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SIMMERS’ BULBS ™ BSspage: 
a 

E WANT every reader of THE CANADIAN HORTICULTURIST 

to have a copy of our AUTUMN CATALOGUE, in which 

is offered the most complete and comprehensive list of bulbs to be 

found in Canada. It’s free for the asking. To keep up-to-date 

floriculturally your name should be on our mailing list, and our 

various Catalogues will be sent as issued. 

BULBS.—Thousands of people overlook the planting of Spring 

Flowering Bulbs in the Fall, and have many regrets when they 

see them blooming in the gardens of their neighbors in the spring. 

Send for our Catalogue now, make your selection and plant your 

Bulbs out before hard frost comes, or selection of sorts may be left 

to us. 

| 

HARDY PENENNIAL PLANTS.—No better time to set these 

out than now. They quickly take hold and invariably make finer 

and stronger plants than when planting is done in the Spring. I 

| 

J. A. SIMMERS, Limited, *“trants” TORONTO, Ont. 

ONTARIO 3 eats 
AGRICULTURAL 
COLLEGE 

Will RE-OPEN 

GUELPH , September 19th, 1911 
ONT. : | ‘ HAT pursuit or profession offers greater returns for intelligently directed 

effort than HORTICULTURE in its various branches.. The course at 
the O. A. College seeks to lay a foundation in HORTICULTURAL 

THEORY AND PRACTICE, and includes instruction in Fruit Growing, Mar- 
ket-Gardening, Nursery Work, Floriculture and Landscape Gardening. Partic- 
ular attention is paid to the practical side of horticulture, and sufficient science 
is studied to give the student a thorough understanding of the principles un- 
derlying the various practical operations performed. The most modern meth- 

ods and theories are studied with regard to plant propagation, transplanting, 
cultivating, fertilizing, pruning, spraying, harvesting, packing, shipping, etc., 
etc. 

Send at once for our 1911-1912 Calendar, which gives a detailed outline of 

the courses offered at this College. It will be mailed free on application to 

. +93 _G. ©, CREELMAN, B.S.A., LL.D., 
GE ORCHARD . President. ca ay 
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Piano — \ a 
There is a certain ‘ inde- 

finable something’’ about 

the tone of a 

Piano 

that placeszit on a pedestal as Canada’s Greatest 
Piano. This is not the result of accident, but honest 
endeavour applied by experts through the past fifty 
years. 

If you have in mindJthe purchase of a GRAND, 
SELF-PLAYER or UPRIGHT PIANO it will be to 
your interest to see and hear the 

Gerhard Heintzman 
at the Industrial Exhibition (south side in manufacturer’s 
Building,) where a special display of exclusive designs is 

on exhibition, or in the salesrooms of the NEW GER- 

HARD HEINTZMAN BUILDING, 41~43 Queen Street 
West, opposite City Hall, where a duplicate of the 

Exhibition designs is also on view. 

Your present piano will be taken as part payment and 
liberal terms arranged for paying the balance. 

Gerhard Heintzman, Limited 
CITY HALL SQUARE, TORONTO 
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PEACH TREES 
350,000 Peach Seedlings were budded 

last year by us. This immense block 

of seedlings are all grown from Tennes- 

see Natural Pits, which are free from 

“Yellows” and “Little Peach.” 

Our buds are taken from_ strong, 

vigorous and healthy young trees, that 

are known to be “true to name.” The 

growth this year promises as strong as last year. The above view was taken last summer 

of a block growing’ in the next field to our present block of Peach Buds. Our prices are 

the lowest that caretully grown stock can be sold for. We will be pleased to have you visit 

our nurseries and inspect our stock.. WRITE FOR PRICES. 

We will have an interesting Exhibit at the Toronto Exhibition. Tent oppo-~ 
site Horticultural Building near Dufferin Street Entrance. Call and see us 

Brown Brothers Co., Nurserymen, Limited 
BROWN’S NURSERIES, WELLAND CO., ONTARIO 

GOOD CROPS 
ARE OBTAINED BY USING 

THE BEST MANURE 

PHOTOGRAPHED IN AUGUST, 1910—- BLOCK ONE-YEAR PEAOH TREES 

We are Headquarters for 

all kinds of Splint Baskets 

AS SUPPLIED TO 

NURSERIES, FRUIT GROWERS AND 

GARDENERS 

SURE GROWTH COMPOST 
makes poor land fertile, and keeps fer- 

tile land most productive. Supplied by 

S. W. MARCHMENT 
133 VICTORIA ST., TORONTO 

Telephones: Main 284] Residence Park 951 

Mention The Canadi 

Veneer supplied for the protection of trees from mice 
during winter 

FRUIT PACKAGES A SPECIALITY 

SEND FOR OUR PRICES 

The Oakville Basket Co., Oakville, Ont. 

.- Horticulturist when writing Mention The Oanadian Horticulturist when writing 
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SEND FOR CATALOGUE OF 

EXTRA SELECTED BULBS 
Also LILIES, IRIS, PHLOX and other HARDY PLANTS and 

NOW IS THE TIME TO PAEONIE NO ONE CAN SERVE 
PLANT YOU BETTER 

ROBERT T. PINKERTON 
709 Eastern Townships Bank Building, - ~- MONTREAL, Canada 

APPLE SPECIAL GLASS 
FOR GREENHOUSES 

To get best returns you should send 
to the centres where the fruit is put 
into the hands of those who are to 
use it, and to centres commanding a 
large area. 

Conservatories of The Dale Estate, Frearptcn, Cat. 

Glass lied by our T. B h 
Every shipment handled personally 
and sold privately. Prompt returns 
guaranteed. Through Bills of Lading 
from any point in Canada. 

GOOD QUALITY, FLAT, EVEN 

THICKNESS, AND WELL CUT 
I f . “}}e . a0 Gate cB “of etsy plying nformation Willingly Given 

Glass for vegetable forcing houses CABLES---HALCYON A. B.C. Code, 5th Edition 

JAMES MARSHALL 
o 12 Regent Quay 

neem, Montreal, Wienipey, Vancouver ABERDEEN - SCOTLAND 
Mention The Oanadian Horticulturist when writing 

APPLES WANTED 
and FRUITS OF ALL KINDS 

CONSIGNMENT OR F.O.B. 

PILKINGTON BROS. 
Limited 

GEO. VIPOND & CO. - MONTREAL 
BRANCHES: |= WINNIPEG REGINA orm \ 

~ 

a 
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Everything in Supplies || FRUIT GROWERS NOTICE 
FruitPackersandEvaporators FOR SALE 

We carry a full line of all your requirements, and can fill 
your orders without the slightest delay. You well know SIX OR EIGHT HOOP 
what annoyance and loss of time this will save you in your 
busy season, No necessity of a weary hunt for your wants. 
We have done that hunting for you and the result of our 

labor is at your disposal. 

e e 

White Fruit Wrapper hed Bain! OF THE FINEST QUALITY 
This is a specially prepared Wrapper with which we have 

supplied the Fruit Packers for years. 

RES a We are also agents for The Trenton 

Corrugated, Pulp and Lace Barrel Heads. Cold Storage, the finest in Ontario. 
Corragated;Ieade- and Wax Papers for Boxes Reasonable rates quoted for refrigeration 

Saeilintind Prices Upon:Reanast of Apples. Best shipping facilities by 
rail or water. 

Phone or Write for Particulars to the 

TRENTON COOPERAGE MILLS 
LIMITED 

TRENTON, ONTARIO 

LADDERS 
We can furnish you with all kinds of Ladders—Roped Extension, Single, Step 
and Fruit-Picking Each of these are specially adapted for Fruit-Picking 

Phone or Wire Orders at Our Expense 

i a es i} 

OUR LADDERS. ARE THEY ARE_NOT 

i 
Light Heavy : 

Strong Awkward to Handle 
Easily Op erated Made of material that —— 

Serviceable will break easily i | 
Durable Destructive to Trees ee 

Th 
Catalogue ‘‘F’’ fully describing our Ladders is yours for the asking 

The Stratford Mig. Co., Limited 
STRATFORD, CANADA 
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TALKS ON ADVERTISING 
By the Advertising Manager 

No. 12 

eBUSINESS GOING TO WASTE 

“Oan you tell me where I can get a carload of 
apple barrels?’’—J. H. L., Quebec. 

_ “Can you tell me if a canvas apple picker is made 
in Canada? I would like to get prices from the 
manufacturer.’’—J. P. B., Nova Scotia. 

The above extracts from two letters received one 
day recently, one from Nova Scotia and the other 
trom Quebec, are typical of a class of letters we are 
frequently receiving from subscribers who wish to 
learn where they can buy certain articles or classes 
of goods, but do not know where they may be ge- 
cured. ‘They naturally turn first to the advertising 
columns of ‘he Canadian Horticulturist, and failing 
to find the desired information there, write to the 
publishers. 

But for every one who thus goes to the trouble 
of writing to the publishers for this information, 
how many, think you, are there who do not think 
to write, who put the matter ott and forget to do it, 
who buy something else, or for any one of many reas- 
ons do not make their wants known? 

Or, how many are there who really could make 
use of a certain article, and would be glad to buy 
io 1r 1t were drawn to their attention, but to whom 
it has not occurred that it would pay them to buy 
and use this article? There are many such. 

This business, which is im reality a loss to the 
manufacturers and dealers, would be readily secured 
did the persons desiring such goods know where they 
could be secured. An advertisement in the paper 
or papers read by the greatest number of persons 
likely to be interested in these goods or who could 
make good use of them, usually proves the best and 
cheapest means of securing this business which is 
simply waiting to be pi up. 

Manufacturers or dealers having anything for sale 
designed for the use of the fruit grower or the ama- 
teur or professional gardener, will find The Cana- 
dian Horticulturist to be the paper which can be 
the greatest use in securing a large amount of busi- 
ness which would otherwise go to waste. It is the 
publication in whieh this class of people are vitally 
interested, and they naturally turn to its pages 
when they want to know where to buy anything for 
use in their orchard or garden. 

Then, too, when reading The Canadian Horticul- 
turist they are thinking along horticultural lines, 
and are readily impr With any suggestions they 
see in its advertising pages. In many cases it prob- 
ably did not occur to them that they wanted a cer- 
tain article until they saw it advertised. Advertis- 
ing not only secures business from those who ac- 
tually want the goods but do not know where they 
may be secured, Lut will locate many customers who 
previously may not have been thinking of buying. 

"The publishers of The Canadian Horticulturist are 
careful to publish only ¢he advertisements of firms 
such as they believe are thoroughly reliable. This 
has been the policy of the paper for years Its read- 
ers, accordingly, do not hesitate to patronize its 
advertisers. 

There are many firms and individuals with whom 
the readers of The Canadian Horticulturist would 
like to do busiréss were they to learn about them 
through the columns of The Canadian Horticulturist. 
Are you one of them? If so, why not get some of 
this business, which at present is going to waste? 

We do not admit Advertisers to or Columns ex- 
cept such as we believe are thoroughly reliable. 
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“Landscape Gardening”’ 
In planting a new lawn or remodelling an old garden it is advisable to 

secure the services of an expert—one acquainted with the peculiarities of trees, | 

shrubs and plants—to help in grouping and arranging them in the most ef- 
fective way. The grouping of trees and shrubs should be arranged so that they ] 
will produce a harmonious setting that makes the lawn and garden abound in | 
interest and beauty. Let us, who have had over thirty years’ experience in 
handling nursery stock, assist you in your work. We have recently engaged the | 
services of an expert landscape architect (Mr. Max Stolpe), who has had 
twenty years experience in Germany, Austria, Switzerland and Canada. Mr. 
Stolpe is qualified to lay out large parks or private estates, new gardens, ceme- 
teries and small garden lots. Consult us about planting plans that will help you 
to obtain immediate results. We solicit correspondence with all who contem- | 
plate any landscape work. | 

E. D. SMITH, - “see” - WINONA, ONTARIO | 

soma! KING GREENHOUSES 
Are the most 

MODERN anon PERMANENT 
Greenhouses that can be constructed. Years of 
actual test and the experience of large and small 
growers have gained for our h the reputation of 
being the most satisfactory ever erected for vegetable 
or flower growing, or private conservatories. 

— ING 
CONSTRUCTION CO. 

GREENHOUSE CONSTRUCTION AND 
rE 

WRITE FOR 

isi O48 Wea. a ga ge) tales Coal 
enaiaeem nia 

ATTS LIMITED 
MANUFACTURERS OF 

CYPRESS GREENHOUSE 
MATERIAL 

50 PACIFIC AVENUE, WEST TORONTO 

CATALOGUE AND PRICES 

@ Plans prepared for complete plants and equipment 
at a moderate cost: all or part of the necessary 
materials supplied and houses of any size e 
under our personal supervision if desired by builder. 

| @ Write and tell us the kind of houses you desire to | 

| 

| 

erect or ask for question blank and we will mail you 
our descriptive bulletin by return of mail. 

THE KING CONSTRUCTION CO. | | 
248 Wellington St. West TORONTO, ONT. | 

Mention The Canadian Horticulturist when writing. 
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The -Pre-Cooling of Fruit. 
J. A Ruddick, Ottawa, Ont., Dominion Fruit and Cold Storage Commissioner 

HE beneficial results of pre-cool- 
T ing fruit, especially for long-dis- 

tance shipment, are now so gener- 

ally admitted and understood that very 
little needs to be said on that point. For 

. early quick-ripening 
apples amd_ tender 
fruits, the import- 
ance of having the 
temperature quickly 
reduced after the 
fruit is picked and 
packed, cannot be 
over - estimated. If 
warm fruit is loaded 

; : into an ordinary re- 

en frigerator car, it is 
J. A. Ruddick several days betore 

the temperature is brought down to the 
minimum, no matter how much ice is 
used. For that reason, the fruit must 
be picked in a green condition and be- 
fore it has reached its full quality, to 
allow for the ripening in transit. 

