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Tl_m Exhibition for District No. 2, in-
cluding Counties-of Annapolis, Kinus,
and Queens, will be held at .'\mmpahis,

- er—ion-Tucday to Friday; 30th Sept., to-3rd:

Oct. Executive Committeo. John B.
‘Wells, chairman, A. Shearer, treasmrer,
Fred. Leavitt, sccretary, Thos. S. Whit-
may; Geo. E. Corbitt, C. D. Pickles,
:\ D. Milly; John Hoyt, asst. sccre-
-lary. . .

1. The Exhibition grounds and hnild-
ings will be open on Tuesday, Septem-
‘ber 30th, at 9 o'clock, am., and
-continue open during the day, for the
reception and arrangement of exhibition
articles and animals. xhibitors, on
arrival, will immediately report them-
selves at the office of the Sceretary, who,
with the assistance of the Committe. of
Management, will allot appropriate pens
or space for their exhibits. This day
none but members of the General Com-
ittee, officials, exhibitors, and necessary
attendants will be admitted.

2. Al articles fer oxhibition must be
on the grounds on Tuesday, September
30th,. after which day none will be
-zeceived except live stock, flowers and
other perishable articles, which will be
received up to 9 o'clock Wednesday
morning, Octuber 1st, unavoidablo delays
to be dealt with at the discretion of the
Exocutive. Al necessary erections and
‘bulkly articles requiring to be put
together on the grounds. or in the build-
ings, .must be finished, and all rubbish
removed not later than 12 o'clock, noon,
-on Saturday Sept. 27th, a8 no such work
can be permitted during the show weck.

3. Tae Exhibition will be open to
the pullic on Octuber 1st, at 2 J'cluck,
p.m., when an upening address will Le
given. The grounds -and. building  will
be openeach succeeding day to visitors,
from 9 am., to 5 pm. Admission 25
cents ; children under 12 years of ay.,
10 cents. Bands of music will be in
attendance.  Should occasivn require,
the oxhibition will be opened in the
evenings.

4. The judges will meet at the
Sceretary’s office, on Wednesdey, Octo-
ber 1st, at 9 a.m,, to obtain entry books
and proceced to award premiums. On
cowpleting their work, which must be
finishéd by Thursday noon, they will
hand over their books and report to the
Secretary, and will be furnished with
requisite prize tickets, which it will be
their duty to place carefully, and as soon
as:possible upon the various articles and
animals.

5. IExhibits may be removed from
-the gronnds on Friday aiternoon, October
3rd, immu “ately after the closing address
has been delivered. Tho Treasurer wiil
commence to pay premiums on the
ground at 9 a.m. Friday. Prizes not
claimed within three months from the
duse of the Eshibition will be furfeited.

6. Every intending cumpetitor must
tiausmit to the Secretary, not later than
the dates mentioned below, an entry
paper contuning the animals or articles
which he intends to exhibit, together
with certificate of pedigree, in the case
of thoroughbred: stock or else a roference

;to the registry nunbers of the new Nova

Scotia Stock Register,  Any competitor
failiug to transmit his certificate at the
propoer time will be excluded from com-
petition. + Iri-class. 1Ly sino “animals..will
Le accepted as theroughbred: -uniéss
actually registered in the mnow Nova
Scotia Herd Book Register, or certified
Ly the Exccutive Committce of the
Board of Agriculture, as duly qualified
for entry:

7. Horses, cattle, sheap; swino; pouls
try, grains, agricultural implements, and
manufactures of all kinds, must be
centored on or before Saturday, Septem:
ber 9th, three weeks preceding the show,
and the age of cach animal should bo
stated in years and months, &t the date
of exkibition ; the preciso-date of birth
to be given when necessary.

8 Plants, flowers, roots, vegetables
and articles not olsewhere enumerated,
may be entered up to Saturday, Septem.
b}?r 23rd, onc clear week preceding the
show.

TrrougE the courtesy of the Hom,
‘William Ross, Collector of Customs, wo
have received the following intimation :

Mr DEear Sir,—It may ba of some
interest for you to know for the informa-
tion of the Board of Agriculture that

‘pigs imported” from the United States

for breeding purposcs must first be

‘quarantined at Sarnia- for' twenty-one

days. Sarnia isthe only place selected
where pigs can be safely quarantined.

Wi, Ross,
Collector.
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LIVERPOOL EXHIBITION.

Tho Exhibition for Queon's County
sectien of District 2 will bo held at
Liverpool on Tuesday, Wednesday and
Thursday, Qctober 7th,8th and 9th, noxt,
under the managoment of the ¢ Liverpool
Agricultural Society,” in uccordanco with
the Coutral Board of Agriculture, Prizes
8614.40. Competition open to the whole
Provinco. No charge tor entry of ex-,
hibits,

Gexgran  Coxirree—J, L. Hem-
meo, chairman ; Abner Harlow, George
W. Freeman, Nathan Payzant, James
McPherson, W. A. Keuny, A. J. Camp-
bell, L. W. Drew, S. C. West, G. 1.
Moore ; J. H. Duunlap, Treasurer; P.
Farrell, Secretary.

The Exhibition Building will bo open
on Monday, at 2 p.m., and continue open
until 10 a.m., Cuesday, for the recoption
znd arrangement of Exhibition articles.
Exhibitors on arrival will immediately
roport thomselves at the office of the
Sccretary, who, with tho assistance of
the Committes of Management, will allott
appropriate space for their exhibits. All
articles must be entered by 10 o'clock,
oxc?‘)t live stock which will be received
on Wednesday up to 11 a.m.

The Exhibition will open to the public
a 3 o'clock p.m., on Tuesday, with an ad-
dress, and continue open until 10 o'clock.
Admission 16 cents.

The Judges will meet at the Sccretary's
office on Wednesday, at 9 s.n., and ob-
tain entry Books and proceed to award
rremiums,  The Treasurer will com-
mence to pay premiums in the hall on
Friday morning, at 8 o'clock. No ex-
hibits will be removed before the closing
address, on Thursday evening.

Lvery animal and article whatever,
must have name of animasl or articlo
attached, bt not the name of exhibitor.

Articles for snlo must be labelled and
priced, if sold will be accounted for by
tho Managing Committec.

Every intending competitor must
transmit to the .Seeretary not later than
the 1st day of October, an entry paper
containing & correct Jist of the animals
or articles which he intends to exhibit,
Blank forms will be supplied to all the
Agricultural Sceieties for distribution.

Youxa orchards should always be kept
cultivated.

Cuorsra among fowls is not found
where cool shade, clean vines, fresh water
and green feed are provided. It 1s the
result, of carclessness and ignorance. The
symptoms are greenish droppings, after-
ward thin and whitish, sudden and vio-
lent thirst, diarmhaea, extreme weakness,
staggeriug or falling, with cramps and an
anxious look about the face. Death
comes.in twelve or fifteen hours

YARMOUTH EXHIBITION.

The Exhibition for District No. 3,
comprising the counties of Digby, Yar-
wouth and Shelburne, will be held at
Yarmouth, in theo*Rink and grounds ad-
Jjoining, on Thursday and Friday, 9th and
10th, Qctoher 1884. Cush prizes §2,750,

Managing Commitlee ; Hon, L. F,
Baker, President ; William  Corning,
Xsq., VicePresident ; Charles E. Brown,
Bowman Corning, J. W. Moody, J. R.
Wyman ; Thomas B. Crosby, Secretary.

