond-
ed to by F. R, Pierson, Tarrytown, and Mr.
Clucas, New York.

The Gardeners and Florists’ Club was
responded to by Messrs. Mauton, Mepsted
and Gammage.

The members were then grouped on the
steps of the Mountain View pavilion and
photographed.

THURSDAY. 3.30 P, M.

The meeting was called to order by Pres-
ident Bennett at 2.30 p. m.  There was an
overflow meeting which should be taken in-
to account in the selection of a meeting hall
for next year.

Prof. Hutt spoke on the relation of the
professional florist to the local Horticultural
Societies.  His remarks about changing the
name of the Association calied forth a good
deal of argument. But the pith of his re-
marks addressed to professional florists were
listened to with rapt attention.

A paper on the Hardy Perennial Border
was read by Andrew Alexander, President
of the Hamilten Horticultural Society. It
was a masterly tribute to the new popular
hardy perennials.
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Roderick Cameron, of the Queen Victoria
Park at Niagara, gave an address on the
Advantages of Cold Storage of Plants to
Florists and Gardeners.

‘The last paper of the afternoon was that
prepared by Geo. Hollis, Bracondale, on
Hybridizing. It was read by Mr. J. H.
Dunlop, Toronto. It was of absorbing in-

Crry Hanr, Hayivrox, wierg iz C. H. A, CONVENTION W AS HELD.

terest and showed that the gentleman, to
whom we owe the production of Chrysan-
themums Timothy Eaton and Lady Roberts,
and several other plants of merit, understands
his business and carries out his work on
scientific principles.

The next order of business being the
selection of next place of meeting, Mr. Thos
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Maaton said that the Association had a
standing invitation from Toronto, but he
would not urge it as Torontonians had the
reputation of grasping for everything in
sight.

Mr. W. Gammage and Robert Brooks,
Fergus, extended an uvitation to meet at
Guelph next year.

John H. Dunlop spoke for Toronto, say-
ing that owing 1o Mr. Manton’s bashiulness
and his retiring disposition he would have to
undertake to tender the invitation to Toronto.

It was moved by E. Mepsted, scconded
by J. McKemna that Teronto be the next
place of mecting.  The motion was carried.

THURSPAY = FAENING SESSION

W Hung, of the Q. AL C., Guelph, read
a paper on Summer Flowers for Florists, He
called attention to some very usctul plants
which are nol at present wuch used.  He
alsa reviewed some of the standagd kinds.

A\ paper on Heating Greenhouses, prepared
by Mo Edward Guraey, of the Guraey
Foundrey Co., of Torento, wis read by one
of ticlr eaterprining vouny men, Me L.
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Brewer. The paper was most carefully pre-
pared and was read by the young man in a
masterly manner, which called forth rounds
of applause.

OFFICERS FOR 1903

The following officers were ¢lected : Pres-
ident, Thos. Manton, Eglinton; 1st Vice-
President, Geo. A. Robinson, Montreal;
and Vice-President, E. J. Mepsted, Ottawa;
Treasurer, Hermann Simmers, Toronto
Secretary, Arthur H. Ewing, Woodstock.

The following were clected on the Execu-
tive Committec to take the place of retiring
members: Mr. Wm. Algie, Brampton ;
Mr. Jno. A. Campbell, Simcoe ; Mr. A. C.
Wilshire, Montreal ; and C. M. Webster,
Hamiiton, to take the place of C. G. Knott,
deceased.

The other members of the Exccutive are
V. ]J. Lawrence, Mimico ; Walter Muston,
North Toronto ; O. G. Johuston, Kingston
T. Manton, Toronto ; and Wm. Gimmage,
London.

The Trade Paper Committee reported that
the time at their disposal was insuflicient to
propose anything definite and the matter was
left in the hands of the Executive Committee
to deal with at their nea. meeting.

FINAL RESOLUTTONS

Votes of thanks being tendered to the
President, Joseph Bennett, to the Mayor and
Council of the City of Hamilton for the use
of the City Hall for holding the meetings
in, the IHamilton Gardeners' and Florists®
Ciub, the Hamilton Horticultural Seciety
and the Hamilten dadly papers, for their full
reports of the convention.

The mecting adjourned at a.43 p. m. to
meet in Toeronte, 1903, at the call of the
President.

THE TRADE EXHIBIT
Great eredit is due to the Gardeners” and

Floristy' Club for the remarkable energy
they displayved_in getting logether the large
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and representative Trade LExhibit. They
grasped the idea that a Trade Exhibit was
a necessary adjunct to a good Convention,
and they succeeded in materializing an Ex-
hibit such as has not been attempted at any
former Convention.

Exhibits were secured not only from
flarists, but from all manufacturers of and
dealers in florists’ supplies that could be
persuaded to exhibit.  The enthusiasm
which this Trade LExhibit called forth has
made each and all of the officers resolve ta
carry this feature forward with rencwed
vigar at the next Canvention.

The following firms appeared in the
Trade Exhibit:

The H. Dale Estate, Brampton, cut
roscs.

R. Jennings, Brampton, carnations and

carly chrysanthemums.

The King Construction Co., Toronte,
two sections of their iron construction green-
house with two or three different styles of
ventilating apparatus attached.  Madels of
an automatic stoker and steam boiier were
also exhibited by this enterprising firm.

John A, Campbell, Simcoe, gladiolus
bloom.

F. A. Carpenter, Hamilton, Pilkington's
Euglish greenhouse glass, rubber hose and
valves and pipe fittings.

Cavers Bros., Galt, the Auto-Spray,
a spray pump for greenhouse use.

R. G. Olmstead, Hamiton, oranamental
iron vascs, iron garden seats, ete.

David Mcl.cod, Hamiiton, florists’ plants.

D. ]J. Sinclair, Toronte, general florists’
supplies, wire designs, metal designs, fancy
baskets, wheat sheaves, ete. A very attrac-
tive exhibit.

Hall & Raobinson, Qutremont, Que., ferns
and other florists’ piants.

Grimsby Manfg. Co., Grimsby, fruit and
vegetable baskets.

Clucas & Boddington, New York. bulbs
and palm sceds of first-class quality.
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American Florist Co., Chicago, literature.

Robt. Evans Seed Co., Hamilton, bulbs,
mushroom spawn, sprayers.

Adam Dunn, Galt, Begonia Triomphe de
forraine and other varieties.

Messrs. Van T'Hof & Blokker, Haerlem,
Tolland, Dutch Bulbs in maay varieties.

The Foster Pottery Co., Hamilton, flower
pots, hanging baskets and fern pans.

The Florists’ Exchange, New York, flori-
cultural hooks.

John A. Bruce & Co., Hamilton, bulbs
and florists” supplies.

.. H. Foster, Dorchester, Mass., speci-
men of the new Nephralepsis, Anna Foster.

T. R. Picrson Co., Tarrytown, specimen
of Nephrolepsis Piersoni.  Received special
atiention.

Walter Holt, Hamilton, carnations and
other florists® stock.

S. S, Bain, Moatreal, unew Coleus and
rare plants. .

Webster Bros., Hamilton, perennial flow-
ers and florists’ plants; an extensive exhibit.

J. Gamumnge & Sowns, London, Begoma
Gloire de Lorraine in splendid shape, also
general floristy’ stock.
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G. N. Sones, Hamilton, plants for retail
trade.

E. G. Brown, Hamilton, plants for retail
trade.

F. G. Foster & Son, Hamilton, plants for
retail trade.

Joseph Bennett, Montreal, beautiful Adi-
antums in pans, also florists’ plants.