Even though the fruit may arrive at 
its destination in a sound condition, the 
quality will not be as good as it would 
have been if it had been allowed to have 
become more mature before picking. 
No matter how green certain fruits may 
be harvested, the distance which they 

A Large Pre-cooling Plant in California Whece Twenty-four_Cars Can Be Cooled at the Sa 

205 

can be shipped in iced cars without pre- 
cooling is very limited, if they are to 
arrive in perfect conditién. Pre-cooling 
increases the distance for safe shipment, 
and thus extends the market enormously. 

The term ‘“‘pre-cooling’’ has been 
somewhat erroneously applied almost ex- 
clusively to the method worked out in 
California for the cooling of loaded cars 
of fruit and vegetables. Strictly speak- 
ing, pre-cooling includes any method of 
cooling or chilling before shipment, and 
while there are two or three large car 
cooling plants in California, there are 
some half-dozen smaller plants where the 
pre-cooling is carried out in the packing 
house. There is no difference in prin- 
ciple, or in the results obtained, other 
factors being equal, between car-cooling 
and cooling in a warehouse, but cooling 
in cars has some decided advantages 
over the other method, where the condi- 
tions permit of its being adopted, or the 
volume of the shipments warrant the 
necessary expenditure. 

The pre-cooling of fruit in cars is car- 
ried out in the following manner. As 
soon as the cars are loaded, or at least 
as soon as possible after loading, they 
are brought to the refrigerating plant 
and connected to the system with flex- 

ible ducts which provide for the 
of a current of cold 
The duct which carries the inlet, 

blast, is attached to a false door which 

exactly fits the open door of the car, as 
is shown in the illustration on page 206. 
The outlets, or suction ducts, are fitted 
in the same manner into one of the 
hatches of the ice bunker at each end of 
the car. Fans are used on both the 
inlet and the returns to promote a rapid 
cjrculation of the cold air. Canvas 
baffles are hung temporarily in the car 
to deflect the air current so as to force 
it between the packages of fruit instead 
of passing merely over the surface. 

The number of cars which may be 
cooled simultaneously is limited only by 
the capacity of the refrigerating plant 
and the number of connections. The re- 
frigeration required per car is equal to 
about twelve tons of refrigeration for 

twenty-four hours; that is to say, if five 
cars are to be cooled at once, and within 

a reasonable limit of time, it would re- 
quire a refrigerator plant of a capacity 
of sixty tons of refrigeration in twenty- 
four hours. 

With sufficient refrigerating power, 
cars should be well cooled in four or five 
hours, including the time required for 

- passing 

air through the car. 

or cold 

- Time 
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connecting and disconnecting the air 
ducts, and filling the bunkers with ice 
after cooling is finished. The California 
plants use what is known as the ‘‘Inter- 
mittent Vacuum System,’’ which is 
covered by Canadian patents. In this 
system, there is an arrangement of 

valves in the air ducts, the operation of 
which is supposed to create a partial 
vacuum in the car from time to time, but 
the writer is of the opinion that a direct 
current of cold air would be quite as 
effective in cooling the fruit. 

Pre-cooling in cars has the advantage 
that it saves handling, and the fruit is 
not exposed to changes of temperature, 
as it is in being transferred trom ware- 
house to cars. With plenty of refriger- 
ating power, a low temperature can be 

employed in car-cooling to extract the 
heat rapidly from the fruit. It is quite 
safe to employ temperatures below the 
freezing point while the heat is: still im 

the fruit. A pre-cooled car will carry 
very much farther without being re- 

iced than one-~started with warm con- 

tents. 
The only difficulty in the way of adopt- 

ing the pre-cooling of cars in Canada is 

the cost of equipping the 
plants. 

in districts where there will be a large 

number of cars to be cooled. 
We must not forget that cold storage 

or pre-cooling will not do everything, or 

remove all the difficulties met with in 

long distance shipment of tender fruit, 

or in long keeping of the hardier varie- 

ties. There has been infinitely greater 

waste caused by fungus and insect pests 

than by lack of cold storage, and there 

is much improvement yet to be made 

through the exercise of greater care in 

preventing injuries, such as skin punc- 

tures and bruises. 

necessary © 

This will be prohibitive except . 
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Picking and Packing Pears 
W. E. Beman, Newcastle, Ont. 

Y way of making conversation, I 
B once said to a man with whom I 

was talking: ‘‘How would you 
go about picking and shipping a lot of 
pears? 

He looked at me in surprise for a 
minute, then replied: ‘‘Why, I’d pick 
them or shake them down; then I’d put 
them into barrels, nail the head down 
good and tight, and send them to the 
nearest market. How else would any- 
one do it ’’ I laughed and changed the 
subject, for I did not have time to go 
into. details just then; but I thought that 
he surely must be an Irishman, and only 
accustomed to growing ‘‘apples of the 
earth,’’? as the French call potatoes. 

There is no fruit which requires more 
careful handling in every particular 
than the pear. In the first place I al- 
ways instruct my men how to pick, for 
I have often seen the fruit pulled from 
the branch and tossed into the basket. 
This is almost as bad as the Irishman’s 
way of shaking the tree. 

Pears should always be turned up, in- 

stead of pulled off, and then laid care- 
fully into the basket; for a pear is much 

easier bruised than an apple, and being 
very juicy will start to rot much more 

quickly. 
WHEN TO PIOK. 

Perhaps one ot the most difficult 

things in the handling of pears is to 

know just when to pick them. It is 
said that you can tell by turning a pear 

up, and if it parts readily from the 

branch it is ready to pick; but I have 

found that this is not always lorrect, 

for some varieties, if left ‘until then, 

would be too ripe for shipping. In 

erder to reach the market in good con- 

Cooling a Car, Showing the Method of Attaching the Cold Air Blast to the Car 

“ not press as tightly as for apples. 

dition, a pear must. be picked green. 
This is especially true when shipping in 
barrels, flor pears ripen ‘more quickly 
in barrels than in small ventilated 
packages. 

It would be very difficult to give an 
infallible rule with regard to the cor- 
rect time of picking pears. Some var- 
ieties need to be picked much greener 
than others. Experience is the best 
teacher on that point. In our orchards we 
judge a good many of the earlier varie- 
ties by their changing from a dark green 
to a lighter shade, but I know this is 
a very indefinite rule, and one would 
hardly become an expert in one season. 
Winter pears may be left on the tree 
as long as there is no danger of frost. 

BARREL PAOKING 
While picking is in progress, when 

the baskets are full, they are emptied 
into bushel boxes made of slats. It is 
a good idea to plane off the sharp edges 
of these slats before making the boxes 
up in order to prevent the pears from 
being cut by them. 

As soon as a load is ready, I draw it 
into the packing house and unload it, 
but I let the pears remain in the boxes 
until they cool off. If pears are packed 
as soon as they are picked, they will 
sweat. This will cause them to ripen 
far more quickly than they otherwise . 
would. 

Later, they are emptied on the table 
and sorted into three grades. The differ- 
ent grades are then put into barrels, 
boxes or baskets, according to the mar- 
ket to which they are to be shipped. A 
market where the fruit is all consumed 
at home usually calls for the smaller 
packages, while a market which re- 
ships to smaller points generally prefers 
the three-bushel barrel. 

; 3 BARREL PIOKING 
In facing a barrel, pick out pears of 

uniform size, avoiding extra large ones, 
as these would spoil the appearance of 
the barrel when opened. Starting at 
the outside edge, lay the pear on its 
side, with the stem pointing to the 
centre, and continue in this way until 
the barrel is faced. Empty the pears 
in carefully out of the baskets, and 
shake the barrel gently every few min- 
utes. When heading up the barrel, do — 

The 
pear is a firmer fruit than the apple, and 
will not give quite as much. 

With regard to the grading of pears, 
it is very important that each grade 
should be as much as possible of uni- 
form size, for if a few large ones are 
put into a barrel marked No. 1, it gives 

the buyer the impression that the pears — 

are not a good sample, the large ones © 

making the others look smaller by com- 
parison. f 

re. 

« 

Ps 
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British Columbia Apple Packs 
R. M. Winslow, Vancouver, B.C., Prov. Horticulturist 

The four accompanying illustrations 
furnish an idea of a number of the most 
common commercial packs of apples 
used in British Columbia, which has be- 
come noted for the high quality of its 
boxed fruit. They are not intended to 
show prize-winning or exhibition fruit, 
but simply to illustrate the different 
packs, 

Illustration number one shows the 
common three and a half tier packs. The 
box on the left contains seventy-two 
apples, packed two and two with 
five apples in two longitudinal rows and 
four in the other two. This pack’ is, 
therefore, styled a two and two, four and 
five, seventy-two. The centre pack is 
exactly the same, but the longitudinal 
rows are five and five. This gives eight 
apples more to the box, making a total 
of eighty. The pack is styled two and 
two, five and five, eighty. In the pack 
to the right, two of the rows have six 
apples instead of five, giving an addi- 
tional increase of eight apples, making 
eighty-eight. This is the largest pack 
styled three and a half tier. 

The box to the right in illustration 
number two is one size smaller than that 
of the eighty-eight in number one. It 
therefore contains ninety-six apples, run- 
ning two and two, six and six. The 
apples in the centre box are again one 
size smaller, and run therefore two and 
two, six and seven, containing one hun- 
dred and four. The apples in the left 
box run still one size smaller, with seven 
in each longitudinal row. The pack is 
therefore a two and two, seven and 
seven, one hundred and twelve. 

The box on the right, it will be noted, 
shows a very neatly finished wrap, which 
will open out, giving the best impres- 
sion. The shiny appearance of the paper 
results from putting the smooth side 
outwards. This should always be done. 
The two and two, seven and seven, one 
hundred and twelve, is a usual and de- 
sirable size in dry belt apples. The car- 
load of Jonathans which won sweep- 
stakes at the National Apple Show in 
Vancouver was very largely this size. 
The packs in figure two are all styled 
four tier. 

The packs on the right and left in 
figure number three are the famous two 
and three open packs, containing one 
hundred and thirteen and one hundred 
and twenty-five apples respectively. 
These packs are displacing the straight 
four tier one hundred and twelve and 
one hundred and twenty-eight to the box 
pack throughout the entire west. They 
contain practically the same number of 
apples, and while some objection is 
raised over their open appearance, this 
is not so serious with wrapped fruit as 
with unwrapped, and the carrying 

quality of the fruit is much superior. five layers of apples, but the y are styled 
Both of these two and three packs have four tier because of number That 
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Variations of the Two and Two, Four Tier Packs.—Fig. 2. 
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Variations of the Famous Two and Three Open Pack. —Fig. 3. 
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Four of the Principal F our and a Half Tier Packs.—Fig. 4. 

on the right is read as a two and three, 
four and five, and that on the lef as 
two and three, five and five. The pack 
in the middle is the smallest two and two 
—two and two, seven and eight, one 

hundred and twenty, being a size inter- 
mediate between those on either side of 
it. With very flat apples of the same 
diameter, it is possible to pack a two 
and two, eight and eight, one hundred 
and twenty-eight, but this is very rare 
in the Canadian box. All the apples in 
figures two and three are rightly styled 
four-tier, despite the fact that they run 
both four and five tiers deep. This 
makes the absurdity of designation by 

‘tiers apparent. The general adoption of 

diagonal packs is hastening the day 
when on all boxes will be marked. the 
number of apples they contain. 

The two and three pack on the right 
in illustration four is a five and six, and 

runs one hundred and thirty-eight apples 
to the box. It is the next step above 
the one hundred and twenty-five in fig- 

ure three. The second box from the right 
is a two and three, six and six, which 

has thirty apples on the top layer, and 
therefore one hundred and fifty in the 
box. The next one to the left is one size 
smaller, it being a two and three, six 

and seven, containing one hundred and 
sixty-three apples, while that on the ex- 
treme left is a two and three, seven and 
seven, running one hundred and seventy- 
five. These are the principal four and 

half tier sizes. The two and three 
pack, running seven and eight, contains 

hundred and eighty-eight, and ‘the 
two and three, eicht and eight, contains 

hundred, the two and three, eight 
and nine, two hundred an@ thirteen, and 

two and three, nine fnd nine, two 
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hundred and thirty-five. All packs one 
hundred and eighty-eight and over are 
styled five tier. All between one hun- 
dred and thirty-eight and one hundred 
and seventy-five are four tier. All from 
ninety-six to one hundred and twenty- 
eight are four tier, and all from fifty-six 
to eighty-eight are styled three and a 
half tier, while fifty-four down to thirty- 
six are three tier. ' 
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It will be noted that in the two and 
two tier packs, there is a uniform in- 
crease of eight apples per box, as the 

sizes decrease. In the two and three 
packs there is an increase in the number 
of apples of twelve and thirteen alter- 
nately. A study of these packs and the 
comments on them will make plain the 
principle of the diagonal pack. 