The Rink will be open on Wednesduy,
October 8th, at 9 am., and continue
open during the day and evening, for the
reception and arvrangement of exhibits,
The Lxhibition will be open to the public
on Thursday, the 12th, at 1 and 7 p.m. ;
and on Friday, the Rink will be opened
at 10 a.m,, and at 7 p.m,

Premiums (open to the public) to be
awarded to competitors for articles of
their own growth, ownership or produc-
tion.
feo of one dollar at the time of making
entries, will be furnished with one season
ticket, gratis, not transferable,

Articles for sale must be labelled and
priced ; if sold, will be accounted for by
the Managing Committeo,

All entries must be made in writing
and banded in on or before Wednesday

.preceding the day of Exhibition to the

Secretary, by whom a number will be
supplied to each exhibitor,

Exhibits, other than live stock and
perishable goods, will be received on
Wednesday. Live stock and perishable
goods will be received up to 9 a.m., on
the day of exhibition. Live stock may
be removed after 4 p.an. on Thursdaj.
Exhibits within the Rink to remain until
after the Evening Exhibition of Friday,
and will then be delivered, if not sold, or
on the following day.

Exhibitors will bo expected to look
after the proper arrangement of what-
ever they oxhibit, care and safo keeping
of stock, etc., under the direction of the
several committees, and have attendants
in charge of stock to conduct them to
the Judge’s stand when required.

Buildings and Grounds open only to
Committees and Exhibitors until 1
o'clock ; after which the public will be
admitted. Admittance 25 cents. Chil-
dren, under 12 years of age, 10 cents:
each time of entrance. Season ticket,
50 conts.

The award of premiuns will be an-
nounced at 2 pan,, and pramniums will bo
paid at the ensuing regular Quarterly
Meeting—first Wednesday in November.
To exhibitors outside of the county,
premiums will be paid at 2 p.m. on
Friday, at the offico of the Sceretary.

Manufacturers and inventors are in-
vited to exhibit. A special committee

Exhibjtors, paying an entrance |

will be appointed for items not included
in promium list, and premiums will be
awarded according to the amount of funds
unappropriated.

Compliance with conditions will be re-
quired without oxcoption,

Special employees will bo in chargo of
cach class to receivo and sell exhibjts,
which may bs for sale, and with tho aid
of polico constables in attendanco to pro-
tect property and insuro good ordor.

A noticeablo feature of the Yarmouth
¢ <izo list is the publication at the end of
an oxcellent sclection of practical articles
on subjects of interest to Nova Scotiun
farmers,—viz, on the Apple Trade with
Great Britain ; How to destroy Insccts
in Orchards; To prepare Ground for an
Orchard ; Pruning I'rees.

Prizes such as the following aro very
desirable and might be profitably ex-
tended :—

Crass 15.—Competition confined to
children under 16 years of age.

For Girls—DBost specimen plain and
fancy knitting, crochetting, sewing, &e.,
£2.00, $1.50, $1.00

For Boys—DBest specimen of fret
twork, carving, modelling, machine work,
&e., $2.00, $1.50, $1.00.

Sauver L. Boarbuaw, Isq, of
Augusta, Muine, lately paid o visit to
‘the Western 'Counties’ of Nova Scotia;
witli the special object in view ot examin-
ing their agricultural capabilities. Lho
Roport of his observations is given in the
Editorial Correspondence of “The Home
Farm,” an ably conducted Agricultural
weekly published at Augusta, Maine, and
full of useful information and agricultural
news. Wo reprint a portion of Mr.
Boardman’s Notesin our present number,
and will give the conclusion in next
months Journal of Agriculture.

On the passage down we encountered
considerable fog on the Bay of Fundy,
but just befors entering the famed Digby
Gub the fog lifted and disclosed to usthe
beautiful scenery of the Nova Scotia
coast, and also the great iron stcamship
“ Secrot "—said to have been built for a
“blockade runner during the war—bear-
ing down upon us some thres miles in
the rear. This boat had left Boston for
Annapolis at 8 o'clock A. M, the day
previous about the same timo that tho
Eastern train loft that city. Our steamer
made the pier at Digby ¢little in advance
of the Secrct, and we were steaming up
the Annapolis Basin before. the Scerct
left, reaching Annapolis Royal ebout an.
hour in advance of the Sceret, The
latter stecamer brought about. three hun-
dred passengers and a large. amount of
freight. There was seid to have been
hardly standing room on:the boat forthe
-largo number on board. The passengers

had beon-twenty-cight hours on board,
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subjected to a foggy, nasty passage.
Wo wero on the picr at Annapolis Royal
when sho discharged ler passengers.
Scores and scores wore gontlemen and
ladics ovidently iravelliug for pleasure,
and to whom a few dollars extia of fare
would have been no object had it brought
& fuller measure of comfort. By train
over the Enstern and Maino Contral to
Bar Horbor—10 change of cars—they
would have 1eached Annapolis Royal, an
hour or two in advanco of the ali-stcam
ship route from Boston, with only a
sh .26 night passage by boat and no sea-
sickness, as against a crowded sen pass-
age of twenty-nine hours. And thisis
what the New England and Acadia
Steamship line hopes to accomplish—di-
vert a portion of this immense summer
travel over the mil and by its own
steamer.

After entering the beautiful Annapolis
Basin, Digby is the first port mado.
This 1s a pretty little town of about two
thousand inhabitants, pleasantly sitnated
on a slopo at the foot of the basin. It is
the shire town of Digby county, and the
northe-n terminus of the Western Coun-
ties Railway—a road connecting Digby
with Yarmouth, seventy miles distant.
We steam up the Dasin from Digby,
leaving on our right the Dear river coun-
try—where the farmers have extensive
cherry orchards—to Annapolis Royal, a
distance of abouit sixtéen miles, Osn'both
sides of the river aro oxtonsive diked
marshes. 'On the western side, betweon
tho Basin and the Bay of Fundy are high
wooded mountains; but between the
Basin and the base of the mountainsisa
strip of land varying in width from one-
half mile to a mile, comprising magnifi-
cent orchards.  Here one enters the fruit
section of the Annapolis valley which
extends eastwards for sixty miles, when
it reaches the Cornwallis valloy—the
 Garden of Nova Scotia.”

Annapolis Royal—opposite to which
is Upper Granville—is the gatoway to
the lovely valiey of Acadia. It is the
torminus of the several lines of steamers
connecting with tho slates. A steam
ferry connects it with Upper Ciranville.
Annapolis Royal is tho oldest town in
Nova Scotia, the site of the old French
settlement. It now contains twenty-
three thousand inhabitants.  Toward
the western part of the town, on an
clevation commanding the Basin, are
the remains of the old fortifications,
which still show signs of the many sieges
fo which the town has been subjected,
Hero aro the old carthworks, magazine,
sally-port, barracks, and ~rrison wall—
all’ interesting and well worth a visit.
Near at hand is the old cemetery, and
here I spent half an hour just ot twi-
light, on Saturday, among the old tomb
stoneg—many of which, moss-covered and

fast crumbling to decay, told of the royal
virtues—for many of thout boro coats-of-
arms—of those who lived a century ago,
whose souls are now at rost * whero the
noblo havo their country.” Above the
ferry is Fronch bay, whero the last naval
engogoment between the Knglish and
French wus fought.