Certificates of Merit were awarded to the
T. R. Pierson Co., the King Construction
Co. and the Foster Pottery Co.

NOTES

It would seem that in this flower show
the matter of closer relations between the
amateur and the professionai Horticultural
Sacieties has been solved. For the mem-
bers of the trade and the Horticultural Soc-
iety worked hard in hand with the utmost
harmony and it was freely said that the show
would he made an annual affair if at ali pos-
sible.

Several genial members of the Horticul-
tural Society added materially to the socia-
bility of the Convention.

SOME SPECIAL FEATURES OF
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The majority of the delegates came from
the following centres, Montreal, Toronto,
Ottawa, Guelph, Brampton, Niagara Falls,
Brantford, Simcoe, Woodstock, and Chat-
ham. .

It is the avowed intention of the associa-
tion to meet in the future in Winnipeg, Hal-
ifax, Vancouver, and other distant points.
The true national spirit is present.

Such a Horticultural Association was con-
sidered and locked forward to by some of
Canada’s leading florists for many years be-
fore the organization. All of thislittle body
are now active members of the C. H. Al
with the exception of F. G. Foster, Hamil-
ton, whose poor health has not permitted
him to take an active part; also Harry Dale
Brampton, and Jas. F. Webster, Hamilton,
who did not live to see the successful launch-
ing of the organization.

Those desiring information about mem-
bership, fees, etc., should write to Arthur
E. Ewing, Secretary of the Association,
Woodstock, Ont.

THE FLORAL

cXHIBITION

A very beautiful and artistic teature of the
exhibit was the competition in table decora-
tion. This showed tables arranged for din-
ner with Howers arranged in as pleasing and
artistic forms as possible.  The exhibit at-
tracted conmiderable attenuon, particularly
from the Iadies visiting the exhihition.

Another novel feature was the exhibit in
plant photography by James Gadshy, of
Hamilton.  This contained many wonderful
specimens of photographic art. There were
canpanulas, hlies and groups of flowers,
fruits uad Euwns, all of which looked very
vatural.  This work would be very valuable
to any magazine Wishing toillustrate flowers
and fraits from half tones.

Probably the best educational exhibit in
the whole show was that of the Hamilten
school children.  In the early spring aster
seeds were given to the children to grow in
their gardens and there were 186 entries i
the flower show. These were grouped as
to schools and labelled as to individual ex-
hibitors. The results shown from those few
packages of seeds was simply marvelous
and would have done credit to the skill of
any professional flerist. Work of this kind
15 certainly very valunble as an educator to
children and should be encouraged and fos-
tered by cur cty officials.

W. N. Hur.

Toreato.
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MR. WM. HUNT

ONTARIO AGRICULTURAL COLLEGE, GUELPIL

HE commendable and increasing de-
mand on the part of the flower-
loving public during the last few

vears, for a greater display of taste in the
more natural arrangement of flowers, neces-
sitating their more lavish use in the make
up of designs and floral decorative work in
general, makes it imperative on the part of
fiorists, to consider well as to how they can
best supply the wants of their customers in
this respect.

The grouping of palms and foliage plants,
as well as the very general use of large
quantities of fern fronds, asparagus, etc.,
for room decorative purposes, often requires
the use of large quantities of flowering
plants and cut flowers, to brighten up the
density of these masses of green. Bright
colored foliage plants, such as crotons, pan-
danus veitchii, ete., are admirable for this
work, but they are not always available, and
cannat be used in many positions, even
where they are to be had.

Roses and carnations can of course usual-
Iy be obtained, but these cannot alwavs be
had at prices that will warrant their use ex-
cept for the finer points of forists’ work.
Qut of door flowers can usually be had in
summer, but with the ailure or partial fail-
ure of the sweet pen and aster crop, even
these during the hottest weather in summer
are often very limited both in quantity and
quality, and many kinds of out-doeor flowers
are too common almost o allow of their
being used satisfactorily.

It seems o me that the empty benches so
commonly seen in many florists’ establish-
ments, could be more profitably used than

they are, to supply this demand for a better
class of flowers than is often obtainable out
of doors during the summer months.

Japan lilies, more especially lilium speci-
osa alba, jilium rubrum and lilium aura-
tum, as well as other varieties of this class
can be, and are grown in large quantities,
but these sometimes, like our at one time
reliable and beautiful Easter lilies, have of
recent years become more fickle and uncer-
tain in their character, and are at the hest
too costly, except for the very best class of
work.

Although it is impossible to attempt even
to fill the place of the gorgeous beauty of
roses and carnations, as grown at the pres-
ent day by our florists, or the more chaste
and delicate beauty of the lily, there are
some plants that [ have found most useful
as aceessories and auxillaries to these indis-
pensable flarists’ flowers mentioned. I have
reference more particularly to begonias.

For many years past I have grown Be-
gonia Weltoniensis and Begonia MicBethii
and Begonia Weltoniensis alba in as large
quantities as desired, and although these
varicties have been known to most of us for
over a quarter of a century, or at least two
of them, - -they cannot in my opinion he sur-
passed by any of our newly introduced va-
riclies, taking case of culture, handling and
keeping qualities, as weil as profusencss
lowering habit into consideration. By win-
tering over it few old plnts and starting
them i April or May, and propagating as
soon as the cultings are ready, a fine batch
of plants can be had early in \ugust, that
will furnish a geod supply of bleom or pat
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plants, at a time when flowers and flowering
pot plants are scarce. By drying the plants
off gradually when they are through flower-
ing, and putting them on a front shell’ under
the greenhouse henches where the drip does
not bother them, or on a back shelf in the
greenhouse, or even in a warm potling shed,
these begonias will keep splendidly, and oc-
cupy no valuable winter space. I have found
two yvear old plants profitable, as they can
be grown on into 6 inch or 7 inch pots, but
dfler the second season 1 have not found the
keeping qualities of the plants as reliable as
younger stock. The Begonia Weltoniensis
is a splendid bedder, aud succeeds well in
almost any position in Hght soil.  Fairly
light soil should be used for pot plants of
this begonia.  Qther vewer varicties, such
as Begonia Vernon, Bruantii, Erfordi, In-
gramii and other summer flowering types of
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Begonia semperflorens, will not compare
favorably in my opinion with the two varie-
ties first mentioned, excepting perhaps that
these latter can be easier raised from seed
than the Weltoniensis begonias. The seed,
however, should be sown early in the spring,
about February, to secure early ﬂowernw
plants the same season.

The new hybrid type of Gloire de Lor-
raine Begonia, although beautiful an< flori-
ferous at almost all seasons, can scarcely be
considered as a summer begonia. Although
several new types and varieties of Begonia
semperflorens have recently been iatroduced,
at present there is still room for an ideal
summer flowering begonia for florists; a
want that may possibly be filled, as begon-
1as are very susceptible to cross fertilization,
a fact that many of our principal florists
are taking advantage of, as is shown by the
introduction of so many types and varieties
of this beautiful and useful class of plants.
But the ideal florists’ begonia has vet to be
raised, and like all other classes of beautiful
plauts to be found in the floral world, we
shall never know when the highest possible
point has been reached, so great and myster-
ious are the workings of nature, when
assisted by art, as well as by the assistance
of bees and other insects in hybridizing and
crossing different varieties of flowers.

I have been pleased to learn during the
last few days that the three varicties of
begonias mentioned, viz.: Begonia Welton-
iensis, Begonia Weltoniensis  alba,
Begonia McBethii again coming into
popular favor, aud, in my opinion, no florist
should be without them on his greenhouse
benches in summer, as their many good
qualities for decorative purposes in general,
still entitle them to a place in the front
rauks of this numerous and usclul class of
plants. Many florists, who have dropped
them from their lists, arc again taking them
up, ample evidence that they are still of

and
are
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service, and that there is nothing yet to
surpass them for general usefulness amongst
summer flowering begonias.