Commercial Box Packing 
Robert Thompson, Manager St. Catharines Cold Storage and Forwarding Co. 

deavor to do so from the commercial 
standpoint. We read and hear a great 

deal about the fact that in Ontario no 
great quantity of our fruit is packed in 
boxes . While this is true, there are rea- 
sons to account for it, the main one be- 
ing that our people in Ontario and Que- 
bec are not prepared to pay the extra 
cost of packages and packing. Another 
reason is that they get such large quan- 
tities of the best fruit in baskets and 

F dealing with this subject I shall en- 

HE CO 
Q 
COCaG 

The “Straight Pack.” Figs.1 and 2 

These packs give 128 and 144 apples .o the pack 

barrels that they do not require the boxes 
except on rare occasions. The fruit 
dealers as a rule do not encourage pack- 
ing and shipping in boxes. 
We must remember that western fruit 

has to be transported long distances, 
that it must be securely packed in strong 
packages, and that it is of such a nature 
as will stand longer delays. Ontario 
tender fruits, on the contrary, have to 
be placed in the consumer’s hands in the 

The “Offset” Pack. Figure 3 



September, 1911 

shortest possible time from the orchard. 
Of course, in the case of pears and apples 
this does not hold good. 

For packing peaches in boxes the 
four and a half by eleven by eighteen 
inches is the standard, size of box. The 
peaches are wrapped and packed in two 
tiers, the diagonal pack being the only 
pack that should be used. 

APPLE PAOKS. 
In packing apples there are three well 

defined styles of pack used, viz., the 

2 
Nd 

\ 

The “Diagonal” Pack. Figures 4 and 5 
These figures reproen 107 and 120 apples to 

e box. 

straight pack, the offset, and the dia- 
gonal. The straight pack should not be 
considered a commercial pack. Every 
apple is placed directly over another, and 
there can be no give to the package with- 
out more or less bruising. The apples 
must be almost shaped alike to pack and 
fill each row and tier. This pack is 
shown in Figures one and two. The 
apples can be placed either on their side 
or on end. 

The offset is shown in Figure three. 
Any sized apple can be packed in one of 

The “Diagonal” Pack. Figs. 6 and 7 
The upper diagram (6) represents the first and 

layers and the lower (7) the second and third 
fourth. pack gives 88 apples to the box. 
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the many variations of this pack. Apples 
carry well and it is a good commercial 
pack for new beginners. The pack, how- 
ever, that shows off the best and also 
{carries the fruit in as good shape as any 
is the diagonal, as shown in Figures 
four and five. 
as in Figure six and the second as in 
Figure seven. Each apple rests on the 
three below, and there is considerable 
give without any bruising. These three 
styles will allow of variations ranging 
into the hundreds. 

The straight packed box will hold the 
least number of apples. of a given size, 
and the diagonal the largest number, 
there being less space wasted. Figures. 
eight and nine will show how the dia- 
gonal pack is started. 

, SEOURING THE OROWN. 
One important feature of a good pack 

is the crown or bulge in the centre. fhis 
is a bugbear for the beginner, as :t is 
difficult to make the end rows come flush 
with the ends of the box, or slightly 
above them, and yet have the centre 
about an inch and a half higher. To 
secure a proper crown it is often neces- 
sary to turn part of the apples in the 
middle layer, or layers, flatwise, if being 
packed on cheek, or vice versa; yet skil- 
ful selection of the larger apples for the 
centre will usually make this unneces- 

sary. 
In the case of very large apples it is 

sometimes impossible to bring them low 
enough at the ends. It then becomes 
necessary to lay a cleat at each end under 
the cover. Frequent resource to this, 
however, is strong evidence of faulty 
packing. A crown of an inch and a half 
gives a bulge at top and bottom, when 

The first layer is placed . 
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the hand is placed upon them and an 

attempt made to move them back and 

forth there should be no perceptible 

slackness. Yet if there is no bulge, an 
otherwise perfect pack will soon become 

slack from handling and shrinkage. 
TWO ESSENTIALS 

Two essentials of a perfect pack are 
honesty and uniformity—that is, the 

9 
8 

6 7 
4 

2 3 ! 

Start of the “Diagonal” Pack. Figs. 8 and 9 
The diagram on the left shows the start of a 

2-2 be pack, and that on the right a 
3-2 

apples in the middle or bottom of a pack 
should be just as good as those on top, 
and all perfect. 

In packing pears the offset pack is 
the one usually adopted as shown in 
Figure ten. The box that should be 
used for wrapped pears is eight by eleven 
by twenty inches. The boxes should be 
made of one piece material and prefer- 
ably of spruce or basswood, free from 
knots, using coated nails, as these do 
not draw out easily. 

Pears should always be wrapped, as 
they carry much better. The time con- 
sumed in wrapping and packing the box 
of pears illustrated, containing about 
forty pounds net, will vary from eight 
to fifteen minutes according to the size 
of the pears and the skill of the packers. 

A Fine “Commercial” Pack of Pears. 

the cover is nailed on, of three-quarters 
of an inch, which experience has shown 
to be about right. 
A greater bulge than three-quarters of 

an inch means too severe a pressure on 
the fruit; a less, too great danger of its 
becoming slack. In a properly packed 
box the apples in each layer should be 
so snugly fitted into each place that when 

Fig. 10 

To succeed in obtaining fancy prices, 
the shipper must cater to special markets 
and be prepared to give careful atten- 
tion to. sending out good fruit and al- 
ways well packed. Too many of our 
growers think that as long as the fruit 
‘is placed in a box that it is packed. The 
fruit in a poorly packed box would sell 
better in basis or barrels. 
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of packing in boxes over barrels or bas- 
kets should not exceed in apples unwrap- 
ped twenty-five per cent. to forty per 
cent and in pears or peaches wrapped 
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over unwrapped in baskets or boxes fifty 
per cent. to seventy-five per cent.—this 
estimate includes cost of paper. 

Our company has been packing in 
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boxes for eight seasons, using as many 
as eleven thousand packages in one sea: 
son. The demand is increasing and we 
are getting better returns each year. 

New Brunswick's Best Varieties Essentially Box Apples 
A. G. Turney, Provincial Horticulturist, Fredericton, N. B. 

OW that the possibilities of apple 

N growing in New Brunswick are 
being brought more prominently 

before the public, and a new and increas- 
ing interest in our apple lands is being 

.created, it is of in- 
terest to note what 

we expect to be 
salient features in 
the coming develop- 
ment of the fruit in- 
dustry in Canada. 
Our hopes of build- 
ing up a large and 
profitable trade 
must be based upon 
the adoption of the 
box as the most pro- A. G. Turney 

fitable and suitable method of marketing 
the varieties in which we excel. 

Our three leading varieties, as far as 
the export trade is concerned, are the 
Dudley, Fameuse and McIntosh Red. 
The edible and selling qualities of the 
last two varieties need no comment. 
With a proper system of distribution, 
hundreds of thousands of boxes of these 
famous and essentially Candian apples 
can be profitably grown-in this province. 

The Dudley is an apple as yet com- 
paratively unknown outside of New 
Brunswick. In that excellent 
“The Apples of New York,’’ it is de- 
scribed as a seedling of the Oldenburg, 
originating with J. W. Dudley, Aroos- 
took County, Maine. A few years ago it 
was introduced by a Rochester nursery 
under the name of the North Star, and 
it is commonly known under that name 
in this province. It was afterwards 

work,” 

found that the name had previously been 
given to another variety, and thereiore 
the name Dudley Winter was retained 
for it. This latter name is misleading, 
as with us, even this far north, its limit 
of season is the end of December or a 
little later, and it is at its best from the 
first of October to the middle of Nov- 
ember. 

Between two and three thousand trees 
of Dudley are in bearing in the province 
and have proved to be quite hardy, 
vigorous growers and early and heavy 
bearers of medium to large fruits, prac- 
tically immune to scab and most attrac- 
tively striped and splashed with bright 
carmine and covered with light bloom. 
The flavor and eating quality is very 
good, and as an October and early Nov- 
ember apple on the English market the 
Dudley should prove a big success and 
create a large demand. MHardty uny 
trees of this variety are to be had from 
the nurseries to-day. As, however, every 
apple grower in the province is asking 
for them and enquiries have been receiv- 
ed by the Department of Agriculture 
alone for over 10,000 trees, the nurser- 
ies are now making preparations to meet 
the demand. It is reported that m sume 
sections of Nova Scotia the Dudley is 
replacing the Gravenstein. 

EARLY VARIETIES 

Many people are inclined to ignore the 
earlier season apples, pointing out that 
their perishability and poorer selling 
value do not class them with the winter 
varieties as money-makers . We must, 
however, consider that a variety like the 
Duchess or the Wealthy can be produc- 

ed for sixty or seventy per cent. of the 
cost of some of the winter varieties, and 
surely this cost of production is as power- 
ful a factor as the selling price in de- 
termining which varieties are most pro- 
fitable. 

The experience of the past few years 
entitles the earlier varieties to more at- 
tention. In New Brunswick I believe 
that their production for the European 
market will bring us, acre for acre, just 
as large if not larger profits than the 
winter varieties are producing elsewhere. 
Since Red Astrachan and Duchess apples 
sold last autumn in Winnipeg for two 
dollars twenty-five cents to two dollars 
fifty cents a box, which is equivalent to 
one dollar twenty-five cents or one dollar 
fifty cents f.o.b. St. Catharines to the 
grower, and Number Two Duchess sold 
at five dollars a barrel, we may well con- 
sider that with our all-water transporta- 
tion from orchard to consumer and our 
pre-cooling facilities in St. John there 
may yet be many thousands of dollars 
brought in here in exchange for New 
Brunswick grown Duchess and Wealthy. 

Ribston Pippin grows to perfection in 
the best apple sections, preferably top 
worked on some other stock, and may 

be worth growing extensively for the 
export box trade. Bethel, a winter apple 
of very fair quality and exceedingly at- 
tractive appearance, is finding favor here 
and may also prove useful for export. 
For the local trade, in addition to the 
varieties already mentioned, are the 
Bishop Pippin and the Alexander. 

It will be seen that our best varieties 
are essentially box apples. The adoption 

Sample,.of New Brunswick Apples. 
A Prize-winning Plate of Monster Bishop Pippins, at the Apple Show held in St. John, N. B., November, 1910 

Average Size Blue Pearman Apple in Front. 

Notice the Yard Measure. 
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The Orchard of Joseph Gilbertson, Simcoe, Ont., which last year produced some 800 bbls. of 85 to 90 °/, No.|1jApples. 

of the box as the apple package for New 
Brunswick will be easier, I expect, than 
it is proving to be in some other sections. 
We have never really got into the barrel 
trade, and consequently will have no 
prejudices of custom to overcome. Our 
newer plantings are being made with 
the full expectation of marketing their 
products in boxes. By the time these 
new commercial orchards are in bearing, 
it is more than probable that the box 
package will have gained steadily in 
favor and the tendency to use the barrel 
be correspondingly lessened. 

The packs used most in boxing the 
apples for the last year’s exhibition were 
the two and two and three and two dia- 
gonal face, the straight, and the two and 
two and three and two diagonal side 
pack, all but the latter being shown on 
the cover of this issue of THE CANADIAN 
Horricutturist. I think that with the 
proper growing and thinning of the fruit 
on the trees, followed by careful grading 
we shall find that most of our apples will 
lend themselves to some form or other 
of the diagonal pack. 

In conclusion, I would like to quote 

the opinion of Prof. J. W. Crow, of the 
Ontario Agricultural College, who, arter 
attending our apple show last year, said 
in part in the December issue, 1910, of 
Tue Canapran Horticutturist: ‘‘A 
most striking feature was the 1:emaik- 
ably high color of the fruit. If the fruit 
exhibited at St. John is a fair sample of 
what New Brunswick can grow, it is 
safe to say that Ontario comes in second 
in the matter of color. Of course it must 
be borne in mind that the varieties prin- 
cipally grown in New Brunswick are the 
highly colored fruits, but even in these 
varieties New Brunswick fruit would 
compare very favorably with anything 
produced in Ontario.’’ The exceedingly 
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high color and natural beauty of appear- 
ance of our most successful varieties 

The Apples are Graded and Packed im the Orchard 

greatly enhance their value as box 
apples. 

Harvesting and Marketing the Apple Crop 
P. J. Carey, Dominion Fruit Inspector, Toronto 

A great awakening has taken place 
among the fruit growers of Ontario 
along the line of the better care of or- 
chards. Many now realize, after an ex- 
perience covering nearly half a century, 
that the methods of both growing and 
handling their fruit have been faulty in 
the extreme. Not until this late day, 
however, has it dawned upon them that 
the fruit industry of Ontario is really 
the business of the growers after all. 
As a result of the pronounced movement 
that is taking place in general orchard 
management, there will be a vast im- 
provement in the quality of the fruit 
hereafter packed. A few suggestions, 
therefore, along the line of the proper 
harvesting and packing of the grown 
product should be timely. A large pro- 
portion of the fruit is in the hands of 
cooperative asociations. Growers are 
interested, therefore, in picking their 
own fruit, and hence the necessity of a 
little schooling along that line. 

PICKING FROM THE TREES. 

The part of the work most objection- 
able to the grower is the picking of the 
fruit. This objection could be overoume 
to a large extent if the proper facilities 
for doing the work were at hand, such 

as good ladders and baskets. In the 
past this work was done entirely by the 
outside dealer, and the grower not only 
did not assist in the work, but in many 
cases did not even visit the orchard 
where the packing was being done. This 
has helped to cause the distaste for the 
work. 