The modern village of Anuapolis is
a quite cleanly, well-ordered town. It
has much tho appearance of an old Now
Englund village, and yet it has not.
There is semnething about it which makes
it scem to you lixe u foreign country.
The landscape is not thoroughly Awmeri
can ; the ways and langungoe of the people
aro decidedly foreign, Provincial.  They
oo talkative, hearty, hospitablo. You
feol at home nmong them. Many Ameri-
cans visit here every snmmer.  Our dear
poet Longfellow has made this whole
world famous. The ¢ Land of Evange-
iine” route is advortised on railway bills;
the locomotives aro named “Evangeline;”
tho steamors are named * Evangeline”
and “ Hiawatha,” and the pictures of the
beautitul, large-cyed, sad-faced heroine
of one of Longlellow's finest poems adorn
Tourist's Guides and time-tables. The
hotels aro good. I found a good home
at the “dominion,” kept by Mr. A, IL
Riordan, and feel safe in recommending
Americans to visit it when they come
here. I saw no drunkenness in the
streets ; and do not yemember of secing
liquor sold or bars kept—I am sure about
this, notwithstanding I was not looking
for them. The houses are chieily of
wood, and most have large gardens at-
tached to them—gardens in which all
kinds of vegetables make & rank, vigor-
ous growth, and which the owners scem
to have a prido to keep ireo from weeds.
The love of flowers is universal, for at
every house—ahnost without exception—
in village and country, all the windows,
both upstairs and down, were filled with
plants and bloom, Especially did I lin-
ger long in front of a neat cottage near
our hotel, whose owner hashis workshop
and house connected with a covered walk,
and whose yard, garden, summer-houso
and windows were complotely embow-
ered with plants, vines, flowers snd
shrubbery of alinost every kind.  If there
is 2 man in Annapolis who loves his
home and his garden we venture it is
% A. Hindon, Boot and Shoe Maker.”
He has my hand!

I havo just said that Annapolis was
remarkably free from drunkenness and
rowdyism, and wish to emphasize the
etatement. Our landlord tells me that
on last “Dominion Day " ~—July 1—thero
was an immense crowd of people here,
some three or four thousand strangers
were in the town, A large Fair was held
at the Rink,a Catholic Fair which netted

some $1,100, Throughout the day every-.

thing was orderly, and there was not a
single arrest for drunkenness made for
the day.  Surely this speaks well for the
good namo and sober character of the
people of Nova Scotia.

Just o little back I alluded to the vast
numbers of cherries grown in the Bear
river valley. It is n section famous for
fino fruit of this description. Large
quantities aro shipped to the States, and
in years of abundant crops thousands of
bushols rot on tho trees. Next Sunday,
(July 20),is*¢ Cherry Sunday "—and this
is a day that hus come to bequite a great
holiday. Tho chersy section is visited:
by huudreds of people from all parts of
tho country, all are given as many cher-
ries as thoy can eat, with lots to carry
homo, Every year the dey is becoming
more and more observed. Thoe varietics
grown are chiefly White-heart, Ox-heart
and French.

To-day I attended services at tho
Methodist church, and had tho pleasure
of listoning to a very fine discourse-from
the new pastor Rov. 3Mr. Dunn, who had
just been sent here by his conference;
and who gave a most appropriste dis-
course—tho first ono preached to his peo-
ple since his new appointment.  It.was
particularly home-like ; but when, in his
prayer, he asked the blessing of Almighty
God upon “our Gracious Sovervign
Queen Victoria, aud all the members of
the Royal Family; Thy servauts tho
Governor General and the Provincial
Governors, and all others in authority,”
I realized I was in a country not my
own, although among my own people,
This evening, Gen. Cary of Ohio lectures
on temporance, just across the river in
Granville, The town this evening is as
quieb as tho country.

Annapolis, N.S., July 11th, 188}.

The Annapolis Valley is the great
fruit-growing section of Nova Scotia;
Cornwallis is more largely devoted to the
growing of potatoes.  These two crops,
with hay, ate tho staple products of the
Province. “Sixty miles of orchard
blossoms,” is the description which one
journal gives of a ride up the Annapolis
Valley by mil in the month of June,
“ A forest of apple trees” is what an in-
telligent gentleinen tells me tho couutry
is to-day. Applo orchards everywhere,
and in this valley new orchards are now
being planted at the rate of ten thou-
sand trees a year, Twenty years ago
thero were not sufficient apples grown in
the Province to supp’y tho homa market,
Then they began to bo shipped to Halifax
and St. John, About that date a fow
wero sent to England by sailing vesséls,
During the past ten years the business
has assumed extensive dimensions, spd
for tho past four or fivo years sizomn
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vessols havesbeen -employed oxclusively
in the apple shipping business betvreon
Annapolis Royal and London.

Many.conflicting statements havo boen
published regarding tho apple product of
Nova Scotia, and the amount of apples
oxported from the Province. In one
journal recontly thero was a statoment
that “in tho Annapolis and Cornwallis
valleys, iu favorable seasons, upwards of
600,000 bushels of tho finest apples”
woro roised ; and inanother it was stated
that « 200,000 bushels were shipped
abroad.by the Fruit SkLipping Company
of Aunapolia.” I have taken great paing
to ascertain the facts in tho case, and
have.sought information from the most
trustworthy sourcee ; and I ama inclined
to:think theabove statement:largely.over-
estimated.  Still the volume of the apple
growing business.in the Provines, and
the applo export trads from this.port is
something.onormous,  But there is no
“ Fruit Shipping Company” hore, as
such:; althongh there are many firins and
business men engaged in forwarding
apples to London, and Yondon houses
havo their agents resident here who pur-
chage and:forward.

Now a word as to the growing of ap-
ples,.and tho varioties, Tho soil in the
lower ‘Anunapolis Valley is a stift clay;
and the orchards occupy the land between
the diked ‘lands—which lic along the
river—and-the foot of the North Moun-
tains, The older orchards ave invariably
in grass, and when young trees aro put
out, the land is cultivated and manured
till tho trees are well into bearing. Some-
times buckwheat is sown and the crop
plowed under, and generally pototoes aro
grown as tho chief crop. [Let mo say
just here in parenthesis that the potato
beetle is unknown in the Yrovince, and
it i3 a luxury to see the fing, broad-leaved
fields of rank-growing potatoes which are
so common, Corn is not much grown,
aud the leading geain crop is eats.)
Little manure is applied to orchards, and
top-dressing for the trees is not practiced.
The apples which keep the longest are
grown in .the lower Annapolis Valley ;
ond it is the opinion of shippers that ap-
ples grown on a heavy, clay soil endure
shipping, aud will retain their quality to
a much longer period than those grown
on a warmer, lighter, more loamy (freo)
soil, Again others tell me that the in-
fluence of thy flow of the tides and the
salt atmosphere is beneficial to the fruit,
while all agree that the more hardv kinds
are grown between Lower Granville aud
RBridgstown, a distance of forty-five miles
from the Anuapolis Basin ; these grown
above thero, on higher and more leamy
8oil .being less kardy, as it is termed, and
1ot being as good keepers, though gener-
ally of a finer flaver.  The varicties are