And now a word on outdoor flowering
plants in summer. 1st—Aunnuals, the pret-
tiest, most varied and unfortunately, I must
add, in many cases the most fickle and un-
certain class of plants grown.

It is gratifying to know, however, that
there has been, during the last few years,
more especially on the part of seedsmen and
seed growers, a greater effort made, not
only to introduce new species, but to im-
prove generally the
types of these useful
establishment.

Time will not permit me to but barely
touch on the subject of annuals, as it is un-
necessary for me 1o even mention the staple
varieties of many of them, such as Asters,
Sweet  Peas, Mignonette, Nasturtiums,
Stocks, Phlox Drummondit, Cosmos, as
well as Aathirrinums, Petunias and Ver-
benas—the last three being now generally
acknowledged for all practical purposes as
annuals—as all of these are well known to
all classes of flower lovers, as evidenced by
the beautiful display now on exhibition in
connection with this convention.

But there are a comparatively few new
varieties and types that may, perhaps, not
cultivated as

various strains and
adjuncts to a florists’

bhe as generally known and
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those 1 have mentioned. Take first of all
the annual chrysanthemum. The beautiful
colors and markings, as well as ease of
culture, good keeping qualities, etc., well
entitle these to the notice of all florists.
For table and room decorative work, more
especially, these annual chrysanthemums
will be found to be invaluable. By sowing
the seed carly in the season, their decided
and pretty flowers can be had early in Aug-
ust and September in abundance.

Another specics of plants that will furnish
material for florists’ use, are the Malopes
and Lavaterus. These improved types of
the Mallow class of plants will be found of
great service for decorative purposes and
for ltoose cut flowers.
alba and Malope grandiflora rosea beirg
the two varieties most useful to florists.
Lavates:

Malope grandiflora

raseat splendens, Lavatera alba
splendens and Lavatera trimestrie are good
swvieties, their large. showy, mallew-like
flowers being often several inches in diam-
cter 3 and for a convolvulus shaped Hower
their keeping qualities are very good, as |
have, by experimenting with them in this
respeet, kept their flowers and folinge quite
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fresh for three days under treatment similar
to what they would receive as cut flowers
for decorative work.

Another class of annuals com.ng into favar
are the annual rudbeckias, the beautiful
browr and dark crimson markings of the
base of the petalsof these flowers makes them
more acceptable than they otherwise would
be, taking into consideration the almost ob-
iectionable and overdone appearance of many
flower gardens, by the too general use of
masses and rows of vellow flowers, such as
Rudbeckin Jaciniata (Golden Glow) and
the deep coiored heavy looking sun flowers.
Several very much lighter shades of these
annual Helianthus or Sunflower have recent-
Iy been intraduced, their soft lemon yellow
and almoest white flowers making them less
oppressive and objectionable as florists’ flow-
ers than the deeper orange shades of the
older varicties of sunflowers.

T'here is one mare annual I would like to
mention, viz., Argemone Grandiflora Alba,
ar Mexican Poppy.  Although the growth is
coarse {3 ft.) the abundance of its pure white
petalled flowers will especially commend it
to NMorists, as it gives an abundance of blos-
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som during August if sown in the open bor-
der in April. This plant has a habit of clos-
ing its flowers when on the plant at night
and during dull weather, but when cut it
remains open constantly. Although the
stamens in the centre of the‘flower are yel-
low, it is of such a soft shade and texture
that this feature is not as objectionable as it
is for florists’ flowers. For short time work
it ought to be of value to florists, as large
white flowers are so scarce oftentimes before
the Asters make their appearance.

PERENNIALS.

I should like to have said a few words on
perennials, but the time is so short and space
will not permit except to say that the im-
provement in the class of plants are equaily
as noticeable as in that of annuals, and no
general florist’s establishment is complete
without a collection of these useful and in-
expensive class of plants. I have a few
specimens of several of the varieties of plants
that 1 have mentioned, amongst which
will be found several varieties, such as
Helianthus cummerifolia, Helianthus de-
capulatus nanus, that from their form and
soft lemon yellow colars well recommend
them to the natice of florists as useful sum-
mer flowering varieties.

In conclusion [ would mention another
class of plants that could be made of more
service to florists in summer than they are
at the present time, I have reference to
Hzurdy Climbers, more particularly the Cle-
matis. The beautiful colors and shades ot
those that are now offered, from the pure
white of the Duchess of Edinburgh variety,
C. paniculata and C. Henryi to the deep lav-
ender color of Standishii or to the intense
purple of the more common Jackmanii, will
allow of no c¢xcuse for florisis planting
around and about their establishments—as
we often see done—the common varicties of
Ampelopsis and Clematis, when other kinds
such as those I have mentioned might oc-
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cupy to advantage and profit the places of
the commoner kinds, and give results that
would benefit their owners as well beautify
their surroundings where planted.

I cannot close this rather lengthy, but I
trust not altogether uninteresting, paper
without again saying that although it is im-
possible and undesirable to supplant the
queenly Rose, and [ can almost say the

A NIGHT-BLOOMING

CrERFUS NYCTICALUS

Fia. 2407,

PERH:‘\PS the cactus that is most heard

of is the night blooming Cereus.
But there are many plants which are wrongly
credited  with being such,  The Queen
Cactus or Phyllocactus Latifrons, is one
which is very generally supposed to be, and
is called a night blooming Cereus, when it

Ut

kingly Carnation, in the estimation of the
flower loving public, still there are demands
on florists that will sometimes not permit of
the very general use of these as florists’ flow-
ers, especially at this season of the year,
which [ trust will be an acceptable apology
and excuse for these remarks from me on
¢ Summer Flowers for Florists.”

CEREUS

does not belong to the Cereus fami'y at all.
It grows long, round stems, with thin, flat
branches, from the edge of which springs
the fine flowers. These are very large and
beautiful, and as they open at night, the
mistake of calling the plant the night bloom-
ing Cereus is quite natural.

All the Echinopsit are night bloomers
also, and some think when the fine, large,
trumpet-shaped flowers open, that they
have a Cereus, but they are again wrong.

The Cereus grandiflorus, the true night-
blooming Cereus, is a siender climber, and
has no leaves at all, the stems being five
and six angled, with short spines along the
ridges. A fine wool comes along with the
spines on new growth, and makes the plant
distinet from many of the other slender
climbing Cercus.  Nearly all Cereii bloom
at night, hence are night blooming Cereus,
but the C. grandiiflorus is queen of them all.

C. Nycticalus is 2 free bloomer, and its
flowers are very large. A flash light photo
of 2 fine bloom a foot across is shown in the
engraving. It was taken about ten o'clock
at night in the greenhouse where the plant
stood.  The stems of the plant can be seen
close alongside the flower. A great many
people visived the cactus greenhouse to see
the flower when open.

Woodstack, Ont. J. H. Carraxner.



WOLVERHAMPTON FILLOWER SHOW

SIN TENTS FULL-—- WONDERFUL ROSES AND
FRUIT

BEGONIAS— A

EXHIBIT INCLUDED

REPFORTED BY

A, McD. ALLAN, F. R. H. S.

HIE second finest flower show in Eng-
land is held here annually, and was
the chief attraction to the Exhibi-

tion grounds the past week, as it was held
in part of the beautiful park in wlach the
great exhibition is.  The prize moncy this
year comes to the magnificent amount of
nearly Szooo, besides a handsome silver
challenge trophy and gold, silver and bronze
medals.

