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THE HASTINGS APPLE.

At the Winter meeting some specimens of this apple were ex-
tibited by P. . Dempsey, Albury, Ont. Such was the attractive
“ppearance of the fruit, and so many its apparent good qualities, that
We have obtained from Mr. Dempsey afl that he was able to learn of
%3 history, and procured an outline of the apple for the information of

the members. The outline was taken from a medium sized specimen,
and gives a fair representation of the form of the fruit and average size.
1 apple originated in the eastern part of the County of Hastings.
he tree is a very pretty, rapid and upright grower, the wood is dark
0wn, the leaves large, and of a dark green color.  The fruit is borne

O spurs upon the old wood, and the terminal points of the previous
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season’s growth. The tree produces a good crop every year. Mr. |

Dempsey staies that his tree has been fruiting for five years, and the :fl
crop has proportionately increased every year. The apple varies from ex
medium to latge; somewhai counieal in form; the co'or is bright red, | . le
splashed and mout'ed with detk red. The stem is long, slender, set in th
a deep, narrow, fun nel-shaped cavity; calix o osed, aad set in a shallow, isl
strongly ribbed bazin, flesh a liitle coarse greived, white, tender, break- F,
ing and juicy, flavor very mild stb-acid, plezsant, and slightly aromatic. to
The fruit sells readily, commanding the highest rates. We think it is Ny
worthy of the attention of those who find it necessary to plant the | )
hardier varieties on account of the severity of their climate. :;:
lei:
Fa
THE SEASON FOR TRANSPLANTING EVERGREENS, be
BY S. B. SMALE, WROXETER, :;li:
When should Evergreens be transplanted, is a question which has ha
been very often asked and as frequently answered. There ds not a | Pla
month in the year which has not been, from time to time, advocated tra
as the proper season in which to perform this important work. But I &b
believe the majority of those who have either written or spoken on this the

subject have stated the preferable time to be, in their Jjudgment, from 8o
the middle of May to the middle or end of June in each year. I have gre

known many to go so far as to say that this is the only time that it th‘?
can be done with anything like safety. To this rule T wish to take ¢
exception, because the period named is that of the plant’s greatest %
activity; consequently, a greater shock will e given to it by its removal on
at this particular period than at any other. It is now admitted by all Y
who have given attention to the subject, and it is in accordance with tha
both theory and practice, that the best time to transplant deciduous of
trees is when they are dormant, that 18, not growing; some time between tray
the falling of the leaf in Autumn and the bursting of the bud in Spring. § t?ar
In this severe climate it is usually done in the Spring of the year, as Side
soon as the ground has become sufficiently dry and settled to work Cha,

easily. There is nothing in t

he nature of Evergreens to prevent this bal
rule from appl ying

Wwith equal, or even greater force to them. They, in Pla,
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Mr. | :?mmon with other trees, have their period of growth and their period

the torpidity in each year, although no living tree can be said to be in
om a state of absolute torpidity at any time; they exhale moisture to some
ed, | éxtent from their buds and small branches, and Evergreens from their
in leafletg also, even in the depth of Winter. Inorder to supply this waste
W, Fhey must absorb by the roots, so that a circulation, however sluggish,
k- '8 maintained even at this period of the year. To transplant in the
tic. Fall or Winter would be to cut off a great many of the roots that run
, is to the greatest depth into the soil out of the reach of frost, so that the
he | e would be prevented from obtaining the moisture requisite to

aintain life. Therefore I would not rccommend Fall or Winter as the
3eason most suitable for transplanting Evergreens. The comparative
€isure of the season might induce planters to perform the work in the
all in milder climates than ours. I have found the first Winter to
2 trying time in some years for. Evergreens that were transplanted