Npnpuszil (Russets) ; Baldwin ; Bishop

(Ribston, Royal) Pippin, and Rhodo
Island Greening., Theso are the shipping
sorts and their relutive rank or oxcellence
is shown by the order in which they nre
named.  But in addition there ure largo
quantities of Vundevers, King of Tonp-
kins, (I huvo forgotten the now standard
name for this sort), Gravenstein, Alex.
ander, Hubbardston Nonesnch and Spit-
zenburge, Tho early varietivs wre all
taken by the local markets, Halifax, St.
John and the States.  There are many
growers hero who have orchards of two
or threo thousand trees ecach, and ono
thousand barrels is not an uncominoen
crop for many individual growers to mise
in good years,

Formerly tho business of handling and
shipping apples aboard wag conducted in
a very miscellaneous sort of way. ILvery
cellar-that was available in Auncpolis
Royal was chartered for the storage of
apples, rcady for shipmont. Bub year by
year the business has been assuming
more importance, and is n~w reduced to
o thorough system. The annuul apple
crop of tho Provinee, in average years, is
not far from two hundred and &fty thou-
sand burrels, and the number exported is
from cighty to one hundred and ten thou-
sand barrels. In the winter of 1881-82
ona firm here—1. S. & I. C, Whitman
~—shipped direct to London sixty thou-
sand barrels. In 1582-83 they sunt
abroad thirty thousand bariels, and last
winter from five to six thousand barrels
—the bulk: of their shipments last winter
werg -t0 our own States, comprising in
the neighbouthood of fifteen to eighteen
thousand barrels. The above firm repre-
sents here the London tirm of Xnill &
Grant, and through the kindness of Me.
F. C. Whitman—=a young gentleman to
whom I am under obligativns for much
information, and who has himself been
abroad threo or four times—1 was en-
able to visit the large Truit Storing
Warehouse, built here by Mr Richard
Grant, of the London house of Xnill &
Grant, the only one of its kind in the
Province. This house is 100 by 150
feet, commenced in August 1882, and
finished in Decomber of that year, It
has a capacity for storing forty thousand
barrels of apples.  Theve is connected
with this building a pier and two miles
of private milway. The total cost of
the building was $40,000. The building
is of brick, the foundation wall of stone,
forming the lower story, Leing two feet
thick, and the elevation walls ene foot
thick. 1t has an iron roof. The Lottom
of the cellar is six feet below high water
mark, the grounds about the building
being protected from the sea by private
dyke. The cellor.is twelve feet high in
the clear. The bottom is moist and damp
all the time, and thers isa loose, movable

floor of boards, resting on joish aboyt

four .inches above. .the earth - bottom.
“Tho damper a.céllar is for Jeeping
apples, the botter,” says Mr, Whitwan ;
and many applo growers make the same
statemont. Along one side -(inside) of
the building runs the track tor admitting
cars for londing, and mised abovo this,
so that the floor comes just level with the
{loor of the cars, is tho main floor for
sorting, handling, loading, and unlesding
the cars.  ‘L'ke facilities of this building
ara 8o complote for its purpose, that a
crow of five men will take two hundred
barrels of apples from the cellar, sort
them out, put them in cars, run them to
tha pier and place them in the steamer
in onchour, At ono timo in the winter
of 1882-83 thero wero six thousand five
hundred barrels of apples in this house;
and in the town, in ditlerent cellars,
seventeon thousand barrels awaiting ship-
ment.  In tho full when this house has
received its complement of apples,‘tha
ventilators are opened for a fow days
until the * sweating” process is completed
and then it is completely closed and nat
oponed for the winter, the building being
thoroughly frost-proof. This year on the
5th day of June, apples wero re pucked
iin tho house, which had been in there
for six months, with u loss of only two
barrels in one buudred. 'Theso were
shipped to Doston and sold-at $5 the
barrel. '

Upon the pier owned by the- Acadia
Steamship Company is a building 30
by 250 feot, built for the purpose of the
temporary storage of apples from tho
country awaiting shipment. Thisis a
wooden building having .a double wall,
with a packing of four inches of sawdust
and a three-inch plank Zor the outer cov-
ering. Apples have been kept in this
building all winter by having base-
burning stoves burning in the coldest
weather.  Its eapacity is six thousand
barrels.

Nearly all the apples oxported from
Aunapolis are shipped direct to the mar-
kets at Loudon Bridge, The passago
usually takes fourteen days, and the cost
of placing a barrel from Annapolis to the
London market i3, on an average, (it isa
matter depending upon freights), $1.
They are packed in new barrels made for
the pucpose by local manufactures near
the various orchards. These burrels hold
two and a half bushels, and cost from 22
to 25 cents. A hard wood Dbarrel for ap-
ples for the retail Christmas trade in
London, having a flat hoop, has been
made to samoe extent, and hasgivon good
sutisfaction. At one time a layer of ex-
celsior over the apples at cach end of tho
barrels was used, but has been discarded.
Its object was to keep the apples firm in
the barre! and to prevent bruising, But
if proporly packed they do not require

this.cxtra protection, and the.tendency
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wag,to pubon teo thick a layor of excel-
sior, baereby taking the place of at least
two.layers of applee.  Buyers vbjected to
paying for apples and buying so much
packing,  When apples wero first sent to
tho London market, on the head of each
barrel was a placand stating the variety,
and this notice : “This fruit, it properly
stored will retain its flavor till June”
—or May, as tho caso might be. DBut
these placards aro not now used. The
barrels are marked with the name of the

rowor, and the-mark of tho shipper, as
ﬁlf.] or [W. S] or [*]. Onreaching Lon-
don they are placed in the warchouses,
onu barrel of o lot opened and placed on
“ghow,” and the entire lot sold by the
sample displayed.  Duyers have frow
filteen to twenty wminutes to examine the
fruit and then the sales begin. All
salea are by auction, and often from fif
teen‘to twenty auctions are held in the
samo room in a day—-and night; the
sales usually ‘beginning at 4 o’clock, and
frequently held up to 12 o’clock at night.
After tho sale, a punted return of each
lot, with the shippers, and packers,
mark «nd name printed in the margin,
and-the price at which the lot sold prin-
ted: in-figures is returned to the shipping
agant, so that each packer can see his own
standing-in London market, and the price
his-apples brought.

The shippers here have some advan-
tages over us inthe States, Thocrop here
is later"than with us, and by means of
storage -warchouses they are enabled to
hold the erop to tiako advantage of mar-
ket. Oceasionally smell lots are sent
forward for the Christmas market, bug
usually the bulk of the crop is not ship-
ped before January, and from that on
to March., The apples are uniformly
bareeled .in the fall by the growers, none
are stored in bulk. To some exicent the
practico oblains hero of selling the fruit
from the orchards in bulk, so that the
grower has nothing whatever to do with
the harvesting or growing—the fruit
being sold on the trecs.