The exhibits were staged in enormous
tents most artistically, and competition is so
keen that no trouble or expensc is spared
to make the most of cverything. There
were six tents, and exhibits were divided
into classes, including groups of plants, the
All-England section, gentlemen gardeners
and amateurs, amateurs and cottagers, and
table decorations. The prize collection in
grouns consisted chiefly of palms, crotons,
ericas, ixoria, anthuriums, fuchsias, ferns,
bamboos, rumera elegans, pandanus veitchii
and others.  The taste dispiayed in blend-
ing bloom and foliage and setling the plants
so that the eye could take in all their cleg-
ance, and the entire absence of stiffness in
the collection, even to the construction of a
heautitul arch which formed part of this dis-
play, was remarkable.

Stepping into the rase compartment, Eng-
land's flower greets the visitor with all the
legance of form and richness of color im-
aginable. It was hard to pick out the rich-
est bloom in such a collection, but it any

]

might be specially referred to I would call
up Mrs. John Lang, A. K. Williams, Bessic

Brown, Comtesse Nadaillai, Mildred Grant,
The DBride, Duke of Teck, ler Majesty,
Gustave Piganeau, Mrs. Cocker, Marechal
Niel.  But space in your journal will be dis-
allowed me if I continue through many col-
lections of seventy-two distinctive varieties
in each.

In the ““ All-England plant ™ section the
visitor felt inclined to walk up and down to
dwell upon the magnificent bedding and
veritable stacking of foliage so rich, and
bloom most gorgeous, and still nothing out
of place or appearing as if packed unduly.
But here was the competition for the chal-
lenge trophy valued at $175, besides cash
with it of S25. We find ixoria, phwno-
coma prolifera, stephanotis, alamandas, an-
thurium  skerziana, raising themselves in
beauty among other plants as it claiming
special attention from the passer-by But
we dare not leave this paradise without re-
ferring to that charming flower that even
the poorest peasant in the land may be en-
riched by, the sweet pea.  These cut flow-
ers formed a background that rose from
near the ground to the edge of the tent as a
mass of sweetness and beauty that almost
tempted the visitor to cast himsell into the
delicious bed of all colors so blended as to
stagger any but an expert judge.  Jeannie
Gordon, Grace Greenwood, and Lord Rose-
bery were present everywhere in that mass
of glory, and the whole was enriched from
that fact, for they scemed to appeal for a
look from the visitor.

Begonias were beyond anything 1 had

T
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ever seen in the deep satin-like richness and
delicacy of bloom and foliage, and the plants
in the first prize collection were faultlessly
arranged so as to blend in every respect.
‘This blending of foliage and flower is a
study that the English gardener is justly
proud of, for he excels.

In the “‘gentlemen gardeners and ama-
teur ' class a kank in the shape of a hali-
moon consisting of a large variety of choice
ferns, begonias in all shades of color, lilies,
petunias, gloxinias, caladiums and many
other remarkable specimens interspersed
with graceful grasses, was one of the finest
collections of the kind I have seen. Several
magnificent groups in this corapetition must
have given the judges thought in coming to

Froran Exuemr ar Wonvgrnvarron

a decision, for all were large and grandly
designed in form of a bank.

Table decorations were specially fine, and
quite different from anything of the kind we
see in Canada.
and arrangement most artistic throughout.

The competition was keen

The fiowers used were mostly sweet peas,
orchids, none  of them
bunched, but blended with an easy grace
and entwined with one or other of the finest
foliaged slender climbing vines, asparagus,
plumosa and sprengerii, some of which had
the appearance of rich lace, gracefully
worked as if’ the bloom was part of the vine,
while here and there weeping grasses made
np the picture.

Although this anunual event is called a

and  carnations,
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flower show, there is also a fruit and veget-
able department, and here we find grapes,
peaches, melons, figs and nectarines, all
from hot-houses and all large and delicious
if we may be allowed to judge by appear-
ance. Passing to vegetables, the collections
are all worthy, though they bear the impress
of having been forced for the purpose of this

QOrdinary whitewash, as frequentiy used,
has very little eifect except to disfigure the
trees. To destroy the insects and eggs
hidden in the crevices of the trees veiy much
stronger applications have to he used.  Soft
soap, reduced to the consistency of a thick

Froran Exmen ar WOLVERHAMPIL.N,

competition. Specimens are small but clean,
well formed, and as usual, skill displayed in
setting before the judges in the most attrac-
tive form. Tomatoes were specially fine in
appearance, large, smooth and in good
color. But grown in hot-houses they do
not possess the richness of flavor and the
juice of ours.

paint, with the addition of a strong solution
of washing soda, makes one of the most
lasting washes. A solution of’ one pound of
commercial potash in from two to four gal-
lons of water is also very good.
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THE WINIER MEBETING

HE Executive Committee of our Asso-
ciation met last Wednesday morning
and decided upon, Tuesday, Wednesday
and Thursday, the 2nd, 3rd and 4th of Dec-
ember, as the best dates for the annual

meeting, to be held at Walkerton, Ont.
Some ot our readers seem confused over
the change of management, and do not
seem to understand that the business man-
agement is now in the hands of Mr. G. C.
Creelman, Parliament Buildings, Toronto,
to whom all letters or money
orders should be addressed ; and that the
cditorship of the Journal still remains, as
usual, in the hands of Mr. Linus Woolver-
ton, Grimsby, Ont., to whom all articles for

publication should be sent.

business

THE USE OF X°S IN GRADING

The use by so many apple shippers of X to
denote No. 3 apples, and XX to denote No.
2, has made it necessary to discard these for
No. 1 apples as proposed on page jo1.

It is unfortunate that the Fruit Marks Act
should have countenanced the use of X's on
second and third grade fruit, which could as
well have been indicated by No. 2 and No.
3 ; but until this is rectified we find it neces-
sary to save confusion to fall in line and be-
ein our grades of No. 1 apples with XXX
instead of with X,

Our grades in future for No. 1 apples will
stand as lollows :

XXX apples 2} inches in diameter.
XX XX - oabw -
NXX XX oy -
XXX XXX R O -

XXX XXX X

**over 3 ot .~
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A Pruning Book.

1306. Siw,--Would you please recommend a
book on trimming trees? I am starting a small
orchard of trees of various kinds, and would like
to consult the best authority.

Mus. H. C. Corsox.

Middlehead, Cape Breton.

Thomas’ American Fruit Culturist gives
much general information on the care of the
fruit garden, including much about pruning;
but on the subject of pruning alone, prob-

ably the best work is Bailey’s Pruning Book.

Robson’s Crab.

1307. Sik,--Isend you a seedling crab possess-
ing some good points, viz , earliness, size and teau-
ty. The tree is symmetrical and very productive.
The season is the middle of August.

W. M. Rossox.

The crab seems to be all that is claimed for
it, but in these days crabs are not wanted
in sections where the apples succeed. The
sample is 134 inches in diameter, too small
for an apple and too large for a crab. At
any rate crabs are only in demaund in cold
sections where the apples are not so hardy.
Possibly, if the tree is very hardy, this might
be valuable for the extreme north.

Plans for Improving Home Grounds.

1308. Sig,-I am desirous of some information
about fitting up alawn. [ bave purchased a piece
of ground 33 x 30 feet, adjoining my present pre-
mises. How would you lay it out, and what are
the most handsome trees and shrubs to plant ?

Hagersville. Jas. SHELDRICK.