The proper ladder calls for two re- 
quirements, strength and _ lightness. 
There are many makes on the market, 
including some good ones . Perhaps the 
most popular, in sections where apples 
are largely grown, is the split cedar. 
The ladders should be painted and kept 
under cover when not in use. 

There are a number of different styles 
of baskets, but it is generally conceded 
that the half oval wicker basket, with 
solid handles, is the best all round bas- 
ket. The picking bag is used in some 
Sections. It is the most rapid method 
of gathering the fruit, but it has the 
fault that it bruises the more tender var- 
ieties, unless great care is taken by 

the operator. 
PACKING. 

Where central packing houses are not 

used, and where the packing is done by 
the growers or travelling gang, much 

the better way is to pack in boxes or 

crates. Later, these to some 
building, and there re-pack and finish 
for shipment. I hope that the time is 
not far“distant every orchard of 
any importance will have in or near it 

a good-sized building (a cheap one will 

answer the purpose) where the fruit can 

be taken and properly packed in dry, 
clean packages. This method has the 
advantage of allowing the fruit to cool 
off before it is packed. Besides being a 
storage tor empty packages and picking 
and for packing utensils, such a build- 

ing can be utilized for other purposes. 
Perhaps the greatest abuse in the art 

remove 

when 
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A British Columbia Packing House, The Farmers’ Exchange, Kelowna, B.C.—Notice the Chinese Packers on the Right. 

Nova Scotia Growers Improve Their Methods 
G. H. Vroom, Dominion Fruit Inspector, Middleton, N. S. ‘ 

of apple packing is that of over-filling. 
It has taken us years to discover that 
perhaps seventy-five per cent. of our 
apples have been damaged more or less 

by over-pressing. The exporters having 
the fear of ‘‘slacks’’ before them, hoped 
to meet the trouble by heaping up the 
fruit in the barrels and then crushing 
it down, until in many cases every speci- 
men in the barrel was either split open 
or bruised out of shape. This method of 
packing makes the worst form of slacks. 

The west is now taking a large per- 
centage of our Ontario apples, and the 
dealers are crying out against bruised 
apples. It will be hard for the export 
packers to get away from their old 
habits, but the trade is now demanding 
it. If the fruit in the barrel is well 
settled down by thorough shaking and 
filled level with the top of the barrel, or 
even a little lower, it will carry safely 
to any market where our apples are 
offered for sale. 

Over-filling should also be avoided in 
box packing. A bulge of from one-half 
to three-quarters of an inch is quite 
enough for a box of apples. Solid fill- 
ing in box packing is the first require- 
ment, so that there will be no falling-in 
of the face apples when the box is 
opened. 

QUALITY OF PACKAGES: 

Growers should never endeavor to 
make a saving by buying poor packages. 
It does not Pay. Fancy fruit never looks 
fancy in a dirty old barrel/ or box;.a 
good, well- mad®, clean package is to 
the fruit what good harness 1s to the 
horse or a good suit of efothes to the 
man. 

i 
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GREAT improvement has taken 
place during the past twenty years 
in the fruit industry in the little A 

but noted fruit-growing province of 
Nova Scotia, down by the eastern sea. 

The annual output 
of apples has _in- 
creased from _ less 
than fifty thousand 
to over eight hun- 
dred thousand bar- 

} rels. This increase 
is attributed by most 
people to the in- 
creased acreage of 
mature or beaiing 

trees. This is only 
partially the case. 

Improved metiiods of care and cultiva- 
tion must be taken into consideration. 
There are orchards in Nova Scotia, pro- 
ducing large crops of choice applies, 
which were thought worthless, or nearly 
so, twenty years ago. This has been 
brought about by careful and proper 
pruning, thorough spraying, and intelli- 
gent cultivation. Thus while many thou- 
sands of young trees have been planted 
and have come into bearing, it is not 
fair to say that the whole increase in pro- 
duct is due to young trees alone. 

Spraying is practised in a great ma- 
jority of the orchards. There still re- 
main a few who do not believe in spray- 
ing, but their number is rapidly growing 
less. Every year sees new converts to 

spraying. 
Lime and sulphur was the spray most 

G.H. Vroom. 

generally used in the Annapolis Valley 
this year. It proved fairly satisfactory. 
Bordeaux has been in general use for 
some years, and it has given general sat- 
isfaction where it has been intelligently 
and thoroughly applied. Experience has 
proven that lime and sulphur does not 
injure the fruit by russetting, and that 
it is a good fungicide, 

FORMER METHODS. 

When a car of fruit was to be loaded 
twenty years ago, the custom of the 
country was to run it on a siding. The 
apples were then drawn by teams from 
the farmers’ cellars. The operation 
took from ten to twenty-four hours, ac- 
cording to circumstances. 

To-day we find frost-proof fruit houses 
all along the railway, numbering in all - 
eighty. These houses are built beside 
the railway siding. To load a car with 
apples is a matter. of twenty minutes to 
half an hour. In less time than it for- 
merly took to load a car the apples are 
now placed at the ship side on the wharf 
at Halifax. These fruit houses have a 
capacity varying from six to twelve 
thousand barrels. 

COOPERATIVE METHODS SPREADING. 

One of the greatest steps in advance 
is the organization of cooperative fruit 
packing associations. Of these there 
are twenty-two, about half of which own 
their own fruit houses. Fully one-quar- 
ter of the entire output this year will be 
controlled by these cooperative associa- 
tions. A central association has been 
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organized, and all the business will be 
directed by this association. 

PIOKING AND PAOKING. 

In the matter of picking and packing 
the fruit there has been a marked im- 
provement, The up-to-date careful or- 
chatdist will not allow hired help to 
handle his fruit roughly at any stage cf 
procedure. Ladders long enough to 
reach to the top of any tree in the or- 
chard and light enough to rest on the 
outside of the branches are used. Bas- 
kets constructed especially for the pur- 
pose are used for picking. Some of 
these are made of canvas and some of 
splints. In either case the rim at the 
top is placed on the outside so that the 
apples will not be bruised when the bas- 
ket is emptied. 

The barrels are filled and the head put 
in just tight enough to ensure safe de- 
livery at the fruit house without bruis- 
ing the fruit. 

The packing is carried on in the fruit 
house by a gang of men, and in sume 
cases by women, who are employed to 
do the grading or sorting. These people 
are under a foreman, whose duty it is 
to have a general oversight of all that 
takes place in the fruit house. This 
staff of help is divided to suit conditions. 
One man faces the barrels, another puts 
the heads in, another nails and brands 
them. 

The modern fruit house has a room 
especially for packing. The apples are 
brought in from the main building and 
packed and put back into the main build- 
ing again read for shipment. ‘The ad- 
vantage in having a separate room is 
that the help can work comfortably and 
consequently turn off more work than 
they could if they were obliged to work 
in a very cold room. 

The fruit is carefully dumped on a 
packing table and then the grading be- 
gins. This table is padded on the bot- 
tom and sides to prevent bruising the 
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apples. These tables vary in capacity 
from five to ten barrels, and are just 
high enough to permit a person to stand 
and work comfortably. They are wide 
enough to allow the apples to be easily 
reached by the people who do the sort- 
ing. As each basket is emptied the bar- 
rel is carefully shaken, and when level 
full a false head, padded, is put on and 
the barrel well racked down, This gives 
room for a layer of apples to be put. on 
or in other words, the barrel is tailed 
up before the head is put in. 

Care is taken in nailing the barrels. 
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The bilge hoops require small nails, and 

if these go through the staves they are 

clinched on the inside. ‘Barrels are 
nailed before they are filled. Liners are 
used for the heads, the same as are used 
for flour barrels, only enough nails are 
driven in to the hoop to hold it in its 

place. MORE BOX PACKING 
Box packing is on the increase. A 

few orchardists are packing their high- 
class and more tender apples in boxes, 

and find that it pays, as the increased 
prices ‘realized more than overbalance 
the cost and labor of packing in boxes. 

Floral Notes for September 
Wm. Hunt, O.A.C., Guelph, Ont. 

HE first light autumn frosts that 
usually make their appearance 
about the first or second week in 

September, are but the heralds that warn 
the plant lover to prepare for the heavier 
and more damaging frosts of later aut- 
umn. It is well to make sure of any 
very tender plants out of doors by plac- 
ing them in safe temporary quarters be- 
fore the appearance of even the early 
light frosts mentioned. 

Cuttings of plants such as coleus, ire- 
sine, ageratum, salvia, lobelia and hel- 
iotrope should be taken before the nights 
get chilly and cold. Cuttings of geran- 
iums can usually be left a week or two 
later. Even these, however, are better 
when taken as early in September as 
possible, so as to get good root devel- 

opment before cold weather sets in. 
Sharp, clean pit or lake sand is the 

best material to root cuttings in. Good 
drainage is also very essential to be suc- 
cessful. A temperature of from sixty- 
five to seventy-five degrees with partial 
shade from hot sun are good conditions 
for rooting cuttings in. A window fac- 
ing the east or west is better than a 
window facing directly south, unless the 

cuttings in the last named are shaded 
from the hot sun at noon day. 

Petunias, these popular summer bor- 
der plants, make splendid pot plants for 
the window in winter, if managed pro- 
perly. About the first or second week in 
September after the plants begin to look 
shabby in the border, cut the top growth 
well back, leaving about from four to 
six inches of the lower part of each 
shoot near the root. If the weather per- 
mits, leave the plants in the border for a 
week or ten days until the young growth 
Starts, or they can be dug at once. A 
slight frost does not injure petunias. 

Dig up the plants carefully, with a 
little soil attached to the roots if possi- 
ble. It is a good plan to water the 
plants well a short time before digging 
them. Pot the plants carefully into 
small three or four inch pots, according 
to the size of the plant, in rather sandy 
potting soil. Water them well once and 
set them in the window. Keep the soil 
moist but not soddened until they start 
into growth. 

In five or six weeks’ time, when the 
top growth is about six inches in length, 
repot the plants into a two or three size 
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Petunia in Flower Six Weeks after Potting 

larger pot, being careful not to disturb 
the roots when repotting them. Give 
them good, rich potting soil for this pot- 
ting, and nearly an inch of broken flower 
pot, coal cinders, gravel or lump char- 
coal in the bottom of the pot for drain- 
age. Shade the plants from the hot sun 
for a day or two, and then place them 
in a sunny window, temperature from 
fifty degrees to sixty-five degrees, awav 
from dry, artificial heat. Spray the 
plants once or twice a week with clear 
water on fine days, and keep the soil 
well moist but not soddened with water. 

Petunias do not require a high tem- 
perature to grow in, and they strongly 
object to very dry, over heated atmos- 
pheric conditions. ‘Plants treated as de- 
scribed should be in flower before Christ- 
mas and continue flowering on until quite 
late in the spring, or they will make good 
stock plants to furnish a supply of cut- 
tings during the winter. 

PETUNIA PLANTS FROM OUTTINGS 

Although, petunias are usually grown 
from seed, and treated as annuals, they 
are perennials and can be grown easily 
from cuttings. Cuttings of petunias can 
be taken any time now about the middle 
of the month, or whenever young soft 

terminal growth can be obtained. In 
taking cuttings, the soft young shoots 
that have few if any bloom buds on 
should be made use of. It is of no use 
taking the hard part of the base of the 
flowering growth for cuttings. If these 
root at all they take a long time to de- 
velop roots, and even then they never 
make as good thrifty plants as’ do cut- 
tings of softer growth. . 

The best kind of cuttings are obtain- 
ed from the young, soft gre2n shoots 
that can usually be found gown at the 
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base of the growth near the roots. The 
single and double flowering types can be 
grown from cuttings. Place the cuttings 
in some sharp clean pit or lake sand— 
or even wash sand from the road side—in 
pots or shallow well-drained boxes, and 
place them in the window in partial 
shade. Keep the sand well moistened. 
In five or six weeks they should be ready 
to pot off singly into small two and a 
half or three inch pots. If repotted into 
larger pots later as required, they will 
make fine large flowering plants by early 
spring, and also furnish a supply of cut- 
tings for rootings in March and April 
to make plants for flowering out of doors 
in the summer. The old plants of petun- 
ias cannot, as a rule, be kept over suc- 
cessfully for the second summer, so it 
is best to raise young plants from seed 
or cuttings each year. 

CARE OF ROSE BUSHES 

Care should be taken to remove en- 
tirely all briar or manetti growth from 
rose bushes before the leaves drop, as it 
is very difficult to detect the wild sucker 
briar or manetti growth from the real 
rose growth after the leaves have drop- 
ped. If this growth is cut away now, it 
is not so likely to injure the plant as it 
would if done in early summer when the 
bushes are just coming into flower. 

The method of detecting the  briar 
growth from the real rose growth is to 
examine the leaves. If the leaves have 
only five roundish lobes or sections on 

Petunia Plant dug up aad Potted 

them as shown in figure one, it is true 
rose growth. If, however, there are 
seven or more lobes or sections on each 
leaf (figure two) and the lobes are long 
and narrow, it is a sure indication that 

the growth that produces these leaves is 
either wild briar or manetti. 