€ previous Spring. In May and June the plant is putting forth its
Umost, efforts to produce the annual growth of wood; absorption, ex-

as aL’Lt;ion, and ecirculation are in their states of greatest activity, and the
a } Plant receives o rade shock when these are suddenly interrupted. By
ed splanting in the early Spring the earth will have time to settle .
1| Bbout ghe roots; young fibrous roots will have commenced to grow, and
is the Plant will not attempt to produce the same amount of annual
m &Owth that it would if not removed until June. The sap of Ever-
ve 8Teens is resinous, and if the plant be long exposed out of the ground
it the Watery portion of the sap evaporates, allowing the resin to harden,
e 3d no ginount of water afterwards applied to the roots will soften it,
st 38 1t is insoluble in water at ordinary temperature, the circulation
al eon%quently can never be restored, and the plant of necessity must die.
1t OW this state of affairs is more likely to be brought about in Summer
h h a1 in the Spring, when we have cooler weather aud a greater number
s of cloudy days. I would recommend early Spring as the best time to
0 tl""prlant, Evergreens. It is not contended that Evergreens cannot be
3 t?‘&nsplant&d with success at other seasons, but all other things con-
3 Sidered, T believe the transplanting of them in early Spring reduces the
k Chanceg of failure to a minimum. . If they are taken up with a large
3 of earth adhering to the roots, large trees even may be safely trans-
N Planteq at, any season; this however is too slow and expensive a process
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for large plantations. I have planted some hundreds of Evergreens,
and my experience agrees with what I have stated above, as to time.
The planting of shelter belts by the orchardist is now thought to be
necessary before he can be said to have completed his arrangements for

the successtul growth of fruit, and the planting of two or three rows of |

Evergreens will have more effect in protecting an orchard from the
cold winter winds than many rows of deciduous trees, which have
uothing hut their naked stems and hranches to offer as a Tesistance ;
hence the importance of the subject that I have thus briefly discussed.
Tree planting is one of unsurpassed mmportance to the fruit grower of the
present day; and the free discussion of such questions in a periodical
such as the CaNADIANX HORTICULTURIST, must be mutually instructive
and beneficial.

I wish to say, before closing, that I was much surprised and highly
gratified on receiving, one day this week, the fivst number of the
CANADIAN. HorTicvnTUrst, 1t will supply a loug felt want, it being
the first publication of the kind in Canada, so far as 1 know. The one
mysterions thing to me is, how the Fruit Growers' Association of
Ontario can supply so much, for the member’s annual fee of one dollar,
The Directors are entitled to the lasting gratitude of the members; and
I trust their landable eftorts to promote the interests of fruit growing
in Ontario may he crowned with unhounded suceess.

" THE CABBAGE BUTTERFLY.

A member of the Association writing from Garafraxa, wishes us “to
give some information as to the best way of getting rid of the green
cabbage wonn; it is a great pest in this quarter” We have much
pleasure in referring him to the entomological part of the Report for
1877, at page 7, where it is stated by P. C. Dempsey, of Albury, that
hot water had been successfully wsed to destroy the worms ; that the
cabbage would bear an application of water heated to 200° of Farenheit
without injury, while even at a somewhat lower temperature it would
kill the worms. The Lot water can be applied through the rose of s
common garden watering-pot. He also stated that a cold infusion of
Quassia, in the proportion of three pounds to a barrel of water, had been

-]
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ns, found to be effectnal in killing the worms, and more conveniently
ne. applied than hot water. The Quassia might give a slightly bitter taste
be to the cabbage unless thoroughly washed before cooking, but it is
for Perfectly harmless to the human system.,
of | At page 5 of the same Report, he will find that the President of
he tFle Entomological Society gives him the cheering information that the
ve little DParasite, Pleromalus puparum, is on the increase here, hence
e ere is a good time coming, when the ravages of this pest to our
4 cabbages will be very much lessened. And this hope was previously
he held out to us at page 40, of the entomological part of the Report for
al | 1876, Some methods of lessening the numbers of this buttertly are
ve Suggested at page 32 of the entomological part of the Report for 1875,

and a ful] description of the insect, with engravings of male and fewnale
ly butterﬂy, of the worin and of the chrysalis, are also given.
he ’
g
e A PLEA, FOR FLOWERS.
:;f-‘ BY AN OLD DIGGER, HAMILTON, ONT.
1d