REPLY BY C. E. WOOLVERTON, LANDSCAPE

ARCHITECT, GRIMSBY, ONT.

So much depends upon the surroundings
that it is impossible to give any reliable ad-
vice without a personal visit. Trees and
shrubs are planted about a place to hide ob-
jectionable views, to screen the occupants
in part from public view, and to lend pic-
turesque beauty to the whole. The size ot

[}

the lawn described is a little too narrow
for a tennis court, which requires 36 x 78
feet; but it would afford an excellent croquet
lawn, besides giving room for a bowling
green, and still leave plenty of room tor
grouping of trees and shrubs. A few elms,
and maples would be excellent trees for
shade, shrubs and creepers should be
grouped in such a way as to hide the fences
and boundary lines, and choice exotic trees
and shrubs used to lend attractiveness and
color to the borders.

For the best results one should have a
plan carefully drawn to a scale before be-
ginning any work of this kind.

Introducing a New Fruit.

1309. Sir,--On the advice of Mr. G. C. Caston,
of Craighurst, I write you atout introducing a new
peach, known about here as the Blood Peach.
Ought I to send it to the Horticultural Farm, and
would they avoid propagation from it. To whom
should I send samples?

Port Colborne. Erizarerit F. AUGUSTINE.

First, you should send samples to the
members of the Committee on New Fruits of
the Ont. IF.G. A. The names of the Commit-
tee are: L. Woolverton, Editor Canadian
Horticulturist; H. L. Hutt, O.A.C., Guelph,
Professor of Horticulture ; and W. T. Ma-
coun, Horticulturist, Central Experimental
Farm, Ottawa. It would then be noticed
in the~ annual report. Secondly, samples
should be sent to prominent nurserymen,
who would soon set a price on the control
of the variety if they saw value in it.

Varieties For Home Garden.

1310. SIk,—I want to plant sixteen cherry
trees, and shall be obliged if you will advise me
what to plant. I already have Montmorency,
Richmond, Dyehouse, English Morello, Windsor,
one of each. 1 alsn wish to plant five or six plums,
and already bave Reine Claude. Red June Niagara,
Yellow Egyg, Burbank, cne «f each. I want to add
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Abundance becau-e it is early, or some other very
early kind, the ralance I want for about last half
of September or early Octuber. I also waut fifty
paaches, I already have Fitzgerald, Hill's Chil;,
Triumph, Crosby, Stewart, two of each. 1 intend
to take chances on a few of early and late Crawford.
‘The balance of the fifty, say forty I do not know
what to do with, I want hardy trees but I also
want large good fruit. [ planted the trees I now
have in May 1901, and allowed two peaches on the
T'riumph to mature this year, and they were very
nice in color and quality though not large. My
field is pretty well protected from south and west
and by the time the trees are three or four years
old will be batter protected. I mayadd I am some-
what inclined towards the Diamond, Grand Duke,
Monarch and Yellow Gage plums, figuring from
nursery catalogues, My intention is to plant all
these trees this autumn, of trees in size four to five
feet. T. A. SNIDER, Cayuga.

Locality and personal taste enter so large-
ly into such a question as the one proposed
by Mr. Snider, that it is scarcely prudent for
us to name varieties in reply. It would be
far easier to name varieties for a commercia|
orchard, because usually there is just one
feature to consider, viz., which is the most
profitable? The following are suggestions
only of varieties which might be added to
Mr. Snider’s list.

Cherries—Cleveland, Black Tartarian,
Knight’s Early, Napoleon, Reine Hortense,
May Duke, Royal Duke.

Plums—Bradshaw, Washington, Quack-
enbos, Diamond, Grand Duke, Geuii.

Peaches—Sneed, Greensboro, Yellow St.
John, Crawford, Elbertz, Smock and Sal.
way.

What to Grow in a Small Greenhouse.

1311, Sik,—I have made a small greenhouse,
about 30 x 15.  What would te the best paying
crop I could put in to bring a quick 1return?
Would lettuce and onions pay 2 What are the bost
kinds and management? Would cucumbers pay,
trained agaianst the bars of the roof on the north
side? If so what heat and treatment would they
require, and wouid there be any sale for them by
Christmas? C. PouvuLov.

REPLY BY WM. HUNT, O. A. C., GUELPH.

Lettuce and radishes would be the best
paying crops as there is a good demand for
them in winter. A few onions might pay,
but the demand for them would be more
limited.
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The best kinds of lettuce for forcing are
the Grand Rapids Forcing and the Nonpariel
varicties. There are several good varieties
of radish for forcing, New Rapid Forcing,
Triumph and Scarlet White Tipped, being
three good kinds.

Cucumbers pay well in winter if properly
grown and near a good market like Toronto.
Use rich soil, composed of rotten sod from
loamy soil. Two parts of this mixed with
cow manure will make a good compost for
them. A depth of four to six inches of soil
is plenty, but give each plant at least three
square feet of soil as the roots spread over a
large surface. Cucumbers like plenty of
water at roots and syringing ouce or twice
a day. Use tepid water or lukewarm.
Liquid cow manure and a thin mulch of rich
soil should be given when the roots show or
the surface of soil. Temperature 63 to 50
at night, 70 to 8o in day time.

How to Ship to Foreign Markets.

1312. Sir,—I wish to make a trial this year of
shipping apples to England, beginning with the
Gravensteins. The Department of Agriculture,
Ottawa, has advised me to consult you in refererce
to the matter of shipping and especially in the se-
curing of cold storage facilities  Any information
that you may venture to furnish will be gladly re-
cerved by me, as I am entirely without experience
in shipping to Engiand and do n.t know anyone in
this immediate vicinity whom I could consult to
advantage.

Port Dalhousie. J. T Wk,

This is an easy thing if there is a little co-
operation. The first thing to do is to malke
up a car lot, andif several shippers combine,
and constitute,one of their number the Sec-
retary, it will be an easy matter to make a
shipment every week or ten days. Then a
reliable cousignee in Great Britain must be
decided upon, and the line of steamers most
desirable for reaching him.  Correspondence
with the consignee should be had long in
advance, in order to secure an interest in the
class of goods to be forwarded; and with
the steamshin agent to secure the required
space. Thea the agent at the railway sta-
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tion should be consulted, and he will secure
i through bill of lading to the foreign port,
i copy of which must be at once forwarded
to the consignee, so that no delay shall oc-
cur in his getting possession of the goods.
A {ull fist of the goods, with grade marks,
should also be forwarded to the consignec.
If cold storage space is needed it must be
calculated for in advance, and in estimating
the amount required it will be convenient
to know that a bushel equals about two cu-
hic feet of space.

Our Fruit in British Columbia.

1313. Sik,~I se¢e no reason why this trade
could not be developed and possibly several ship-
ments niade every season.  “The grapes shipped in
previous years have arriverd in good conditivn,
packed properly in suitable cars; a two weeks
journey they ought to carry all right.  Will you
kindly think the matter over and advise me at the
carliest pr ssible date if you could supply the fruit.
You know the contents of a car, and freight rate,
and could then quente a price delivered. Smail
packages always preferred.

Vancouver B C. C. A. Senaniev.

At present the distance, and the expense of
‘Tansportation, prevent our shipping grapes
to British Columbia. Wae shall not h-w-
cver give up the hope that in a few years,
we will have such reasonable rates both at
home and atbroad, that we can reach almost
auy of the best markets of the world.

Fawcett’s Scedling Apple.