I asked Mr Whitman & question as
to the probable influeuce of the prospec-
tive Jarge increaso of apples on the supply
of the Foreign market ; whether ther
would not be danger of overstocking the
market. . None whatever,” he replied ;
“npg if Nova Scotie could ship five hun-
dred thousand barrels a year. There is
always a demand for them, New mar-
kets are opening. Ilull, Bristol and other
large English cities are becoming good
apple markets. They have been good
orange warkets and apples are suro to
follow oranges. A lmge crop is better
than 2. small one, and leaves as much
mongy to the producer. DBeside it gives
more.freight to.be handled, adds.to the
general health by placing -them. within
tho reagh of mechanicsand working men,

and is better for all concorned, I want
to sco,” he added with forco, cheap
and abanduant fruit, especially apples, the
prince of fruits fur everybody.”

In addition to apples large quantities
of grapes, cherries and small fivits are
being grown here, especially of strawber-
ries. The last named are raised to a
considerable extent in and about Middle-
town, in the upper Annapolis valley, and
theroe they have a Small Fruit Growers’
Association of which Mr. G.C. Miller is
Secretary. Somwn growers have as wany
as two or three acres in strawberrics, and
one grower yestenlny sent five thousand
boxes to Dar Harbor and Boston, On
account of the lateness at which they can
be placed in the warkets, (from July
10th to 30th), this Province is suze to
tako leading rank as a strawberry growing
and ex porting section.

AttexTioN has already been called, in
the newspapers, to the carly presence
(15th August) of the Potato Fungus,
Peronospora  infestans  in its  perfect
sporiferous form, which indicates that
suitablo meterological conditions are only
required to bring absut great destruction
of our potato crops.  The potato disease
oceurs in two forms:—

1. In the first uhe fungus threads cf
Peronospora infestuas, or potate.mould,
spread slowly over tho plaut and through
its tissues in o creeping way, first dis.
coloring and finally causing the decay of
the part. . This is the prevalent form of
the disease in Nova t3cotin. Persons who
have scen only this form of the disease,
and are not micruscopic experts, arc apt
to overlovk the fungus altogether, and
consequently to dispute the * fungeid
theory,” as it has been called, but which
is no theory at all but simply a plain
observation of fact,

2. In the sccond form of the discase
the fungus acts 0t only asinthe first, but
it forras erects stalks shooting out from
the breathing pores (stomates) and other
parts.of the '~f; theso stalks bear acrial
spores or seeus, termed “ conidia,” which
are easily detached and scattered so as to
propagate the fungus just as weeds are
increased by running to seed.

The first or vegelative form of the fun-
gus is, as I have said, the ono usually
seen in Nova Scotin.  Its growth and
consequent deleterions influence on the
potato is slow and local, for the fungus
threads extend merely to adjoining parts,
or {0 leaves in contact.  Very dilterent
is the reproductive form, the form that
sheds conidia. These are preduced in
countless numbers and blown over the
fields, and.thus spread speedy devasta-
tiun, This latter is the English.form of
the potato discase.

A -microscopical examination of -the
leaves:of.potatoes- of .difierent kinds, has

recentlyshown thatall,except the very.lato
sorts, have already upon them an abuu-
dant growth of the fungus in its Englisk,
o most destruetive forwy, the stalks boar-
ing and shedding conidiu abundantly.
This isa fue! of great practieal importance
to tho farmers of the Provincu,

The presenco of Peranospora infestans,
in this form in our Province, fortells
soveral things, of which it will bo well to
take warning :

1. Our markets may bo glutted with
early potatoes at unremunerative prices,

2. Large quantitics of discased pota-
toes will havo to be fed (or lost) at taking-
up time.

3. Much cellar room will not bo re-
quired for sound potatoes,

4. If there chould be any foreign
markots this winter, which wo all of
course hope for, then potatoes will bo
scarce and dear next spring:tiue,

Tue last quarterly record of the Royal
Botanie Society of London contains the
following of interest to Nova Scotians in
tho notico of the meeting of Kellows of
Juno 26th last.

Dr. Cogswell exhibited soveral dried
specimens of Canadian Ericace:e, collecteid
by him chiefly in the neighbourhood of
Hulifax, Nova Scotiy, in 1847, which he
thought might be interesting to the
Fellows at the present moment as ina
manner supplementary to the show of
Rhododendrons now going on at the
Gardens.  The first ho would notico was
tho Epigwu repens, tho local Mayflower,
it being the badge of the Royal Province
of Nova Scotia, or New Scotlund; and
it was rather curious that the people both
of Old and New Scotland should have
agreed upon o plant of the same natural
order ns their favourite, .though in the
former case, not national emblem.,  At-
tempts had been made to introduee tho
flower into gardens in Nova Scotia,
though hitherto with indifferent success,
but it grows frecly at Br. Waterer's
nursery at Woking. A wax model of
the plant was handed round the room
and much admired.  From the beauty
and fragranco of the rose-coloured flowers
growing in small axillary clusters, the
plant might be worthy of mors attention
than it had hitherto received in this
country as a desirable addition to
bouquets.

The next specimens were the Gaylus-
sacia resinosu, locally called the whortle-
berry, the Vacecintum Peunsylvanicum
and V. corymbosum, or blucberry, and
the V. macrocarpum, or cranberry, all of
great economic value in producing fruits
in abundance more than sufticient to sup-
ply the market. ‘There was.a xegular
succession of wild- fruits in Nova Scotia.
Fivst the-strawborry, then the raspberry,
blueberry, whortleberry-or huckleberry,
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binckberry and crapborry, after which
camo the orchard fruits, a sample of
which, in the shupo of somoe Gravenstein
apples, had met with approval at a recent
meeting. In fact the geographcal situa-
tion of the Nova Scotian poninsula in N,
latitude 45° might be expected to bo
favorble to tho production of thoe finest
fruits of the temperats zone. The
Vuecinium Vitts Idea, cowberry, cow-
cranberry, desorved speeial notice, econo-
mically regarded ; for, though growing on
both sides of tho Atlantic, it claims as
affording an article of dict, acconling to
Professor TLawson, Dalhousie College,
Halifax, wero but little understaod save
in his own province, In Iurope, he says,
the usc of the berry is unknown, and in
America both Professor Gray and M.
‘Wood speak disparagingly of it, and yet
in Nova Scotia it i held in high esteem
for making a delicious preserve.

The leaves of tho Ledum palustre, or
Labrador tea, were said to be used medi-
cinally by a remnant of the aburiginal
Indians as a remedy for consumption,
and by the white inhabitants for impart-
ing a pleasant flavour to beer. Employed
sonetimes for the latter purpose was tho
Gaultheria procumbens, the wintergreen,
traberr,, or partridge-berry, remarkable
as yieldisg the substance known in com-
merce as wintergreen oil.  Its namo of
« partridge-berry” might ve derived from
the leaves being fed upen by a native
grouse called the partridge, Dr. Cogswell
having found them in the stomachs of
szveral of these bivds which he examined.

Other samples on the table were the
Rhodora Canadensts, the Kalmia angus-
tifolia and K. glawca, the Cassandra
calyculata, the Andromeda polifolia, the
Arctostaphylos ucaursi, and the Pyrola
elliptica. 1t was interesting to know,
on the authority of Professor Lawson,
that the Scotch heather, Culluna vul-
garis, had been ascertained to grow natur-
ally in soveral parts of Nova Scotia. The
Vaccinium myrtillus, producing the bill-
berries or whortleberries so much prized
in the Highlands of Scotland, also oceurs
in Cunads, but only on the Pacilic side
of the Do*ninion.