Among other useful magazines of the month, I wish to greet in
ns of welcome that particular one which the Directors of the Fruit
GI'OWers’ Association of Ontario have put forth, not unlike what Noah
qjd when he loosed the dove from the ark, to secure for the lovers of
Tuits and flowers so desirable a medium for exchanging horticultural
thoughts and experiences. May the Caxapiay HorticuLTURIST prove
A welcome visitor each month to those who seek the festive regions of

12 ter

Lo Pomona and Flora. I take its humble beginning as a pledge of future
2} gl‘eéttness, and am convinced that the members of the F. i, A. will
h Make it a credit to our Provinee by frequent contributions of useful
ol natter,

it Farmers’ wives and daughters, amoug whom, I am happy to say, Is
e g.TUWing up a most worthy and refined taste for flowers and fruits, will
it find it to gheir advantage to ask questions through this convenient
d Medium, as to the finest, best, and most suitable flowers with which to
8 eck their lawns and ornament the garden-plot attached to their rural
of ‘0mes.  What can add more to the charms of these quiet homes than
n Meely kept horders of blooming flowers, unless indeed it e the ruddy
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glow of health ou the cheeks of the maidens who tend and care for
these lovely pets of Summer. They are the true Canadian daughters
who thus lahor to make home attraclive, and secure tae love of father,
- the approval of mother, the affection of brother, and final; y gain for

themselves, as a Just reward, the deep and las o g love of the appreciative
man, who has been watching and waiting to take as his wife to his own
home, the girl who knows so well how to strew life’s thorny path with
beautiful flowers. He knows, without further lastrucvion, that she will
make that home an Eden,

Many a time, weary with the day’s hard dizging, have the pains of
my own toils vanished when looking over and admiring the well-kept
borders of petunia, pilox, pansy, heliotrope, and asters, placed in front
of my humble cottage by the loving hands of those who kuow so well
the attractive force of flowers ; there have 1 sat, in the quiet glow of
golden sunset, enjoying to the full their brilliant tints and grateful
fragrance; the hard lines of life’s toil for the time quite forgotten, in
delightful communion with these smiling daughters of Flora. Let us
then cultivate flowers, and have all the talk we can touching these
Pledges of love from the full hand of nature,

CYCLAMEN PERSICUM.

We wish to call attention to this b
both on account of the ease with
which it can be cultivated, es-
Pecially as a window plant in a
cool room, and the abundance of
flowers which it will yield in the
months of January and February,
‘when flowers are greatly appre-
ciated. Probably many of our
readers are not familiar with it, and
therefore in order that they may
have a better idea of jts general .=
appearance than can be given by NS ety
any deseription, we have obtained, “TAEZEEAeee _ =
through the courtésy of Mr. Jas. Vick, of Rochester, N. Y., the ac-

eautiful and easily grown flower,
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Companying engraving, which is a very accurate representation of the
plant in flower. :

The Cyclamen can be propagated successfully only from seed, but
as that is a somewhat tedious process, requiring two, and sometimes )
three years to produce corms of sufficient size to flower, the process of
raising them will not now be dwelt upon. The corms, already grown
to sufficient size for flowering, can be purchased of the nurserymen
and florists for fifty cents apiece, and when once procured, with proper
treatment, will last many years. They are called corms because they
are solid and not formed, as bulbs are, of imbricated scales,

