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'HE mild October days are gone,
Sweet nutting time, and Kite time,
With frost and stormn comes slowly on,
The year’s long wintry night time.
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But while the mellow light departs,
The household draws together,
And ever warmer grow our hearts,

As colder grows the weather.
J. T. TROWERIDGE
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THE BLACK ROT OF GRAPES IN OHIO

PROT. W. LOCHIIEAD, ONT. AGRl. COLLEGE, GUELPH.

A T the request of the Minister of Agri-

culture, 1 recently visited the grape
districts of northern Ohio to ascertain the
best methods of dealing with the black rot
of grapes.  In Ontario, in the Essex dis-
trict, black rot has been moure or less preva-
lent for some years, but no sustained effort
was made to check the progress of the dis-
case.  The result was that fruit growers
of that didtrict found it necessary to pull
out the vines and plant to other uses. any
of the old vineyards which were objects of
pride five or six years ago along the Detroit
river have now disappecared. In the Nia-
gara region, where the grape industry is de-
veloping on a commiercial basis, the black
rot is heginning to be felt, and grape grow-
ers fear they will suffer the same fate as the
Essex growers if they do not try to combat
the attacks of the fungus.

Through the kindness of Prof. Selby, of
the Ohio Agricultural Experiment Station
at Waaster, T was directed through the vine-
vards along Lake Erie from Unionville on
the cast to Sandusky on the west.  Besides,
he gave me letters of reference to many of
the prominent owners of vineyards in the
Cleveland district, with whoin I consulted
regarding their methods of treatment, The
fesulis of the experiments these growers
have vonducted have been very gratifving.
They were conducted on the cooperative
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plan, that is, the owners and the Experiment
Station worked together to control the
discase.

"Six sprayings are recommended by Prof.
Selby for the Delawares, seven for Cataw-
bas, and eight for the Concords. He states
that the Catawbas and Niagaras are the
most susceptible to rot; the Delawares quite
resistant ; and the Concords not so suscepti-
ble as the Niagaras, but less resistant than
the Delawares.  He does not believe that
cariy sprayings are of much use, and he
bases his belief on the results of sprayings
carried on for three ycars.

WHEN SPRAYINGS SIIOULD BE DONE.

The first spraying is given when the new
shoots are from one to two feet in length,
which in the Ohio district is about June 1;
the second spraving is applied about July 1
in an ordinary scason. These two spray-
ings arc considered the two most important,
inasmuch as they come immediately before
and after blossoming. Many of the grape
growers told me that if they failed to spray
on or about July 4 they almost invariably
lost their grapes. The subsequent spray-
ings are given at intervals of a week or ten
days, and the last for the Delawares is usual-
Iv applied about August 1. The first four
applications are made with Bordeaux mix-
ture. and the remainder with cither am-
wonia-carhonate solution or soda-bordeaux.

7
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This question has been studied very thor-
oughly by Prof. Selby for the last three or
four years, and he is of the opinion that
grape rot will always be more difficult to
control on sandy, open soil than on the
heavy clay soil in the Cleveland region. In
Ohio the fruit growers use their sandy, open
soils for other purposes than grape culture,
and there the rot is less severe on the heavy
clay soils.

There are so many evidences of the good
results of careful spraying, according to the
recommendations given by Prof. Selby, that
no further experimentation along the line of
prevention of grape rot will be undertaken
at present. He is satisfied that the methods
in use at present will control the black rot
every time. I may add that vineyards
which were left untreated, or not carefully
treated, show either {otal losses or a very
large percentage of rotten grapes. Iven
the most careless of grape growers in the
Cleveland region have come to the conclu-
sion that they must get out of the business,
or spray according to the formula given
them by the Experiment Station, and which
I have outlined. By the way, Prof. Selby
does not think much of the dust spravers.
and he is a strong believer in the use of the
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liguid Bordeaux as a fungicide, which ..
considers a fungicide par excellence.

There is no doubt that the black rot can
be kept in check in Ohio, but it pemains for
us to prove that it can be held in check in
Ontario. 1t appears that one of the 1)t
means of preventing this disease is to burn
all the *“mummy " grapes which would
naturally remain on the vines all winter,
These are probably the source of the con.
tagion for the coming scason, and too much
care cannot be taken to have all such di-~-
cased grapes destroyed.

An important point that must be taken
into consideration by grape growers is thu
the black rot is a very difficult discase 1o
control, and that two or three sprayings are
not sufficient. It takes six or eight spray-
ings to keep the disease completely in check
and to get perfect grapes. As we know that
Jordeaux will discolor the grape when it
reaches a certain size, it is well to  spray
with the soda-Bordeaux or the ammonia-
copper-carbonate solution for the last two
or three spravings. It remains for the (-
tario erowers to show that the black rat
can be controlled in their own comntry wn-
der slightly different conditions irom those
obtaining in Ohia,

. ORCHARD FERTILIZERS

W. JTI. DEMPSEY, TRENTON, ONT.

FIND it increasingly difficult to obtain
good wood ashes with which to ferti-

lize my orchard.  Unlil two years ago I
was able to secure 50 to 100 pounds of ashes
a week rom the lake steamers stopping at
Trenton, but since wood has hecome so

dear the stcamers have been burning coal,
and that source of supply has been cut off.
1 am now thinking of bhuving seame com-

You should receive The Horticulturist
promptly on or about the first of every month.
Do vou 2 If you don't, let us know.

mercial fertilizer which I have scen ahir-
tised in The Horticulturist.

1 use all the stable manure I can seenre.
The ashes are sown broadcast whenever 1
can obtain any; the manure is carted on :lur-
ing the late winter and early spring and
spread thoroughly.  Orchards, the -ame
as all other Iand on which farm crop- are
raised, require heavy fertilizing to heep
them in gand condition.

I enclose $1 for The Horticulturist, which is
much improved of late—(John Mather Ota-
wa, Ont.



THE TRIAL SHIPMENTS OF FRUIT TO WINNIPEG

PROF. J. 8. REYNOLDS, ONTARIVU AGRICULTURAL COLLEGE, GUELPH,

’ l‘HIS object of these experimental ship-

ments of fruit to Winnipeg was to
nnd out whether or not tender fruits from
Ontario could be placed in good condition
on the Winnipeg market by freight carriage.
Incidentally it was the intention to inquire
mto the whole matter of transportation,
prices, and sclection and packing of fruit, as
well as the best construction of car for re-
irigeration,

In each car were carried apples, Bartlett
pears, grapes, plums, peaches and tomatoes.
The idea seemed to prevail among most of
the fruit growers that in order to carry these
fruits to Winnipeg safely they must  be
picked green and hard.  The result does
not justify this belief. .\ considerable pro-
portion of the peaches were packed hard.
ercen and undersized. .\ fair quantity of
them. however. were. when packed. well

sized, well colored, and firm, in such a con-
dition as No. 1 Crawford peaches are packed
for use within a few days. These last
were by far the most desirable when opened
up at Wimnipeg. In fact, aftér seven days
had clapsed between loading and unloading,
after a journey of 1,500 miles, and various
shuntings at Allandale, North Bay, Fort
William and Winnipeg, Crawford peaches
were placed on the market from our ship-
ment in better condition than any I have
seen displayed in the shops in Guelph.

This is true not only of a chance few of
the peaches shipped, but of all that had not
been picked too green. A box of the prim-
est of these peaches found its way into the
hands of an acquaintance of mine, and on
Monday, three days after the sale and 11
days afier picking, I inquired as to the con-
dition of the fruit.  The replv was that a
few only of the

An 80 Year Old Apple Packer at Work.

A vt grower of many years standing, is Mr. R. 1), Veale, of Monm Brydges, Middlesex County, who may

W seen
atter,

i+ this illustration sianding with twe haskets in his hands.

Mr Ve~ archard are shipped to London, Eugland, by the Thamgron of steamers.  The Baldwin apples have

aven M Veale the best satisfaction with the Golden Russet next.
e

© aof Ontatio to any other vasicty,

459

+ the packing and <hipping of not less than 3,000 and l.‘?oo Bariels of applescach year, The apples from

peaches  were
then  mellow
enough far
immediate
use. and that
the greater
part of the
box could he
kept until the
end of that
week, that s,
until 15 or 16
davs after
picking
Grapes  ship-
ped well,
some of the
Moore’s LEar-
Iy only being
off the stem.
The wvaricties
of plums
were Reine

Although over So years of age, Mr, Veale still Claude. Yel-
low Egg, Co-
There atc 40 barrels of Bakdwins grown in lumbia and
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Grand Duke.  These were beginning to
soften, but were in good condition when
sold.  Of Bartlett pears the same may be
said as of Crawford peaches, most of them
were shipped too green, and those that were
allowed to reach good size, and vet were
picked firm, arrived in prime market condi-
tion.

\arious causes contributed to these grati-
fyving results, and the only accidental one
was the weather, which was favorably cool.
All other contributing causes wer¢ antici-
pated in our plans for the shipment. Thesc
were: A selection of good fruit, careful
wrapping of peaches and pears, and packing
in snitable carriers, boxes for everything,
and for grapes and plums a bushel crate con-
taining 12 trays, each tray holding about
two and a half pounds; careful loading in
the car, so that none of the boxes could
move out of its place, and spacing the boxes
so that air could circulate on all sides of
each box.

As to cold storage facilities: Two cars
were selected of quite different interior con-
struction, the one having devices for main-
taining air circulation, the other having none
of these. It is probable that with warmer
weather a defective system of refrigeration
would have been detected, but the uniformly
cool weather during the shipment made
both cars cqually effective. Upon this mat-
ter, therefore, the experiment is inconclu-
sive. It must be borne in mind that the
office of a refrigerator car is to counteract
the effect of warm weather upon perishable
goods. © In a good refrigerator fruit ‘will
keep as well in warm weather as in cold.
Provided our cars were good, the success of
our shipment did not depend upon the
weather.

THE PRICES REALIZED.

As to prices: Both cars were sold by
anction. onc on Scptember 22, the other on
Septenber 23.  The prices on the first day
were: Crawford peaches. $1.10 to $1.23

THE CANADIAN HORTICULTUPIST

per box of 12 quarts: plums, $1.50 per craic
of 20 quarts: grapes, $1.50 to $1.80 per
crate of 30 pounds net; pears, $1 to $1.22
per box, half bushel; apples, 85 ¢ents 1.
$1.25 pe bushel ; tomatoes, 55 cents to &z
cents per 12 quart box. On the second da
there was rather an overload of pears,
which went low accordingly. IPrices were:
Peaches, $1.10 to $1.25; plums, $1.05 per
crate of 13 quarts; pears, 70 cents to $1.03
for XXX Bartlett.  Flemish Beauty and
XX Bartlett sold much lower.  Apples. 83
cents to $1.20 per bushel ; tomatoes, 53 cents
to 6o cents per 12 quart box.

Average net prices, including cost oi
package, but after deducting freight anl
commission charges, were: Peaches, 3
cents per box; plums, 75 cents per 13
quarts ; grapes, $1.14 ner crate of 30 pounds
net; pears, 75 cents per box; tomatoes, .1}
cents per 12 quart box; apples 35 cents per
bushel.  In replies received from the grow-
ers who supplied the fruit, most of them ex-
press satisfaction with these prices. In the
instance of plums and peaches prices are
ruling high in Ontario this year, and the
Winuipeg prices are not relatively high. I
is satisfactory to know, however, that ihe
peaches, sold on their appearance simply.
without any reputation to help them. real-
ized fully as much as the best Califarnia
peaches on the same day. The auctin
method is liable to be panicky, but is on the
whole. perhaps, as good a method as any ior
disposing of perishable fruits.

SHOULD WATCH THESE POINTS.

While our experiment was highly ~u.-
cessful, 1 do not advise shippers to repeat
it until they are fully apprised of the im-
portance of attending to details, selecting
the fruit at the right degrec of matwrity.
packing and loading properly. keeping the
car iced while loading. and filling bunl-rs
hefore it starts. and marking way bill s as
to insure re-icing in transit.  With ene -x-
ception T found that the various icing -i-



IN THE ORCHARD.

tions attended well to the icing.  With in-
crease of bhusiness, so that the icing of cars
hecomes a regular instead of an occasional
duty, there is reason to expect that it will be
better attended to in future. The same is
true of despatch. A large volume of freight
business in perishable fruits is therefore
likely to correct present deficiencies in the
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transport system.  But with the fruit
growers and shippers nothing less than co-
operation in packing and shipping will re-
move the defects in that part of the under-
taking. There must be uniformity in pack-
ages, in grading, in quality of fruit, and
these cannot be secured by independent ac-
tion but only by cooperation.

NOVA SCOTIA FRUIT GROWERS IN A BIG COMBINE

URING the past month items have ap-
peared in a number of leading pa-
pers announcing that the Annapolis Valley
Fruit Estates, Limited, has been formed in
Halifax to engage in fruit culture on a large
scale in the Cornwallis and Annapolis Val-
leys. In addition to apples, small fruits will
be cultivated as well as potatoes and otacr
vegetables. The company will also erect a
canning and vinegar plant, and a barrel aad
box factory for the manufacture >f fruit
packages.

Desiring to gain as much information as
possible about this enterprise for its readers,
The Horticulturist wrote to a number of
leading Nova Scotia fruit growers asking
for particulars, and to Hon. D. Mackeen, of
Halifax, who was reported to be financially
interested.  Some interesting replies have
been received. A letter from Hon. Mr.
Mackeen reads as follov.s:

* [ am not interested to any particular ex-
tent. personally, in the comrany to which
vou refer.  As far as I understand, how-
ever, this company owns some 3,000 acres
of more or less highly cultivated land in one
of the most fruitful apple growing districts
in the Annapolis Valley. I am told that the
capital required for fully developing this
property into a fruit growing concern has
already been raised.

“ At present, T understand, the company
has aver 20,000 apple trees. and it is pro-
preeid to put out 30.000 new trees on  the
property, Tt is estimated that the present

yield from the property wili be about 20,000
barrels, and this is only a very small propor-
tion of the company’s expected product from
the estates.”

FRUIT GROWERS NOT SANGUINE,

Two well known Nova Scotia fruit grow-
ers heard from do not appear to be very
sanguine in regard to the success of the en-
terprise. The first one heard from, Mr. S.
C. Parker, sccretary of the Nova Scotia Fruit
Growers’ Association, wrote as follows:

“1 would scarcely call this a cooperative
scheme, rather a speculation. enterprise han-
dled by a professional promoter.  The mat-
ter stands thus: A. H. Fair, an insurance
agent, has secured options holding for 12
months on a block of country about two
niles square, containing some 30 farms (op-
tions were secured on all save four or five,
who held out). The purchase money is some-
thing like $250,000; the other $100,000 of
capital is for plant and improvement. I
presume the promoter proposes to make a
stock company, and bond the concern to
raise the required capital.  This is one of
the best farming sections in the valley, situ-
ated two miles from Berwick, directly under
the North mountain, running two miles east
and west, bounded by roads on three sides.
Taking last year’s crop as a hasis a very
glittering prospectus could be made. The
promoter says thev shipped 16,000 barrels
of apples last vear, which would net $2 per
barrel.  The block probably grows 1.000
tons of hay annually, perhaps 20.000 bushels
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of root crops, 10,000 bushels grain, probably
400 to 500 head of cattle and 100 horses.
The promoter proposes to increase the or-
chard to an enormous extent, establish ware-
houses, and factory for handling the waste
apples, grow nursery stock, establish a
creamery, keep hogs innumerable, with all
the equipment necessary to run such a plan-
tation or ranch. ‘The thing is all right in
theory and looks well on paper, but an or-
chard requires ‘the master’s” hand to make
it succeed, and I would expect if the thing
is floated to see it sold out in ten years’ time
to pay the honds.”

HORTICULTURIST.

A sccond well known fruit grower write<
as follows:

“IFrom what 1 can learn affairs are ne
in a condition where I think it would be wis.
for The Horticulturist to take much notic
of this matter. I believe some options hav
been taken on certain farms, and the pre-
moter is trying to sell stock, but T think i
questionable if it really amounts to much.
If the project assumes a businesslike ap-
pearance and seems likely to succeed, I will
write you more fully later. The Nova
Scotia Fruit Growers’ Association has noth-
ing whatever to do with it.”

KING EDWARD'S PORTRAIT ON APPLES

SAMPSON MORGAN, 8 RICHBOROUGH VILLAS, BROADSTAIRS, ENGLAND.

CONSIGNMENT of apples from
France was received recently by
Messrs. Garcia, Jacobs & Co., of Covent
Garden, whercon was depicted His Majesty
King Edward VII. These novelties were
sold by Charles M. Simons, Esq., one of the
cleverest auctioneers in the market, and a
member of the above named firm, who
seemed to enjoy the extraordinary sensation
created by the apples among the immense
crowd of buyers in the spacious foreign fruit
market, who were attracted to the salc.
Bidding was so fast and furious that no
one could see what was paid for the parcel.
When the auction was over the “King’s
fruit,” as it was called, changed hands again
and again until some one boasted that he
had given 100d. for six of the apples. By
the courtesy of Michael Garcia, Esq.. the
head of the firm, I am enabled to ftirnish
Canadian growers with the method utilized
to convey the portrait to the fruit.
The apples were of Peasgood Nonsuch
variety. A photographic film was fixed on
them just before they colored, and the foli-

‘We let onr sheep run in the orchard last fall.
It proved a success in keeping the mice away.—
(B. Moore, Grey Co., Ont.

age was fastened away from them to ensure
full exposure to the sun. ‘The portrait of
His Majesty was chosen for these first fruits
because the French peasants comsider the
entente cordiale greatly due to the tact and
large heartedness of King Edward the
Peacemaker. Doubtless in future vears
many will emulate the example of the in-
genious French cuitivator and produce port-
rait fruits.  As advertisements and for ex-
hibitions they would be very valuable.

Possibilities in this connection seem limit-
less, and next season we shall witness some
interesting developments.  Large orders -
for portrait fruits are sure to be placed this
vear, and faces as desired, whether of
friends or notables, can be pictured upen
apples to order. The fruit growers of
Canada ought to take up the idea.  The
portrait of the raiser, with the emblems of
the country whence the fruit came, appear-
ing upon the central apple in the top layer of
every package, would form an effecrive
trade mark, and be a guarantee of the place
of origin to the buyer and consumer.

Do you like the changes we are makin - in
The Horticulturist? If vou do, tell vour fi - nds

about them.