The thanks of the Society were given
to Dr. Cogswell for his very interesting
and valuable remarks,

Dr. Cogswell exhibited a preserved
specimen of Utricularia vulyariy, showing
small fish, entrapped by the air bladders
of the plant. 1t had lately been shown
by Mr. Simns that large quantities of
fish fry are destroyed by the Ubricularia
in rivers and fresh aters,

Onx10x seeds sown now and left in the
ground through tho winter with a mulch
of hay or straw, will make fine bunch
onions for noxt spring’s uso or sale,

I an glad to sco the North Syduey
Herald turning its attention to so
practical and useful a subjict as the
culture of small fruit. It is a sub-
ject that has hitherlo been fur teo
much neglected upon this Island. You
very justly observo that it isnot owing to
any natural defscts of soil or unfitness of
climate that our shortcomings in this
respect ave duo.  You hint that it isa
just appreciation of tho subject that is
needed to cause the people to take a new
departure, But the problom of gelting
tho masses of the peoplo who aro or ought
to bo interested in the subject to give it
suflicicnt attention is not so easy of solu-
tion, especially when it is considered
that a vast ajority of these are by
nature or inclination not disposed to read
upon the question. The brilliant success
of Whetmore, Flowelling, Tingley and
othersin New Bruuswick, or of Forsytho,
Coleman, Shaw aund scores of others who
might be named in Nova Scotia, serve
mainly to extort admiration, but little to
excite cmulation. You may tell them of
Purdy, editor of the Fruit Recorder,
raising 180 hushels of strawberries on an
acre which at $4 per bushel, which is
only two-thirds of what they would fetch
in North Sydney, would bo $720 per
acre, or of Rev. Dr. Cannon mising at
the rate of 260 bushels of currants per
acre, which at 35 per bushel is $1250
per acre, or of a Richmond fitm selling
from one and a half acres $900 worth of
goosoberries, and which at 25 cents per
quart—the price an amateur gardener u.
North Sydney gets this year——would
amount to the nice little sum of $1,600
peracre! These and kindred examples
the average farmer regards as subjects of
wonder but not of imitation.  One rea-
son of his reluctance to leave the beaten
track of grain and pofatoes is that he has
few or no exumples in his vicinity to
copy from, and heis afraid there are
mysteries in fruit-raising he cannot
fathowm, Inheriting the conservatism of
his class the average farmer is skeptical
of book knowledgo of farming or fruit-
growing, and hence the scarcity of moders
works on horticulture among farmers.
There is a genoral aversion to purchase
such works as Fuiler's, Barry's, or Down-
ing’s, although worth, to the intelligent
man who can learn from them, their
weight in gold. When men begin to
read they begin to think, and when they
begiu to think they begin io prozress.
Fruip cuiture is a slow but stre outcome
of improvement in farming.  There has
been almost & revolution in farming in
tho last fifty years in the United States
and somo parts of Canada, but the in-
crease in siall fruit culture, immense and
wonderful as it has been, has not kept
pace with the demand. Considering the
prospect for supplying steamers and ships

that mako thina port of call, together
with the market ot St. Picrre and other
ports, North Sydney is probably the best
markst for small fruits in the Lower
Provinces, and any man who will intelli-
gently cultivato five acres of amall fruit
within o conveniont distance of North
Sydney will soon bo an independent if
not & wealthy man—R. J. MorraT in
N, Sydney Herald,

ANALYSES OF FERTILIZERS.

I havo just received, in pamphlet form,
a* Supploment to tho Abstract of the
Minutes of the Second Annual Meoting
of the National Fertilizer Association,”
with the address of the president, Mr.
Charles Richardson, of Philadelphia, It
containg many true things, and some
valuable suggestions in regard to means
of securing greater uniformity of State
legislation in regard to fertilizers, and
greater uniformity in methods und results
of chemical analysis.

But it seemns to me that Mr. Richardson
greatly overstates tho present range of
variation betweon different chomists who
use tho sameo methods and re-agents. Ho
charcterizes the discrepanciesus ¢ absurd
and ludicrous,” and says these terms are
“yery mild ones to apply whon we come
to consider their cffect when applied to
measure the value of goods that are pro-
duced at a cost of over twenty millien
dollars per year.”

‘Thedeterminationsof different chemists
of good standing for fofal ammonia, phos-
phoric acid and potash, run vory close in-
deed. In ten denominationsgiven bolow,
and made by chemists C00 miles apart on
the same samples, divided and submitted,
tho variations for total ammonia amount
to only 3-10000and 1-0000 respectively,
and those for total phosphoric acid to only
4-10000, 13-10000 and 29-10060 re-
spectively. This would be a variation
of only 3, 1, 4, 13 and 29 pounds, re-
spectively, in five fons, which isinfinitely
closer than any grocer's scales could
divide up five tons of sugar or coffee into
“ small retail” packages,

But in available and insoluble phos-
phoric acid, the results and proportions
are not so close. Let me explain briefly
and in non-scientific language. Phos-
phoric acid in South Carolina phosphatic
rock (and less so in bone) is in very
refractory form or condition, and is very
slow to givo itsolf up as plant food. If
ihe rock is ground very fine and “‘ treated”
with sulphuric acid, howuver, a portion
of the phosphoric acid becomes * solubla”
in pure cold water, and a still further
portion is supposed to be soluble in sof
water. The latter portion is called
“ reverted” or * precipitated,” ond chem-
ists have tried to deviso a weak solvent
and o method of manipulation that should
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correspond to the action of soil water,
and have agreed upon a cortain solution
called citrato of ammonin, at a certain
tomperature, and acting on the fertilizer
for a certain specified time, under speci-
fied manipulations, ‘Lhis is one method,
and is called tho * citrate” or “ modified
Washiogton” mothoed, and is used by
nearly all tho State chemists.

Another method, called the * oxalate”
or * improved Cincinnati method,” gives
results avernging nearly two per cent.
higher, aund is used by many chomists
employed by manufucturers of fertilizers.
Between theso ltico methods thero is an
averago variation of about two per cent,
This should not bu charged as chemical
inaccuracy.  Bub even among tho best
chemists using the same method, the
“citrate” for example, with the utmos?
care, tho varistions will sometimes
equal nearly or quite one per cent. (on
the whole hundred), which would be ten
pav cent, on the ten per cent. of available
acid usually contained insuperphosphates.
This is somewhat scrious, and simply
shows that this difficult problem has not
yet been fully solved, of showing how
much of the phosphoric acid is “avail-
able” as plant food under tho action of
soil water.

But I should like to call altention to
tho fact that in the actual soil the varia-
tions are vastly greater than in the
chemicalilaboratory, In.the latter, all
the conditions can be carefully controlled ;
in the former, scarcely any of them.
In.a warm, rainy autumn, spring and
sumkmer, in & woll-tilled soil, whero the
fortilizer is well distributed, and &
needed, the first crop of wheat may take
nearly all the “availably” phosphoric
acid contained, DBut in a col! dry
season, an ili-tilled goil, with the fer-
tilizer ill-distributed, the first crop may
reccive afmmost no beucfit.