Most persons will purchase their Cyclamens when in flower, and
therefore we commence our hints on their culture at this point. When
You have brought them home, place them in the window, as close to
the glass as possible, where they will have abundance of Yight; they do
hot require much heat, even when in flower; indeed they flourish better
and hold their flowers longer where the temperature is not raised higher
than sixty-five". They should be watered with care, not allowing the
soil to become dry, nor, on the oiher hand, to be kept soaked with
Water. When they have finished flowering, they should be slowly
Tipened off, witholding water gradually, and exposing them fully to
the sun and air. After they are thoroughly ripened, it is the writer's
Practice to plunge the pots into a bed on the north side of a building
or tight board fence, where they will be sheltered from the full power
of the sun.  The pots are plunged deep enough to cover the corms with
soil to the depth of a couple of inches. Here they can be safely left
uny] September, unless mice find them, if they do they will surely
devour them. About the first of September they should be taken up,
knocked out of the pots, and repotted in fresh soil. Do not use large
DPots, one that will receive the corm nicely is large enough, the same
Dot often answering for two or more years. A soil composed of well-
Totted turf, decayed leaves, and sand, in about equal parts, will be found
Well adapted to them. The addition of a little pounded charcoal, or
Soot from the chimney, is thought to add to the depth of color of both
leaves dnd lowers. In potting, put plenty of broken crock or bits of
charcoal in the bottom of the pot, 5o as to give it good drafnage, then
811 with soil and plant the corm so that the top of it will be level with
the rim of the pot, and one third of it above the surface of the soil;
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now water sufficiently to settle the soil, place them in a cool, shady

place, wlere they can be protected from frosts, if frosty nights should

come, and water very sparingly, only giving sufficient to keep the soil

. damp.  When the weather becomoes so caol that it is prudent to take
them in, put them in the window where they can have plenty of air
and light, but where the thermometer will not indicate a temperature
above fifty degrees, and continue to water them sparingly. In water-
ing do not pour the water over the corm, but on to the soil helow.
Some place the pots in saucers, and give water when needed by pouring
it into the saucers. The great seeret of success lies in keeping the
plants in a cool temperature until they hegin to bloom, and net allowing
the soil to become overcharged with water. When they begin to bloom
they may be allowed a temperature as high as sixty-five®, and will
Tequire to be watered more freely.

The leaves of Cyclamen Persicum are heart shaped, toothed on the
edge, dark green in color with marblings of gray. The flowers are
raised ahove the foliage on long foot stalks, as shown in the engraving,
and are either white with a rosy purple centre, or rosy lilac throughout,
with a deepened shade at the centre. They are very free bloomers,
the individual blooms continue a long time, and the succession is kept
up for months. Mr. Vick says of them, very truly, in his catalogue,
“They are particularly adapted for window culture, and will give more

Howers with less trouble than almost any plant with which we are
acquainted.”

CONOVER'S COLOSSAL ASPARAGUS.

We have not been able to see any marked superiority in the Cono-
ver's Culossal Asparagus over that in use long before Conover wag born.
Some of the bhest samples of this new sort were sent to the exhibition
of the Massachusetts Horticultural Society a few years ago, but they
were badly beaten by the common sort, which was both larger and
heavier, though it laid no clajm to being colossal. Cultivation will

m:llke colossal buds, neglect will make hut Pigmies, in this as in every-
thing else.
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API'LE TREES IN THE COUNTY OF DUNDAS
BY JOHN CROIL, AULTSVILLE.

The following suggestions by one of the Directors of the Fruit
Growers’ Association, are taken from the Morrisburg Courier, and
deserve careful attention from all fruit growers “ho have to contend
with a climate similarly severe :

“To any one of common observation, I think it must be evident
that the cultivation of the orchard has not been a success among us.
Old orchards, with few exceptions, are comparatively worthless, and
their place is not being well supplied. - Appearances are that our
- farmers will soon have to procure from a distance, and at ununecessary
expense, their supply of that most healthy and favorite of all fruits,
“the apple, which they should have in abundance, and at little cost, at
home. The fault does not lie in that trees enough have not been
Planted; nurserymen and tree planters can vouch for that. The natu-
ral question comes to be, wherein lies the cause of failure ? Many
Teasons are advanced, such as poor trees, our severe winters, &c. No
doubt these have much to do with it, but much can be done to help us
out of these difficulties. I suggest first, that we want hardy trees,
and if I succeed in naming to your readers trees really hardy for this
neighborhood, T think I will have gained one point. Any little know-
ledge T may have in the matter I have learned from observation, and