NURSERIES WHICH ARE A CREDIT TO CANADA

OT only fruit growers and florists, but
L Canadians the country over, may
well be proud of the nurseries of Morris &
Vellington, of Fonthill.  OQur greuat finan-
cers and railway magnates are lauded s
men of out-standing ability,  Equally as
ervat ability, if in another line, must be ve-
quired to conduct an enterprise of the mag-
nitude of these nurseries,

While the headquarters of the Morris &
Wellington nurseries are at Fonthill, some
12 miles from St. Catharines, in the Niagara
matrict. its operations extend from the At-
lantic to the Pacific. and invade Europe as
well. The business conducted by this firm
amounts to the hundreds of thousands, while
it« agents are to be found in all the leading
towns and cities of the Dominion.  Every

mient of the nurseries is vested in Mr. E.
Morris, the senior partner, the business end
bemng conducted by Mr. Wellington. At
the time of a visit paid the nurseries during
the summer by an editorial representative
of The Horticulturist, Mr. Morris was
found to be a very busy man. This will
hardly be wondered at when it is stated Mr,
Morris is responsible for the successful
growing of the thousands of different varie-
ties of nursery stock, ornamental shrubs and
trees and flowers handled by the firm, on its
nine farms.  These farms are all located
within a few miles of Fonthill and contain
over oo acres, of which 600 acres are
owned by Messrs. Morris and Wellington,
and the remainder rented for a term of years.

The annual plantings are enormous. They
include some 400,000

The Finest Hydrangea Bush on the Continent.

X portion of the lawn on the Morris & Wellington nurscries, st Fonthill, inclnding onc of the
e~ uay here be seen. “The Hydrangea Paniculata Grandiflora bush in the center of the picture has

;.rhx years heen recoguized to be the finest on the coniinent,
e

it licut leaf tree way be ~een in the background.

vear Jarge orders are sent to Europe, more
particularly  for ornamental shrubs and
plaws,  So extensive are the operations, it
has heen found necessary to establish a
‘pecial affice in Toronto, through which the
wemer portion of the business is conducted
uidder the name of Stone & Wellington.

A few facts about these nurseties may ac-
st in giving some idea of the scope of its
eperations,  Lintire charge of the manage-
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It is 18 feet m diameter and 10 feet
Ihe firm sells thousands of these bushes every year. They are sumetimes planted as flower
~ds and cut yearly, although many prefer them growing as bushes, which is their namwural growth, A

young apple trees,
50000 to 100,000
plum seedlings, 75,000
rose plants, 15,000
clm trees, and other
varieties in propor-
tion. At the time the
representative of The
Horticulturist  visited
the  nurseries some
1,500,000 voung apple
trees, one to four
vears old, were be-
ing grown on the
various farms, to say
nothing of peach,
pear, plum, cher-
ry and other seed-
lings. When it is realized that, in addi-
tion to this nursery stock, thousands of trees
and shrubs and flowers, of hundreds of
varicties, are grown, some idea of the extent
of the business may be gained. Long ago
Mr. Morris realized that it would be impos-
sible for him to personally look after the
details of the growing of all this stock.
Capable foremen were. therefore, selected
and placed in charge of various branches of
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the work. A number of these foremen, as
well as their assistants, have been  with
Messrs. Morris & Wellington for vears and
have bonght honwes of their own in the
vicinity of the different nurseries.  During
the summer. which is the slack season, some
75 men are constantly  cmployved, which
number is increased in the fall and spring tao
200. Twice this number could be utilized
at these scasons. were they available. Of
course these men do not include the office
staff or the hundreds of agents  scattercd
throughout the Dominion.

To facilitate the proper managenrent of
the various farms. Mr. Morris. a number of
vears ago. connccted them all by a private
telephione svstem of his own.  This was
operated so successfully it was not long be-
fore other fruit growers and farniers in the
locality desired to join the circvit. The
outcome was that the Bell Telephone Com-
pany, which at first had rather opposcd the
move. stepped in and assumed control. with
the result that upwards of 100 residents of
the scction are now enjoving the benefits of
farm telephones.  The yearly charge for
these {clephones is $135. Thus, we sze, the
farm telephane svstem has already made a
welcome invasion of Canada. By wmeans
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of the telephone Mr. Morris finds it possibl.
to keep in close touch with his foremen and
the work an the different farms,

The growing of the different lines of stock
is greatly complicated by the special  care
which has to be given cach.  Soil adapted
for one line of nursery trees or flowers may
be entirely unsuited for others.  For tiii-
reason the nine farms operated by Messrs,
Morris & Wellington have cach been chasen
for their particular characteristics. ()
some. which are open and exposed. the hardy
varieties are grown, while the tender species
are produced in the norseries that are mwre
protected. Maost of the farms contain sev-
cral different soils.  Each of these soils are
in turn used for the production of the varie-
ties of fruits and flowers for which they are
hest adapted. Long. and in some  cases
costly expericnce, has made clear to  Mr
Morris the possibilities of these soils. aird
customers of the finm reap the benefit by re-
ceiving goods that have made a rapid and
natural growth.

“We have found it necessary.™ said M.
NMarris. while speaking to The Horticultur-
ist. in this conncction. ** to give the land. oa
which our stock is grown. frequent teste
Iivery vear the crops raised are changel

A Beauty Spot at the Morris & Wellington Rurseries.
The Bartratomn Tivv a ouall view -‘u“—l-lvwmvxmmmthu Rrowdiiwen gronimg in the M

th X Wrilsngtvm st Famtlnli. Thae 1 v of 3hr svant

Bowrrs srv sbroded for dev-eaine parp-,
alenred bo grew a2 bard

Whet gremm are st tlor o 0c ntgee ol Smre Than wiern the

 rweem, a3t com Tee sarved oWt a2 plaee o bede,
ydeang-.

| §
¥ 4



A BIG NURSERY FIRM.

irom one portion of the nurseries to an-
cher. and every fifth vear the farms  are
chimged.  In this way frequent changes of
st} are sccured.  \s a rapid healthy growth
is necessary, the land must be kept rich,
which means a heavy expense for fertilizers.
Fram Toronto alone we purchase $5,000 to
s7aon worth of fertilizers yearlv. As we
deonat caleulate to graw culls jo 1o 50 tons
of {ertilizers are used per acre. This re-
sults in a rapid growth and thrifty stock.

= The demand for new and rare plants is
inereasing rapidly.  Jost of it has sprung
up within the Iast ten years. more particu-
lariy the last few years, until now it has he-
coire ane of the most impe. rtant branches of
our business. T remember when we only
pimted 300 elms. This increascd to 1.000.
a few vears later to 3.on0. and Iast vear |
panted 13000, It s no sncommon accur-
rense for us to receive an order for $500 of
oraamental stock from one wan.

= This vear we found it necessary. in ar-
der to fill the demand for rare shrubs. o
make a special importation from Telland.
Mast of our secdiings are purchased f{rom
France. which in this Jine supplics  the
werld.  The steck is hrought over in win-
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ter and arrives in good condition, via New
York, being transported in frost-proof cars,
Owrr Jast importation included 100 different
varieties of evergreens alone.

“When we purchase or lease a {farm, for
growing nursery stock. it is generally neces-
sary 1o underdrain it extensively.  Several
hundred acres of our farms have been un-
derdrained.  Even when we only lease a
farm for a few vears we find it pays ta tile
it.  On one occasion we leased a farm of
100 acres and did not think it nccessary 1o
wderdrain it. We lost criough through
not doing so to have more than paid the ex-
pense of putting in the tiles. and 1 never in-
tend to take the same chances again.  Ia
this connection it is rather astonishing to me
o sce how little the value of wider draining
is appreciated by somie mien. One farm
leased by mie was thoroughly under drained
ad when the lease expired the owner was
given the benefit of these under drains,  Ile
did not think cnough of it ta cven keep the
drains apen.”™

The description of hiow  these mmense
nurserics came to he established. as «ncn
by NMr. Marris, is a most Iateresting  onc.
*Over 30 vears ago.” said Mr. Marris. “1

.'

——

Cultivating Young Peach Trees at the Nurseries.
The eaveful caliivaiian 1hon i zi-vn A wwevricrof )h«n }l-tm wwd \\‘m » FomnW, ix anc -f the vrvivad the
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made my first start in this vicinity in the
nursery business with 13 acres of ground.
Previous to this I had been in business, but
my ‘health being poor 1 decided to start
farming in this locality, where my wife had
some reclatives.  The first year I planted an
acre cach of strawberries and raspberries.
Some of my neighbors, who came around at
that time, decided I must be nearly crazy, as
they were satisfied that I would never be
able to sell even a small portion of the crop.
They even expressed pity for my ignorance.
“The foilowing year. hefore 1 had reccived
any returns from my first yvear’s crop. to
their amazement I increased my plantings to
seven. or cight acres. My sales from mm
first picking amounted to S1.300. most of
the fruit being sold rignt on the place. For
most of it I received 135 conts per quart for
all the small fruit.  This price caused quite
a sensation. and people immediately wanted
to buy plants. Tt was in this way that I
started in the nursery business.
. “In the ceurse of a year ar two the busi-
nwess increased and 1 tonk in Squire Hills,
and the firm became kuown as 1. Morris &

THE CANADIAN HORTICULTURIS:.

Co., and continued in this way for several
vears. In later years Messrs. Stone. & Wel-
lington joined in with me.  Finally the
pluniings were increased to 100 acres, in-
cluding 50 of nursery stock.  The firm has
been knewn under the name of  Morris,
Stone & Wellington, during the past 23
vears, but during the past two vears, since
the death of Mr. Stone, his namie has been
dropped from the firm.”

The home farm at Fonthill is  devoted
principally to arnamental trees. shrubs an:l
small fruits.  Some of the faney trees and
shrubs grown are the Eagle Maple from
Eurape, choice varieties of Weeping Deech.
Parple Deech, Fern Leal Deech, Schewlds
Maple. Rittenbachi Maple, Variegated Ma-
ple. Russiam Maphe, Weeping Norway Ch-
press. Maiden Hair tree and many others.

During the past few vears Canada  has
rapidly forged to the front as a producer |
many varictics of fruits and {lonvers. XMuch
of the success of Canada’s growers has been
due to the active cooperation and assistanee
of such well known and reliable  nursers
firms as that of Messrs. Morris & Welling

Shipping Nursery Stock at the Morris & Wellington Nurseries.

Onc of the et peerords at the Morris & Wellingion Nerscerre at Fomhilt, i» when the mancry stock i leing boxed, r’
ook §
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ten, whose aim has been and is to please and
satisfv their customers.  The firm’s large
business has been built up as the result of
hard work and careful management. More
than once thousands of dollars’ worth of
tender stock has been destroved by hail
storms, extremes of heat, and cold weather,
etc.  In spite of this the management has

kept right on.  Such reverses have in the
end only increased the firm’s usefulness by
the valuable lessons they have taught. With
its immense business, established reputation
and years of expericnce the firm of Messrs.
Morris & Wellington will undoubtedly play
an important part in the further develop-
ment of Canada’s horticultural interests.

DUNDAS COUNTY AS A FRUIT DISTRICT

W. T. MACOUN, CENTRAL EXPERIMENTAL FARM, OTTAWA.

*HAT part of Dundas county within
four or five miles of the St. Law-
rence river, and in the neighborhood of Iro-
quois. Irena and Dundela, is a fruit district
which has not been brought into public no-
tice as much as it deserves. .\ recent visit
at the orchard of Mr. A. D. Harkness, of
Irena. the energetic director of the Ontario
Fruit Growers™ Association for that dis-
trict. and that of Dr. Markness, his father,
as well as others in that alistrict.  proved
most interesting.

The principal object of my trip was to sce
the urchards of MclIntosh Red apples, and 1
was not disappointed.  Between them Mr.
Harkuess and his father expected to have
about 100 barrels of this delicious apple.
The trees at that timie were well loaded, and
e tree was pointed ont to me which would
probably vield seven to cight barrels of
iruit, 2l th- apples being perfectly clean and
«f god size.  The crop of Famcuse was
also Targe andd the fruit clean and large.

The sethod adopted by Dr. IHarkness in
the care of his orchard i to keep it i sud
and op muleh with manure.  The trees
rainh Jooked well.  Washing soda is
ueerd indiead of lime in making the Bor-
deaux snixture for spraying. as it stains the
fruit much less than the ordinary Bardeaux
miNure, is casier to make, and appears to
give ynite as satisfactory results.

T wehard of Mr. A. D. Harkness is 2
toang ane of 15 acres, part of which is cow-
g inte. hearing. mast of the trees heing M-

Intosh Red and Fameuse. They are look-
ing very well.  Dloth Dr. Harkness and his
son make their own barrels, as they find this
plan more cconomical, and they are always
sure of having a supply of barrels when
needed. A fine fruit storage and packing
house is being erected by Dr. Harkness.
His method is to get his iruit under cover
as soon as possible after it is ready to pick,
and then pack afterwards. Both Dr. Hark-
ness and his sons are strong believers in the
value of bees in the orchard, wnd there is a
large apiary managed by one ol the sons.

In striking confrast to the Harkness or-
chards was one wisited within an hour after-
wards.  lere was seen the original Mcln-
tosh Red apple tree now many vears of age,
which a few years ago was almost destroyved
by fire.  One branch is still alive with a Iit-
tle froit on it, but the tree has not long to
live. Close to the old tree is an orchard of
McIntosh Red apple trees. the trees of
which were loaded with fruit, and the whole
orchard containing probably over 200 bar-
rels of this varicty.  While the fruit was of
fair size. practically cvery specimen  was
spotted. and by picking time would proba-
bly bhe worthless.  These trees had not been
sprayed.

Other archards were seen  during  the
drive. most of tire trees being McIntosh Red
and Famcuse.  Unforlunatelv. spraying i<
nat very general in this district. and in most
orchards the fruit promised to be more or
less spatfed.

N il



FIGHTING THE SAN JOSE SCALE WITH LADY BEETLES

N REAT interest was manifested when
it was announced, over & year ago,
that the United States Department of \gri-
culture had made an importation of Chinese
lady beetles, the natural enemy of the San
Jose scale. to ascertain if the beetles could
he utilized as a remedy for the scale.  Since
then little has been heard in regard to the
nnportation.

Hearing that Proi. C. F. Haodge. of Wor-
cester, Mass., had been conducting  some
tests with the heetle The Horticulturist
recently wrote him asking for information.
The following interesting reply has been re-
ceived:

My experience with the Chinese lady
beetles has been so limited that T fear T can
not be of much assistance to vou. In May.,
the Department of \griculiure sent me 235
of the beetles to colonize here. but all but
nine were dead on arrival. We released
them on an infested tree in the middle of

Three Methods of Protection
FRANCIS WAYLAXND GLEN, BROORLYN, N. Y.

HROUGH the columns of The Horti-
culturist 1 observed last spring that
the fruit growers of Onmario suffered heav-
ilv from the depredations of  field  mice.
From 1846 to 1801 I was engaged in  the
nursery business at Rachester. No Y. In
that climate the snow often covered the
ground before the surface was frozen,  The
nice then burrowed under the snow  and
attacked the trees.

We had three ways of dealing with the
ficld mice problem.  First. we tramped the
snow very hard about the trees: 2nd. we
wrapped waxed paper about the base of the
trees with poison in the wax: 3rd. we sawed
some pine timber. 134 square.and six inches
long. and hared haoles in them 174 inches In
diameter. 5 iuches deep. and filled the holes
with dry Tndian meal mixed with arsenic.
We nacked ine meal very hard and laid onc
of these blacks by each orchard trec and in

an orchard of several acres, and I ha
always been able to find some of the beetl-
on the trec on my -weekly visits. I haw
seen no evidence, however, of breeding, aul
fear the scason has been too cold and w.,
for them to do well.  Possibly all the 1 -
males were lost.  However, the trees ar.
large and old and the beetles hard to finl.
but I still have hopes that a colony mmn
show up later.

“ August 4 I received six more from D,
Marlatt, all in good condition. I have scon
these niate, and so can tell the males and fc-
males apart, I think. I already have a num-
ber of eggs from these last, and hope to rear
a colony in confinement.  The beetles cor-
tainly cat the scales like a devouring  fire.
We have heen tracking them on the tree In
the paths of scales scraped off. If we can
only get them acclimatized here 1 think il
will prove of great value.”

the corners of the fences.  In this way wo
saved our trees from destruction by mice.

Transplanting Evergreens

FROF. H. L. HUTT, ONT. AGRI. COLLEGE.

GUELPH, OXT.

VERCREEN trees may be pluited
later in the spring and carlier in the
fall than deciduous trees, but our experience:
with hoth classes of trees is, that they ar
best planted carly in the spring  before
growth starts.  The ground is then ustalh
in a moist condition and most suitahl- for
the rcception of roots.  Trees  proj:riy
planted at this ime scldom fail.  The uer
transplanting is done the more care i- v
quired to avoid injury from drovght an-’ vx-

posure to hot sun and drying winds.

The circulation of the sap in cverg™ ens
is practically the same as that in deci ~ous
trees.  Reots take in soil moisture {ro - the
ground which is transferred from o 't
cell. through the sap wood. to the br.  Ties

408
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Fameuse Apple Tree in Full Bearing.

\ Famcuse apple tree in the archand of Mr. Harold Joncs, of Maitlind, who may
be seen in the illusuaum), is here showa, Lt fali this tree, which was plwnted o 1893

axteomircemed to bear in 1888, yiclded 13 barrdda of fine apple<.

averaze veatly retusns for the four acres sinee 1884 have been $8uo0.

and leaves, where it is acted on by the sun.
The excessive moisture is given off Jirough
the leaves. and the prepared plant food re-
wrns just beneath the inner bark, forming
the cambitm laver. the maturing of which
alds & new laver to the wood on the outside
of the wond and a new layer of bark on the
inside of the bark.

A Most Effective Protection against
mice in the orchard is furnished by wrap-
ping building paper about the trunk of the
iree fur one or two fect. tyving it in place
with sbmt cord. A few  correspondents
have need a light veneer. such as is used for
making baskets, ent in picces about 6 8 18
fches, and hicld in place by a stout  cord.
These -1 about §4 per 1.000, and will last
n:m_\ Ve ATs,

1t i one trec out of
ARy i an ot hazd of four acrcs whish ha< Ieen bearing comtinually sin ¢ 1588, The
Ry spraying, Mr.
Jooes has beent abile cachs year to secure oo of high grade fruit free fom xaab,

Keeping Snow Apples

We have @ good crop of snow
apples  this  year, Lut always
have ditficulty in Keeping them
until Christmas.  Would like to
Know when to pick and what to
do after that. I have had good
snow apples in February bought
from the stores herve, and think
we should te able to keep ours
fonger  thun  we do.—(A Sub-
scriber, Hamilton,

A low temperature tells the
secret of keeping apples a long
time crisp and gooad. Our
cellars are usually too warm.
Snow apples should be gath-
ered in October. before they
beconie too ripe, and stored
immediately at a temperature
of 33 deg. F—(\\V.