Secretary Thomas J. Ldge, of Penn-
sylvania, recently gave in your columus
very closo results of different cheinists
working on the same sample, cach un-
known to the other. Some weeks ago I
took three samples from a hundred—the
brands on which therc had been the
most ““kicking” by manufacturers last
year. ‘The samples were cach well mixed
bat not pulverized ; were divided, and
one part of cach seat to Dr. 8. W,
Johnson, of the Yale Scientific Schocl,
and Dirsctor of tho Connectient Agricul-
tural Experiment Siation, whom I con-
sider the highest anthority in agricultural
chemistry, and the othor part to Prof. N.
W. Lord, our Ohio State Chemist, He
analyzed and reported them with about
a hundred. others,  Prof. Johnson had
them analzed in his laboratory, and re-
ported them with biil to me. Al either
chemist know of the samples was that
they were Nos. 5§, 6and 38, respectively ;

that neithor claimed potash, and ouly 6
and 38 claimed ammonia.  This infor-
wation was givon to save expenso of use-
less determinations,

Tho results are given below, with the
valuation for cach brand (both analyses)
at oor State valuations, viz.—ammonia
18 conts per pound, soluble and roverted
phosphoric acid 124 cents per pound, and
insolublo phosphoric nci& 5 cents per
pound,

ANALYSES AXD YALUATIONS, BY I'ROF, 8. W, JOUNTON, OF
NEWIHALEN, AND I'ROY. N. W. LORD, OF QIO HTATa

UNIVERYITY § .
l’l:o:.A Acid,
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No, 56, Prof, Johuson, 0,92 882 631 1520 &31.8¢
'rof. Lord.... 0.05 9.'G 6.03 15625 3236
No. G, Prol. Johnson, 0.00 1120 331 14.47 3138
rof. wee 000 1064 370 1434 30,30
No. 33, Pro¢, Johuson, 2,11 7.30 635 1265 31.20
Prof, Lord.... %12 712 524 1236 30.6¢

The highest variation of total valueis
about one dollar per ton. In one case
Prof. Lord was o trifle the highest, and
in two cases Prof. Johnsou is tho highest.

A comparison of tho unalyses and
valuations of 97 samplesin our forthcom-
ing July Crop Repert will show that
duplicate samples of tho same brand of
goods, drawn at diflerent times and
places, and analy sed by the samv chemist,
vary more than ditferent analyses of the
same sample by different chetnists. In
other words, the manfacturers vary more
in making their goods than the difierent
State chemists do jnanalyzing them, and
greatly more than any one State chemist
dors using the same methods and pro-
cesses on all goods submitted to him.

The July Crop and Fertilizer Report,
by the Olio “tate Doard of Agriculture,
will bo ready in about a week, and will
vo mailed free on application o partics
interested, as Ieng as the supply lusts.—
W. I. Cuamseruain in Counfry Gentle-
max,

E. Lewis Stuntevarr, Director of the
New York State Experimental Station,
Geneva, gives in N. Y, Herald, under
date July 15, ny cxperiments on remedies
Sor the Turnip and Cabbage Flea, which
is 80 destructive to young plants of many
kinds in Nova scotia :—

The turnip flez beetle, Naltica strivlata
attacked our young plants of c2bbage
cauliflower, turnip and nadish, doing
much injury by eating the leaves
We have made many applications with
the view of discovering tho most eflicient
proventetivoe against its injurics. Among
these may be mentioned tobacco water,
cut tobacco leaves, kerosene, soap cmnul-
sica, soluble phenyle, buhach powder and
air-siacked lime, ‘The date of each appli-
cation and tho proportions of each used,

&c., wero carcfully noted and the plants
upon which the applications were made
wero examined daily, and the numbor of
insects found counted and noted in com
parison with the number found upon
plants which had received no treatment.
Wo will not burden our readors with
details, but will proceed at once to
results,

A saturated decoction of tobacco water
is very cflicient in keeping off the inscets,
when frequently applied, but its rtrength
seems to voiatilize quickly in the sun, at
least our figures scetn to show that little,
it any, benefit comes from the application
after two days. Our decoction was made
by sonking tobacco leaves in cold water
for twenty-four hours, when the water
was poured off to be used, and was applied
by means of the garden sprinkler.

We found the kerosene emulsion di-
luted with eight parts of soft water to be
very cificient, but its cffects are little, if
any, more lasting than are those of the
tobacco water, and when frequently ap-
plied it ovidently retorded the growth of
the plants. This emulsion is made by
combining ono gallon of kerosene, one
aallon of water and four pounds of com-
mon yellow bar soap, heating the mixturo
with occasional stirring, until the mass
becomes homogeneous, and then continu-
ing the stirring till it Dbecomes cold.
This preparation is entirely permanent,
atd may be diluted to any extent by tho
addition of rain water,

Tobacco leaves cubt fine by passing
them through a fodder cutter and placed
about the plants of radish had a very
visible effect in keeping off the Nultice,
the appearance of the leaves showing the
beneficial result It may be notedd of
the application of tobacco, whether in
the form of leaves or decoction, that it
stimulated the growth of the plaut as
well as protected from the insect,

Air slacked lime dusted over tho plants
while wet with dew is unquestionably
beneficial, and in dry weather its effects
are quite lasting,

We tried also keresene mixed with
sand, at tho rate of one ounce of the
former to a pound of the latter, but the
mixture had little influenco in protectivg
from the insect, while it was detrimental
to the growth of tho plant

Bubach powder mixed with alcohol,
and this mixture reduced with water, was
applied in different degrees of dilution
without marked effect.

Soluble phenyle proved nearly or quito
valueluss, for when applied in sufliciens
concentration against the beetles it in-
Jjured or destroyed the plants.

It is well to note that plants grown in
a frame made of twelve-ineha boards were
not perceptibly injured by the bectle
This insect, though very agile, rarely
Jumps high, hence in many cases wo may

.
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vrovent its attacks niore easily in advanco
than wo can subduo its injurics after
their access to the plants.

This Naltica is a very timid insect,
and when distarbed can be seen jumping
in overy dircction frum its danger.
Throagh this feature of its halats 1t may
be pussiblo to drive it frum the sceno of
its uperations, vhere its abundance is
absolulely destructive tv crup, nnd then
to protect tho plants now freed frora 1ts
presunce by sorrounding the bed wiih
boards. As many of the plants subject
tu its attacks are grown in bueds which
supply plants fur transplanting, this
remedy stems often to be o fusiblo une,

Thoe presenco of the radish fly, Anthom-
ya rudicum, provents us from growing
porfect radishes i our heavy sul,  So
far as our observations determine, none
of the applicativns nuted abovo is of avail
against this pest. We noted, however,
that in a bed of radishes of which the
soil had received a very liberal mulching
of coal ashes last season the roots were
almost entirely freo from the maggot.

Wa found also- that bi-sulphide of
carbon apy.lied to tho soil, destroyed tho
maggots that had not yet penetrated the
roots, but tho use of this remedy is
accompanied by so many disadvantnges
that.we must consider it in general as
impracticable. [Dr. Sturtevant does not
scom to have tried Superphosphate, which
is found by our horticulturists to be an
effective remedy for tho Naltica.]