Tather dear bought experience. When I planted my first orchard, I
thought I had so well posted myself up in the opinion of good autho-
Yities, that success was a certainty, but soon discovered my mistake.
As to varieties, Downing names hundreds that will thrive well in his
favored climate on the banks of the Hudson, that are of no value to us
here. The same may be said of many of our large growers in the
West, and other milder climates. Some trees succeed here that are
Worthless in the Ottawa valley. Many trees are classed in the cata-
logues as hardy that will not stand our Winters; of these I'll name a
few I am convinced will never be profitable with me, nor do I think
they will thrive in our neighborhood, viz: Rhode Island Greening, Wag-
ner, Northern Spy, Baldwin, and ‘Spitzenburg. T have tried them all
Tepeatedly, and they will not answer; I wish they would, as they are
all first class apples. True, they are all hardy kinds, but not hardy
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of t]
enough ‘for our locality. Under favorable circumstances some of peri
thern might live, but my advice is, leave them alone, Then most read
catalogues give us long lists of so called hardy apples, (too many to thex
mention), that are worthless here; T'll pass them over, and name Teco
some of those 1 have tried, and have no hesitation in recommending, Fam
As to Summer apples T can say little, as, excepting a few for family use, ' tree
X don’t consider them profitable. Red amd White Astracan, and Brock- Falf
ville Beauty are good kinds. Tetofsky and Farly Harvest are well an d]
recommended. Autumn apples; Fameuse or Snow, St. Lawrence, and (
Duchess of Oldenburg, are quite reliable, and deserve all the praise Mel
they get. Seek-no-Further is a good apple, but I have found the tree " Yerv
short lived. Emperor Alexander is well spoken of Winter apples; they-
here my list will Dbe small, but T think reliable : Talman’s Sweet, a (
Pomme Grise, American Golden Russet, and Melutosl: Red. Of the Feﬁr
latter variety it is said in the Canada Farmer for 1875, p- 125: “The
parent tree originated Where it now stands, in Matilda, Dundas Co.
Ont., some seventy years ago, and has borne every year since the oldest
inhabitants can remember, and is still perfectly hardy, the apple also
being good in every respect. It has heen propagated from, and dis-
tributed in the neighborhood, and evidence is given of the mogt posi-
tive character, as to the hardiness, productiveness, and longevity of the E
tree, and the quality, size and keeping properties of the apple.” T have Feui
not had this variety long enough in my orchard to speak positively of follo
its bearing qualities, but the few apples I liave had, are equal to the 1
description, and my trees are healthy and hardy. T planted in fajth d“ ]
sixty trees last Spring, and ten some years ago. I would be inelined city.
to try a few of the Baxter and Peach Apples, both Winter kinds, and Phos
well spoken of; 'g]"?b'
Many of your readers, when they come to the end of my list, will this
%2y (and they are right,) the number of Winter apples, the good long- Scan
keeping fellows we like to have in the Spring, are reduced to very few. beer
I don’t pretend to say the above are all the good Winter apples that tr.?es
will succeed here, but it is all I have found to succeed, and I will feel Toile
under obligation to any one in these counties whe will name one or - Sart]
more other kindg faithfully tried and found good.  Although my list Cour
is small, there s in it enough to have a good supply of apples nearly .‘-1“.)‘]
the year round, for home consumption and the market. When speaking tndiy
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of the very limited number of varieties that will succeed here, an ex-
Perienced nurserymen gave me the advice which I will pass to your
readers : “ Buy your Winter apples; grow and sell Fameuse to pay for
them.” T believe the advice on the whole to be good; would, howevef,
Tecommend planting a few of the kinds abow recommended. The
. Fameuse I consider decidedly the most desirable tree to plant, a hardy
tree, an early and abundant bearer, and a universal favorite. Last
Fall, from two trees of this variety, I gathered 17 barrels of apples,
and sold them for $51. “Tall figures,” perhaps some will say, but true