Gave Good Results — In
view of the general interest
that is being  displayed
in the relative merits of the
various power sprayer outfits
being used in Ontario this
scason, it is  interesting
to hear that Mr. W. FH. Dempsey,
of Tremton, who has been giving the
Wailace IDower Sprayer a thorough
test, savs it has given him perfect satisfac-
tion.  When carefully looked after. Mr.
Dempsey says, this spraver is no {rouble to
handle.  On light land. with a sinall team.
he has been able to keep up a pressave
75 pounds.  Labor being hard to get, he
took the spraver out alone and found he
could cover more ground with it than three
wien cauld do with an old hand pump. which
hic used up to the present scason.  Mr.
Dempseyv is satisfied that power sprayers
are required by growers who have large ar-
chards.

We nerd 2 new electric railroad in our sec-
tion: express charges ave far tan high—(R. J.
Lighitile, Lincoln Co. Ont.



CANADIAN FRUIT WINS HONORS AT ST. LOUIS

T. H. RACE, CANADIAN COMMISSIONER’S STAFF, ST. LOUIS, MO.

ECENT shipments of new fruit from

Canada have greatly brightened up

the exhibit at St. Louis. The apple display

comprised a considerable number of varie-

ties from the crop of 1903, still in excellent
condition.

One thing, the Canada fruit exhibit at St.
Louis has demonstrated is the superiority of
the Canadian apple in point of keeping
qualities.  The Spys, Russets, Ben Davis,
Canada Red, Scarlet Pippin, Cranberry Pip-
pin, Lawver and Red Cheek Pippin, all to
be seen in the Canadian exhibit at this time,
are as bright and crisp as when they were
put in cold storage. There are still, ac-
cording to Mr. Knowlton, about 250 cases
in cold storage after giving away nearly 100
cases on “ Apple Day,” October 4. Can-
ada, in fact, was the only cxhibitor who was
able to contribute wholly from her stock oi
1903 to that general give-away. And, it
was not discovered by the thousands of peo-
ple, who were sent off rejoicing in the pos-
session of a good apple. that they were
munching a Canadian fruit a year old.

The finer fruits, so-called, such as peachies.
pears and grapes, have arrived threughout
the scason in pretty good shape.  There
are some very fine peaches and grapes on
display from Mr. L. Woolverton, of Grims-
by, and some cxcellent pears irom Mr. W,
Warnock, of Goderich.  The last named
contributor also sent with his consign-
ment a mammoth squash wecighing 403
pounds. We had a good sized squash be-
fore. from Mr. \W. Rennie, weighing 303
pounds, which was attracting a good deal of
attention. The one from Mr. \Warnock
is proving an eye-opener to the Americans
down heze, and they are beginning to belicve
now that Canada is really a country of big

Anple buyers do ahout as they please. Very
few growers ship their own fruit, therefore the
mwajority realize small profits, which are dis-
couraging, and lack of interest and little atten-
tion to cultivation result.—(C. L. Olmsted,
Wentworth Ca., Ont.

things. A squashis not a fruit, and it was the
fruit exhibit that I started to write about.
During October, Mr. Knowlton has been re-
moving much of the fruit preserved in jars,
from the tables and replacing it with the
fresh stock arriving. He found that it had
discolored so mwuch as to be unattractive,
and thought it better to put it out of sight
and replace it with something more sightly.

The state of Wisconsin is making a very
showy display with the Northwest Green-
ing, the McMahon White, Wolf River and
Alexander, all good show varieties without
much quality. This Greening and the Mc-
Mahon scem to do particularly well in Wis-
consin, as the Ben Dax's does in Arkansas.
My observation is that the Ben Davis grown
in Arkansas is superior in quality to that
grown anywhere else in America, and al-
most equal in size to that grown at the Pa-
cific Coast.

The awards for the exhibits in the palace
of horticulture have not been announced vet.
but I understand that the committec on
awards has recommended a grand prize ifor
the gencral make-up, arrangement and com-
prehensive collection of the Canadian dis-
play, and a gold medal for general quoiity
of apples.

We are frequently asked the question wiat
Camada is making such a “great spread”
down here for. and our answer is. to Jdraw
attention to the wonderful resources, capa-
bilitics and productiveness of our country
generally, and to attract scttlers to our
Northwust provinces especially.  In the fur-
therance of that great and patriotic purpnse
the Canadian fruit exhibit and those whe
have had charge of it have contribut:.! w0

small share.
BN

The Horticulturist is one of the best monthly
publications I know of. Its reports the
fruit markets of the Dominion and also th- Eng-
lish market are worth more than ten ti~-s s
subscription’ price to any fruit grower. (John
Spencer, Henrysburg, Que.
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UTILIZING OUR SURPLUS APPLES

Zimmerman Fruit Evapurator.

\l cCARTHY, of the North Carolina
1 Experimental Station, publishes a
bulletin on the above subject which contains
somme good hints.  Among other things he
describes an evaporator suitable for farm
He says:

The possibilities for expansion in apple
growing are alimost unlimited. When a fair
profit is assured, as it must be by the general
introduction of improved cvaporators, and
madern methods for utilizing the lower
grades of fruit. we may look for a great in-
crease in orcharding, and as a result, greater
prosperity for the mountain region. where
our hest apples are grown.

Fie experi nee of practical apple-graw-
et seems to show that on a commercial
setle no evaporator will pay which turns out,
m o dav’s run of ten hours, less than 300
pounds of dried fruit. In practice it is cus-
tomiry to keep the evaporator going night
and Jday during the scason.

tie of the best evaporators for farm
use i< the Zimmerman, made by the Blvmier
Iror Warks Ca., Cincinmati, Qhio.  This
macidne is built entirely of metal, and is
theriore fire-proof.  There are everal
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tise.

styles on the market, differing mainly in
size, but no one who evaporates for the mar-
ket should buy a smaller machine than the
No. 3, which consumes about twenty bush-
elz of fresh fruit in ten hours. This ma-
chine costs about $100. The No. 4 will
work up 30 to .40 bushels in ten hours, and
costs about $170.

In large factories it is customary to bleach
the fruit after peeling, by submitting it to
fumes of burning sulphur.  But such fruit
is not as wholesonte nor palatable as that
unsulphured.  If the fruit is dropped into
a tub of weak salt brine as soon as sliced it
will not discolor, and while retaining all the
natural flavor of the apple, will appear in
the dried state ncarly as white as the sul-
phur-bleached fruit.  The brine is made by
boiling for ten minutes one pound of clean
table salt in 16 gallons of water. Carefully
skim off the scum which rises, and allow the
water to cool before using. The fruit is
simply dropped into the salt bath and al-
lowed to snak about five minutes. It is then
removed, drained for a few minutes and
placed in the evaporating trays. The salt
docs not taste upon the finished product. A
fresh bath should he provided every four
hours.

The travs upon - which the fruit is placed
are bottomed with galvanized iron wire.
The fruit is placed upon these in a thin
laver. Wood is always used as fuel in the
portable evaporatars. The length’of time re-
quired to dry the fruit differs with the dif-
ferent varicties of fruit, and with the tem-
peraturc and other factors, which can be de-
termined  only by practical experience.
The fruit is properly dricd when it does not
show moisture when broken. It must not,
however, become so dry that it will snap or
crackle when broken between the fingers.
After removing from the evaporator the
fruit is piled on a clean floor three or four
feet deep. and allowed to sweat for several
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Zimmerman Evaporator, Sectional View.

days. It is then ready to be boxed. The
best grade is always sent to the market in
new boxes, lined with white paper. Cheaper
grades are marketed in new barrels. The
corces and parings may be dried and packed
in barrels. There is a large demand for this
grade for manufacturing into jelly. But
as a rule the North Carolina farmier can
make more by fermenting the cores
and parings an' making vinegar out of
them.

Apples which are too small to evaporate
can he profitably worked into nther mer-
chantable products.

APPLE BUTTER AND MARMALADE.

There is a good lacal demand for these
praducts. In making apple-butter and mar-
malade the fruit, without paring. is sliced or
chopped. and boailed until soft in an old fash-
ioned heavy. iron kettle. Place the chopped
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fruit in the cooker, and cover with juice of
same fruit.  Plain water will dq, but this
entails more work in evaporating the water.
Boil until the fruit becomes soft enough to
be easily run through a colander or sieve.
Pass through colander to remove seeds,
skins and cores. Add sugar to taste. The
amount of sugar required depends upon the
variety, natural sweetness, and ripeness of
the fruit used, and also upon the judgment
of the operator, and the demands of the
trade.  Usually in making apple marma-
lade, to every 100 pounds of apple paste
from the colander, 30 pounds of sugar is
added. Cook again until the marmalade is
reduced to the desired constituency. Usual-
Iv 100 pounds of fruit and 8 gallons fruit
juice, to which is added 30 pounds granu-
lated sugar make 110 pounds finished mar-
malade.

Fruit butter differs from marmalade only
in being spiced, and using only 20 pounds
sugar to 100 pounds fruit. Both these pro-
ducts keep well in ordinary covered wooden
pails, if kept in a cool, dark place. The hest
marmalade is made from crabs.

JELLY.

Pure fruit jellies have become scarce and
high priced on the market. The prepara-
tion of jellies can be profitably carried on in
connection with canning fruits. Fruit too
ripe for canning can be utilized for jelly
making.  The {fruits best suited for jelly
making are apple, pear. peach and plun.
The currant also makes fine jelly.

To make jelly, only sound. fully ripe fruit
may be used. Apples and pears are first
grated, and then crushed in a press, prefer-
ably of the hydraulic type. The juice as it
runs from the press is filtered through a
harse-hair sieve, or a layer of finely chopped
and well washed oat or rye straw. Sugar
cnough—ordinary granulated sugar i- hest
—is added to bring the density of the iniw
up to twenty degrees on the saccharo: oter.
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The sweetened juice is then at once run into
the boiling pan. A better grade of syrup
and jelly can be made in a pan or boiler
which excludes the air and prevents the for-
mation of caramel. The ordinary pan as
used in boiling sorghum or maple sap for
svrup i equally suited for jelly making.
The best form of pan is a long covered and
ventilated wooden trough, having heavy
copper steam pipes running lengthwise of
the box. The steam in the pipes must be
under a pressure of not less than ecighty
pounds.  The South Allen Evaporator,
made at Mt. Gilead. O.. is of this tvpe, and
gives good satisfaction.  \Whichever pan is

Cause of Apple Spot

A. W. PEART, BURLINGYON, ONT.
1 N the October issue of The Horticultur-

ist Mr. R. J. Messenger takes issue
with the opinion I advanced to The Horti-
culturist in relation to the apple spot, viz..
that *“ clean cultivation tends to promote the
sxcah.”  Mr., Messenger errouncously as-
sumes that this opinion is based on one or
two isolated cases pointing in that direction.
Un the contrary it is a growing conviction
founded on the experience and observation
of many years.

ln my opinion there are several other con-
ditions which tend also to promote the spot.
such as the variety of apple under considera-
tion, crowding of trees, lack of free circu-
lation of the air. unsuitable soils, etc. The
Snow and Holland Pippin appear to have a
strong predisposition to the scab. while the
Golden Russet and  Blenheim  Pippin are
comparatively immune.

Last year the cold wet seasan was charge!!
with the prevalence of the spat.  This year.
which ias probably been colder and wetter.
the apples are very much cleaner in this dis-
wivt,  \ud so it gocs. Tt does not scem
thi 1 the bottom of the question has vet heen

reached. Fruit growing is still in its ex-
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used, the heating surface must be hot
enough to keep the juice boiling vigorously
from start to finish. The scum thrown up
by the boiling juice must be carefully skim-
med off. Not more than eight minutes’
hoiling should be required. Longer boiling
darkens the product, and also reduces its
sweetness. © The degree of condensation re-
quired to jelify differs with-different fruits.
Usually, in making apple jelly, five parts of
juice make one of jelly. To one hundred
pounds of clear juice is added about twenty
pounds of sugar. The product is forty
pounds of sweetened jellv. This can be
sold at a handsome profit.

perimental stages. and opinions given on
very many of its problems must necessarily
be tentative rather than positive.

The Apple Package

l"\OR soft carly apples the barrel is quite

out of the question. It holds too
many, and they crush each other as they
ripen by their own weight. Besides, no one
wants a barrel at a time of such perishable
stock. At one time we thought the half-
bushel package best for Astrachans, and put
up our crop for export in such boxes, but
the buyers advise the bushel box as best for
all apples. Fortunately our association at
its last meeting agreed on a box 10 x II X
20 inches, inside measure, for the use of
Ontario fruit growers, and this will no doubt
suit the Northwest trade for carly apples.
British Columbia apple shippers, who are
competing with us for the Northwest trade.
will probably agree to a bushel box of the
samie size, as indeed it differs very little from
the box already in use in that province.
This box is offered us at about §12 a hun-
dred, a price not exceeding the cost of the
barrel package for the same quantity of
fruit.—\V,



DISEASES OF THE GRAPE

PROr, W, 1L, OCHHIEAD, ONT. AGRI. COLLEGE, GUELPH,

Fl\ HERE are several discases which are

more or less commonly known in our
Ontario vineyards. The most coinmon
discase this year has been the downy mil-
dew, or, locally known as brown rot. This
disease produces a thick white felt on the
under surface of the leaves, .stems, and
fruit.  The treatment outlined in this issuc
for black rot will prevent the action of
downy mildew, but fewer sprayings may
be required.

The bird’s-eye rot or Anthracnose was
occasionally observed this scason, but is not
doing much injury. It yields readily to
treatment by spraying, and should not be
feared when spraying is regularly practised.
It is important that the diseased wood should
be removed.

Occasionally the powdery mildew does
some damage to our grape crop. It forms
a cobweb-like growth on the upper surfaces
of the leaves, and occasionally does con-
siderable harm to fruit.  Spraying with the
Bordeaux will prevent injury from this dis-
case. In spite of the presence of these pests
it is clear that none of them can compare in
damage with the black rot. which is ex-
tremely difficult to control.

TIE MILDEWS OF GRAPE.

Regarding the mildews of grape, the
downy mildew, or the brown rot as it is
called in some districts, is by far the more
difficult to treat, inasmuch as the threads of
the fungus live within the tiscues of. the
plant, and only come to the surfaces to fruit.
Besides. a thick-walled winter spore is pro-
duced within the tissues of the leaf, and this
is veryv difficult to destrov unless measures

I GROW A FEW STRAWBERRIES and find that
the Williams is the most praductive, hut that
Bubach is better in quality and more suit-
able for table use. I always put on a heavy
mulch of straw in the fall to protect the
plants in the winter—(Dr. McCallum.
Smith's Talls, Ont.

are taken to plow the leaves under deepls
or to burn them carefully. The powden
mildew which forms the cobweb-like
growth on the upper surfaces of the leaves
and fruit was this summer the cause of con-
siderable destruction in the Grimshy dis
trict. At one time it was supposed that
the cause of the rotting of the grapes in thi-
district was the downey mildew, but after
examination I found that the most abundam
fungus present on the leaves and fruit was
the powdery mildew. This is a surface-
feeding fungus and can readily be controlle’
by frequent <pravings.

The white rot, which Prof. Selby. of
Ohio, alludes to in one of his early bulletins,
is in all probability a phase of the black rot.
and he thinks he made a mistake when he
called it the white rot, for he has not heen
able to find it in late years.

Many of our fruit growers have conie 1o
the conclusion that dust spraying would he
a very effective method of dealing with the
fungous discases of the orchard. They feel
that this method of applying a fungicide
could be used in weather which preciudes
the liquid application.  This view is nwm
held by Prof. Selby, wlio has had a grau
deal of experience with spraying operations
and is ene of our best informed authorities
on the discases of grapes, as he  he-
lieves dust sprayving will never be as suc-
cessful as the liquid spray.  The fine mict
produced, he believes, is far more penctrat-
ing than the fine dust of the dust sprayer.
Our orchard men should not run  hasih
into the dust spraying before more is known
about its merits.

In growing carnations I gencrally u~ 2
top dressing’ of wood ashes and bone :ueal
mixed with soil. I put some salt and it
a lot of lime in this. The salt serves asa
food for the carnations and also prevents
rust.  The lime acts as a combatant t« in-
sect pests.—(H. Neal, Ingersoil, Ont.
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Advice for a Beginner in Grape
Growing

A party who has purchased 60 aeres of land in the
Niagara district with the intention of raising frait
on an extensive seale, including 19 aeres of grapes,
wrote recently ta Prof. H. L. Hutt, of the Agricul-
tural College, Cuelph, asking for informstion in
regard to the growing of grapes. The questions
asked included the cost of posts and wires, number
of vines per acre, the years requirved before the vines
hear, the price of good vines, average price of grapes
per ton, ete.  The following answers were given by
Prof. Hutt:

There are a number of your questions
which could be answered far more satisfac-
torily if you would consult some of the lead-
ing fruit growers in your section.

Grape vines are usually planted in rows
ten feet apart and the vines ten tc twelve
feet apart in the row. From this you
can casily figure out the number of vines re-
quired per acre, according to the distance
decided on.

Whether two or three wires are used
for the trellis will depend upon what method
or training yvou intend to adopt. The
Kniffen  System requires but two wires,
while the Fuller or renewal system usually
has three wires. I believe most of the
growers in vour neighborhood are growing
on the latter system, although the former is
an excellent one, and one which I rather
prefer.  These two systems you will find
fully described in some of the recent num-
bers of The Canadian Horticulturist. This
is a journal vou should take if vou are not
already doing so.

Vines often begin bearing the first or sec-
ond scason after planting, and if well man-
aged should be able to bear a fair crop the
third and probably a full crop by the fourth
vear.  The average vield per acre varies
considerably, not only with the varieties. but
with the attention given them.  Three or
four tons per acre is not an unusual vield
for Ningara and Concord. and it often goes
far more than this.

T canmot speak definitely with reference
to price of vines. Ulsually we can get first-
thss vines in  quality for $4.00 per
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hundred.  The price which can be realized
per ton varies so much, not only with the
season, but with the variety and the grower,
that it is not safe to give figures. 1 think
you would learn far more along this line
from growers in your neighborhood than
from any other source.

The cost of maintaining trellis is not
usually a heavy one. If trellis is properly
put up at first but little labor and expense
should be required to keep it in repair from
vear to year. The market for grapes is
wide, as they can be shipped long distances
if properly packed. 1 have no doubt that
the Northwest will soon afford an excellent
market for all of the grapes that we can sup-
ply. but the most serious drawback so far
has been the excessive cost of transporta-
tion.  This has been considerably lowered
recently, which will materially add to the
profits of the fruit grower. Prices for
grapes have been low for some years past on
account of the heavy crops, but this year
they are likely to be much higher than usual
on account of the lateness of the season,
slow ripening of the fruit, and also the loss
of a large portion of the crop from grape rot.

Ever-bearing Strawberries

PROT. II. L. HUTT, ONT. AGRI. COLLEGE,
GUELPIL.

URING the past ten vears nearly 400
varieties of strawberries have Dbeen
tested at the Ontario Agricultural College,
among which were a number that have
more or less of the cver-bearing habit.
None, however, have ever been found which
were considered worthy of recommending
on account of this peculiarity.