1314. SiR.—I herewith senrd you asaaple apple
which I think warthy of vour attention. Yau know
that every parent thnks his crow the whitest, and
perhiaps that may be the way with me and my
apple. However, this apple is a scedling.  The en-
closurc is a sample of the first frnt, which speaks
for iteelf; but I am sorry 1 have to send it betore it
is ripe, as a wind storm last night brought dmen
all but thiree. I fear it may be found a hitle too
acid. Tt wiil clearly be o winter variety. Thetrec
is perfectly hardy and a good grower. I am sure
the form and color wiil commcnd themselves.,

Ouawa, G. H. Faweetm,

A magaiticent looking apple, very large,
bright red in color, over a green ground,
~

THE CANADIAN HORTICULTURIST.

and of excellent quality for dessert. It seems
to be in season in October, and we know ot
no equal to it as a table apple of the same
season.

.

Triomphe de Vienne.

1315. Sik,—I am sending two pears by to-day’s
mail. One of them is T'riomphe de Vienne, The
tree Lore fruit for the first time this year, and it
was sent to me by Ontario Grower's Fruit Associa-
tion in the year 1891. There are about more than
one dozen on it. ‘Tree is very vigorous, and its
branches are very thick and strong, and leaves are
very dark green.

‘Ihe other pear is Idaho; it also bore fruit this
year for the first time and the tree was sent by the
Association in 1892, It seems not doing well,
branches poor and short. The sample is ratherin-
ferior to what I expected.  Its shape is much like
Sheldon, but color is different.  Catalogue says it
is very large, and 1 rather think it is not correctly
named. There is just six pears on the tree.

I intend to enter Triomphe de Vienne at our fair
on the joth.Sept. and st October, for “‘Any otber
variety .

1 would like to know if any other subsciiber got
that same pear in 1891 in Stratford or vicinity.
Please give a Teply by next mail and oblige.

Stratford. RoperT MeLacHaN.

P. S.—I may inform you that Triomphe de
Vienne tree is 15 feet high, 9 inches circumference
six inches above the surface.

Idaho trec is only & feet high, 5 inches circum-
ference. ‘T'he Canadian climateand my land being
clay soil may both affect the growth of the latter
tree.

The Triomphe is a fair sample of this ex-
cellent pear, as we have grown it at Maple-
hurst, and we consider it a valuable variety
for Canadian orchards.  So far we do not
hear that it has been grown except by those
who have received it from our association.

The Idaho is probably true to name ; the
shape is correct, except that it is usually
corrugated at the basin, and usually quite
large in size.

In our opinion it was very much aver laud-
ed, aud s of fittle use In Ontario.  Some
samples of it much resemble the Sheldon,
but it is nnt cqual to that variety in quality
for dessert.
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FRUIT GROWING

IN QUEBEC

WORK ON JUDGE CARON'S FARM-—
BLACK KNOT—WINTER PROTECTION

A LETTER FROM H. P. C\RON, L'ISLET, QUE.

IR,—Ialways read your journal with the
greatest interest. As the following
might prove useful to some of your readers
I will report on the crop of fruit for the lower
part of the Province of Quebec. We have
had a great deal of rain, almost every day.
Also, in my orchard, where there are about
3000 trees, I have not seen caterpillars more
than two or three times. [ sprayed this
spring with Paris green '] Ib. to about 23
gallous of water mixed with one pound of
lime. Thestrawberries have done very well,
they are the James Vick and Sharpless, cul-
tivated in rows 3 feet by 4. They fruited in
great quantities, were free from all kind of
of discases, but I must say they were very
acid. I consider this ducto the heavy rains.
Qur goosecberry hushes were overloaded.
We cultivate in single rows, one single row
between the apple trees, 6 feet apart.  They
are the “Smith Improved.” We ucver
have mildew. 1 spray with Paris green
ouce in the beginning of June and once after
the crop is removed. At the end of August
I have a heavy pruning performed, remov-
ing the smaller sheots, only leaving two
new shoots and cutting away the two old-
est branches, which have been fruitiug (this
is the renewal system), and shorten the ond
of all the long branches.  This gives great
force to the gooscherry bushes, lots the air
frecly in, prevents the spread of diseases aund
the hatching of caterpillars.  We sold the
gaoscberries fram 20 o 3o0c. @ gallos.

The raspberries were very plentiful—
White, “The Golden Queen,” red, Cuthbert
and Marlboro. They took a first prize at
the late Universal Exposition at Paris.
We cultivate in rows 6 feet both waye
The fruit was not as firm as usual, due o
the rain. The blackberries are covered
with fruit. Our cherry trees were a great
success, some trees of nine years old giving
10 gallons and more ; but I cannot say how
much a tree produces really, because we
are surrounded by a lot of poor people who
cat freely of our fruit, not being invited to
do so. In about 300 cherry trees I found
this summer not more than 1o or 12 black
knots; but I must say that our plum trees
are terribly affected by the black knot.  The
trees are loaded with plums.  As soon as
the fruit is picked I shall cut off and burn
all the kuots, and spray with a 'y pound of
Paris green to 24 gallons of water, with one
pint of petrol oil. il the trunks of our trees
have been washed with the same prepara-
tion. I think that the very wet weather has
much to do with this diseasc, the knots are
different from those of the cherry trees. The
plum trees to look at seem in perfect health.
Qur potatees this year are very good and
viclding immensely, being planted on sandy
hills : but our cucumbers and mclons are a
complete failure.  Last year we had some
melons of the best quality, the only covering
given was a thin collan sheet at aight.
Qur fiowers are sad to look on, and we must
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be content with dahlias, sweet peas and
sunflowers.  In August we have had rain,
very high wind, and even frost. Our pear
trees are doing very well, and 1 have suc-
ceeded in wintering out dosrs two peach
trees. With proper protection I expect to
succeed in having fruit. This part of the
Province is particularly adapted to the cul-
ture of cherry and plum trees; they re-
quire care, attention, washing and heavy
manuring. few

Every antumn we put 2

HORTICULTURIST.

rough boards to prevent the freezing of the
roots. The trees are latted at the begin-
ning of October to prevent the bark being
eaten by moles, etc. The laths are removed
about the middle of May. The crop of ap-
ples is very large, but the apples are stained,
due to the extreme rain.

Cats are kept to eat moles, rats, mice,
etc., and birds never disturbed, as they eat
0 many worms. The currants have been
neglected, as we cannot find pickers.

GOOD PRICES FOR EARLY APPLES IN WOLVERHAMPTON

PEARS FIFTEEN CENTS A POUND-—PEACHES £IX CENTS
EACH --ASTRACHANS EIGHT CENTS A POUND o

A LETTER FROM aA. M'D. ALLAN, Fo R, Ho S

HE first apples I noticed in the market
of this season was Astrachans from
Spain, which sold retail at eight cents per
pound. They are fair in size but lack the
colar of ours, are coarser of texture and not
s0 juicy and sprightly.
The Keswick Codlin is used for stewing
when half grown and many even eat it out

of hand when no larger than a walnut.
The fruiterers all had it for sale at four

cents per pound, the first week of this
month.

August Sth, [ observed quantities of
Yellow Eggr Plum in the market at four cents
per pound, and was curious to know what on
carth anyone could usc it for when perfectly
hard and green and before attaining full
growth. Itis pickled, and also made into
jam for pies s put up in pots it is keptsome-
times for winter use. Oshands Summer
Pear from Jersey reiched market on the gth,
and brings twelve cents per pound, very
siall, and where solt is mealy and flavoriess.
Small Green Tysen, also from Jersey, brings
twelve cents per pound, and like others
lacks that fruity laver we are used to.

Green Gage Plum is good size and we re-
cognize tha gnality, but it lacks juice. It
comes trom France and brings twelve cents.