It must be borne in mind, however, 
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ROSE LEAF FIG, 1 BRIAR LEAF FIG.2 

that a few of the Rugosa or Japanese 
roses as well as many of the moss roses 
have seven or more lobes to each leaf. 
On the ordinary hybrid perpetual rose 
growth,- however, there are seldom 

more than five lobes to each leaf. It is 
very difficult even for an expert rose 
grower to detect the difference some- 
times, unless a close examination is made 

‘as suggested. As most roses are budded 
or grafted low down on the briar or man- 
etti stock, it is absolutely necessary to go 
right down to the base of the briar or 
manetti growth to cut it off. Cutting 
off the top is only a temporary and partial 
relief, and results in an increased stock 
of wild growth the following season. 
Many people allow this briar growth to 
grow on until it eventually kills out the 
rose growth proper, leaving only a. wild 
briar instead of a rose bush. 

If rose leaves start to drop from black 
spot or rust the leaves should be raked 
or picked up every day and burned. This 
will help to prevent the recurrence of 
this disease another season. Spraying 
the bushes with Bordeaux mixture is a 
good remedy for black spot or rose rust. 

Stop watering roses after the first week 
in September unless the weather is ex- 
ceptionally dry and hot. Deep cultivat- 
ing should be also discontinued. Cul- 
tivating only to keep down weeds is all 
that is necessary at this season. With- 
holding water and discontinuing culti- 
vation helps to check growth, and has- 
tens the ripening of the wood. Well 
ripened wood withstands the severity of 
the winter much better than green sappy 
growth. Much can be done in the way 
mentioned to assist the proper ripening 
of the wood. 

If a white mildewy substance appears 
on the leaves dust them in the early morn- 
ing or late evening with fine flowers of 
sulphur, or spray with a weak solution 
of Bordeaux mixture, diluted with about 
double the quantity of water usually used 
for the potato blight. Mildew unless it 
is unusually bad, does not injure roses 
much at this season of the year. 

Always get the advice of an experi- 
enced florist before engaging a carpen- 
ter to build a conservatory. 

Cut off all flowers from house plants as 

soon as they begin to fade. . 
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Indoor Culture of Dutch Bulbs 
Rev. Jas. Fletcher, Whitby, Ont. 

UTCH bulbs possess many advan- 
D tages for indoor culture. They are 

inexpensive and of less trouble 
than other house plants, as they can be 
stored away in the cellar when not in 
bloom. They stand cold which would 
destroy other plants. They can be de- 
pended upon to bloom when other plants 
are scarce, and in beauty and fragrance 
they are not excelled by flowers of any 
other class. 

OULTURE 

Their culture is simple, but there are 
certain principles which must be observ- 
ed, or failure will be the result. They 
must have suitable soil if you wish to 
have bulbs for future use. Some of them 
as hyacinths and narcissi, when grown 
in water give good bloom, but the bulbs 
are of no use afterwards. The soil us- 
ually recommended for potting bulbs is a 
compost consisting of leaf mold, sand, 

and well rotted cow manure in equal 
parts. Good garden soil, well enriched, 
answers the purpose very well, but there 
must be no fresh manure in it or it will 
rot the bulbs. 

After blossoming is over the jbulbs 
may be put away in some retired place, 
secure from frost, and sparingly watered 
until the foliage has died down, after 
which they had better be planted in the 
flower garden, and fresh bulbs used in 
the house for next year’s bloom. 

For the window, tomato cans in which 
holes have been made, or boxes, are bet- 

ter than earthenware pots, as they give 
more root room, and are not so likely to 

dry out rapidly in our heated rooms. 

DRAINAGE 

To ensure good drainage, place an 
inch of broken crockery, pebbles or sim- 
ilar material at the bottom of a five inch 
pot, cover with moss or other material to 

keep the earth from clogging the holes, 
fill up with potting soil, and place the 
bulbs in the soil, so that the crowns are 
about level with the top. Eight or ten 
crocus, four or five tulips, two or three 

hyacinth or narcissus bulbs maybe placed 
in such a pot. Then water well and let 
drain before putting away. 

The most important part of the treat- 
ment is to place the pots in a cool, dark 
cellar, and keep them there until the 
roots have completly filled the pots. 
This will be from six to ten weeks for 
crocus, tulip and Dutch hyacinths. 
Roman hyacinths and narcissus do not 
take quite so long. Do not try to hurry 
them by bringing them to the light or 
heat, as they will resent it by giving 

you poor bloom, or none at all. When 
roots appear at the bottom of the pot 
they are ready to be taken up. 

If the cellar is moist, they will not need 

watering again until taken up; if dry, 
water sparingly. If the cellar is damp, 

it is not suitable, as they are likely to 
rot. The coolest place you can find is 
the best place for them. They will stand 
light frost without serious injury. 

Wherever kept they must be gradually 
accustomed to the light, placing them 
for several days in partial shade, and 
not bringing them to the sunlight until 
the foliage is strong enough to endure 
it. Most living rooms in the.winter are 
too warm for the successful growth of 
bulbs; our sleeping rooms suit them bet- 
ter. The cooler they are kept the finer 
will be the bloom and the longer it will 
last. ate planted bulbs do not require 
so long a time in the cellar, as roots are 
formed more rapidly. By careful man- 
agement a continual succession of bloom 

may be secured from Christmas until 
Easter. 

"A Wild Flower Garden 
R. S. Hood, Galt, Ont. 

I enclose you a snapshot of my wild 
flower garden. It is situated on the north 

side of the kitchen. The house projects 
eight feet past the kitchen, which makes 

a very suitable place for it as it gives a 
north eastern exposure. The bed is eight 
feet wide by sixteen feet long. It is filled 
with plants brought from the woods and 
swamp, and planted by myself. It has 
taken some years to get the collection 
together. It is and has been a source of 
pleasure to others and to myself, and 
not by any means the least of the pleas- 
ure is the fact that it makes a-nice corner 
at our home. 

Mr. Hood’s Wild Flower Garden 

All the plants are strong and healthy, 

and have large foliage. They have taken 

very kindly to their new home. Occas- 
ionally during the summer I give them a 

treat in the shape of a little stimulant, 

to which they respond very generously. 
There are over two hundred trilliums. 

Their blooms were exceptionally large 
last spring. Included also are five varie- 
ties of ferns (one fine specimen of the 
maiden-hair variety), three varieties of 
lady slippers, thirty-five of the large yel- 
low slippers, twelve of the small yellow 

variety, and twenty one of the tall or 
showy slipper. The top of the rack or 
slip of several was a beautiful shade ef 

pink, others white. One of the showy 

variety had three flowers on one stem, 
six had two, and the rest one each. 

There are thirty-eight lilies, ranging 
in height from two feet to six feet. One 
has twelve dear little graceful blooms on 
it. Others have from one to ten. I have 
also several plants of Jack-in-the-pulpit, 

blood root, violets, hepatica, false Solo- 
man seal and May apple. Every one to 

his or her own taste, but the little wild 

flower garden is my favorite. 

When spraying, do it thoroughly. 
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Horticultural Possibilities of the Far North. A Yukon Garden Photographed in August 
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An Unappreciated Flower 
By Mrs. Annie L. Jack, Chateauguay Basin, Que. 

A good many years ago the editor of 
The Rural New Yorker gave me seed of 
Pyrethrum that he valued very much as 
a perennial. In spite of ill usage and 
overgrowth of shrubs near by, so ten- 
acious are they that plants from this seed 
continue to blossom, and give their flow- 
ers in June in profusion. But the newer 
varieties, and careful treatment, have 
been a revelation to me, for they are per- 
fectly hardy and invaluable for cut flow- 
ers, while greatly improved in texture 
and shades. Nearly every year sees some 
new development, the result of skilful 
raising, and they have the advantage of 
growing well in shaded places, if the soil 
is kept fertile. 

The pyrethrum grows in any good gar- 
den soil, thoughi a rich loam is preferred 
in order to secure size and brilliance of 
bloom. The flowers are bright and 
showy, and being borne on long stems 
are very suitable for vase decoration, 
while the foliage is finely cut and deep 
green. The beautiful double varieties 
that have been developed of late years 
remind one of a chrysanthemum, and 
they are at their best blooming dur- 
ing the months of May and June. As 
they require no winter protection, and if 
cut down in June, and kept watered, will 
make new growth and blossom again in 
autumn, they are sometimes called the 
“‘poor man’s chrysanthemum.”’ 

Surface rooting plants, and liable to be 
injured by hot sun, they are materially 
aided by a mulch of anything that tends 
to conserve moisture. In early spring 
the plants may be propagated by divid- 
ing into small pieces and planting out in 
prepared soil, or if grown from seed will 
give plants that will flower the following 
year, but from this method the quality 
and color cannot be depended upon. 
Among named double varieties for the 

amateur who cares only for a small col- 
lection of the best we have ‘‘Aphrodite,’’ 
pure white; ‘‘Lord Rosebery,’’ carmine 
scarlet, a most dazzling color; ‘‘Magic- 
ian,’’ bright pink—yellow tipped; ‘‘Reg- 
ulus,’’ purple carmine, and ‘‘Solfaterre,*’ 
a creamy yellow. 

Of single sorts, sometimes called ‘‘col- 
ored Marguerites,’’ there is ‘‘Lord Mil- 

ner,’ a cherry rose color; ‘‘Langport,”’ 
scarlet; ‘‘Decoration,’? a flesh pink; 
“Devonshire Cream,’’ as its name would 
indicate, is a rich cream color; while 
‘‘Princess Marie,’’ ‘‘Gwendoline,’’ and 
many others are pure white. In fact 
among a hundred varieties now adver- 
tised, it is difficult to select the best half 

dozen for a limited border, but good seed 
will increase the variety of coloring and 
give some choice sorts. 

The flowers of the pyrethrum will 
stand storm and shade better than many 

other perennials, as the ‘stems are stiff 
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and yet wiry, but as a safeguard a mulch 
in summer and a covering of coarse man- 
ure after hard frost in late autumn, will 
ensure against sudden changes of tem- 
perature so detrimental to our perennials 
in this climate. 

If planted in a border among other 
tall growing herbaceous plants, the 
pyrethrum does well near the front, plac- 
ed at even distances, and in this way, 
when the flowering season is over, it can 
be trimmed off, and even if not giving 
a second supply of bloom there is a neat 
elegance in the finely cut foliage. 

Tulips From Seed 
Can tulips be grown from’seed to advan- 

tage, and if so, when is the best time to 
use the seeds? I have some fine seed pods 
saved from my best purple, tall growing 
stalk. I had some nearly three feet high, 
far above all other sorts. Would a_new 
kind be apt to spring from the seed?—H. L. 

Tulips can be grown from seed, but 
not to advantage, as our climate here is 
not suitable for the propagation of the 
tulip, either from seeds or offsets. 
Tulips grown from seed usually give 
some variation in color or habit from 
the original type. It is not wise to 
allow tulips to seed. The seed head 
should be cut off as soon as the blooms 
have dropped. Allowing them to pro- 
duce seed weakens the bulb.—Wm. 
Hunt. 

Fall Care of Evergreen Plants 
Wm. Hunt, 0.A.C., Guelph, Ont. 

About the middle or end of September, 
according to weather conditions, ever- 
green plants, such as Japanese Euony- 
mus, Oleander, Aucuba Japonica, Myrtle 
and Bay trees, may be stood under the 
shelter of a verandah or under trees, or 
in an open shed. The early white frosts 
do not injure these plants, as they are 
almost hardy in their nature. By giv- 
ing them the shelter mentioned, it is 
quite possible to keep them out of their 
winter quarters until quite late in the 
fall, thus giving the growth a chance to 
harden—a very necessary matter in the 
successful wintering over of these 
plants. Do not hurry them into their 
winter quarters too early, and do not 
go to the other extreme and expose them 
to more than five or six degrees of frost 
without some slight protection. 

These plants are very largely used in 
Holland,, Belgium, Germany, and other 
countries, for temporary outdoor decor- 
ative purposes in summer. Deep pits, 
or greenhouse pits, are sometimes built 
expressly to keep these plants in during 
winter, and are usually built without 

facilities for artificial heating, as only a 
few. inches of the structure, beyond the 
covering of glass and boards, is exposed 
above the ground level. This part of the 
structure is covered with thick mats in 
severe weather. A structure of this kind 
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with provision for temporary heating to 
suit our more rigorous climate could 
easily be made where ‘a Uollection of 
these plants are grown, as they occupy 
a lot of useful space in an ordinary 
greenhouse. 

It is not generally known that the 
growth of the Oleander is of a very 
poisonous nature. Great care should be 
taken to prevent any person from eating 
the leaves or growth of the plant. This 
objectionable feature detracts from the 
value of this popular decorative plant. 

Trouble With Hydrangea 
Last spring I had a present of a very fine 

house hydrangea which was covered with 
bloom. In two or three weeks it began to 
wilt and all the bloom dropped off. Was 
it for the want of more water, or more 
fresh air? We kept it in the parlor after 
the Lloom fell off, and then I planted it 
out in the garden. The plant seems quite 
healthy now. I have repotted it. Please 
say how to keep it through the winter so 
that it will bloom in the spring.—W. E., 
Toronton, Ont. 

The house or pot hydrangea is of a 
half-hardy nature, and should be kept 
partially dormant during the winter. 
The plant mentioned should be kept out 
of doors during nice weather until there 

may be possibly five or six degrees of 

frost. It should then be taken into the 
cellar or into a cool room in the house, 
temperature 40 to 45 degrees, and kept 
there during the winter. If the cellar 

is dry, it may require two or three slight 

waterings during the winter. The soil 

should never get dust dry. The top 

growth should be sprayed or sprinkled 

with water about every two weeks to 

keep it fresh. I have known some people 
to wrap the top of the plants slightly 
with burlap and sprinkle the burlap oc- 
casionally. This sprinkling is to keep 
the growth from shrivelling or drying 
up. I am inclined to think that the 
cause of the plant you mention drop- 
ping its flowers and foliage was due to 
gas fumes or to the dry atmosphere of 
the house.—Wm. Hunt, O.A.C., 

Guelph, Ont. 