In favorable seasons many of the varie-
ties in gencral cultivation will bear a second
crop. but there is scldom enough of these
berries to be of value.  As the fruit comes
in at a time when strawberries arc out of
season. and the market full of other fruits.
it is not usually a profitable crop.



GAS PROOF PLANTS

WM. HUNT, ONT. AGRI. COLLEGE, GUELPH.

7'} HE question is often asked “ Are there

any plants that are proof against the
harmful effects of coal gas?” To this ques-
tion only one answer can be given, viz :
** That no plant life can long resist the per-
ishing effect that an excessive amount of
coal gas has on plant life in general.”

There are, however, some plants that will
endure this evil for a longer period than
others. Generally speaking, plants that are
natives of countries where a dry, arid tem-
perature prevails for a great part of the vear
are among the best gas resisting plants that
we have. The class of plants known as suc-
culents, or plants that have the power of re-
taining moisture in their growth and leaves
for a great length of time without being
given a supply of water at the roots, are al-
most invariably the best plants to resist he
fumes of coal gas. Unfortunately, these
succulent plants are not usually of a very
graceful or decorative character, although
some of them are very pretty and effective
as window or house plants.

Among the best and most ornamental of
these plants that will grow in an atmosphere
where the fumes of coal gas are prevalent,
the the Sansevieras or Bowstring Hemp
plants, natives of tropical Africa and he
East Indies. The variety most commonly
known to plant growers, and in fact the
only one usually offered by commercial flor-
ists is the Sanseviera Zevlanica, a native of
the East Indies. This varicty is one of the
best gas resisting decorative plants that e
have. It will resist the fumes of gas for a
very Jong time. and given proper treatment
will grow and flourish much better in the
dry, arid atmosphere of a dwelling house,
than it will when treated as an ordinary win-
dow plant, or grown in a greenhouse and
given ordinary greenhouse treatment.

As a proof of this, T was under the neces-
sity somre 18 vears ago of supplving plants
to place on the top of scome  ornumental
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pedestals standing in a large dining room,
where ecight to 20 gas jets were burning al-
most every evening during the year. An
imitation log fire place in the room was alsu
frequently lighted with gas, so that there
was no question about the fumes of gas be-
ing prevalent. Two plants of Sanseviera
Zeylanica about 18 inches in height in five
inch pots were placed on the top of thes:
pedestals in 18806, and were kept in the same
position until very recently. The plants
were only removed about every two or thre
weeks to a sink to have a thorough watering
and to sponge the leaves. The growth of
the plants when finally removed was over
three feet in height, and instead of two wr
three leaves as when placed there, four or
five additional leaves had been added to cach
plant.

Keeping the soil in which the Sanseviera
is growing in an almost drv condition, and
giving the plant a rather light sandy soil o
grow in, with plenty of drainage at the
roots, are the main essentials necessary to
be successful with these gas-resisting housc
plants. A wet sodden condition of the sail
will be sure to have a bad effect and somn
kill the plants. Too much water usually
accounts for the indifferent success many
plant growers have with these and almost all
succulent plants in windows or greenhouscs.
It is only when the plants are kept in a high
tropical temperature that most of the succu-
lent plants grown in greenhouses will live
and thrive in a moist atmosphere.

The tallest plants in the centre of the ae-
companying cut of a simall collection of sv-
culent plants shows a small specimen of he
Sanseviera Zevlanica. The leaves of the s
plants are very prettily marked, which has
sonmetimes led to their being called the Z¢'wa
plant.  The Sansevieras, like most su -
lent plants, are very slow growing.
peculiarity, and the fleshy moisture ret -
ing nature of their growth and leaves .-

s
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count chiefly to their dislike to an over sup-
ply of moisture at the roots.

Amongst other succulent plants that have
a very nice uppearance in a window are
varieties of the Agave. A small plant of
the variegated type of Agave Americanus is
shown in the cut.  The two silvery marked,
rosette shaped plants are variegated varie-

Gas Proof Plants.

ties of the Echeveria or Cotyledon secunda
glauca. whilst the larger and darker colored
rosette shaped plant is the £cheveria metal-
lica.  Another plant seen in the collection
is the Gasteria maculata or Hound's Tongue
plant. with its long spotted leaves branching
aut from either side of the centre of the
piant.  Another odd looking plant showing
4 lng flower spike is the Africa imbricata:
this is also a very cnduring window plant if
not given too much water.

Many varieties of Aloes, Haworthias, as
well as some varieties of Cacti make splen-
did plants for resisting the fumes of gas.
but like most of the plants before mentioned
are not of a very highly decorative or grace-
ful habit. At the same time they are very
useful to form the basis of a collection of
window or house plants and are a very in-
teresting class of plants. as well as very en-
during. when given proper treatment.
When relieved here and there with a pot of
bulls in flower or a plant ar two laving
ware wraceful folinge, they have a unique
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and attractive appearance in a window. The
chief reason so few plant growers succeed
in the culture of many of these succulent °
plants is from giving the plants too frequent
and too copious waterings.

Among the more popular and better
known decorative house plants that will en-
dure for a time the baneful effects of coal
gas are some varieties of palms, aspidistra,
begonia or ferns. .

Varieties of the Phocnix or Date palms
will withstand gas for a longer period of
time than most kinds of palms.  Phoenix
rupicola, P. spinosa, P. sylvestris, and the
true date palm Phoenix dactylifera. being
about the best varieties to withstand the dry
arid atmosphere of the house.  The Kentia
and Latania palms. owing to the thinner tex-
ture of their leaves, succumb quicker to the
effects of gas fumes than do the Phoenix
palms, although the latter are not as grace-
ful in appearance as are the Kentia and La-
tania palms.

Aspidistra lurida is one of the best house
plants we have amongst foliage plants. Its
hard glossy green leaves. if kept sponged
frequently with clear tepid water, will resist
for a long time the effect of gas fumes.
The rubber plant, Ficus clastica, is another
good enduring plant for the house.  Fre-
quent sponging of the leaves of these two
Tast named plants, as well as those of the
palms is necessary, if the most enduring and
pleasing results are to be attained in " air
culture.

Amongst begonias the most enduring is
Begonia manicata aurca. . manicata and
P. sanguinca. Nonc of these begonias.
however, will flower successfully  where
there is the slightest incdication of coal gas
fumes.  Their faliage. however, is very
attractive and enduring,

The BDoston Fern is one of the hardiest
and most enduring ferns for  the house.
Pteris cretica or the Cretan fern.  Pteris
Wimsetti. Pteris Hastata, Aspidium Tensi-
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measse and Aspidium coriaceum or Leather
fern, will also keep in good condition much
longer than many other varicties of ferns in
the house.

There are some other plants that might
he mentioned as being particularly adapted
to endure for a leagth of tme the baneful
cffects of coal or illuminating coal gas.
Those 1 have mentioned. however, are

THE CANADIAN HORTICULTURIST.

amang the most enduring of our  windoy
and greenhouse plants. .

In conclusion T wauld  strongly  advis
those who live in dwelling houses where the
fumes of gas is quickly fatal to plant life. .
at once remedy the evil: for where plant hiv
camot exist in a fairly good condition for 2
reasonable length of time human life is cer-
tainly mare or less vndangered.

SOME CANADIAN WAYSIDE FLOWERS

CHARLES 1. K. BAILLIE, WINONA, ONT.

ITH the advent of a new by-law in
this part of Ontario. urging the
destruction of wayside weeds. one is tempted
to suggest that there are many  so-called
wild flowers which arc worthy of cultiva-
tion.  There are many indeed classed as
weeds which waould never have had such an
appellation had they at same Gmme  kept
within bounds and not cscaped for a wilder
and freer life.  There is no doubt that many
are cniigrants. the sceds of which have been
carricd mway from their native  habitat.
cither in consignments of hay ar fodder, or
perhaps intentionally to grace somce garden
ar to e planted for their usefulness.  This
vear. with the approach of spring. 1 was
temipted to visit the mountain side west of
Grimshy. and the weaith of the carhier flora
was somewhat surprising {o onc fresh then
from the English wonds,

There 1 found the beantiful Dag’s Tanth
violet. the Yollow Erviironum. a  change
from the much cultivated wRauve varicty.
There weve the Hepaticas. and a varicty of
vinlets in thiree or four  different  colors,
which covered the ground in all directions.
All threse. and many others of the spring
flowers. have their own peculiar and some-
thimes very uisuited naies amongst the chil-
dren. hut cven if  classed as " superior
weeds.” they are surely worthy of 3 comer
in the " Garden ™ at a time when oolor is so
weleame after the one comtinual glare of

winter's  shroud of whitee.  With the
summier, and its crowd of garden bioon:.
we are apt perhaps not to mnotice o
closcly these wayside flowers, but I have
met many which have graced the old kng
lish flower borders, and 1 felt pleased .-
make their acquaintance again s6 far awmn
from the garden where 1 first kuew then..
I have found growing wild, Liiium Tigri-
num (the Tiger lily) drooping its handsonic
hiead as if ashamied of heing recognized in
all its wildness.

I have met too the little Hype'
cam (St Joln's Wart). with its  thickiy
caverad heads of golden Lloom. and by e
side the Evening Primrose (Ocenothesa..
small perhaps. il w0 donbt the wikdesi i
its specie, but I predicted for it almost a-
striking a bearing as some of the more ¢
cpicuous cultivated varietics, were it tensind
and put under cultivation.  Of the ¢
maner “weeds T there is an endless i
quite as interesting perhaps. but too wel
heown as “weeds ™ to be cievated o
flower border. 1 am thinking now of v
Chrvsanthenmums  (\Wild  Daisies—Oxe o<
and Marguerites). which in sounwe parle v
miost pragressive fittle pests. and scene
have an insatiate longing for travel. Ti-re
is the wild Achilica Aatirchinum 1 ad
fax). the bheantiful blue fowered chic .
and =0 many athers, which scldam find i -
in any save the children’s eves.
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The Care of House Plants
E. MEPSTED, OTTAW A,

OUSE plants afe almost a necessity.

They arc decorative; they are
pretity and they are chicering in the long

winter months.  \What equals the pleasure
of the whole family when father brings up
a pretty plant, however inexpensive it may
Ie® However, 1o have them thrive in the
rooms in winter they need lots of attention.

There are guite a few drawbacks to con-
tend with. Among the worst is coal gas
from the stove or the smallest cescape
irom iilaminating gas.  This is very fatal
to plant life.  Then to many plants the dry
air in the room is very hard: not only dacs
the plant lose the maisture natural to it. but
it~ greatest enemy. the red spider, flourishes
onit.  Electric light and furnaces have.
however. done away with coal gas to a great
extent. and we must do our best to Tielp in
the matter of moisture.  Sa we must sponge
many of our plants at least once a weck.

The palms. especially Auracarvias and Bos-
ton ferns. can hardiy he spanged. but they
can have a goad rinse.  This cleans the leaf.
wards off inscets. and gives them a  little
taste of that moisture they love.

Pegonias and somie othiers do not  hike
water on their leaf. neither does the red
spider. <o carly aftack them.  The most
particular (hing in house culture is  the
walering.  So many peaple think they are do-
ing their dity if they give their plants a hit-
tie water every day. This is altagether wrong.

When vou ikl vour plants diy  they
et water. This can be casily Iearned
b lapping the pot with the knuckles
ami wetiing A vinging sound  {or  dryv-
ws and A dead sound when it s wet
emugh, or by vubbing the seil en the top of
the peo with thie finger : if it fecls mnist and
ick« * the finger it 1s wet enough. but if

“Extsed fram a paprer vemd trcently before the
Wana Hrtirultural Secicty.  Societies are invited
tvenl The Horticulturist ecopics of the jmpers read
2t then swvlings,
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it feels dry and slightly dirty, it wants water.
Water it well, and be sure the water has
gone through the pot. By half watering,
that is not giving enough water to go to
the bottom. the roots are drawn to the top
for a drink instead of going down, where
they will get both food and drink.  Never
let plants stand in water cither in saticers or
jardinieres, as it will in most instances be
fatal to vour plants.

Potting Plants for Winter
T possible procure new pots.  Plants
will do much better in them.  Soak
the pots in water a short time before putting
the plants in them, as considerable moisture
is absorbed by new pots.  1f sufficient water
is nat given the plants immediately  after
polting they often suffer at that period for
lack of maoisture.

When old pots are used, wash them thor-
oughly inside and out before potling  the
plants.  Sce a small hole is made in the bot-
tom of cach pot before putting the plant in.
\ layer of small stones, bits of broken china.
cic.. in the boltom of the pot will ensure
good drainage. which is most essential. A
small bit of charcaal in the bottam of the pot
is also an excellent thing.

In repotting. many plants you will find to
have but few roots: these require a portion
of the ball removed—place tham in smaller
pats. encourage them to make new  roots,
and in a short tinre you will have fine healthy
tops.  After thev have been given proper
drainage, put in a liitlc soil  (care bheing
taken {0 aave the plant z dittle below the sur-
tace of the pot. sufficient to allow for water-
ing) : place the plant i the centre of the pot
with anc hand and with the ather heap up
the sail loosely in the pot: give the pot 2
sharp’rap. pressing the sail with the thumb
frmly around the plant. Tu potting large
plants. a flat stick must he used to firm the
sail areund the plant. atherwise it will not
be packed as firmiy around the edges as is
csseatial {or goad vesults,
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Have the soil in proper condition. neither
ton wet nor too dry.  If too wet. it will bake
and roots will not penetrate it. If dry, like
dust, yvou cannot pot with that firmmness re-
guired.

Suitable compost for nearly all plants is
composed of three-fourths turfy  loam,
equal parts of cow manure and leaf mould
with a little bone meal and sand added : mix
well together. and it is ready for use. and
suited for roscs. geraniums, fuchsias. helio-
tropes. verbenas. pansies, and all free-grow-
ing plants. Turfy loam is the top sed from
all pastures well rotted.  Leaf mold is de-
caved leaves. which vou can get from the
wods.

Carnations

C ARNATIONS can be grown success-

fully in the garden by starting the
seed in cold frames in july or August and
leaving the plants there over winter. In the
spring set them out in beds that are well
raised so that water will not lic on the
ground.

If the soil is rich about 73 per cent. of the
plants make good growth, but will not
bloom. During the succceding winter they
should be well protected by a  covering
which admits some air but protects them
from the frost. A covering of dead lcaves
is as good as any. About June 15 or July 1
of the following scason they produce an
abundant and fragrant bloowm which lasts
for three or four wecks.

The difficulty in this country is. that if
they do nat bloom the first scason they he-
come winter-killed and diere i< practically
no bleom.  The hest varicties are Red
Grenadin and IZarly Ihwarf Vienna (white
and varicgated). Oy about 6o per cent.

e double and some athers semi-double.
The remainder are <ingle and should he up-
reoled.  The variety Marguerite will hloom
the first vear. but it docs not give nearly the
amouni of bloem the others de.
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The English Ivy

C. B. M.

O F all vines for continued house growth

the English Ivy stands at the head
as a universal favorite, and vet is seldom
seen brought to a state of luxurious gronil
and vigor. It is most casy to grow. and
when ance well established makes rapid pie-
gress. It branches frecly and gracefully.
will stand dust, hot and dry air. sudden
changes of temperature. and show na ill «f-
fects therefrom. One of its qualificati ns
as a house plant is its ability to grow in the
shade cven better than in the  sunsione
Frequent washings of the foliage make = as
“good as new.” rendering the dark gl -9
rich leaves cven mare attractive than o r

Good drainage is an cspecial neces<itn io7
the vy, and anly though water sheuld v
given {0 keep the sail maist.  Nonc e
than ordinary soil is required for goes!
cess with Euglish vy, applyving liquid
lizer anee a week  or  thereabouts. Uh
faliage must be kept clean. othierwic
plant is subjeet to scale. vequinmg wh
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washing and scrubbing, if once attacked, to
rid it of the pest.

The English ivy is about the only plant
that lends itself to training round a room,
and as mentioned before. it grows equally
as well without sunlight as with.  The
color of the leaves in fact take on a deeper
and richer tone if in complete shade. Aim
always to keep the plant in a perfectly
healthy  condition.  If disease attacks it,
leaves will fall off before recovery scts in,
and the long naked branches are anything
but a * thing of beauty.”

Another Blue Hydrangea

GEORGE VAIR, NORMAL SCHOOL, TORONTQ.
NOTICE by the Oktaber issue of The

Horticulturist that Mr. E. Tyrrell,
president of the Toronto IHorticultural So-
ciety. writes about 2 blue hydrangea. belong-
ing io a lady somewhere in England, which
produced blue blossoms. and that the owner
in question was offered the sum of 10 pounds
but «id not make a sale even at that sum.
The plant referred to is not the only one that
produced blue flowers.

I remember in my father’s time (who by
ihe way was a gardener) hearing of a simi-
iar freak which occurred in Scotland.

0 course it was a wonder. and very
mamy ddeas were put {orth as to the cause.
Finally the whole matter was  exploded.
The hadrangea was planted against a waldl
andd throngh the wall there was a lead pipe.
The ronits of the plant wound around  the
pipe «f Jead and thus became what might be
terred oxydized.  The plant produced blue
fwers. The lady spoken of must have
presibit i same wav placed some lead fil-
ings amangst the soil. hence the result. Tet
vare s ne iy the experiment.

Newr ailow plants to droap for want of
wairt. D ant let water stand in bottom
of 2 Cimicpes, as it rots the rools and the
Pame .y e,
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Preparing Roses for Winter, No. 1.

Many amateur_rose growers in Canada fail to attain success
throuh noet knewing how 1o properly protect their plants in winter.
One of the most succes<ful sosc growers in Canxda i< Mz, W. G.
Black, of Ottawa, whae in an address on roses, delivered rceently
befure the Quawa Honiculiural Socicty, gave swinz valuable in.
formation on this subject.  The process by which hie prescrves hic
rosc trecs through the severest wanter, is simple, inexpensive and
cxsily applicd. Jn the spring, his roccs come st 16 foct and some-
times zo feet loug, as petfect as the day they were turned down,
This cut shows x row of roses 14 feet long, in November with the
Teaves all off, ready for winter prutection.

Growing Sweet Peas. —Sced of swect
peas should be planted at the carliest op-
portunity, after all fear of frost has gone.
Secd planted late in fall. if in well drained
soils, will give much carlier flowers than will
be sccured from the carliest spring plant-
ings. Do not plant sweet peas in the same
soil twa years in succession, or where vou
have planted garden peas the previous year.
The vines should be lacated so as to receive
the sunshine at all times. I too shaded a
lacation is sclected for the sweet peas the
vines will grow to an extreme length and
have but few leaves and fewer flowers—

(C. B. M.

Syringe vour plants often with pure water.
Tt will add health and vigor to the planis be-
ing grown in the windows, ar in a hot dry
atmosphere. Sprinkling and washing the
faliage in hiot. dry weather is gond for all
plats.  Pick off all dead and sickly leaves
as soon as they appear.  They only drain
the streugth of the plant and do no goad.