Charles Downing, the great American Pomologist, says that the
MecIntesh Red is an apple of medium size or above, skin whitish yellow,
very nearly covered with dark rich red or crimson, almost purplish in
the sun; flesh white, fine, very tender, juicy, sub-acid, refreshing, with
4 pecular, slightly quince-like flavor. In use from November te
February.

ON PHOSPHATES.
BY P. E. BUCKE, OTTAWA.

Some enquiries having been made at the Winter meeting of the
Fruit Growers’ Association, in February last, regarding phosphates, the
followmu facts may not be without interest.

Deposits of the richest description of this ore are found on the River
du Lievre, which flows into the Ottawa river, 18 miles below Ottawa
city. Scientific analysis has proved beyond doubt that these beds of
Phosphates are decidedly the richest ever mined in any quarter of the
globe, ranging, as they do, from 85 to 95 per cent. The rocks bearing
this mineral are traced through five townships, and though the area is
Scarcely yet known to a certainty, owing to the country not having yet
been cleared up, and the localities being covered with moss, leaves,
frees, shrubs, and seil; it is not improbable that it extends over many
Inileg of territory, besides penetrating to a considerable depth into the
eartl’s crust. In many places the deposits are high up in the hills, the
Country about the section in which the phosphates are found being of
4 very unewven and broken nature. Already a number of enterprising
Individuals are engaged in getting out large quantities for shipment
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»and though this industry has been greatly retarded by
reason of the small quantity of snow that has fallen during the Winter,
yet it is expected that some four thousand tons will be delivered on the
banks of the Ottawa or on the navigable waters of the Lievre, ready for

this Spring

(=]
shipment in harges, either to New York city or to Montreal, where it

will be reshipped to Britain, France, Germany, and Spain.  The price
realized per ton is about 215, which varies according to the assay,
when deposited on the wharf, In Liverpool or New York it is worth,
in its crude state, from $28 to %32 per ton; and when manufactured
into superphosphate, by treatment with sulphuric acid, it brings $50
per ton on this continent. This manure is principally used, on this side
of the Atlantic, in the southern States, where the climate is of a humid
nature; further north, or in Canada, it is stated it cannot he used with
Success, as our atmosphere is not sufficiently moist, and it would there-
fore lay inactive in the soil; should this apprehension prove to be
correct, it can never come largely into nse here until some means of irri-
gation is devised to dissolve it, so that it may be absorbed by the tender
rootlets of young and growing plants. This fertilizer is principally
wsed in England for turnips, and is drilled in with the seed. When
applied to this crop it produces the most wonderfu
the young plants to a rapid growth; thezeby overc
the fly so destructive in its early stages,

The great rival to the Canada phosphate heds are those of _South
Carolina, which were opened ten years ago. I find by the United States
guverhment returns, that in 1870 the sum of six millions of dollars was
then invested by capitalists in working them, and the products from
these mrines have been shipped to Europe in large quantities. These
phosphates are not nearly so pure as those on the Ottawa, yielding only
40 per cent,, and as ours become better known in the old world, they
will be the more sought after.