Hollyhock Leaves 
Can you tell me what to use to prevent 

the leaves of hollyhocks drying and falling 
off?—W. B., Windsor, Ont. 

The plants mentioned are probably 
attacked with what ils known as the 
Hollyhock Disease. The disease is of 
a fungus nature (Puccinia malvacearum). 
The best remedy or preventive is to 
spray the plants early in the season 
with Bordeaux mixture the same as used 
on potatoes. As a preventive all dis- 
eased leaves should be picked off and 
burned, also the stems of the old plants 
in the fall. It is best to plant in a fresh 
place in the garden, if possible-—Wm. 
Hunt. 2 

Annual flowers are easily grown. 

— 

- 
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The Vegetable Garden of. Mr. Justice where Two Crops of Celery are Grown 

Harvesting Vegetables* 
A. G. Wooly Dod, Calgary, Alta. 

BOUT the beginning of September 
the tops of onions should be 
broken down with the foot. This 

will assist the bulbs to ripen. In 
about three weeks pull them and 
place them in double rows, _ stalks 
outward, and leave them to dry. 
If the ground is dry they will not re- 
quire turning, but if the ground is wet, 
or there is any rain, it may be necessary 
to turn them. On frosty nights a few 
sacks should be thrown over them to 
protect them from frost. These should 
be removed in the daytime. 

SORTING 

As soon as the tops are dry sort out 
all those with thin necks and tie them in 
bunches and hang them up in a cool, dry 
place. If care is taken to hang up only 
those with thin necks, they will keep 
in good condition all winter. 

It will be found that there will be a 
good many bulbs with big necks. These 
should be cut off, and the onions laid 

on a rack in heaps to dry a little longer, 
and then stored on a dry floor, not too 
thickly, or they will heat. These big- 
necked ones will not keep very long, and 
should be used as soon as possible. If 
stored in a cool, dry place, however, 

they will keep for some time. 
PULLING OARROTS. 

Carrots can usually be pulled, but if 
they are very firm in the ground, it may 
be necessary to loosen them up first with 
a fork. Take as big a bunch as you can 
hold in your hand and cut off the leaves 
with a sharp knife close to the crown; if 
you happen to cut the carrot in dving 
this it will not do any harm, as it will 
keep just as well. The roots may sow 
be piled in a cool, dry place, where, if 

“Extract from a paper read before the Oalgary 
Horticultural Society. 

they are not too warm, they will keep 
well into next summer. If kept in a too 
hot or light a place they will sprout and 
spoil. A little frost will not hurt them, 
as they are better kept too cold than 
too warm. 

Beets require handling with more care. 
Cut off all the leaves, but do not trim 
the roots. Be careful not to cut into the 
crown, or they will bleed and become 
soft. Store them in a cool, dry place, 
but they must not be allowed to freeze 

Parsnips are about the hardest vege- 
table to pull, as their roots go very deep. 
I find a good plan is to dig a trench with 
a spade as close to the crown as pos- 
sible, and then bend them over towards 
the trench. When pulling, wring with 
both hands. Pull a good many at once, 
and lay each one on the ground till you 
have enough to collect in bunches. Then 
take a bunch in one hand and cut the 
leaves off in the same way as with the 
carrots. The roots should be piled, and 
covered with sand, or they will soon be- 
come limp and _ useless. If preferred, 
they may be left in the ground all win- 
ter, as no amount of frost will hurt them, 

and they will be found in much better 
condition in the spring than those that 
have been stored. 

I would not attempt to store ordinary 
turnips, as they never keep well, but 
Swedes can be kept a long time in a 
cool place. These should have all the 
small roots trimmed off with a sharp 
knife, and the leaves removed. Close 
trimming the roots will not damage 
‘hem in the least, as they will not bleed 
like beets do. 

OELERY. 
Celery is better not trimmed at all. It 

should be stacked, heads and tails, and 

out all winter. 

. very profitable. 
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each row covered with sand, which will 

keep it from wilting. These vegetables 

should be stored before any danger of 

severe frost, with the exception of the 
parsnips, which, as stated, may be left 

If your corn and mar- 

rows are all picked before they freeze, 

they will keep several weeks in a cool 

place. 

Growing Two Crops of Celery 
Mr. J. Justice, Barrie 

The process is very simple, and also 
The soil is well manured 

with thoroughly rotted stable manure in 
the fall, dug deeply and left rough. In 
the spring it is well pulverized with a dig- 
ging fork and nicely smoothed. This is 
done just as soon as possible in the spring 
and drills of spinach sown four feet 
apart. I make the drills with an eight 
inch hoe drawing it fiat so as to get as 
wide a drill as possible. The seed is 
scattered in this and raked in. This crop 
is immense. 

Between the spinach rows I sow a lit- 
tle fertilizer and work it in with a narrow 
scuffler, going over the ground twice be- 
fore setting out the celery, which isplant- 
ed on the level, about the middle of May, 
or later, oftener later than otherwise. 
This crop is blanched by hilling up, and 
is ready for market about the middle of 
July. The trenches formed by hilling the 
early celery are fertilized, prepared and 
planted with late celery. I had some loss 
this year by the celery running to seed, 
but it does not often happen. I would 
be very grateful if some one would tell 
me how to prevent this. 

As soon as the spinach is cut the roots 
and remnants are dug in and rotted be- 
fore the earth is needed for hilling. 

Insects Not Injurious 
I am sending you a bug that has been 

very numerous this summer. The Guelph 

insect experts call it Lady-bird Beetle and 

say that it is a very harmless bug, feeding 

on aphis . I find it extremely destructive, 

feeding on plant life, sweet pease and even 

grass, and would like to know what to do 

to prevent their destructive inroads. They 

may feed on aphis, which is invisible, but 

there are plenty which they do not destroy. 

They even go way out to the ends of the 

tendrils.—G. M. C., St. Thomas, Ont. 

The insects in the envelope from your 

subscriber at St. Thomas are specimens 

of two common Ladybird Beetles of the 

genus Qoccinella, namely, C. g-notata 

and CG. trifasciata. These insects, of 

course, were not in any way destructive 

to thé plants. They are extremely bene- 

ficial . It is probable that plant lice were 

present and were the cause of the in- 

jury. Sweet peas this year have been 

attacked in certain districts by the de- 

structive pea aphis, and where this in- 

sect has been present, Ladybird Beetles 

have been numerous and have done ex- 

cellent srvice in reducing the numbers 

of the aphids. — A. Gibson, Assistant 

Entomologist, \C. E. F., Ottawa. 

\ 
if 

; 
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OUR NEW NATIONAL NOT 

There has never been a time when we 
could have issued just such a special pack- 
ing number of The Canadian Horticulturist 
as this. A basic change has taken place in 
the condition of our fruit industry within 
the past one to two years. Its influence 
may be noticed in the fruit districts from 

teu 

i 

‘the Atlantic to the Pacific. 
Within that period, as Mr. Vroom’s ar- 

ticle shows, cooperation has taken a great 
leap forward in Nova Scotia. Its beneficial 
effects are being felt. Better methods of 
packing are being introduced, new apple 
warehouses are going up, box packing is 
increasing, salesmen representing the co- 
operation movement have been sent to the 
western provinces for the first time, and 
more rapid progress is expected during the 
next two or three years than has ever be- 
fore been known. 
New Brunswick is just discovering herself. 

Within the past year she has held her first 
provincial horticultural exhibition, at 
which her growers amazed themselves by 
the display of exceptionally fine fruit they 
made. They now have a vision of the great 
fruit growing possibilities of their province 
and are setting to work in a systematic, 
careful yet enthusiastic effort to develop 
them properly. 

Quebec is progressing more slowly, but 
none the less surely. The new, well planned 
nurseries that have been established within 
a few miles west and south of Montreal are 
an outcome of the rapidly increasing de- 
mand for hardy trees suitable for the cli- 
mate of Quebec province. The growers are 
beginning to concentrate their efforts on 
the growing of two or three of their best 
varieties of apples. For these the use of 
the box is becoming increasingly popular. 
The provincial government and Macdonald 
College are conducting educational work on 
a more comprehensive scale than ever be- 
fore attempted, and their efforts are being 

appreciated. 
In Ontario there has been almost a trans- 

formation. "Work conducted in demonstra- 
tion orchards within the past year revealed 
the fact that there were many thousands 
of neglected orchards that might be made 
extremely profitable. Farmers have taken 
hold with a will. Hundreds of orchards 
have been renovated, a million-dollar com- 
pany has leased and bought outright sev- 
eral thousand acres of the best orchard 
lands, the membership of the provincial 
fruit growers association has increased by 
fifty per cent. within the past nine months 
—it numbering now over one thousand three 
hundred—and many hundreds of thousands 
of apple trees have been planted in new 
orchards. The victory of the fruit growers 
over the railway and express companies, 
which has forced the latter to reduce their 
rates and to grant numerous other much 
needed .improvements in their service, has 
helped to encourage more extensive ship- 
ments of tender fruit to the west and thus 
to increase production. Trial shipments 
have demonstrated the possibility of devel- 
oping a trade in peaches with the Old Coun- 
try. New tender fruit districts, more par~ 
ticularly adjoining the southern part of 
Lake Huron, have been further developed 
and tested. Cooperative methods have been 
greatly extended. The future is pregnant 
with promise of better and greater things 

“to come. 
British Columbia fruit growers have 
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never lacked optimism or aggressiveness. 
These excellent qualities have justified 
themselves within the twelvemonth by the 
holding of a national apple show that sur- 
passed even the great apple shows that had 
been held during the previous few years 
across the provincial border to the south. 
The fact that the chief award was captured 
by British Columbia fruit in open competi- 
tion with the Lest that the fruit world of 
America at least could produce has given a 
stimulus to fruit growing in that province 
that nothing else could. 

And thus the whole country has been af- 
fected. As a result of their increased pro- 
duction the fruit growers of the different 
provinces have been brought into an open 
competition with each other, particularly 
in the markets of the west, never befote 
known. This has forced them to discard 
antiquated methods in favor of the Lest 
used by their competitors. The resultant 
evolution is still in progress. 
Now national issues are forcing them- 

selves to the front. An investigation of the 
extent and possibilities of the fruit indus- 
try is being made by the Dominion Gov- 
ernment and arrangements for another Do- 
minion fruit conference are being made. . 

These evidences of progress, with their 
promise for the future, have led us to en- 
deavor to do our part by publishing this 
our first Specie] Packing Number. We hope 
that our readers will like it. We thank 
those who have assisted us, both our con- 
tributors and our advertisers, and we trust 
that the year to come will show even greater 
progress and that a year from now The 
Canadian Horticulturist will be privileged 
to celebrate it by the publication of another 
and still better special packing edition. 

A NEEDED IMPROVEMENT 
Times change. It is only a few years 

since the announcement. by the Dominion 
government that it proposed to establish a 
fruit marks act, and to prosecute those 
found guilty of fraud in the packing of 
fruit created bitter opposition. So vig- 
orous were the protests made, the gov- 
ernment did not dare to extend the prin- 
ciple Leyond fruit packed for export, its 
main defense of its action being based on 
the claim that the standing of Canadian 
fruit on the British markets needed to be 
protected. This argument did not apply 
to fruit packed for consumption within 
Canada, and therefore nothing was done to 
protect the home consumers from frauds 
that were declared to be a crime when per- 
petrated on the buyers abroad. 
And now, within the past few months, 

the government has amended the Inspec- 
tion and Sales Act, which includes the Fruit 
Marks Act, so as to cover all fruit packed 
and offered for sale, either wholesale or re- 
tail, in Canada as well as for export, and 
we have yet to hear the first serious murmur 
of protest. This; of itself, furnishes excel- 
lent proof of the success that has attended 
the enforcement of the Fruit Marks Act. 

This amendment has long been needed. 
Fruit that unscrupulous packers feared 
might not get past the fruit inspectors, if 
shipped for export; has been unloaded on 
the home markets, including the west, with 
the result that the cries of protest by the 
Canadian consumer have been steadily in- 
creasing in volume. The happy days of the 
dishonest packer in Canada are drawing to 
a close. The end cannot come too soon. It 
is unlawful now to mark or cause to be 
marked a wrong name, or the name of any 
person or firm, other than the one who ac-- 
tually packed the package. Thus are the 
opportunities of escape from detection be- 
ing closed. v 
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PRE-COOLING FRUIT 
Commissioner Ruddick’s contribution in 

this issue, on the pre-cooling of fruit, calls 
attention to an improvement in our meth- 
ods of handling fruit that the future still 
has in store. Its day is fast coming. There 
are sections already in British Columbia 
where the growers, being forced to ship 
their fruit long distances, already recognize 
the need for some such system. 

Already growers in the Niagara district 
have been gathering information with the 
view of installing a pre-cooling plant. The 
time for such action may not yet be ripe, 
but the necessity will Lecome so great ere 
long that further delay will] not longer be 

_ advisable. 