In winter and cooler nonths give plants
all the sunshine possible.  Fresh air in mild
weather = exceedingly beneficial  Jor  all
planis kept indeors,
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Something About Geraniums
WAL TIUNT, ONT. AGRIL. COLLEGE, GUELPH,
QON'T.

What have you in double flonwering  silver

leoved geraniums?  Give name and, color  of
flow ey, Do you consider them worth growing
by the retail grower ? What do you consider
to be the st searlet bedding geranium ?—(A.
W. I, Hensall, Ont.

The varicties of double fowering silver
leaved geraniums we grow are:  Wm. Lan-
guth, a very desirable variety for a pot or
window plant.  This variety has flowers of
a dull scarlet color.  We also have the sil-
ver leaved type of the well known bedding
geranium. 8.\, Nutt. The leaves of this
variety arc slightly margined with silver,
otherwise it is very similar to- the original
tvpe. It is a recent introduction, and we
have not had time to thoroughly test it, but
it seems inclined to deteriorate or go back
to the plain leaved or original type: evi-
dently it is only a sport from the original.

The pink flowering variety is in all proba-
bility " Mrs. Parker,” a good varicety for
growing as a pot plant, and quite as casy to
grow as an ordinary varicty. \Would nnt
recomanend carrving a verd large stock of
these geranims, as the demand for them ‘s
lmited.
cffective as window plants. T consuder 8.
AL Nutt the best crimsan scarlet bedding
geravium, and J. J. Harrison {or a lighter
scarlet.

Iefore lifting plants from a box or bed to
transplant. soak soi) with water and Jift as
niuch carth as possible with cach plant: very
fow will wilt.  You can transplant sweet
peas and pappics in this way. although some
people will teil yau that they cannot.— (N S,
Dunlap. Floral Agent. C. . R.

T find pansies will give two gond crops of
flowers, after which it is beiter to replace
them with voung plants.— William Spead-
low, Billings Rridge, Ont.

At the same time they are very ™
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The Peony
WILLIAM FOLEY, LINDSAY, ONT.
’ l'\ HE peony is cultivated in a great man
gardens, and is considered v
hardy. It has a great variety of colors an!
i~ sometimes highly scented.  The seas n
of flowering runs far into the summer.
Nothing looks more beautiful than
hedge or row of peonies of various colors,
or a large round or oval bed. Peonies when
once planted should not be disturbed for
vears, and only then to reduce the clumyps.
They respond to kindly treatment, and even
when neglected. which is 1oo often the cise.
dic hard.  There is a great variety of buih
double and single flowers. I would cor-
dially recommend cvery one who is interest-
cd in a flower garden to make room for a
few plants of the much-neglected peony.

-
W

Preparing Roses for Winter, No. 2.

13 thix cut, the matesials required for the protection of the e
during the winter are shown,  They indlude three pine += - 1.
feet long, abuvat 13 inchies wide wath twe end picces, foar .
braves and a <ack of dry leaves.

Sce plants are properly potted. not «aer-
potted.  Give them a little fertilizer «wea-
sionally, cither in liquid form or dry powder
an top of the cartli around the plant.  Se-
cure free drainage by putting bits of ¢ock-
ery, stones, ctc. in the bottom of the p he
fore filling with carth.

Turn plants in windows accasionall . <y
every two weeks, and they will grow st ight
and svimmetrical.  Pinch back all mag
aling shonts to form bushy and good « aped
plantis.
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* Floral Exhibit That Has Brought Honor to Canada.

The magniticent flord display showa in the illustration was snade a2 the World
voe, Unt,, and l»wughl gicat Donor te Canseda by winning the bighest avard.
the leading specialist in America, and has wen many aluable and notable prizes for i
at the Pan American, the Pan American Nilver Vase, besides thirteen tint awands at Builal,
4 se uning certain \u.:m«s that he devired that My, Grefl 1ok up the question of siemitic hylaigization,
Frant ane-half to theeesguasters of a million bulls are <old every year.

teen wid on every centineut,

ir at 82, Louis by Me, Ho Ho Gooff, of Siose
f siladicls M, Grotl s recayr feed s

Attiong these are the Gold Medat
he same year. 1w wath the intention
Hos ereations hanve to-day

In the

A ROT OF STORED CELERY

CELERY may be dug in the fall and
stored in a cellar to be used dur-
ing winter and spring. It is usual to pack
it clasely, with the roats in soil which is kept
mwist.  With right conditions of moisture
and temperature tiie celery keeps well until
spring. but, if the soil is wet, and the tem-
perature varies, and, especially, if the celery
ireezes and thaws, it will decay.

Decay follows close wpon death.  The
lacteria and moulds are its active agents.
They are always present in the <oil in which
the eclery grows, and in the soil in which
the tonds are packed, and there are no prac-
ticable means by which they can e kept
anay from the plant: neither can they be
kil without killing the plant. Tt remains
then 1o keep the celery alive and in hiealth so
that 2 can vesist the invasion of the bacteria.
A censtit temperatuce. a little above freez-
. beeps the celery alive without growing,
and heeps the bacteria in cheek. far they also
becarre darmant at lew tensperatures, and
Wererae slowly, or net at all. Tf the celen

N

freere< it hecomes so much dead  matter
with = resistance. fit fond for bacteria. awl.
A« vas the tomperature vises. the colery
ols,

*A Liletin he B, Barlow, recently issued hy the
Datare: \erienltural College.

This was observed in son ¢ celery stored
in the cellar of the hortienhural departnzent
of the Ontario Agricultural College during
the winter of 1903-4.  The celery  tops
showed signs of having been frozen, but, as
the temperature continued low, it remained
sound within, the enter leaves and  stalks
only showing signs of decay.  On staining
the decayed tissue, bacteria were found in
large numbers, and. on making plates from
the inner parts of the decayed stens, many
colonies developed,  The plates were usually
pure cultures, or almost pure cultures. of
Ps. fluarescens, and two varictics of it were
recognized.

Sanse fresh plants of celery were obtained
and the onter leaves were et away.  The
inner leaves were weshed vued vthe tap and
cavered with merenric chloride solution. one
part to 1000 of water. then rinsed in sterile
water and cach stem put into a larger sterile
test tube comtaining a lde sterile water in
the bottom.  In three weeks. four out of 14
stems so prepared showed signs of rotting.
hut sonze renmained somnd after a month and
were then inoculated with pure  cultures
originally isalated from the cclery.  Some
of these stens in test tubes had been stand-
ing in the surshine #eed Fad regained their
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green color.  To inoculate them a sterile
platinum needle was dipped into the pure
culture and thrust into the stem. After one
day at room temperature the rot was some-
times evident, and. in about. four days, juice
from the rotting stem had accumulated in
the bottom of the test tube, and the stem was
softened throughout so that it could be
shaken down into a soft pulp in the bottom
of the test tube. Plates from such inocu-
lated and rotted stems developed colonies of
Ps. fluorescens in pure cultures.

While the weather continued cold the
celery in the cellar remained sound, although
it developed a sweet taste:; but. when warm
weather came in carly spring. what had not
Dheen consumed, rotted.

THE CANADIAN HORTICULTURIST.

By such study we learn that bacteria cau~.
decay, and that decay takes place under con-
ditions in some measures known to us and
under our control. To keep celery well, it
should be packed with the roots in clean suil,
For this purpose it is best to use the humus,
or muck soil, in which the celery is common-
Iy grown. The soil in which the roots are
packed should be kept moist. but not wet,
with good water. The ceilar or storage
room should be kept at a uniform low tem
perature, a little above freezing. Free ven
tilation should be provided, both as a means
of regulating the temperature and for the
Yiealth of the plants. It should be remiem-
bered. also, that celery kept in a close. foul
atmosphere becomes tainted.

GROWING LETTUCE FOR THE WINTER MARKET

7 l‘ HE growing of several lines of vegeta-
bles under glass is a profitable vccu-
pation for market gardeners in many lead-
ing cities.  (uite a little of this work is car-
ried on in Toronto.  One of the most suc-
cessful growers is Mr. J. W. Johnson, of
tJueen street cast. who makes a specialty of
raising lettuce. he having two greenhouses.
one 10 x 18, and the other 10 x 70 fect.

* Aly method.” said Mr. Johnson recently
10 The Horticulturist. * is to start my lettuce
as soon as the cucumbers arce out of the way.
It 's started in the greenhouse. as I prefer
usirg the greenhouse to growing the lettuce
outside under frames.  They usually keep
freer from the green flies than when started
outside. Tt is difficult to destroy these in-
sects when they once get into the  green-
house. and if the plants are brought into the
greenhouse the place is often stocked up with
the flies for the winter.  When the plants
are grown in the greenhouse it is possible
to fuvigate and keep the insects under con-
tral.

Do vou like the changes wea are making in

The Hortieulturist? If ynu do, 6]l your friends
about them,

“ 1 sow Grand Rapids and sonie varicties
of Boston Market. The first is a bunch lvt-
tuce and the second a head lettuce, which 1
find is coming into greater demand, it lning
a more tender variety, and with a nice crisp
white head.  For a fertilizer I find bam-
vard manure gives better results than an,
thing clse I have ever used.  Plantinyg
started about September and continued until
March or April, when cucumbers and -
toes are started again.  These latter veg -
tables are started about a month or <X
weeks before the last crop of lettuce is read
to he cut. T start cutting the Grand Rapik
variety of lettuce about a month after ymon-
ing. or Octaber 1. while the head letinee i
not ready until about December 1.

* The whalesale dealers of Toront: ke
all the lettuce I can produce.  These et
ers sav they have to import Jarge quar-ities
from the United States because they e
eet sufficient quantitics here to supp™ e
demand.  The imported article is not - -ari
as crisp or nice as the home grown.”™

I am weil pleased with The Horticr urist.

Pind it a great henefit and entertalnme:* -6
. Russell, Stamtord. Ont.




GROWING ONIONS FROM SETS

R. BRODIE, WESTMOUNT, QUE.

T is only in small family gardens that
onions are grown from Dutch sets.
Hundreds of acres near Montreal are grown
from seed, some farmers having 12 acres
cach. They are generally grown on land that
has been very heavily manured and planted
the previous year to cabbage or caulitlower.
Sow about five pounds of seed to the acre,
in rows one foot apart. Cultivate often and
keep the weeds down or they will soon down
the onious.

With good soil. good seed and clean culti-
vation. 600 hushels to the acre should be the
vield.  This, however, is only in case there
is no anion maggot. for which as vet no
practical preventive has been found.  The
best remedy, perhaps. is paris green  and
plaster of paris (gvpsum). two pounds of
paris green to a barrel of plaster.  Sown

A Promising Industry

PROF. II. L. WUTT, ONT. AGRI. CQLLEGE,
GUELPIH.

’"l'\H I growing of vegetables for the carly

markets. I believe, is one of the
branches of market gardening which will
certainly increase very much within the next
few years.  From the fact that many of the

NI

i

Preparing Roses for Winter, No. 3.

Thiiisg
w ot oty
Pl Y

it shows the box with the cover nailed securely on,
~ready for thetr wintess soep. \mateur rose growers
s adopt 1 method,

wach wrowers in Fssex district have heen
farec! 1 urn to something clse since thes
kave Lt their peach ovchards. this forcing
ol varly vegetables hias received a great deal
of aitntion in the  Leamington  district.
Same - the growers there this vear have
tld they  have  {found  their  carly

on a row of onions where the plants are
afflicted it prevents the maggot from spread-
ing over the field.

The most profitable varieties to grow are:
for the red onion, the Early and Large Red
Wethersficld; the Red Globe Danvers i«
much liked on some soils, especially the black
sandy loam. For vellow onions, the Globe
Danvers and Flat Danvers are the best: the
Giant Prizetaker is good for amateur grow-
ers.  Start the seed in the hot beds, trans
planting in May. TFor commercial pur
poses it comes into competition with the i
ported Spanish onion. and we can never ob
tain the bright straw color of the imported
varieties.  In white varieties the White
Southport and Prize Winner can be grown,
starting them in hotbeds.  Avoid wet soil
or the onions will grow to thick necks.

crops of tomatocs, cabbage and cucumbers
even more profitable than peaches.  There
is a growing demand for these early crops:
in fact, some of the growers stated that they
could not begin to meet the demand  this
vear.

In the past we have been importing a
large quantity of carly vegetables from the
southern states, and there is no reason
whatever why we should not produce a large
quantity. if not the greater part of these. in
our own country.  Somc of the southern.
sections of the province. like the Niagara
and Essex districts, are particularly adapted
to growing such craps. as they have a suit-
able soil and their winters are not so severe
that the expense of heating is excessive.

We are apt to judge strangers whom we
micet on the street hy their personal apoear-
ance.  Their outward garments. if vou
please, canvey ta us almast {nseasibly their
qualities of mind and heart.—(P. G. Keyes,
Ottawa. Ont.

183



186

Express Charges on Vegetables
S. WARD KENNEDY, LEAMINGTON, ONT.
N his remarks on tomato growing in
Essex county, which appeared in the
September issuc of The Canadian Horti-
culturist, Mr. W. W. Hilborn does not, to
my mind show clearly why we must have
better rates to the Northwest. My ship-
ment of vegetables was not large, but serves
to show the point. The {ollowing is & copy
of statement I received in regard to my
consignment.

Aug.2. By 23 Baskets Tomatoes 10.20
To Express.......... 11.00
.. Commission...... 1.92
« Money Order.... 628

19.20 19.20

The tomatoes sold for Qo cents a basket.
This T am sure is a good price. and vet the
IExpress company received nearly  double
what T did. Surely this is not right.

Growing Celery in Beds
13 E got good results with celery by
putting the plants in the old chry-
santhemum beds,” said JMr. John Whitta-
ker. of Whittaker Bros., Cornwall, Ont..toa

Horticulturist representative, who  visited -

his place.  ““We sow the seed about the mid-
dle of March, and when the plants are about
one inch high transplant them into f{lats.
They arc left there until about two or three
inches high. then the flats are set out-
side to harden the plants.  1f frost is antici-
pated the flats are placed inside or covered
with burlap. As scon as danger of frost is
past. the plants are set outside in beds 12
feet wide. Tor the carly market, plants are
sct nine inches apart cach way, bhut for the
later crop the space is increased to 12 or
14 inches. When planted in this way a
wheel hoe can be used. By running the
hoe hoth ways very little hand weeding is
necessary.  When large cnough for use.
board in all round with a 12-inch bhoard.

THE CANADIAN HORTICULTURISZ.

The centre, of course, bleaches itself, how-
ever if it does not bleach quickly enougi.
cover the bed with burlyp. The advu-
tage of growing celery in this way lies in
the fact that the bleaching is mwore casily
done than when celery is grown in trenches,
besides which, three or four times as muen
can be grown on the same amount .of
ground. The ground of course, must nees.
sarily e well manured and watered fre-
quently to ensure good growth.  White
Plume and Paris Golden Yellow are the
only varieties T grow. and of these I prefer
the latter.”

The Culture of Potatoes
O vegetable is raised as extensively
as the potato. To the house-
holder, who cultivates a few hills in his oun
garden, and the large grower, who raises
many acres, the crop is an important and

profitable one.

A bulletin, devoted exclusively to the cul-
ture of potatoes, has recently been issued

by Prof. I'. Wm. Ranc and H. F. Hall, of

Preparing Roses for Winter, No. 4.
The rose hushies bent down and  fastensd with braces o1 Loe

<un. Thebox is then filled with the dry leaves after a1, " the
bushes arc ready for the winter.

the Northwest Agricultural Experiment Sta-
tion.  \ccording to the bulletin the ideal
potato soil is deep, friable, retentive of mois-
ture, and well drained.  Heavy clay and
very light sandy soils should De avedded.
Stony Iand renders planting and cultivating
difficult and expensive.

The presence of decaving organic atter
in the soil not only furnishes valuable plant
food but also .ncreases its water-h ding
capacity.  Everyvthing clse being vonal a
northern slope would be preferred to a
southern one, except when grown fe- carly

Mowa. ..
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use, as the crop is sometimes badly injured
by the intense heat increased by a southein
exposure during a hot, dry season.

GUARD AGAINST DISEASES.

Iresh stable manure, especially when har-
rowed in, tends to produce such diseases as
scab, blight, and rot, and should therefore
be applied, if possible, to the crop preced-
ing, and enough used to provide for the
needs of both crops.  The potato thrives
best in a cool, moist soil, and, unlike the corn
crop, roots quite deeply. It is therefore
recommended that stable manure be plowed
in for the above-mentioned reasons, and also
to prevent the germination of the wead
sceds contained in it, thus greatly reducing
the cost of hand cultivation.

Cultivation is a very important operation,
and must be attended to at the proper time
if the crop is to be kept cleun and thrifty at
a minimum cost.  The neglect of a few
days in one cultivation may mean the differ-
vnce between profit and loss.  Cultivation
should begin by stirring the soil with a
weeder or smoothing harrow within  ne
week from time of planting. and the opera-
tion repeated every week or ten days as long
15 the size of plants will admit, the objects
snught being to prevent crusting of the sur-
Tace <oil and the extermination of weeds ne-
iore they have gained foothold in the soil.

An Instructive Bulletin.—Some Bac-
tcrial Discases of Plants, is the nanw
of the bulletin, No. 136, recently issued
by Prof. H. C. Harrison and B. Barlow,
hacterinlogists, of the Agricultural College
A Guelph. The subjects treated include
Fire hlight or twig blight. Soft rot of cauli-
flowers, fall turnip. etc.. by Prof. Harrison.
and Dacteriosis of beans. and A rot of celery,
by Afr. Barlow.  The bulletin is well illus-
trated. deseribes the various discases. and
the causes and remedices, as far as they have
heen fliscovered to date.

Storing Celery
WM. HUNT, ONT. AGRI. COLLEGE, GUELPII.

GOOD method of storing a few dozen
heads of celery is to place it in
boxes.  The boxes should be about 15 to
18 inches in depth, and of a size convenient
to be moved around with comparative ease.
‘The box should be decp enough so that the
tops of the celery are at most only an inch
or two above the top edge of the box.

When filling the box with celery first take
out one side of the box. Then place the box
on a bench or on the ground with the other
side of the box, that has not been removed,
downward. _ Start packing the celery with
the roots toward the bottom of the box. If
there is very little carth attached to the roots
place some carth over cach layer of roots,
and if the ccil is very dry give the soil, not
the tops, a slight sprinkle of water. Fill
up the box with successive layers of celery
until the box is quite full. Then place the
side of the box that had been removed on
again and nail it down before the box is
moved from its position. The box can then
be raised to an upright position.  Some soil
may be required around the box if the plants
are not packed fairly firm.  Celery packed
in this way can be placed in any part of the
cellar.  Packed in boxes in this way there
is less danger of over-heating than if packed
carly in the scason in a warm cellar. N4
Tid is required for the box.