The Canadian phosphates supplied to the States are principally

used there to mix with the poorer class received from South Carolina,
which are manufac

tured into superphosphate at Brooklyn ; the sul-
phuric acid used for treating the ores being that which has already done

service in the coal oil refineries of Ohio and Pensylvania. The margin
is 8o great betwen the phosphate and the superphosphate, the former
being worth $15, and the latter 850 per ton, that the question of
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——

Manufacturing an article ready for use ought to be seriously taken into
consideration by some of our capitalists. The refuse sulphuric acid
- could no doubt he very cheaply had from the London and Hamilton
ol refineries, and it would only be a question whether it would be
better to convey the acid to the phosphate or the phosphate to the acid,
as the latter is not a very easy thing to handle. Should it be found
Necessary to manufacture the acid, it is understood there is any quantity
of material for the purpose in the eastern townships, both as regards
Copper pyrites and sulphur beds; and if our deposits of phosphates turn
Out anything like what present indications would lead oue to expect,
at no distant day large manufactories, botl: of the acid and of the
Superphosphates will be established, most probably near Montreal, that
ing the most central point for operations.

THE POMME GRISE, AND THE SWAYZIE POMME GRISE.
BY REV. R. BURNET, LONDON, ONT.

The former of these apples has a number of synonyms. From the
Peculiar tawny color of the skin, the French are in the habit of calling it
“Pomme de Cuir.” English people, acquainted with its French name,
Call it «Gray Apple.” This designation suits its appearance exceed-
Ingly well, for it is singularly marked, and once known can never be
forgotten. Its excellence in Canada eannot be called in question ;
Unquestionably it is the finest dessert apple we have. It is of French
Origin, and holds the same relation te apples, as the Seckel does to
Pears. Its exceedingly marked peary flavor has recommended its
Cultivation wherever known. Several Summer apples are exquisite in
their flavor, and of great Leauty, but for modesty of look, and real
genuine goodness, commend us to the Pomme Grise. Some find fault
With its size; it is easy to tind fault, in fact that is the commonest
accomplishment of mankind. It bears prolifically, and this may in
Part account for its diminutive size. Great size and fruitfulness
Seldom distinguish one variety of fruit. The tree is a strong grower, and
Tequires no particular extra care. Lts home, like that of the Fameuse
or Snow Apple, is the isle of Montreal. It has taken kindly to its
Lrang.atlantic location. Nor is this to be wondered at, Hamilton beach
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is on the parailel of Cape Finisterre, on the north-west of Spain, and
should St. Malo and neighborhood prove to be the country of its birth,
it is not to be wondered at that it suits the climate of eastern Canada.
It takes kindly to the soil of Ontario, and luxuriates in the western
Peninsula, succeeding more especially in the neighborhood of Niagara
and Grimsby. We have never seen them excelled as grown on the
Niagara river. The Messrs. Brown, perhaps, raise as good Pomme
Grise as are grown anywhere. Mr. George Leslie, Jr., Toronto, has
shown fine samples grown in his grounds, and the same may be said
of samples from various parts of Yonge street.

We are led in the same connection to speak of the Swayzie Pomme
Grise, s0 named, we have leen told, from Col. Swayzie, an inhabitant
of the Niagara District. Beadles « Canadian Gardener’ expresses the
opinion that the apple originated on this farm, The original tree was
blown down, the author says, during the Summer of 1870, and was stand-
ing in an irregular clump of apple trees, having the appearance of being
the original seedling nursery, from which were raised the first apple trees
planted out in orchard form on the farm. However this may be, we
confidently affirm that this variety of apple is not as widely cultivated
as it ought to be. To some tastes it is superior to its congener, the
Pomme Grise. Certainly its flavor and delicacy go far to recommend
it.  It, too, might appropriately enough be called leather-skin, only it
is of a lighter color than the Pomme Grise; sometimes with a blush on
the cheek, and sometimes not, oftener with none, . Both varieties are
noble keepers, only fit for use about this season of the Year. To those
who have cultivated the varieties, and have plenty of them, it need not
be said that they are as good for cooking as for dessert. Their dessert
and cooking qualities are unexceptionable. Thellest mode, perhaps, to
keep them is to store them in barrels, and only open when about to he
used. Their long-keeping qualities commend them to dealers in fruit,
Weare not acquainted with any two other varieties more likely to give
satisfaction to fryit growers than these. The F. @, A of Ontario did
well to disseminate the Swayzie Pomme Grige, It will find it
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For Winter use, few varieties can compare with the Pomme Grise,
Swayzie Pomme Grise, Golden Russet of western New York, Grimes’

Golden, Norsthern Spy, Esopus Spitzenburg, and Rhode Island Green-
ing,

JOHN FREED.