Our request in our last issue for informa- 
tion concerning the late Charles Arnold, 
who originated the Ontario avple, has borne 
fruit. We now have the address of a son 
and daughter of Mr. Arnold, both of whom 
are familiar with his work and one of whom 
has kindly consented to furnish an article 
concerning the same for an early issue of 
The Canadian Horticulturist. 

A reader of The Canadian Horticulturist 
‘who resides in the Niagara District, and 
who has had some experience with irriga- 
tion problems, has written us heartily com- 
mending our suggestion that the Ontario 
government should investigate the possibili- 
ties of irrigating portions of the Niagara 
fruit belt from the Welland canal. More 
on this subject will be published later. 

As far as the holding of a national apple 
show is concerned Ontario apple growers 
seem to have forgotten the motto, ‘Nothing 
venture, nothing win,’’ or have they got it 
twisted into nothing venture nothing lose? 

mental Trees, Shrubs, Vines, 

poses, and under All Conditions. 

Proved its Hardiness 

Landscape Gardening Department for Po 

NORTHERN GROWN NURSERY STOCK 
All Standard Varieties and Leading Novelties. in Fruits, Orna- 

Roses. and Herbaceons Perennials— 
well-rooted, free from scale and disease, true to name—grown in 
our Nurseries, Stock grown in this latitude is exceptionally hardy, 
and can be relied upon to give the Best Satisfaction for All Pur- 

Park. Winnipeg, where our Stock has 

BEAUTIFY YOUR GROUNDS—— 
We have the finest and most complete Stock of ORNAMENTAL 

PLANTS in Canada from which to secure your needs. Oonsult our 
nters 

Planting. The results will please you. Sketches and Estimates 
LET US KNOW YOUR NEEDS 

A FEW RELIABLE SALESMEN REQUIRED 

The Canadian Nursery Co., Limited 
10 Phillips Place, MONTREAL, QUE. 

Nurseries at Pointe Claire, Que. 
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This Issue 
While not the largest in number of pages, 

we believe that this issue of The Canadian 
Horticulturist is the strongest from an edi- 
torial and news standpoint, and in its edu- 
cational character, that we have ever is- 
sued. We venture to say that numerous 
bulletins have been issued under govern- 
mental auspices, Loth in the United States 
and Canada, dealing with the packing of 
fruit, that do not contain the same amount 
of helpful, valuable. timely ‘information as 
does this issue of The Canadian Horticul- 
turist, nor are they as profusely illustrated. 

Nevertheless we are sorry that this num- 
ber is not still better. Some of our best 
articles. unfortunately, have been crowded 
out. These include one on ‘‘Cooperation in 
Ontario,” by P. W. Hodgetts, provincial 
director of horticulture, which we purpose 
running as the introductory article in our 
next issue. Another strong article, ‘‘Edu- 
cational Work in Fruit Packing,’ by R. M. 
Winslow of British Columbia, has also had 
to be held over although it was Mr. Wins 
low’s main article. the information on fruit 
packing, given elsewhere in this issue, hav- 
ing been sent by him merely to illustrate 
the photographs. However. these and some 
other good ones will be published later when 
they will probably be all the more interest- 
ing for having been kept over. 

Should any of our readers who love flow- 
ers best feel that their departments have 
Leen somewhat overshadowed in this issue 
we trust that they will forgive us this time. 
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We are planning to more than make it up 
to them. Next year we purpose publishing 

a series of twelve articles in The Canadian 
Horticulturist, one in each issue, describing 
some of the best amateur gardens we know 
of in Canada. These gardens are now being 
selected with a view to the interest of their 
special features. This much we can say 
Some of them are located in Ottawa, To- 
ronto and Hamilton. We expect to choose 

the others in smaller places. If you know 
of any gardens that you would like to see 

described we invite you to write to us. Each 
article will be profusely illustrated.  Al- 
ready three well known authorities on gar- 
dening subjects have kindly consented to 
assist us in the preparation of these arti- 
cles. They will be the most interesting 
series of artices that have ever appeared in 
The Canadian Horticulturist. 

Do you ever stop to think of the splendid 
value we give you when we furnish The 
Canadian Horticulturist once a month for 
only sixty cents a year? As far as we know 
there is no other horticultural publication 
on this continent or in Great Britain of -the 
same class as The Canadian Horticulturist 
that charges less than one dollar a year. 
Don’t you think that we deserve your assist- 
ance, and won’t you help us by showing 
this issue of The Canadian Horticulturist 
to some of your friends who are interested 
in horticultural subjects and obtaining their 
subscriptions? For your trouble we will 
send you a fountain pen or some other nice 
premium. One gentleman, a lawyer in To- 
ronto with only a small garden, recently 
naid for five subscriptions to The Canadian 
Horticulturist. they to be sent to five of 
his friends. 

It pays to advertize. Try it. 

BOXED APPLES 
COMMAND BETTER MONEY 

We make the Proper Box at the 
Right Price. 

Send your order large or small, 
early, and assure prompt delivery. 

Be first in the market with the 

most saleable fruit. 

Write us To-day. 

and 
REE. 

on Plannin 

THE FIRSTBROOK BOX CO. 
TORONTO 
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Notes on Britain’s Apple Markets 
Grant S. Peart, Burlington, Ont. 

Autumn coming in the near future, it is 
again time for apple growers and dealers 
to study the markets. It is probable that 
some of Canada’s apples will be sold on 
British markets this season as of yore. A 
little discussion on these markets may then 
not be out of place. 

The following are a few conclusions taken 
from an accumulation of opinions that have 
resulted through experience of British and 
Canadian apple men on Britain’s apple 
markets. These I had the good fortune to 
collect during the past winter. Readers 
must remember, however, that the best of 
information on the subject of markets is 
misleading sometimes. The object of this 
article is to give a line of ideas (which may 
or may not be facts) but which will prob- 
ably be of interest to Canadian shippers. 
The British consumer distinctly demands 

three classes of apples, the dessert type for 
a limited fancy trade; No. 1, cooking and 
dessert apples for the general trade and 
large quantities of inferior stock, No. 2’s, 
for culinary purposes alone. With refer- 
ence to varieties of a strictly dessert type, 
say McIntosh and Fameuse, only the 
“Fancy” and ‘‘No. 1’ grades should be ex- 
ported. The inferior surplus can be mar- 
keted at home to better advantage. The 
same remarks may be said to apply to No. 
8 stock of all other varieties. When placed 
on these markets thev tend to depreciate 
the values of higher grades of fruit and to 
hurt rather than build up our apple reputa- 
tion. The demand for our standard vari- 
eties is practically unlimited, and manv 
other kinds are accepted, sometimes at 
good prices, but only when required for a 

R. & W. Davidson 

special trade or at a time when there is a 
shortage in standards. 

Six apple shippers, representing different 
parts of Ontario, when asked to name the 
best paying varieties of apples, taking one 
year with another from the exporter’s point 
of view, gave the following list. The vari- ~ 
eties given are placed approximately in the 
order of their selling value: 

Four exporters named the King, three the 
Snow, one the McIntosh, five the Spy, one 
the Ribston, all the Baldwin, four the G. 
Russet, all the R. I. Greening, three the 
Stark and one the Ben wavis. 

Only apples of a fancy and No. 1 grade 
should be packed in boxes. Relative net 
prices received by shippers, for No. 2’s, 
per box and barrel, are about the same. 
While as a general rule better sales are 
accounted for high grade fruit in boxes 
when free from competition with inferior 
grades in boxes. 

The dessert trade demands apples of me- 
dium size. Such fruit is retailed by the 
number, so much a dozen, or by weight, so 
many to the pound. Thus the handling of 
very large apples reduces the retail mer- 
chant’s profit and renders him a less ready 
customer. With the staple sorts apples 
medium to large in size are desired. 

It is extremely difficult to determine the 
individual markets to which various sorts 
of apples should be shipped to secure the 
best returns. The markets change from day 
to day according +o supply and demand, 
so that a variety that goes Legging in Glas- 
gow might be somewhat eagerly sought 
after in London, while a week later the 
positions may be reversed. In a general 

APPLE BARRELS 
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9 Virginia St., GLASGOW WE can furnish you with 
| Staves, Hoops and 

Heading of the Best Quality 
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MANCHESTER, LEEDS, BIRMING- 

HAM, BRISTOL, NEWCASTLE-ON- 

TYNE, and LEITH 
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ready for Packing. All our 

Stock is standard grade, war- 
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Consignments of Canadian Apples, selected 

winter varieties, in boxes, distributed direct to 

buyers—not auctioned 
The Sutherland-Innes Co. 

LIMITED 
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way the markets of the Midlands, the North 
of England and Scotland handle Ontario 
eprics to better advantage than the South 
of England and Ireland. ‘The latter are the 
apple growing districts which keep the Lon- 
don market and those of Ireland compar- 
atively well supplied. However, these ap- 
ples are largely of cooking sorts, so that 
even in these markets little competition 
can \be feared with dessert varieties. 
Then again the Midlands, typified by Bir- 

mingham, are very strong purchasers of 
Russet apples of all sorts, including the 
Ribston, Roxbury and Golden Russets. The 
north of England and Scotland also seem 
to want red apples, which means that the 
Spy, Baldwin, King and Ben Davis are pre- 
ferred by the Northern consumers. fFor 
large quantities of box apples Glasgow ap- 
pears to be one of the best markets, while 
Liverpool is equally as good for large ship- 
ments of barrels. Both these places are 
heavy distributing centres, buyers from 
other towns and cities purchasing their 
supplies in them. Bristol is developing into 
a good market, but nothing should be sent 
there before November first, since it is in 
the heart of an apple growing district. Hull 
has an export trade with the continent of 
Europe, and for this requires Baldwin, 
King, Ben Davis and Golden Russet in 
boxes. The important factor in their trade 
is that the fruit must Le capable of long 
shipments. ; 

I want to express my appreciation of 
“The Canadian Horticulturist.’’ I have 
been reading it for three years and find it 
very helpful—Miss A. Moyle, Richmond 
Hill, Ont. 

Renew your Subscription now. 

THE CANADIAN HORTICULTURIST 

Room for Improvement 
E. M. Straight, Macdonald College, Que. 

Some days ago we visited the fruit auc- 
tion rooms in Montreal. The display of Cal- 
ifornia fruit was large and very fine. The 
thing which struck us as being the most 
remarkable was the way in which it was 
packed. We have a long way yet to go, in 
Quebec, before we may successfully compete 
with the California packer. Care in placing, 
care in grading, care in the arrangement of 
color characterized every package. The 
package goes farther than we think—much 
farther, We could point you out stuff that 
day that the farmer, used to first-class fruit 
and vegetables fresh from the fields, would 
not eat; yet, largely because of its pack- 
age, it sold. ¢ 

Not only beauty of package must be con- 
sidered, but strength is equally important. 
In every case the Western fruit man did 
not give sufficient attention to this, al- 
though he usually did. In car lots the 
weight on the bottom layer is very great. 
Any breakage in these packages or others 
means much loss to the grower. 

A gentleman from Canada, travelling in 
Egypt, writes to the Department of Trade 
and Commerce to say that apples in Egypt 
cost two shillings each. He recently had 
eaten some which were of a very fine var- 
iety. He states that there is a splendid 
opportunity for Canadian apples in the 
Levant, and adds: ‘‘These wealthy princes 
and people of Egypt who own half the Bos- 
phorus pay any price when they want any- 
thing. My friend seemed not the least 
concerned that apples should cost him 50 
cents a-piece.’’ If an attempt were made 
to ship apples to Egypt, the correspondent 
of the department believes that a harvest 
would be reaped. 

planted orchards. 

satisfactory. 

the fall. 

Pedigreed Cherries, planted November 1910, 99 per cent. thrifty July, 19! | 
The property of D. A. R. ROGERS, Darr Farm, Niagara 

We strongly recommend the fall planting of all fruits excepting yearling plums, which are inclined to freeze 
back, and should be planted in the spring. Where the land is suitable and the work well done, fall planting has in 
every case proved more satisfactory than spring planting. Particularly is this noticeable this dry season. 
is usually in fine planting condition in the fall, the trees quite dormant, the weather cool, and more time can be given 
to plant carefully. Fall planted trees are well established by spring, and make a much heavier growth than spring 

These are.a few reasons why fall planting pays, 

Orders should be sent in early, and we are prepared to make quick delivery as soon as stock is thoroughly matured. 

PIO CLE OSS OS SSC UY SCO eS eT we VE 

“Regarding the large blocks of Pedigreed Cherries, 

Peaches, Pears, Plums and bush fruits we planted last 

fall, am pleased to tell you the results are in every way 

The few trees put in this spring do not 

compare with the fall plant, either in growth or take. 

We lost considerably more of the spring planted trees, 

and the growth is much shorter. 

Ft tttt++t+++++++++++ tet seeeee 

DOUGLAS GARDENS 
OAKVILLE = 

$ 

PAEONIES 2 

+ 
; 

The followin 
the General 
with other good things—in our Fall Planting 

‘ 
- 

b 
7 
Zz 

: 

« 
» 
¢ collections are selections from 

. 
r List now ready, viz: 

» 
- 

~ 

- 
s 
>» 
‘ 
7 
> 

ist of 44 varieties described— 

One Dollar Coll., 3 varieties . 

Norlake Coll., 10 varieties . 
Douglas Coll., 10 varieties - 6.00 
N. W. Special $5 Coll., 7 varieties, 5.00 
Send name and address if your name is not 

now on our mailing list. 