THE HAMPSHIRE STRAWDBERRY
FIELDS.

The 'Strawberry harvest is now: at its
hoight, and the atmosphers is redolent
with the perfume of this luscivus fruit.
From witlin o few miles of Dotley Stat-
ion over 1000 tons of Strawberries are
annaally gathered fur the wmetrupolitan
matkets, to say nothing of what are sold
in the locality. The crop this year is
not so heavy as that of last seuson, owing
to the protracted drought having seriously
affected .the lighest and shallowest soils.
One thing has been particularly noticea-
ble this year, and that is the way in
which the plants in somo ‘beds have cun-
tinued to thrive and-look luxurnant even
during tho most trying periods of the
drought, while plants in cther beds side
by side and on oxactly the same kind of
guil have drooped and languished, and
their produce has been small and flavour-
less. On enquirty, I have invariably
fuund that the luxuciant-luvhing beds are
the result of deep cultivation, the cffuct
this year being much more pronounced
than in more genial scasons, when the
plants find moisture near the surface
The soil is naturally. light in character,
but ot considerable depth, and'I find:that

thoso growers who tloroughly break it | that travel well by mmil, such as 'Sic
up by trenching from 2 feet to 3 feet | Joseph Paxton and resident, ato favour-
aro well repaid this year for thoir labour, | ites.” Wo canndt hope to conipete with
whilo those wl.o planted ca goil dug over { Kont and other fruit-growing cotinties

in the orlinary mauncr one spit deep
havo but very light crops.  Tho reasin is
oYvious ; in the trenched ground thoe revts
strike down deeply, and find m .isturc

during oven the driest periods, Lut va

simply dug ground, nfler reaching Y

hard unbroken subsuil, *hey stiike out
horizontally, and durl: g proteactel
droughts fail just when the *rain of swell
ing the crup is most trying to the plants,

It is cutivus to note hiuw the suil varies
cven in the samo ficll, sume parts being
black peat, others yellowish loam, and
Jose by light shingly svil full of stones.
But if decply Lruked up, Strawberries
luxuriate in all of them, the subsoil just
suiting them. I find, tuo, that owing to
this variable character of the soil the sca
son of gathering, briof at tho best, is ox-
tended ; from the lighest aud most stony
land the eatliest fruit is gathered, as the
sun's rays warm this kind of soil much
more rapidly than. the stiffer loams; on
the other hand, the stiffer kind of soil
produce the finest crops and tho longest
in bearing, DBut when the disparity in
the price of the fruit is considered, it is

not to be wondered at that growers are |
anxious to get it into market.as early as |

possiblo.

Tho first comsignments of 11h. pun.|

nets usually realise from 2s, to- 2s. G,
per punnet, but the prico rapidly drops
down to 6d. each, and, as the supply be-
comes general, to 3d., and when the mar-
ket gots glaited to 2d. per b, a losing
prico, after paying for punnets and expen-
ses attending carriago and marketing, to
say nolhing in regard to cultivativn—a
heavy item. The remedy for this glut
ting of the mazkets with such a perishable
fruit as the Strawberry is olivious, viz,
to convert the fruit intu jam, for which
the demand is unlimited. A company is
even now in course of formation to pro-
curc the necessary capital and appliances ,
therefore, as soon as imarket prices
fail to pay, the growers will have a ready
outlet for the rest of their crop on the
spot. Now, after the best fruits have been
picked, great quantities' of small fruit,
really the best for the purposs of preserv-
ing, are allowed to rot on the ground.
As o preliminary step until the works can
bo catablished, it is proposed to convert
the fruit into pulp by a process that
ensures its bcing keptin good condition
until it can be finally converted into jam,

Slould jam making prove to be a sue
cessful undertaking, u great impetus will
be given tu the cultivation of Strawber-
ries in South Hampshire. Small-fruited
varieties like the Grove End Scarlet will
doubtless bo planted  by-acres-solely for
preserving, while at presont only varioties

succvssfully in Apple, Clurry, or Plam
culturo, but we can lake thio noxt best
course, and grow what we fimd the soil
and situation vminently adapted for, viz,,
tho Strawberry,  That grown solely as a
dessert fiait alrealy offurds eriployment
for hundruds of hands, and vccupies hun-
dreds of acres, and with tho means of con-
verting the surplus fiait into a.usoful qr-
tivlo of fuad, fo r which wo are still send-
ing vast sams of money abrowd, we elmll
not only Lencfit the lucality, but be doing
national work. Home-grown fruits for
preserving, in spito of adverse seasons, are
making rapid advances, and’ I anticipato
o great future for this industry.

James Groom, Gosport; in The Garden,

THOROUGH-BRED SHEEP
Ior Salec.

wo Cotswold ram Shearlings. Ono

Cotawold ram lamb, Two Oxford Down

ram lambs,
E. &. O. CHASE,.

) Port Williams, .
Aug. 12, 1884, ~ Kings Co., N, 8,
DEDERICK'S HAY o PRESSES.
£ Spioginboso
<% atlzzulw. N\
L beat, (SR

fory 8t 90 Colloe, Streot, Montreal, P10, {
Addross for ciridr Py K, DEDERICK &:CO. Abany, NY'

PERCHERON HORMAN STALLIOK
‘TROUBADOUR.

Troubadour is & handsomo dapplo gray horse,
with good action and an honest. worker. . Sire
Yeoman, No, #0L. Percheron Norman Stud Book,
Yeoman ' was importe? from® France, and owned

by Fuirweather & Roaols, Naw’ Brunswick, -He -

weigned 1900 lbs. and cost §1700. At St. John
and in ‘New Bruoswick ‘ho-always took first
prizes in his clnss.  Dam of Troubudour was a
Clyde mare with Perclieron cross. L
Troubadour will atand each’fortnight until the

eud of July at'the following places . ~Calliog at

Hopewell, Monday. inorning,, Juno. 2od ;. New
Glasgow, Monday, June 204, till 4 o'clock, p.m.;

James Grant's, \Weat Merigomish, Tuesday, Juno'

3rd, forenoon, calling at<Scewarts Blacksmith
shop, French River, for one hour same day; Hugh

MoDonald’s Ponds, afternoon'June 3td and until -

noon Wednesday, Juno 4th, Avondale Station
afternoon Weduesday, Jane 4th; Edward Rowlins
Antigonish, from nocn on Wednesday, Juno 4th

until Monday, Juno 9th; Jobn MoDonuald’s (Foe)
afternoon Monday, Juue: 9th; until :forenoon -

Tucaday, June 10th, Fraucis’' McKenzie'd, Ken-
zieville, afternoon Tuesday, June 10th, calling at

Sutherland's Ruwer, futengon’ \Wedunesday, Jano.

11th, until noon on Thursday, June 12th; Robert
MoLean's 0 | Ju
12th, until noon Friday, June 13th} at the sub-
scribers, Loi ne, afternoon'friday, June 13th, until

Monday, June 1Gth, continuing the abov&adirouit

throughout the season of 1884,
"Traus~$5.00 for Season, {)
WML

ayabio last round,
'S, FRASER.
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