Another advantage in this method for the
amateur gardener is that the celery can be
kept safely out of doors until real winter
weather sets iu. if only a few leaves or some
straw be placed over it on frosty nights. A
few boards should also he placed over the
boxes to keep out snow or rain. By pack-
ing celery in this way, it can often be kent
out of doors under temporary protection
until severe weather sets in, avoiding the
necessity of taking it into the cellar  too
ecrlv.
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IMPORTANT IT SHALL BE A SUCCESS.

Fruit growers, florists and apiarists may,
with good reason, unite in a sincere wish that
the first provincial fruit, flower and honey shotv,
to be held in Toronto this month, proves a great
success. Its success will mean much to all
concerned. If the issue of their first exhibi-
tion proves happy it will be the greatest adver-
tisement the fruit, floral and honey interests of
the province have ever received, and should re-
sult in 2 marked increase in the consumption of
all three products.

These three allied industries have long been
considered, by the general public, as of but
relatively small importance. and an annual,
large, provincial exhibition of this Kind is all
that is required to demonstrate the contrary.
Let the first exhibition prove a success and the
holding of annual exhibitions on an even more
extensive scale is assured. The energetic and
enthusiastic manner in which the preparations
for the exhibition have been undertaken by the
members of the various organizations interested
reflects credit on the members and makes a
crowning success of their efforts seem probable.
All that now remains is for all who are inter-
ested in either fruit, flowers or honey to attend
and make success certain.

A WISE MOVE.

The railway commission has given additional
proof of its value and of its determination to
see justice done all parties by the appointment
of the special committee to investigate condi-

EDITORIAL.

tions surrounding the handling of fruit both iy
Canada and the United States. Al the ses-
sions of the commission in Toronto, when th.
evidence of the fruit growers and companies
was taken, considerable was said on both sides
concerning the methods adopted in the United
States in regard to the handling of fruit. Def;
nite and necessary information was lacking.
The appointment of this committee should re-
sult in this information being secured.

Another matter for gratification is the
character of the committee. It is to be pre-
sumed the railway companies are satisfied with
their representatives: certainly, fruit growere
have no reason to regret the selection of Mr. W
H. Bunting to watch their interests. The ardu-
ous work already performed by Mr. Bunfing
and his thorough mastery of the situation make
him especially well fitted for a position on th.
committee. Ir any direct pleasure or benetit
can be dervived by Mr. Bunting, as a result of
this trip, it is to be hoped he will be able to ¢i-
joy them to the full.

An encouraging point connected with the ap-
pointment of the committee is the inferenece
that is to be drawn that the material conces.
sions already made by the railway companies
are only precursors to more important ones still
to follow. So far fruit growers have nothing
to regret in regard to the work of the railway
commission, and much for which to be thankful

IT IS TIME TO COOPERATE.

The thousands of barrels of apples that are
this fall going to waste and the low prices pre-
vailing should be an object lesson to our Can:-
dian fruit growers. There can be little doubt
but that there will be a marked improvement.
in the course of a few weeks, in the prices paid
for winter apples. Were our Canadian growers
able to store their best fruit until such time ns
the markets improve it would mean thousands
of doliars to them. The trouble is, few of «ur
growers are in a position to do so.

Cooperation by fruit growers is not a “cure
all” for the various troubles our fruit industry
suffers from. It wiil not materially advance
prices in a dull season or ‘improve the quality
of the fruit in the growers’ hands. Coopera-
tion will, however, accomplish much. vy
much. By means of a central packing wnd
storage hou:e it makes it possible for small
growers to have their fruit properly graded
without the expense and annoyance of boarding
the packers' gangs. Small growers would ulso
he able to hold their best fruit until such times
as the market was ready for its consumption
instead of being forced to see it rot beneath the
trees.

Cooperation would enable growers to den! .j-
rect with the large firms handling fruit and thus
save the expense now incurred through deating
with small local buyers.  Thousands of v st-
ern grain growers, who have been all thr ach
this mill, have already conquercd the situ-tion
by erecting their own elevators. It is tim. for
our fruit growers to make n move.
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BOTH ADVERTISER AND BUYER PLEASED.

For several months The Horticulturist has
oifered to give ten dollars to the reader buying
goods to the greatest value from advertisers in
vich issue provided it was stated the advertise-
ment was seen in The Horticulturist. The
prize for September has been won by Charles
Mackey, of Thornbury, who purchased goods to
the value of one hundred and seventy-five dol-
lars ‘and eighty-four cents from the Waggoner
Ladder Co. While other readers may have
hought goods of greater value from advertisers
in the same issue, Mr. Mackey wins the ten dol-
lars, as no other reader, whose purchases ex-
ceed his, has applied for the prize. One other
reisler purchased goods to the value of eighty-
seven dollars from the Canadian Portable Fence
t'n. as a result of that firm's advertisement in
The Horticulturist. And so it goes.

The result of Mr. Mackey's having informed
the Waggoner Ladder Co. that he saw their ad-
vertisement in The Horticulturist is that he re-
ceived the prize of ten dollars and is pleased:
the Waggoner Ladder Co. have found that it
pvays to advertise in The Horticulturist and is
pleased, while The Horticulturist is pleased be-
cause The Waggoner Ladder Co. has renewed
its advertisement in this issue for the back out-
side cover page, and intends shortly to sign for
a time contract. It will thus be seen that
there is no “ fly in the honey,” bhecause we are
all pleased.  Remember, any reader purchasing
goods from our advertisers is entitled to a

handsome calendar whether they win the
special ten dollar prize or not.
When the Agricultural and Arts Act is

changed and hortlcultural societies are placed
on 2t footing of their own, as distinet from agri-
cultural societies, several matters of vital im-
portanee  will call for careful consideration.
One of, if not the most important, will be the
hasis on which horticultural societies shall re-
ceive their grants.  Shall the grants be made
ona membership plan; according to the amounts
sovieties give for horticultural purposes, or
comhination of these principles 2 Should so-
vielies be required to hold a certain number of
meetings  yearly. distribute seeds, etc? These
are subjects that will have to be considered at
the harticuitural convention this month in con-
nection with the fruit. flower and honey show.
Pelegites should prepare themselves to discuss
these matters intelligently and be in 1 position
to nmiske suggestions.

Fiell mice are reported to be unusually nu-
merons iy different parts of Ontario this season.
They wre already very noticeable in cover crops
and weng grassy fences.  Orchardists should
be o their guard and use every precaution to
prevent the destruction of {ruit and shade trees
by thiv pest, which @id so much damage last
winte:  There are various methods of protec-

:inn.'wvr h as banding the tree trunks. using
Sl-vrl':“i mrepared paints, ete.. which should
he pivi. due consideration by readers of The

Horti v urist,
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Canadians who are proud of Canada's horti-
cultural resources should read the description
in this issue of the nurseries of Messrs. Morris
& Wellington, of Fonthill. There are few firms
of any kind in the Dominion which do a larger
business; none that demand a greater mastery
of infinite detail. The steady and marked
growth of this immense business has not been
of the hothouse variety. This speaks well for
its operations in the past and its prospects for
further development. Such an established busi-
ness adds to the stability of the horticultural
interests of the country.

IWhat can be done with such a man as the
one mentioned in this issue, by Mr. E. Morris,
of Tonthill, who, when his farm was under-
drained at no expense to him, thought so little
of the improvement as to not even take the
trouble to keep the outlets clear 2 Such a man
is probably anxious for an opportunity to talk
your head off about hard times,

How Export Fruit Should Be Packed -

JAMES LINDSAY & SOM, EBINBURGH. SCOTLAND,

Our opinion is that if Canadian shippers con-
tinue to pack in a straightforward manner there
will be an increased demand for the article they
put -up. With regard to improvements, it
ought to be seriously impressed on them that
they must use strong packages. Some Cana-
dian shippers hold the opinion that any sort of
package will do, but such is not the case. Bar-
rels ought to have eight hoops, and the staves
ought to begyof thoroughly dried wood and the
liners better driven home than they usually are.

We find that at one of the ends the liners are
fixed by the coopers, and that fixing is very in-
adequate for what is required. Many times
they are nailed to the covers, not to the staves
at all, and of course the consequences are, on
arrival here, the heads or bottoms are out.
Shippers should not send inferior grades of fruit.
as the packages of such grading incur the same
expense as fine quality to handle, and it is dis-
couraging to the business all over.

The Department of Agriculture’s inspector in
Glasgow writes to W, W. Moore. head of the ex-
tension of markets division, condemning the
shipments of Canadian apples to Glasgow via
New York as less satisfactory than from Mont-
real.  The distance from the {ruit centres to
New York is much greater than to Montreal,
and the steamships sailing from the former port
are not well ventilated.

The freight from New York to Glasgow is 12
cents cheaper than frown Montreal to Glasgow.
which sum shippers by New York think they
|fave. Actually. however. there is a net loss
of 36 cents on every barrel going by the Nev:
York route. Owing to the state In which the
fruit arrives from New York. some British im-
porters have cabled Canadian shippers not to
ship that way. but to send by the Donaldson or
Allan lines from Montreal. (Note—Advertise-
ments giving sailings by these lines are pub-
lished in this issue.)



CARS SUITABLE FOR CARRYING FRUIT

The Railway Commission at Ottawa has re-
cently arranged to send James Hardwell, its
chief traffic officer: W. H. Bunting, president of
the Ontario Fruit Growers’ Association; J. M.
Riddell, freight agent of the Grand Trunk Rail-
way, Montreal; and a representative of the
Canadian Pacific Railway, not yet selected, to
examine what are considered the best cars now
used for the transportation of fruit in Canada
and the United States. These gentlemen have
heex instructed to make a thorough inspection
of such cars, gather all the facts available, and
report at an early date what they believe to be
the best car, considering three points; first,
suitability for carrying fruit in warm or hot
weather; second, adaptability for the carriage
of other kinds of freight, when not required for
the transportation of fruit; and, third, what is
likely to be the cost of the special king, of car
which they mas recommend.

As chief traffic ofticer of the Board, Mr. Hard-
wel)l has special and vmied qualifications for
work of this kind: Mr. Bunting thoroughly un-
derstands what is required by the fruit growers
of the country, and Mr. Riddell has had long
experience as a local agent of the Grand Trunk

Railway in Montreal, and has therefore had a
opportunity of noticing the merits and demerit-
of the different kinds of cars used for the ca:-
riage of fruit and vegetables.

WHAT THE COMMITTEE WILL DQ.

It iIs proposed not only to inspect the best car-
now in use in the Dominion, but to go to N
York and Jersey City, as it is thougit taat in the.o
places the committee will have an opportunity
of seeing a variety of the best cars used for
fruit transportation throughout the republic.

The special object is to find a car that ma
be used as a ventilated car Quring the shm
fruit season. and at other times as an ordinary
freight car adapted for the carriage of oth:
commodities, and thereby relieve the railways
of the expense of providing and maintainine
special ventilated cars, which, owing to thei
non-adaptability for other purposes, rem.o:
idle during the greater part of the year.

It is sincerely hoped that the result of the ii.-
vestigation may be the selection of a car that
will remove the many difliculties incident to th..
transportation of fruit under the conditions
which at present exist.

THE CONCESSIONS MADE BY THE RAILWAY COMPANIES

As a result of the evidence given last summer
by representatives of the fruit growers before
the Railway (Commission, when it met in To-
ronto, the following concessions to shippens
have already been approved by the commis-
sioners. These concessions have been volun-
tarily proposed by the railway companies. It
is expected further concessions will be made
later.

The changes arve :

(a) That under the heading of * Fruits,” the
Canadian freight classification be amended by
reducing pears (green), in boxes or barrels,
from first-class to third-class in less than car-
loads, and from third to fifth class in carloads:
also that apples (green). in boxes, which are at
present second-class in less than carloads nd
fifth-class in carloads, be made third-class in
less than carloads and fifth-class in carloads,
thus making the classification of apples and
pears in boxes or barrels uniform.

(b) That fruit described in the current Cana-
dian freight classification as * fruit, fresh,” be
carried in baskets. boxes or crates. viz: Re-
tween all stations in Ontario. east of Sault Ste.
Marie and Fort William, and between all sta-

Shipping Fruit—In shipping our fruit we
must have a comunission market for our sur-
plus. When shipping on order, we can never
tell just how fast the fruit is going te ripen.
One day a lJarge amount may ‘be ready for mar-
ket, while the next day there will be a shortage.
If we ship more moods than the order calls for
the buyer sometimes cuts the price. If buyers
would order less frequently and give larger or-
ders it would be possible for shippers to obtain
lower transportation rates and make quicker
shipments.—(Rober! Thompson, St. Catharines,
Ont.

tions in Quetec, and interprovincially between
Ontario and Quebec, also from stations in .-
tario and Quebec to stations in New Brunswivk
and Nova Scotia, at fourth-class rates in car-
loads of not less than 20,000 pounds, instead of
third-class, as at present, and at second-cluss
rites in less than carloads of 10,000 pounds «r
over. instead of first-class, as at present. .Also
from stations in Ontario and Quebec to Wimn-
pe. Portage 1n Prairie and Brandon, at fourth:
class rates. in carloads of not less than 20,0m
pounds, instead of at third-class, as at present.

It is understood in all cases that the
charges on a smaller Jot shall not be greate
than the total charges on a larger 1ot at the wex:
fower rate, as indieated ahove.

() With respect to the chiarge made by the
railways for refrigerating shipments in traasis,
it is ordered that the average actual cost of the
iee and the placing thereof in the cars shall tat
he exceededd, and that, pending a decision by the
board as to i reasonable char for such sor-
vicethe charge for refrigeration shall nat i
more than $2.50 per ton of 2,000 pounds . “he
actual weight of the ice supplied.

1

No Opening for Ontario Fruit—I do not think
Ontario fruit can be sold in British Columbi: at
al. Transportation is against it, and hesides
there is a large quantity of fruit raisesd here.
Some fruit is imported from the states of W ish-

ington, Oregon and California, while Australia
sends some too.—(H. Atkinson, Summm"m:)_.
R. C.

Tack of knawledge how {o cave for orchirds,
searcity of Iabor, no organized system of jacks
ing and selling, and distance from statim:. are
all against us in attaining success in fruit .+ one
ing~—(& J. Hughson, Durham Co., Ont.
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FRUIT INTERESTS NOT YET SATISFIED

Two of the leading witnesses, Messrs, H, 'W.
bawson, of Toronto, and R. J. Graham, of
Belleville, who gave evidence on behalf of the
ontar,d Frult Growers' Association at the ses-
sjons of the Rallway Commission in ‘Toronto,
last summer, are not entirely satistied with the
concessions made by the railroads, as published
in this issue, Their views, as expressed to
The Horticulturist, are as follows:

Mr. Graham says: *“ The concessions are of
no great importanceexcept to shippers of small
fruits. The apple trade will be helped in no
way by the arrangement, except in less than
car lots, which amount to nothing. For in-
stance, I have orders to fill for 10,300 barrels of
apples, all in car lots, not an order for anything
else. Better cars, despatch cars when ordered,
and proper receipt are worth ten times the con-
cossions granted.”

The views of Mr. Dawson are as follows:
“Regarding the concessions on fruit shipments,

they no doubt will result in good to fruit ship-
pers, but they are not sufficient in consideration
of the service fruit generally gets. True, the
raillroads are improving, but their service is not
what it should be yet. We notice sometimes
that railroads will try and give special service
from one point to another, and keep it up for a
while, but they seem to tire of it in a short time.
‘While they are glving the special service not
much fault can be found, but the trouble is they
do not consider the handling of fruit of suffi-
cient importance to give it the good despatch it
really deserves. We can get frujt from the
United States with much better despatch than

we can from our own country. In getting
fruits from California. the despatch is much
better than from Chicago., St. Louis. or the

southern states. I am of the opinion that if
any special grievances we may have be kept be~
fore the attention of the commission, it will do
much to remedy the evils.”

A SUCCESSFUL EXHIBITION EXPECTED

Final arrangements for the Provincial Fruit,
Flower and Honey Show have been completed,
and everything indicates the exhibition will be
a great success.  The exhibits of fruit, flowers
and honey promise to be very large. Never
before have as many flowers been raised in To-
ronto and vicinity for an exhibition as this year.
Most of these will be shown, in addition to which
numerous entries have been received from out-
side points, including centers as far west as
Chicaxo.

In the fruit building demonstrations will be
given in fruit packing by experts from the Do-
minion Fruit Division, in addition to which
there will be working demonstrations by mem-
bers of the Ontario YWomen's Institute staff, un-
der the direction of Supt. G. A. Putnam. A
most interesting feature will be the special ex-
hibits of frait that will be made by the provin-
vial truit experiment stations. These will be
arranged by the secretary of the stations, Mr.
Linus Woolverton.  There will also be a special
exhibit of fruit from the various provinces of
Canada, One of the most valuable features
will he numerous exhibits of orchard implements,
spraying machinery, ete.  Most of this machin-
1y will he operated for the benefit of sight-
seers, AN the exhibits of fruit will contain
cards deseribing their qualities  fully. The
honey «xhibit will be made in this building and
will b o farge one.

WILL BE FORMALLY OPENED.

The furmal opening will take place Tuesday
afternaon, November 15, when His Honor Lieut.-
Governa and Mrs, Mortimer Clark will visit
and opvn the oxhibition. The same afternocon
the heriultural convention will open in the
members’ veception room at  the Parlinment
Ruilding -, ‘The bhee Keepers will commence
ﬂ_lc‘l\r emoation in oneof the large rooms at the
rink,

A ma-. meeting, open to the general public,
has b rranged for Tuesday evening in the
Y. M. % % hall, at which Hon. John Dryden.
Minister + 1 Agriculture, will preside and speak.
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Other speakers will be Messrs. G. H. Powell,
Washington, U. S. A.; C. C. James, Deputy Min-
ister of Agriculture, and Dr. James Fletcher, of
the Central Experimental Farm, Ottawa. On
Wednesday fruit will be given away free to all
who attend the exhibition. The horticultura)
convention (the program for which was pub-
lished in the October issue of The Horticultur-
ist) will be continued all day, and also the bee
keepers’ convention.  In the evening the direc-
tors of the Ontario Fruit Growers’ Association
will hold a business meeling.

Thursday, thanksgiving day, the fruit grow-
ers will open their convention at the Parlia-
ment buildings, when the president will pre-
sent his annual address, committees will report,
ete. In the afternoon the speiakers and sub-
jects  will be: C(old Storage. G. ¥. Powell,
Washington, U. 8. A.: Fruit Shipments to Win-
nipeg. Prof. Reynolds, of Guelph: Conditions
Surrounding the Canned FFruit Industry, by R
J. Graham, of Belleville, Ont., W. P. Gamble. ot
Guelph, and others.