On the 12th, Barletts, from Jersey, light
green, medium in size, dry and flavorless,
bring fifteen cents per peund. Jargonclle
(English), about size of quarter grown
Vicar, slightly russet, yrecu. knotty, twelve
cents per pound.

The Jersey Pears are packed in boxes
with brown paper between Inyers, not
wrapped, but samples arc of even size
throughout and all clean. Plums «7e also
packed in a similar manner in small boxes
usually abont twenty pounds each.

On the 18th, some English Astracans
appeared, but the samples are smaller than
the Spanish and insipid in flavor.

Peaches from hothouses are very fine in
appearance, but this luxury cests the con-
sumer six cents cach. The skin is much
thicker than ours, flesh firm, but lacks the
juice.  Apricots bring cight cents cach, and
specimens are grand, large and high in color.
I thought it a pity to taste these, as the
sight of a box containing a single layer,



PEARS IN COLD STORAGE.

with each specimen folded in clean white
paper was enough to feast the eye upon, and
my pen shall not record a word against the
beauties. The fruiterer knows how to at-
tract the customer and presents this picture
prominently in his window with the spotless
paper folded back loosely from each speci-
men to shew the rich contrast of coler. Our
hand naturally feels for our purse, but no,
let us leave it at that, and look at those
grapes at from 12c. to 28c. per Ib., accord-
ing to size, all luscious. Yes, grapes are
ver - fine, but of course all are hothouse va-
rieties, and such is the English taste. |
cannot wonder that we cannot find a market
here for ours, and we will not until a taste
is cultivated among a class of consumers
who cannot afford to pay high prices.
Although there is so great a demand fof
fruits of all kinds here I can sec clearly that
it pays to make the brands before shipping,
and whatever these brands may be let them
always be perfectly even.  No matter what
time and Iabor it may cost, scparate the
samples with the utmost care, and do not
let a choice brand be spoiled by a single spot
or sample under size or lacking the points
of its kind to make the brand perfect. If
you wish to pack spotted {ruit we might be
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tempted to say select in accordance with the
number and size of spots, having brands for
single spot and so downward!! A word
may be sufficient to convince some packers,
would that all might heed us.

I cannot but feel that fruit growing has
become a partial failure in this country be-
cause growers neglect their orchards. We
generally hear them say, ¢ What is the use
in trying, as these Canadians will undersell
us in all our markets with our own varieties
of much finer size and color.” But where
will our growers be in a few years with ne-
glected orchards? Of course our bright
sunlight will always do its duty, but what
of that if the subtance is not supplied to the
soil, and if the trees are not kept free from
filth and relieved from a burden of useless
wood ?

I walked through the market on farmers’
day lately, and was struck specially with
the fact that almost every {farmer was nat
only dressed in his best, but had a button-
hole bouquet. He looked natty and tidy,
and invariably had well blackened boots. 1
am told this i< also the case in every village
market, and is worthy of note, and as it
should be.

PEARS IN COLD STORAGE AND OTHER FRUIT MATTERS

A\ LETTER FROM MR. R.

QIR,—-\WUI reference to the Flemish
W Beauty pear in cold storagre mentioned
in the July number of the Horticulturist, 1
may state that the pear gathered and pack-
cd under the same conditions as those put
in chemiecal cold storage and stered in our
own cellar, ripened up nicely and gave good
salisfaction (o the purchaser and commis-
sioner.

The apple crop is very good in this locality,

BRONIE, OF MONTREML.

Fameuse, Wealthy, Ben Davis, Olden-
burgh above the average.  When trees are
not well spraved, there ave lots of apple
spots (fungid; the worst insect enemy is the
apple curculiv, spraying has no offect. |
was surprised to see the offect of the severe
frost of the 1oth May on the plum trees.
The frost did not injure the first buds of
nmost of the Buropean varicties of plums

(Prunus Domestici) feaving us auivery good
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crop; while the fruit buds of American
varicties (Prunus Americana) were very
much destroyed with the frost, also the
Japanese varieties, Abundance, Burbank and
Willard. Would you kindly give the di-
mensions of the Grimsby apple case. |
have been using a case the same as the Cali-
fornia case holding about 4o Ibs. of apples.

The apple box used by us in exporting
apples measures 1014 x 11%4 x 22 inside
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measure and holds about one bushel of
apples. If this were taken as the outside
measure it would mean a box holding about
40 lbs. of apples, and indeed be practically
the same as the California épple box. We
have preferred to take these as inside
measurements, because in packing we can
just fit in the apples 4 x 4x 8, of No. 1
stock, 214 inches in diameter ; or a total of
128 apples in a bushel box.

CORK INTERNATIONAL EXHIBITION, 1902

A LEITER FROM MR. E. H.

IR,—It may be your pleasure to pub-

S lish a few lines from my note book.
As Superintendent of Fruit at Iater-
national Exhibition, Cork, Ireland, my time
is fully taken up telling the people here how
successful the fruit growers of Canada have
been in the cultivation of various kinds of
fruits. When I tell them we can grow
apples at a profit at one doliar per barrel,
and grapes, pears, plums and peaches, a ten
pound basket at thirty ceats, they look
astonished. [ saw some very nice peaches
in a fruiter's window. I went in and priced
themn ; they asked 6d. to 1s., or 12¢. to 24c.
each. Although my mouth secemed to water,
I came away minus any. 1 have visited a
number of ‘“‘as they call them ™ orchards in
the vicinity of Cork. They all have twelve
foot stone walls around them. This wall
serves a two-fold purpose, for concentration
of heat as well as a good support to tack
vines or various kinds of trees to. 1 tell
them of our hundred acre orchards that it
would be impossible to put a penitentiary
wall around, as we can put our stone to
better use ; but they say unprotected orch-
ards here have all their fruit stolen.  Then
I tell them to wy Canada, where thiewves
seldom break through and steal.  The fruit

WARTMAN, DOMINION FRUIT INSPECTOR, MONTREAL.

growers of our Province will see the peaple
here have many discouraging things to con-
tend with. The visitors to our pavilion are
most unanimous in saying it’s the bhest show
on the grounds, which is a pleasure for us
Canadians to hear, and gives encourage-
ment still to do better in the future years.

I have about 20 kinds of our apples on
table yet in a good state of preservation this
1Sth day of August, 1go2. On the 8th of
August | made a thorough examination of a
number of boxes of apples with the follow- ~
ing results : Baldwins, 356 per cent., sound ;
Phoenix, 36 per cent.; Golden Russet, 37
per cent.; Canada Red, 33 per cent.; English
Russet, S6 per cent.; Rox Russet, g3 per
cent.; Nova Scotia, Nonpareil, 86 per cent.;
Mann, So per ceat., sound. I consider this
speaks well for keeping quality of our apples,
as this lot were repacked out of barrels that
had been pressed very hard for export and
badly bruised. Had they been carefully
selected from trees, cooled, wrapped and
boxed, results would have been better. Itis
very natural for people of this country to ask
me how we keep our apples so long. 1 tell
them in the first place it is the climate that
raakes our apples of so good keeping quality,
in fact the best keepers in the world ; tha
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we pick our apples carefully and keep them
in cool air, which prolongs their lives. Now
there is one thing I have heard about our
apples in England and Ireland which I dis-
like very much, to the effect that our apples
are dry and woody. One gentleman said,
‘“Idon’t know whether they are American or
Canadian, but wish they would keep their
apples at home.” Now this seemed to warm
my Canadian blood and 1 commenced to cut
a few of such apples as Spy, Wagoner,
Spitz, reminding them they had been gather-
ed over ten months ago, which would result
in a certain amount of good being evapor-
ated, and they unanimously said ‘‘ marvel-
lous, marvellous.” But can we wonder at
people saing our apples are dry and woody

when so large a percentage of our apples
are Ben Davis? 1 fancy this is the secret
of such remarks ; their beautiful color and
symetrical form attracts the buyer.