{ Late @ Director of the Fruit Growers’ Association.)

IN MEMORIAM, BY W, H. MILLS, HAMILTOX,

The subject of this sketch was born in the parish of Fast Sutton,
England, on the 13th day of January, 1813; and died in the city of
Hamilton, Mareh, 1878, at the age of sixty-five years. Previous to his
emigration into Canada, which took place some time in the year 1843,
he received his initial taste for fruits and flowers on his father’s farm.
Thus early and deeply imbued with a love for horticulture, at the age
of thirty, Mr. John Freed left his native place and sailed for the United
States of America. - After remaining there but a few months he came
to Canada, and took up his residence in the then town, but now city,
of Hamilton, in the County of Wentworth, entering at once upon his
loved oceupation of gardening, and the production of trees for nursery
Stock, as affording him the best means of indulging his taste for the
Creation of new fruits and flowers. As soon as his limited means
€nabled him to put up a glass structure, the better to give him the
Tequisite conditions and facilities to carry out his objects, he did so;
and then commenced & system of cross fertilization, out of which has
Sprung some remarkable flowers, fruits and vegetables, among which
We need only to name in the class Verbena, his “Wentworth,” “Total
Eclipse,” “Sea Nymph,” and “Excelsis;” in class Petunia, his “Behe-
Woth,” “Clipper,” “Stipe,” “Velvet Cushion,” “Crimson Glow,” and
“Freed’s Gem.” In class Geranium, are his “Wax Work,” “Gold
Dust,,” and many others, among which his “ Mrs. Freed” stands un-
Tivalled, half double, of exquisite pink color, and immense truss.
Among fruits, his New Canadian Orleans Plum, of fine quality, is
Worthy of special mention. He also originated that fine crisp Dwarf
Celery, so popular in the Hamilton market, and to which he gave his
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own name. He, in connection with Dr. Cra
-succeeded in eétablishing in this locality for a time g strong public
taste for the cultivation of our native flowers, and under this effort
brought out some rare specimens of great beauty. He wag connected
for years with the Hamilton Horticultura) Society, and its suceess, in
a great degree, may be traced to his horticultural skill and perseve-
rance. As one of the Directors of the Fruit Growers’ Association of
Ontario, he was selected to take charge of our Canadian fruits at the
great Centennial Exhibition held at Philadelphia, and performed that
duty with great credit to our Province,

He was also an active member of the South Wentworth Agricul-

tural Society, whose enthusiasm and untiring service will not be easily

supplied. A good man has passed from out our ranks and gone to his
rest,

igie, of horticultural fame,

*“‘No more to walk into the garden,
As the white days lengthen,
To feel the pulse of nature,
And see her young life strengthen.
‘* And peer into the borders,
Pierced through with bud and gheath,
And fancy all that's doing
In secret underneath,

4

“Too well he knew she’s working
Away from mortal sight,

With loom and still and palette,
Brushes, and colors bright.

*And weaving leaves and branches,
And filling honey cells,

And shaping stems and blossoms,
And fairy-cups and bells,”

%
THE SECRET OF SUCCESS IN TRANSPLANTING TRERS

In nearly every instance, lies in bringing the soil int
with the roots. Tt is not enough to throw the soil 1o
there is danger of hollows or cellars in which the roots, not being in
contact with the soil, cannot absorl moisture so ag to supply the waste

by evaporation ; pulverize the ground thoroughly and pack it firmly
about the roots,

0 close contact
osely over them,