The program for IPriday includes a free dis-
tribution of flowers by the florists. At the fruit
Zrowers' convention in the morning the nomi-
nating committees will report. Prof. Lachhead.
of Guelph, and W. T. Macoun, of Ottawa, wil
speak on Fungous Discases af the Grape: Prof)
R. Harcourt, of Guelph, and Provincial San Jose
Scale Inspector J. Fred. Smith, of Glanford, wil)
describe the Latest Results of Spraying for San
Jose Scale, and Mr. Alex. MceNeill. Chief of the
Fruit Division, will speak on Dominion Power
Spraying Demonstrations. At their Friday af-
ternoon session, which will close their meeting.,
the fruit growers will discuss methods of co-
operation, when speeches will be made by
Messrs. A. E. Sherrington. of Walkerton; Ehmer

T.ick., of Oshawa: Robert Thampsen. of St
Catharines, and others.
NOTES.
The exhibition will be held in the Granite

Rinks on Church street, from November 15 te.
19, and will be apen from 9.30 a. m. until 10 n,
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m. Church street ears pass the doors,

General admission 23 cents, children 10 cents.
Members of the organizations interested in the
oxhibition will receive membersiaip tickets for
50 cents, xood for entrance at any time. Six
coupan tickets may be bought for one dollar up
to November 14.

The rinks will be beautifully decorated und
At archesua will be in attendance three afler-
noons and every crvening.

The conventions will be open to the public.

Active Horticultural Work in Guelph

The Guelph Horticultural sociely is  doing
roud work. We had exeellent meetings  in
Aarch, April and May this year, and had good
jrograms for our meetings in September  nd
Octaber. At our September meeting Mr. R, 1.
Whyte, of Ottana, ave us an address an * Au-
tumn Planted Bulbs for Spring Flowering.
witielh was of interest to the mem?ers, who re-
ceive from the society 2 collection of bulbs for
fall plamting.

In the <pring a callection of Semple's Ihsmnch-
Ing Aster seeds was distributed 1o about 300 of
the cily schaol children, and accompanying it
was given an excellent little bulletin yiving full
directions for the cultivation of the plants. and
stating rules gave ‘ning the flower competition.
which was held i, the Central schonl recently.
The children made a grand display of flowers
of their nwp groawing., which were carefully
judged and prizes awarded for those who were
moast successful.  The city teachers have aken
@ ®]reat deal of interest in “his work, and have
ably backed up the cfforts of the horticultinml
zaciety. In this way we hope to encaurage &
lave for flowers mmong the children, and trust
it will spread ta the oider people and have its
effoct in Deaulifying the mardens and grounds
of the city geueraliy.

Seaforth Has A Large Mcmbership

The membRiship of the Seaforth Harticuitu-
ral xociely is 111. which is congidered predty
good for our town. A number of the members
live iu the surrouading couniry.

Nat many meelings have been held Lhis year.
bt in the spring a very interesting leclure was
Riveun by Mr. T. Ii. Race, af Jilchell. on the
= Purpates of Horticullural Sacietios™ hur-
ing the sumimier tere were {(Wo othier leclures,
ane by our president, William Hartry., ann the
= ultivation of Tubemous Jegonias™: the ather
ook the form of an ayen air meeling oun  the
prexident’s lawni, Numeraus bhaguets of the
fowers in seagan Wwerv bronghl by  members.
who had the privilege of viewing Mr Hariry's
marden: alta a vty fine calleciion of tuberaus
beganiaz. A small vase of geedling dahlins,
grawn by Mr. Langstnth, was xhown, and an
addrexs on the (reatinent of dahlias was given
by Mr. Robert Scait. There feelings were all
well altended.

our surplug funds have besn used 18 give pres
wmiuing to the wembers, The premivims given
by the Froll Growers” Assoriatlon, viz: gladinli
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Iveryihing possible will be done to make .
sarious features of as great educational v .
as possible.

People attending from points outside the .+,
when buying their rajlway tickets, shoubl -k
for certificates which, on being presented to ..
secretary at the <how, will entitle them ta 1 ...
passage home,

Lot every fruit grower and florist attend
@ suceessful exhibition will be assured.

bulbs and Dorothy Perking roses. wers oy
much appreciated and gave very general s10is-
faction—(\Wm. Elliott, Soc'y.
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More Enthusiasrﬁ Desired

With the exceplion of a lecture by 'rof. 1.
I.. Hult iast spring there have been ne public
discussions during the past few months by the
Tharnbury  Horticultural  society.  The  dae
crease of interest in horticulture is dontslee
martdy due to the fact that fruit growing s pet
nearly as profitable as formerly. Prewiums.
consisting of apple trees, graipe vines and taa-
cring bulbs have been distributed as usud 1o
subscribers.  This is a fealure of the nerk
highly appreciated. Moxt subscribiers jwefer
huli=—(A. W, Walker. Sec'y.

Two Challenge Cups.—The Toronio Gar.t- nere
and Florists” Assaciation, throuch its sevretarr.
Mr. E. I Colilns, hins sent nolire to Mr. 1L R
Cowan, the secretary of the cambinet frait.
flover and honey show, to be held in T -onls
thix wmonth. that it offers for comj- litiex
twa challenge cups in the same clasces chick
they were wan in befare Hy the present T ders.
namiely class I, section 9, and class 2. sov' n X
af the prize list, which was published T
Harticulturist recontly.  These cups m .ol »
wan three limes, not necessarily in sne. ssiek
hefare hecoming the properly of the  indel
The cups are valued at about £35 each.




ECHOES FROM SOCIETY MEETINGS.

The Meetings are Interesting

Members of the Grimsby Horictultural So-
¢iety have had some rare treats in the way of
fluwer and fruit exhibits in connection with
their literary and musical entertainments given
during the past year. The last mcoling_was
held at the residence of Dr. Clark, who is an
enthusiast in floriculture. The display of
gladiolus and dahlias was 2 ost gorgeous one.
A most interesting and pleasing musical pro-
gram was presented at this meeting.

‘The next meeting will be held at the home of
the president of the society, Mr. Adam Ruther-
ford. On this occasion Dr. Montague will he
present and deliver an address. 1t is expected
a fine flower show will also be 2 feature of this
meeting.—(J. W. Brennan, Sec'y.

Good Work Done

The Deseronto Horticultural society has ap-
pointed its president as a delegate 1o the meet-
ing uf the horticultural societies of the provines,
to be held this month in Toronto. Other dele-
gates from this society wili also undoubtedly
be present. R

If other tawns have improved their grounds
and Lawns as much as those in Deseronto, since
the organization of the horticultural society. it
has been money well expended, and their ap-
proprintion should he increased. The fall dis-
tribution of bulbs has taken place, each of our
members receiving four Dutch hyacinths, three
Roman hyacinths. and three Von Sien hyacinths.
—(R. W. Lloyd, Sec'y. -

A Successful Fall Exhibition

The annual exhibition of the Orillia Horticul-
tural =acicty was held late in September in cone
Junction with the fall show of the East Siimceoe
Agricultural society. A Jarge space was de-
voled o flowers. The display aof cut flowers
was perhaps the finest in our experience of 17
years.  The large fruit table. although well
filled. was lacking in the usual quantity of win-
ter apples, hut of summer and fall apples there
was a very fine exhibit. the fruit being sound
and wel colored.  Pears and plums were prac-
tieally none, most of these trees having been
either «utirely Xilled or badiy damaged by the
seveniv af Jast winler. There were some hand-
Soime buntiches of grapes shown, and a great crop
of al! carden vegetables. The display of these
atmeed much attention.

A Large Pottery Firm.—The atlention of our
adess ‘e ealled to the adverlisement of T,
avic & Sang” Potieries. which appears in this
iseue © - the fivst time.  Besides being the old-

¢St - -y firm in the Dominion. having started
busi.© n JS42. they are nlse the Jargest
maru’  urers of rase jars. flower pots and
faney - -sery.  The proprietor, Alr. J. S. Davis,
par ving vecently shipped Iatge quantities
o ros.  .re, ote. 0 the Uniled States.  They
algn - all kRinds of dairy ware. The rose
Jarts aner pots ta be uged in the Provine
."«‘?_ ! Flower and Hensy Showw e of Uy~
e

afariure.
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The London Herticul.
sl Seociety has been
fortunate in having for it~
secretaty and treasuser,
s its incarponation,
Mr. R, W. Rennie, of
London.  Horsticaltural
matters have  interested
Mr, Rennic for aluut 20
yeuse A an amateur
he has for several years
made A wpesialty of glad.
ioli and sweet peas. Of
late years he has been
cndeavoring 1o advance
the interests of the hardy
garden.  Beudes hiveon.
ncction with _the lewti-
cultusal  socicty, B
Rennic ic also a diter tor
. of the Entomol.gical See
vivty of Ontario, a< mell
N » of the London Civie

fnprovement Mocicly,
R. w. RENN‘E. ;\\l:n judge i the l;z\\?n
and zarden compctitions

held in London, Mz, Rennic has served well and effiiemiy snee
their inception,

More Delegates Appointed—The Oakville
Horticultural society  has appointed Messrs.
James Waldbrook. John Cavers and E. A. Mor-
den. of Oakville, as delegates to the horticultu-
ral convention, (o be held in Toronto this month.
The delegates from the Hespeler society will be
Mr. L. Rife and the scerelary, Mr. E. Gurney.
From the Belleville society the delegates will
probably be Messrs. IV. C. Reid, S. J. Wedden,
and the secretary. W. Jeffers Diamond. A
lIarge proportion of the socicties have appointed
delegates.

An Example for Some Other Societies

During the past year 235 packages of flower
seeds, cousisting of asters. nasturtiufs, phlox,
zinnias, etc.. have been distributed to the mem-
bers of the Stirling Horticultural society. FEach
member also received three pounds of sweet pe:
sced. cight pounds of vegetable seeds, and there
were $80 bulbs distributed throughoul gic s«
ciety.

The sacicty has planted 30 elm and maple
trees in Vietoria park. fully (wo-thirds of which
are living and growing nicely.  The fail dis-
tribution of bulbs has taken place, and it is ex-
pected next spring to further improve the park,
which the officers have materially beautified by
their efforts.  The grounds of both pudblic and
high scliool have been decorrted with many
shrabs. all of which are doing  well~=~(G. G.
Thrasher. Sec'y.

Bulbs Sought After—The members of the
Pictan Horticultural saciety have received their
fall disiribution of bulbs. whicrh have recently
arrived from Halland.  They cansisted of 23
narcissus and 7 hyacinth bulbs for each mem-
ber. Members of this sociel) are doing gaod
work in horticultumal lines, and the bulbs were
cagerly appraprizted wupon their arrival.—(\W.
T. Rass, Sec'y.,

I hope the Ontario Fruit Growers' Assoclation
may continue to grow larger and_thc circulation
of The Canadian Horticullurist to increase ten-
fald. as it har had and ix doing a grand. noble
work.~-(Rend. Crawford. Bellside Creek, N. B.
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A Dangerous Practice

ADOLPHUS PETTIT, GRIMSBY.

From statements I have heard meade, [ under-
stand that many of our great Onlario growers
have been in the habit of shipping their inferior
fruit to the Winnipeg 1market. This is most
unfortunate, for as lang as it continues, our
fruit will never be able to supplant American
fruit at that point.

Would it not be well for our fruit inspectors
to watch this trade very carefully ? A few con-
victions ag:inst growers who carry on this
practice would result in much geod and improve
the western bayers’ opinion of our Ontario fruit.

Shippiug Immature Fruit Condemned

A Montreal fruit inspector says: In exam-
ining the fruit being shipped to the Old Country
from Montreal, I notice 2 large number of bar-
rels of Stark and Ren Davis apples and other
late winter varieties. I do not think there is
as much excuse for shipping Stark or Ben Davis
in QOctober as there is for shipping Northern
Spy in August: and the practice should be
recognized as distinetly detrimental te the fruit
trade.

These apples will not be fit for consumption
for three months, and yet if shipped now they
go direct to the consumers, who will find them
searcely more palatable than a Swede turuip.
When the question of shipping immature fruit
is being discussed. it shouid net be forgotten
that to ship 1ate winter varieties as early as this
is quite as reprehensible as shipping fall varieties
in August or September.

A Useful Machine for Grading Apples

While visiting at the honw of Mr. A, H. Pettit,
of Grimshy, recently. a representative of The
Horticulturist was shown a machine for grad-
ing apples.  Grading is a wmalter to which Mr.
Pettit has given consideratle attention for a
number aof years, In this cannection, he has
invented several machines, including the one
he is now using, which he cangiders is abaut
perfect.

The apples are poaured anto a vubber sheet,
In the sheet there ave hoies, the smaller ones
being 21 inches in diameter, {ar the small staff,
These are f{ollowed by hales 23; inches in
diameter.  Larger apples roil off the end of the
sheet.  The apples as they are farced aver the
shiest drop through the holes accarding to their
sixe and thus are graded very evenly. Hoales
af as many different sixes as are dasired may
be added. :

Underneath the shert are rallers. which, by
means of 2 crank, ~vre operated in xuch a way
as th Reep the apples ralling easily down the
sheet.  The whole implement hias deen made
in such a way that the apples are nat hruised
in any way., Iis simplicity is its best foature,
Ry means of ils use it is eagily pngeible ta grade
2 barrel of apples eovery four minutex. This
machine has been in use by Mr. Pettit for three
years. until ke hag came to congider il a neres-
sy, .

THE CANADIAN HORTICULTURIST.

In it August dwue (e
Hornicultunist pullisl,
interesting article o
William Wilwan, of 1 .
whose  likeuess iv ..
shown, dewrildng a1y
adaggable puckagefor© g
which is his own jnve: o
This package is nom wo .
nized as otic of the 1y
best on the market an
been used by the (.
- | government for ity en?
| of fruits ut foreign o\
gions.  Burn in e oo
Seatland, in 1839, Mr. Wil
s lived in Szatha: .o,
ircland until 1877, whe . fic
same to Canada and 1 42y
settked in London in 19ay,
It wa< while on a Vst
Rritain in 189y that he nra
sanceved 1) ¢ idez of fnventing a complete cpgand froit case i
shotight azizitated in the great market in Covent Garden, 1oada.
winle watchmng a man trying to auction some really firta Las trgre
te o very stiff audience.  In 1897 he developed an crg ac. ! tun
parkage, which has since been Mmproved in many ways, until
trow wite of the beat known in the world.

MR. WTri, WILSON.

Scotch Buyer Expects Prices Will Improve

The fallowing interesting letter, dealing with
market prospects, was received recently by The
Horticuiturist from Messrs, Clark and Kinelair,
frait merchants, of 9 and 11 West Dock street,
Dundee, Scotland, whose advertisement ap-
pears in this issue of The Horticulturist for the
first time:

“ all apples have been doing very badly ove:
here, but this was expected in face of the heavy
erap both in England and on thd continent. We
nave had abeut 1,000 barrels and results have
been anything but satisfactory.  We, however,
oxXpeet 2 firming up of prices very soon. IHarder
varieties auriving show an upward  tendeney,
We shall be very pleased if you can put us i
touch with some relinable growers and shijpyers.

“Tast year we handled about 6,000 harrele
and imparted the bulk of them direct. but =ome.
times the dealers acled very unfairly with us
We rauld handle 500 to 1,008 XXX Baldwins ani
some af Epyy, if reliable, finesy fruit.

" The market reparts contained in the Sepe
tetuher Horticullurist werne very useful”

What Fruit Growers are Saying

A great drawdack to planting apple archarde
is the inability to xget good stock to plant. Nus.
serymei supply you with anything but the Kind
you arder, mastly fall varieties, which o
into bearing at the wrang time and are warth.
less an the markel.—(Thos. O'Brien, I'vhan
Ca,. Ont.

The slipshod nethads of buyers wha by the
armer’s fruit and then rend a lot of hovs te
pack it disgust many growers., There i- litlk
encouragement  far farmers to grom il
When there ir a good erap the price is <o law it
daes not even pay for the Iabor.—(Amos < uller.
Middlesex Co,, Ont.

Farmers think it will not pay to spray -:mplv
hecause they have been taken in so man limes
by men whe go about #praying and wln in th
wark improperly.  The man who & - pRy-
ing lnnkx oui far his awn pockel.. < \nsoR
Crashy, York Co., Ont.



A FRUIT BUYER QUIETLY GOES FOR THE HORTICULTURIST

The following letter has been received by The

Horticulturist and speaks for itself:
Warksworth, Oct. 10, 1904.

I am a grower as well as shipper, and agree
with your report in The Horticulturist that
growers should receive more than offered for
their fruit. ‘They also should have better re-
turns for their cheese. Would you, Mr. Editor,
undertake to go on the cheese boards and pay
more than the buyers are offering? No, for the
sir Jle reason that the consumptive markets for
the above products are not in o prosperous con-
dition.

I am paying 50 cents for fall apples and 75
cents for winters. I have returns for one car of
Colverts which sold in Montreal for $1.15 per
barrel.  They cost me: barrels 43c.., packing
25¢c. freight 45c¢., fruit 50c., selling 15c.. or a
tolal of $1.78 2 barrel. Do you sce any profit,
or can you point out unnecessary expense in the
cost. Twenty-five cents looks high for packing,
but you must remember we can only get 10 to
13 barrels in each orchard, with perhaps three
trees of the above fruit located a1l over the or-
chard.

Qur winters will cost nearly as mucea to pack,
as the weather aas been very bad thus far for
packing. I see very little encowragemnent for
profits on winter stock. IFarmers should receive
more, but financial conditions will not warrant
snore.  Just look at the cost: barrels 4ic.. pack-
ing for export 25c¢.. export freight $1.25, buying
and expense of shipping, nails 10c.. cost of
freipht 75c., total $2.50.

Came now, Mr. Horticulturist. kindly give us
a market, through yvour paper. that will give us
cost. Your article has done immense injury, be-
fause it was misunderstood.

Yours truly,
IW. J. RAKER.

In answer to the above letter The Harticul-
turist would like to draw attention to a num-
Ber of the paints made by Mr. Raker. The
price he hins paid for fall appies, viz., 50 cents
per barrel, is reasonable in view of the excess
this year of fal)l fruit. which is perishable and
needs to be shipped inmunediatels. The price
paid for winter apples, viz., 75 cents per bar-
rel for XXX stock, while betller than is being
mid in xome seclions. is not as high as grow-
ofs have a right to expecl.  Goad winter stock

that will keep sound for shipment in January
or February will meet a market practically as
bare of fruit as last year, there being no sur-
plus of winter stock reported this season. It
is therefore fair to conclude that the demand
will be about what it was last year, and prices
the same. ‘The usual price last year was $1
per barrel for XXX stock, and it would seem
as if the same should be paid this fall.