Their shape, color and keeping quality is
unsurpassed, but what good is an apple
without lots of well flavored juice? It is
said by some one Ben Davis improves while
crossing salt water, but I think this state-
ment is a farce. How many apple growers
in Canada lay aside carefully Ben Davis for -
home use? Fruit growers of Canada, it
would pay you to consider this subject care-
fully and come to conclusions very soon on

such an important subject. Hoping these
lines may be of profit to some one, I remain,

yours faithfully, E. H. WarTvan.

A SPRUCE GALL LOUSE

Dear Sir,—I have read Mr. G. E. Fisher's
letter in September Horticulturist about the
application of fumigation methods to the
destruction of the Spruce Gall Louse. So
far as I know the life story of this insect the
gall louse passes the winter about the base
of the bud in a half grown state, and not in

* the egg state. I was not aware that the
louse was viviparous. I was under the im-
pression that the louse, not long after being
hatched in May, formed a gall at the base
of the leaf, and remained within the gall un-
til the middle of August, when it emerged
to lay eggs. I believe, with Mr. Fisher,

Aews Trom

Kincardine.—The Horticultural Society of this
place held their Sixth Annual Exhibitien of Pot
Plant and Cut Flowers in the Town Hall on Friday
last. The display was first-cia's which proved that
the efforts of the Sacicty in the encouragement of
this refining recreation is being appreciatcd by old
and young.

The display consisted of common and rare plants
so nicely arranged on the tables that the blending
anrd harmonizing of color aud forin gave an addi-

that with small shrubs it would be quite
practicable to fumigate, but how would he
pitch his tent when he had rows of tall
spruce trees to deal with? I have found
the whale oil and soap and tobacco solution
effective if applied when the young gall lice
were moving. This movement occurs twice
a year, on hatching from the eggs about
May 1oth and August 20th.

I should think, also, that these dates
would be the best for effective fumigation,
for the lice are practically living in gas-tight
cells from June 1st to August 1oth.

““A Seroce LOVER.”

the Socictics

tional beauty to the common without detracting
from that of the rare. There were rubher plants
and palms, ferns, asparagus, sprengeri, geraniums,
ginxiniag, and Legonias, withhosts of other plants
10 less beautiful. The Otabeite orange trees, one
with ripe fruit, was to many a_great curiosity.
Semic of the plants zud trees exhibited required a
great deal of care and skill in handling and the
wonder is that enly one nushap occurred in the
handling of so many hundreds of pnts and vases.
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On the platform were sothe gorgeous specimens
of vegetation. Whereever a position was to be
had that could add dignity to the surroundings a
magnificent tropical or greenhouse plant or tree
was to be found.

A rubber tree of about seven feet in height with
its bright olive green, leathery leaves was a point
of admiration. Others as beautiful tho not so large
filled positions no less inferior.

A branch of a peach tree laden with ripe fruit
(24 peaches in a cluster), caused many to stop and
make the enquiry, ¢‘Can such peaches as these be
grown in Kincardine?” Mr. E. Miller is the
grower. A snap shot was taken of the prolific
branch.

A very large agapanthus in full bloom was a
much admired plant. Inthe center of the platform
was a tall and graceful spike of campanula with
its scores of bell-shapzd mild lilac flowers. A
tripod with a beautiful jardiniere just visible
through a maze of asparagus sprengeri, and a
grand vase with choice asters held prominent po-
sitions. Thes:2 with castor beans, sword ferns,
cacti, etc, readered the platform a ‘‘thing of
beauty.” Some music to enliven and cheer the
admiring spectators was given by the Misses Smith
and Heary on the piano.

Woodstock.—Another very suzcessful garden
meeting of th: Horticuitural Society was held last
night at the resid:nze of Mr. Wm. Grey, Graham
strest. Thz attendance was unusually large,
proving that th2 holding of garden monthly meet-
ings brings out more members and their friends
than when the m:etings arve held in the Council
chamber. Those present at last night's meeting
spent a very pleasant hour between seven and
eight o'clock, seeing Mr. Grey's vegetable, fruit
and flowergardzn, and walking about his weli-kept
lawn. The distinctive characteristic of Mr. Grey's
flowers is that a considerable proporrion are old-
fashioned or those that were commoa a quarter of
a century or more ago. Many of these are now
popular in the most midern gardens and they were
seen last night with evident pleasure. Saveral
evening primroses attracted general attention as
thz2y cam: into bloom whaile looking at them. Bat
Mr. Grey's fruit and vegetable gardens are quite
cqual to his flowers, and hi2 has an abunlant crap.

At cight o'closk the regular monthly meating was
lield in the spacious parlor. ‘The chief business
was the making arcangzem:nts for the forthcoming
horticaltural exhibition. The Presidint reported
for the committee in charge that they ad s:ested
the markst building as the place for holding the
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exhibition, and this was approved by the meeting.
It was also decided to hold the exhibition on Wed-
nesday aund Thursday, the 2oth and 21st of August.
A large committee to carry out all the arrange-
ments was then appointed, including the following:
Mrs. Davidson, Mrs. Hoare, Mts. H. J. Finkle,
Mrs. Dawson and Miss Moyse, together with the
President, Secretary and Messrs. Woodroofe, Rich-
mond, Sproat, Calender, Hoare and Dawes. This
committee will meet at an early date.

THE FIRST SOCILETY.

‘The President, on behalf of the Society, thanked
Mr. Grey for his kind invitation to hold the meet-
ing on his grounds and for the pleasure which had
thereby been afforded the members of the Society
and their friends. He also requested Mr. Grey to
give a sketch of his horticultural experiences in
Woodstock and of the formation of the first horti-
cultural society. ‘The latter, Mr. Grey explained,
was formad, according to his recollection, some
time in the forties. The late J. T. Cottle was a
prominent member, and the first exhibition was
held in his house, then a frame one, which subse-
quently gave place to the brick structure known as
Altadore. 7Two subsequent exhibitions were held,
the latter being a failure  After that the Society
szems to have collapsed, but it was revived in the
filties. and if we recollect aright, also in the late
seventies, prior to the formation of the present or-
ganization later on. Mr. Grey mentioned a Mr.
Jonss, a blacksmith in the exst end, as ons of the
pioneer seitlers who indulged in flowers. The
gentry, a large numbzr of whom were located in
Woodstock and vicinity at that tim2, had also
creditable flower gardens. ‘T'ne Cottle’s, the
ludies of the Graham family, George Alex-
ander, Dceblaquires, Vansittarts, General Mur-
ray and otheirs cultivated flowers and helpzd
to give an imp:tus to their general cultivation in
the then ¢ clearing ™ and subsequent village, town
and city of Woodszock. Mr. Grey also mentioned
the formation of the first Agricultural Socicty,
whose exhibition was held for some time on the
Bettridge property below Riddell street, later on
what is now Victoria Park. th:n to the grounds
west of the pressnt C. P. R. railway, and finally
to the presznt fair grouads on the Ale ander prop-
erty no-th of the city.

Mr. Grey's story was listened to with interest
and pleasure by thos> who heard him last night,
and at the close he was accorded a hearty vote of
thanks. Thc serving of light refreshmeants by the
venzrable host, and Miss Sharp brought to a close
an unusually interesting meeting of our lozal Hor-
ticultural Society.