‘The prices realized by Mr. Baker for soft fall
stock like the Colvert on a local Canadian mar-
ket, such as Montreal, should not be used when
making a reference to the prices of winter
stock. The estimate of cost to the dealerv. given
by M\r. Baker, is not excessive, but such cost
should not be based on anything but the best
winter stock. It is guite possible that $1 per
barrel for winter stock would be & better bar-
gain for the buyer than fall stock at 23 cents
per barrel. The statement that 25 cents is al-
lowed for packing, owing to the small number
of barrels that can be sccured in the average
orchard, is undoubtedly well founded, and em-
phasizes what has often been stated in The
Horticulturist that small growers should unite im
cooperative associations to save this expense
Ly delivering their apples in central packing
houses.

Mast of the items of expense given in con-
nection with the shipment of fruit to  Great
Britain are somewhat higher than many care-
ful buyers have been paying this year. Thou-
sands of barrels have been hought for 40 cents.
Packing for export at 25 cents per barrel is the
outside figure, as the larger proportion of the
packing is done for 5 to 10 cents per barrel less.
Conecerning this estimate. careful huyers are
daoing the work for 23 cents per bmirel less on
the total, so that for ajpples bringing 12 to 13
shillings for XXX stock, and an occasional lot
of chaice apples selling at 20 «<hillings. it dots
not seem out of the way to claim that the dealer
should have a fair and even libernl return. were
he to pay the outside price of $1 per barrel to
the grower. for his best stock, whiech is all most
of the buvers 1ake.

1We have no markets to encourage {ruil grow-
ers ta take an interest in fruit growing. Or-
chards are neglected.—(Jas. Brethour, Ontarlo
Ca., Ont.

FLOWERING BULBS

FOR FALL PLANTING.J[FOR THE HOUSE AND GARDEN.

Crocus—Choice, Mixed, All Colors. .......10c. doz., 30c¢. per 100
Hyaclaths - " ooc. *° §4.oo .-
1.23 b

Tu‘ips [ . @
Prices Postpaid. Write for our 1904 Bulb Catalogue—FREE.

Special Prices to Horticultural Sacleties on application.

‘'JOHN A. BRUCE & CO., x.<w
HAMILTON, CANADA.

¢ Handsomao Calendar will ho Given Free to all Readers wlp huy goods from Advertisers.



APPLE PRICES ARE NOT SATISFACTORY

So far this season growers are dissatisfied,
and with reason, at the prices generally being
paid for apples. Tor the best winter stock in
the large producing sections 75 cents to $1 per
barrel is being paid quite generally, and in
some cases oven higher. At this figure sales
are being made freely. In most sections, how-
ever, prices range front 30 to 60 and 75 cents,
and are causing great dissatisfaction. Where
growers have facilities for holding their crops,
many are doing so in the confident belief that
prices will advance considerably as soon as the
first rush of stock and the English apples are
over. Where growers are unable to  store
their apples large quantities are going to
waste. In a number of districts buyers seem
to have reached an understanding that they will
not invade each other’s territory and thus they
are able to keep down prices.

In the United Stites, according to the eox-
haustive crop enquiries made by American
Agriculturist, up to the third week in October
the deadlock between growers and buyers re-
miined practically uabroken. Big operators
in New York and the east generally are inclined
to sot their faces as flint at anything above $1
a barrel, package included. Barrels are high
in price. and have been difficult to get. and to
this must be added cost of picking. We have
been unable to learn of any general trading at
YHetter than $1.25 for such standard varieties as
Greening. Baldwin. etc.. in the central states.

The following special crop reports, secured

0

by The Horticulturist, will give a pretty - .
idea of conditions generally throughout
tario :

Ciam

ONTARIO CCOUNTY.

Two-thirds of the apple crop has been bo., it
for 50 to 75 cents per barrel. The latter fizure
is where the grower picks the fruit, wh.p
means 60 cents on the tree. as 13 cents is uwhat
is paid for picking. T agree with The Hurg.
culturist that buyers could well afford to pay
.1 for all good winter apples. I have just re-
ceived a very complete report of sales in Eu:ape,
and deducting all costs, insurance, etc., I fui! ta
see why dealers are not more liberal in their
prices. | Some fine growers are packing their
own fruit and storing, but the majority .are
anxious to get rid of their fruit for almost .
price, as they have no facilities for stunng.
Cooperation on the part of fruit growers wauld
greatlly assist them~—(R. L. Huggard.

The price opened at 30 cents per barrel ou the
trees. the farmer boarding the men and Jd.aw-
ing the apples to the station. Red apples are
now selling at 75 cents, and one man got 90
cents per barrel on the tree. These prices are
for both No. 1 and No. 2. The apples. with
very few exceptions, are sold.—(John Rice.

An estimated crop of 700 barrels sold for 3323
cash, the buyer to do all barrelling, the seliler
to deliver to the depot. This was cqual te 71
cents per tarrel.  In another instance a buyer
bought an orchard at 75 cents per barrel. hat
in packing took only XXX of any sort, and only

FLOWERING BULBS

For Planting this Fall to Flower During the Winter and Spring Months.

Hyacinths, Tulips, Narcissus, Lilies, Etc.

A very choice assortment of specially grown Bulbs, at reasonable

prices.

Cultural directions free.

Roses, Shrubs, Palms, Azaleas,

Boston Ivy, Etc.

A full assortment of well grown stock at low prices.

free. Send for one now.

Catalogues

THE STEELE BRIGGS SEED CO., Limited

Toronto, Ont. and Winnipeg, Man.

TEN DOLLARS for the Reader who buys Goods to the Graatest Value from Advertisers in thi< issae.
. Sco Notice in Advertising Columns.




APPLE CROP PRICES.

winter varieties.  Buyers behave very shame-
fully and deliberately waste the apples. One
puyer bought an orchard at 90 cents, the seller
to board the pickers. F.ar another orchard of
01 barrels of Spys. and nothing eise. a buyer
pail $1.50 per barrel on the tree and did all ex-
cept delivery. The average paid would be about
40 cents pedc Harrel on the tree for winter apples.
Buyers go sround reporting uapples are not sell-
ing in England at all and buy very low. JMany
apples are being stored. 1 have 1,000 to 1.200
parrels, and am selling Kings and Spys at prices
like last year, while the R. I. Greenings, Bald-
wins, Russets and Bellefleurs are being held un-
til the small lots are cleared ait. Commission
men from London and Liverpool are trying to
get growers to ship to them. One buyer has
300 tarrels on hand. which he is packing in
boxes.~—(Thos. Conant,
YORK COUNTY.

‘There are very few apple buyers here this
vear. Some local buvers have hought a few
archards in bulk. Toth of these brought an
average of 60 cents per barrel. In one case the
huyer picked the apples. and in the other the
grower had to pick and team them to the sta-
tion. Four-fifths of all the apples are still in
growers' hands.—(J. D. Evans.

OXFORD COUNTY.

All but two or three growers who sprayed
have dispased of their apples at 75 cents per
tarrel,  Grower does the picking and hauling.
Growers who did not join in the cooperative

167

spraying, as described in The Morticulturist
for October, are only able to dispose of the
varieties which are not likely to spot, and their
best kinds, as Kings. I have heard of no buyer
taking an entire crop of any apples which were
not sprayed. Unsprayed Greenings and Spys
are worthless—(J. . Harris.

Apples are not being gathered in most or-
chards. A few carloads are being exported at
45 to 60 cents per barrel, the grower picking the
fruit, buyvers doing the packing. The cider and
vinegar works are taking an average of 2,000
bushels per day and paying 10 cents per 100
pounds. delivered at the factory. There are
very few orchards well cared for. which results
in few good first-cluss apples.—(H. T. Stevens.

" WELLINGTON COUNTY.

No one is purchasing apples. and fruit grow-
ers have to depend on the local markets for
sales. A Jarge proportion of the apples willnot
be picked—(Wm. Scott.

NORTHUMBERLAND COTUNTY.

Buyers are paying 30 cents for fall and 735
cents for winter apples per barrel. They pick
and pack the apples and find the barrels, while
the growers deliver them. If growers pick the
apples buyrers pay 10 cents per harrel more.
Farmers have no accommodation for storing the
apples, and must sell outright.—(A. J. Lacey.

GREY COUNTY.

The prices being paid are 50 and 75 cents per
barrel. I have made a sale of my apples to
Carrow. Assa.. N. W. 7. I furnished the bar-

PDominion [:ine

MONTREAL TO LIVERPOOL

S.S. Mexican (cold storoge)............Nov. 3
S. 8. Canada {cool air and cold storage)}..Nov. 12

MONTREAL TO AVONMOUTH (Bristol)

S.S. Turcoman (cold storage)............Nov. g
§.S. Manxman (cold storage)....-.....-. Now. 16

LEYLAND LINE

Montreal to London and Autwerp

S.8. Oxonian {(cold storage)...... ieeeen Nov. 3
S.S. Virginian (cold storage)............ Nov. 10

The above steamers are speciaily adapted and
fitted up with cne most modern improvements for
the carriage of apples, butter, cheese, provisions
and exge. 'I‘nroucgt B.;L. granted to and from
gy point in Canada.

GEQ. W TORRANCE,)  Weatern Freight Ageate, 28 Wele
J- W, Wixinson, § lington Strect East, Toronto,

Dominion Line, 17 St. Sacrament Street,

Montreal Que. v

Reford Agencies

FOR OCEAN LINES.

DONALDSON LINE TO GLASGOW.

S. S. Panthenia. Cold Stomage and Steum Fancooeaaiae Nov. 3
S. S. Lakonia, o « - [ T
& S. Athenia, “ " M rreeneeee o
S. S. Salacia, Steam Fan Ventilation il eeeaees o2y
THOMSON LINE TO LONDON.
8. S. Devous, Cald Storage, Cool Air and Steam Fans.....Nov. 3
S.S. Rildena, . " . . veve ' 22
S. S. Hurona, .- - " - cene 19
S, 8. Cervoug, . - - o vees 26

THOMSON LINE TO LEITH.

S JReond tieennnanainens teavens eues veacestenns veve.Nov. 35

Traffic may be booked with all Railroad
Agents or direct with The ROBERT REFORD
CO., Limited, Montreal, also with D. 0. W00D,
Western Agent, Room 311, Board of Trade,
Toronto, Ont,

A Miandsome Calentar will be Given Free to all Readers who buy goods from Acdver iners.



448

rels and put them up on the car at $1.75 per bar-
rel for all kinds. I had about 75 barrels of Tal-
man Sweets and a good many Bellfleurs, and
some other varieties that the buyers would give
me only 30 cents for—(¥. Hurd.

Ther are very few buyers, and they are only
picking from the bLaurgest and best orchards.
Thousands of barrels of good winter apples are
being shaken down and fed to stock and taken
to the evaporators.  This points strongly to the
need for a cooperative association for the hand-
ling of all fruit. Barrels are costing 45 cents
each by the 100, and 50 cents for less quantities,
—(A. W, \Walker.

WENTWORTH COUNTY.

Buyers are paying 60 cents a barrel for winter
apples. the Luyer doing his own picking and the
growers the teaming. Growers feel that con-
sidering the size of this year's erop and the con-
dition of the nuuket. that they should receive
at least $1 per barrel. As soon as the Jocal
crop is off the British market Canadian apples
should bring better prices.—(Adolplhius Pettit.

NORFOLK COUNTY

The average price being  pald for winter
apples is 30 cents per barrel. the buyer doing
the picking and packing. ané the grower board-
ing the men.  Only a few growers have sold at
this price. One grower sold his orchard for
about $850 and the buyer has taken out about
300 barrels of frait. taking almost all on the
troes, As the rower had to board the men
and teams, he does not congider he received over
$50 for his crojp. We should have a definite

THE CANADIAN HORTICULTURISI.

statement as to what a No. 2 apple is. W.. e
fruit can be stored I am satisfied growers will
do well to hold their apples, as better j.ices
will undoubtedly be paid later.—(Oliver Au ‘i,
PELEE ISLAND, ESSEX COUNTY.

My son and our next neighbor are holling
their prices at 31.50 per barrel for picked fruit.
those fallen a little less. Where the buyer has
a team he comes for them, otherwise they are
delivered. None are shipped off the island, as
not enough are grown for the hame demanl 1
hear some are selling the crod in the orchargd,
rough and smooth, the buyer to pick and fur-
nish his own barreis, for 75 cents. This is on
the main land, and is about the same price 43
Pelee growers sell for. Ours are all spoken
for, and as few have good cellars to keep fruit
in they will sell before Christmas.—(James
Sugley.

SIMCOE COUNTY.

‘The prices commonly paid for apples is for
fall &0 conts per barrel, and for winter 75 rente.
The ouyer picks and packs the apples. the
wrower delivers the barrels in the orchard and
takes them to the storehouse when packed, and
also boards the hands while picking. ote. 1
think there will be many orchards unsold in the
Georgian Ray district owing to considerable im-
perfect fruit, and because many growers prefar
to feed the apples than undergo the expense
consequent on getting them to market, 1 think
the estimate of prices given in The Iortieultur
ist Inst month was not too high—(CW. & Pa.
tullo.

CRAZE & GOODWIN

Fruit Brokers
~a— [ANCHESTER

Shippers of Apples to !n«land are invited
to correspond with us.

Central Market for nearly Seven T[lillion
people. Consignments accepted for all
English ports.

Highest References.

Cablegrams, ¢ Campania, Manchester."

APPLES.; ooy

WOODALL & CO., Liverpool, the Pioncers
and reliable firm to Glasgow, London
and all other points. Write.

EBEN JATIES, Board of Trade,
Toronto, Ont.

Fruit and
Vegetable Supply Co.

15 GUN STREET

SPITALFIELDS, LONDON
ENGLAND.

Correspondence invited.

Consignments requested.

Reports on the English Fruit &
Vegetable  Trade forwarded on
application.

Fruit Expert:
Mr. Clifford Clark

TEN DOLLARS for the person who buys Goods to the Greatest Value trom Adivertisers in thi Tssue.
Sec Notice in Advertising Columns.



APPLE CROP PRICES.

WELLAND COUNTY.

Owing to its being impossible to get help, the
bulk of the apples have heen sold on trees by
the orchard. so I eannot say what price per bar-
vel prevails. Some crops have been sold for
i0 cents per barrel, grower to pick, haul to car

and board packers, buyer to pack and furnish,

barvels, I think if the growers had been able
to handle their crop themselves and store until
the middle of November they would have no
difficulty in netting 75 cents to $1 per barrvel.
- (6. E. Russell.

LAMBTON COUNTY.

‘The price paid for apples was 75 cents per
bhirrel. but is now 65 cents. The grower is ex-
yeeted to pick the apples, and the buyer packs
them. and the grower gives him his board while
packing, anad the grower has to deliver them at
e ctation.  Not more than 25 per cent. of the
growers have disposed of their fruit.  Some
apples have been sold to the evaporator.—(\\Vm.
Wight.

VICTORIA COUNTY.

Apples are selling as follows:  Spys.  Bell-
flears and Greening, $1.25 per barrel; Tallman
Sweel, Ben Davis and others of thut class for
0 to 80 cents per bharrel. The grower packs
and delivers at those prices, subject to be cut
if the packing is not good.  One merchant told
me W enuld buy all he wished at this  price.
Winter apples are about 5€ per cent. of a full
The great Halk will be marketead this fall,
CThomas Connolly.

o Tap,
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Will be given tho roador who huys goods to
thoe greatest vajue on or before \dec. 15th,
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issue of the Horticulturist.
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FRUIT GROWERS and FARMERS

‘The Southern Fralt Grower isthe 1 est, most
practiend frait paper toread. 28 10 40 pages every
month e year, Send fteand 10 names of frait
growers amd get the paper 6 mos. on trial.  Sumple
free. Southern Fruit Grower, 80x 10 . Chattanooga Tena.

CLARK & SINCLAIR

Fruit” Brokers
DUNDEE, SCOTLAND

Shipments of apples via Glasgow will have
every attention.
Dundee is the distributing centre for the
whole north of Scotland.

Correspondence invited.  Highest reference.

Allan Line, Royal Mail Steamers

MONTREAL TO LIVERPOOL

FAST TWIN SCREW STEAMERS-10.000 TONS.

BAVARIAN, -

4th November.

VICTORIAN, new, llth November.

Average time of passage fiom port to port, cight days.

Each steamer is fitted with refrigerators for cargo requiring cold storage, and in
addition a thorough system of ventilation in compartments where fruit is stowed.

MONTREAL to GLASGOW Every Thursday
and
MONTREAL to LONDON, Direct, every alternate Thursday.

The greatest carc taken in handling apples.

Rates aund further particulars on application to

J. D. HUNTER, wesTeRN FREIGHT AGENT.

77 Yonge Street, Toronto, Ont.
or H. A. ALLAN, Montreal.

\ Handsome Calendar will he Given ¥Free to all Readers who huy goods fram Advertiscrse



FILOWER POTS

ROSE JARS and
FANCY WARE

MAY BE HAD FROM

DAVISVILLE POTTERIES

JOHN DAVIS & SONS
DAVISVILLE P.O., ONT.

Our Rose Jars and Pots will be used at
the Provincial Fruit, Tlower and Honey
Show ; examine them.

Furness, Withy & Co.,

LITHUITED.
STEAMSHIP AGENTS
AND BROKERS, MONTREAL.

Proposed Sailings :
MONTREAL TO MANCHESTER.

¢ Man. City ™ from Montreal.Oct. 30

““Man. Commerce " ** “  _.Nov. §
“Man. Importer” < ¢ .Nov. 13
“ Man. Trader ” ‘“ “  _.Nov. 22

All the above Steamers excepting the ““Man,
Importer” have cold storage.

FRUIT GROWERS and FARMERS

The Southern Frait Grower s the best. most
practical frult paper to read. 23 1o 40 pages every
month. e year, Send e and 10 names of frait
Rrowers itnd et the paper 6 mos. on tria).  Sample
free. Southern Fruit Grower, 8ox 10, Challanooga, Yenn

Beaver Post Hole Digger

The Greatest Labor Sav-
ing Device of its kind
in the World.

No wood to Check,
Rot or Break.

Will do its work under
the most adverse cir-
cumstances, and with
the least Labor.

Q== < Sevd or Derinive Teinted
4:! . - e e
Canada Foundry Company,
—— Limited.

HEAD OFFICE and WORKS : TORONTO, ONT.

DISTRICT C¥FI(CKS:
Montreal, Halifax, Ottawa, Winnipeg, Vancouver,

Roosland, Crigary.

®@hampion
Fruit kvaporators

%

Save
Your
Fruit

And dry it with
. the ..

@hampion
Frait
Evaporator
%

TRUIT &

VELL Tap L t
Tvarora- E

Dries all kinds of fruit and vegetables, produring
a superior quality of clean, white fruit. It isieade
of galvanized iron, is lined throughout with ashi-tos,
is five proof and portable.  Made in five sizes.

Catalogue for the asking.

Manufacturers of the celebrated Champlon [aple
Syrup Evaporator.

THE GRIMM MFG. CO.,
4 Weilington Strect, MONTREAL
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