JOHN CAVERS 

$1.00 
3.50 

J.O. SIMS 
FRUIT BROKER AND = 

For SIXTEEN years I have received 
enormous consignments of APPLES from 
Nova Scotian growers and Associations, 
always giving complete satisfaction to 
senders. 

Your Consignments Are Solicited 
Best Sales, Personal Attention and 

Promptest Returns Guaranteed 

Offices, Warebeutes and Wharf: 

15 Stoney St, Borough Market, Lendon, $.E. 

Sale Rooms: 18 Pudding Lane, London, E.C. 
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BALL FARM, NIAGARA-ON-THE-LAKE, 

August Ist, 1911. 

In future we plant in 

D. A. R. RODGERS 

The land 

AUBURN NURSERIES, Queenston, Ont. 
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WHOLESALE 

FRUIT MERCHANT 
44 Church St., Toronto, Ont. 

SPECIALTY: Fancy Home Grown ' 
Fruit and Vegetables 

SEND FOR STAMP AND PAD 

Cold Storage Fruit 
Warehouse 

Finest Apple Rooms in the Dominion for 

EXPORT AND LOCAL TRADE 

Special Rooms for All Kinds of Perishable 
Goods. 

THE CANADA COLD STORAGE CO. 
LIMITED 

53 WILLIAM STREET, MONTREAL 

You cannot expect good work 

from a furnace unless 

properly installed. 

it is 

@ Your heating system must be 
planned. The registers must be 

properly placed. The warm and 

cold air ducts must be a certain 
diameter.. The furnace must be 
located in just the right spot—and 

it must be just the right size. Q We 
supply plans to you absolutely free 

and you do not need to buy a 
furnace to get them either. 

The plan is essential, but it is also 
essential to have a furnace that will 
give you ample heat—one that will 
supply pure, fresh air without a 
taint of gas, and, for the lady 
of the house, heat that will be 
free from dust and smoke. 

The ‘‘ Hecla” is such a furnace. 

CLARE BROS. & CO., LIMITED, - 
Send a rough diagram of your house and 

PL ANS we will send complete plans and 
] estimates for heating it. 

You cannot buy a Furnace like you do a Stove— 
send it home and have the “Handy-Man” put it up— 
not if you expect to get all the heat out of your coal. 

q If you have a heating problem to 
solve—new building or old—send 
us arough diagram of your building, 
showing the location of doors and 
windows. @ We will prepare for 

you complete plans and_specifica- 

tions for heating that building, give 

you an estimate of the cost of the 
heating system, and also the advice 
of our experts on every detail. 

“Hecla Furnace 
GET THIS BOOKLET. 

**Comfort & Health” tells how 
you can get heat without gas. It 
tells how to get the same heat from 
six tons of coal as you ever got 
from seven. Write for it to-day. 
And at the same time ask for any 
information you may require regard- 
ing the heating of your home. 

PRESTON, Ont. 

FREE 
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Packing Apples in Barrels 
The management of the Norfolk Fruit 

Growers’ Association (Ont.) has sent a cir- 
cular letter to its members giving the fol- 
lowing suggestions in regard to the pack- 
ing of fruit: 

Get your ladders, picking baskets, pack- 
ing table, stemmer, press, leveller and plank 
on hand, also engage your pickers and pack- 
ers so that when your apples are ready to 
pack you are in a position to do so. 

Picking should Le done with care. Handle 
the apples so that they will not be bruised. 
Never pick apples off the ground and put 
in the barrels with Handpicked No. 1 or No. 
2 apples. 

Drive all quarter hoops down firmly and 
nail with three nails in each upper quarter 
hoop. Then drive hoops well down on the 
end of the barrel with poorest head and 
nail four nails. Then head line by using 
four nails in each headliner. Exercise care 
in headlining and drive nails slanting. If 
nails show through to outside of barrel 
don’t clinch but take out and drive right 
so it does not show through. Now, take 
out the other end of the barrel and clinch 
the quarter hoop nails. Use one and a 
quarter-inch wire nails. Next stencil your 
barrel. 

PACKING 

Get everything ready for packing. 

If using paper, place this in the end of 
the barrel. With great care pick out and 
stem your facers, not the largest but aver- 
age size of grade you are packing. See that 
every apple is a perfect one with the very 
best color you have to choose from. You 
should not have any ditterence in size in 
your facers, but if you should have, piace 
your smaller apples to the outside row and 
the larger ones to the centre. A good many 
inexperienced packers do the opposite. 
Always place stems down, with the excep- 
tion of long, shapely varieties, as Gilliflow- 
er and Bellflower, which lay red cheeks 
down. ‘The sorting must be done carefully 
and reject all wormy, fungus spot, bruised 
and unshapely apples both for No. l’s and 
No. 2’s. Now, place your barrel on a plank 
and after each Lasket ot apples emptied 
give the barrel several quick, short shakes. 
You will have to be governed according to 
the size of the apples you are packing now 
full to fill the barrel before using the lev- 
eller. At all times level so it will take one 
row, blossom end up, on top and leave your 
apples about one-half inch above staves. 
Care must be exercised in racking down 
very carefully. Nail and headline your bar- 
rel and same is ready for shipment. 

Size for Snows, Golden Russet and kin- 
dred sized varieties, 21-4 inches and over, 
of good color, for No. 1’s, and 21-8 inches 
and over showing some color for No. 2’s. 

Size for Baldwins and kindred sized va- 
rieties, 2 1-2 inches and over, of good color, 
for No. 1’s, and 21-4 inches and over 
showing some color, for No. 2’s. 

Size for Spies, Greenings, Kings and kin- 
dred sized varieties, .2 5-8 inches and over, 
of good color, for No. 1’s, and 2 3-8 inches 
and over, showing some color, for No. 2’s. 

Don’t pack any No. 2’s in Talman Sweets 
or early fall apples, such as Jenneting, Col- 
verts, St. Lawrence, Maiden Blush, ete. 
Pack very few No. 2’s in odd winter vari- 
eties. Let No. 2’s chiefly consist of Kings, 
Snows, Greenings, Spies, Baldwins and Rus- 
sets. 

The number on every barrel is the grow- | 
er’s name, and each grower will be paid 
for his fruit according to varieties and 
quality, and it is the duty of each grower 
to see that his apples are packed according 
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means more than a mere vacation ac- 

cessory. It means home pictures, 

portraits of one’s family and friends, 

intimate pictures that become priceless 

as the years go by. 

Kodak system. Ask your dealer or write us 

for ‘‘At Home with the Kodak,” a beauti- 

fully illustrated booklet about home picture 

making, that not only shows the pleasing 

results that can easily be obtained, but shows 

how they are made. 

CANADIAN KODAK CO. LIMITED 
| TORONTO, CANADA 

The second f= 

edition of the 

| “Dictionary &= 

of Heating” is lay 

now ready for jas 

distribution 

Write for it. Postpaid 
to any address in Canada | 

Taylor-Forbesiz’ — 

| 

— Makers of —— 

99 Hot Water Boilers 
and Radiators “Sovereign 

GUELPH, CANADA 

And picture making is very simple by the | 

USE FOSTER’S POTS 
[THEY ARE THE BEST ON THE MARKET 

SE WE MANUFACTURE 

STANDARD POTS 
aoe. FERN PANS 

AZALEA POTS 
Waiseaee HANGING BASKHTS 
STANDARD SAUCHRS AND 

POT STRAIGHT PANS 
Canada’s Leading Pot 

Manufacturers 

The FOSTER POTTERY CO., Limited 
Main St. West, Hamilton, Ont. 
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Wareful constructio 
insures 

Gourlay 
Pianos 

against oss of fone. 

In the peels of 
ever ourlay Piano 
the SHarmination to use 
nothing but the best, 
an exact knowledge of 
how and where to use if, 
and a vigilant supervision 
over every detail of construction 
produces a spmpathelic 
richness of fone, and insures 
that the tone wil fast. 
—— 

Gourlav, Winter x Leemin 
188 Yonge St. T ocomin 

eos 
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Important and Useful Book 

THE CANADIAN 
APPLE GROWERS’ GUIDE 

This is the latest and most up-to-date 
work on Apple Oulture now before the 
public. It has been prepared by Linus 
Woolverton, so long secretary of the On- 
tario Fruit Growers’ Association and Ex- 
periment Station, from a lifelong experi- 
ence in growing and shipping apples. 

Profusely and beautifully illustrated, a 
book which should be in the hands of 
every person interested in Apple Growing. 
The best book on the subject ever issued. 

ORDER NOW. Oloth and gold, $2.00, or 

postpaid, $2.25, 

WILLIAM BRIGGS, Publisher 
29-31 Richmond Street, West, TORONTO, ONT. 

And of all Booksellers 

Impenal Bank 
OF CANADA 

HEAD OFFICE TORONTO 
Capital Authorized, $10,000,000.00 
Capital Subscribed 5,913,000.00 
Capital Paid-up. . 5,775,000.00 
Reserve Fund .  5,775,000.00 

D. R. WILKIE, President 

HON. R. JAFFRAY, Vice-President 

Branches and Agencies throughout 

the Dominion of Canada 

Drafts, Money Orders and Letters of Credit 
issued available im any part of the world 

Special attention given te collections 

Savings Department—lInterest allowed on de- 
positsfrom date of deposit, 

BARCHARD & CO., LIMITED 

APPLE BOXES 

135-151 DUKE STREET, 

WRITE FOR QUOTATIONS TORONTO 

Some History 

about 7yAewriters 

Modern and Ancient 
CHAPTER 3 

+) ah typewriters look something like the 
Underwood, but that does not give them 

Underwood excellence. The vital features of 
the Underwood's superiority are fully protected 

by patent rights. 
OR example, take the adjustable guide, which con- 
trols the type bar and holdsit rigid at the printing 

point, insuring positive and permanent alignment. 

[T is a mechanical impossibility for a front-stroke 
machine to write in alignment without such a guide 

No other machine has it; no other machine can have it. 

WITH the Underwood every character must appear 
in exactly the right position. On this account the 

work of an Underwood is distinctive, and recognis- 
able at sight. 

United Typewriter Co. 
Limited 

TORONTO 

to the foregoing instructions, as you are 
personally responsible. 

Don’t allow your barrels to get wet either 
before or after packing. When apples are 
packed either load on cars or place in a 
sheltened cool place with plenty of ventila- 
ion. 
All members should help build up our 

reputation in honest packing of apples. 

Pee ete pet ta et ee 

zy PROVINCIAL NOTES * 
CIS Sr eR Her TSA ISAT Te Sterne IS eel 

British Columbia Notes 
Superintendent R. W. Allen of the Ore- 

gon Agriucltural College Experiment Sta- 
tion at Umatilla addressed British Columbia 
fruit growers in a three weeks’ series of lec- 
tures held during July. He began at Kam- 
loops and travelled south through the Okaa- 
agan district, giving field demonstrations ~ 
in the afternoons and stereopticon lectures 
in the evenings on orchard irrigation, 

Mr. Herbert Garaway, the manager ot 
the Okanagan Fruit Union, one of the 
largest fruit-handling companies in British 
Columbia, has expressed the opinion that 
within the next tew years the Okanagan 
will be transformed into a great apple- 
giowing country with peaches and other 
tender-skinned fruit almost entirely elim- 
inated. In the north end of the valley no 
peaches or apricots have been produced at 
all, but in the district south of Kelowna, 
which has only recently been given up to 
fruit ranching, peach orchards have been 
laid out in a very generous style. Peaches 
have, however, proved to be a most unde- 
pendable crop, while on the other hand ap- 
ples are a certainty, can be grown at less — 
cost. and are much easier to handle and 
ship, This year the peach crop will be 
small. Practically every order that has 
gone into the Lig nurseries this year has 
been for apple trees. . The entire irrigated 
zone in the dry belt bids fair to be covered 
with apple orchards. 

The provincial nursery inspectors this 
year have condemned seventy thousand six 
hundred and sixteen trees shipped into the 
province by outside nurseries. The major- 
ity of the importations were from the Unit- 
ed States, but there was also a good num- 
ber from continental Europe and from other 
parts of the world. 
The provincial fruit inspector, Thomas 

Cunningham, reports that in certain east- 
ern sections of the province insect pests 
have been much more in evidence than in 
recent years, as well as black knot on plum 
and cherry trees. 

In spite of the fact that the output of 
the home nurseries in British Columbia is 
increasing by leaps and bounds, the impor- 
tations from other states and provinces 
never were so large as at present. The in- 
crease in importations—1911 over 1910— 
was more than 40 per cent. The total num- 
ber of trees and plants imported up to 
April 30th for the present year was over 
3,000,000. 

The directors of the British Columbia 
Fruit Growers’ Association have made a 
number of important recommendations to 
the provincial government. They urge the 
government to take immediate steps to have 
reliable reports made on new and untried 
districts which are now being exploited as 
fruit districts, in order that new, ignorant 
settlers may not be led into worthless in- 
vestments Ly ignorant or unscrupulous 
agents or land companies; that a plant 
pathologist and entomologist be engaged 
and given facilities for conducting labora- 
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torical work on the broadest lines; that the 
services (be engaged of Prof. B. E. Etche- 
verry, head of the irrigation department of 
the University of California, to investigate 

IMPORT YOUR BULBS Send with me; I import every ycar and get only the 
& MORTIMER GEEEO highest quality of spring flowering bulbe. Write for 

Bulb importer - Berlin, Ontario particulars and prices. 

and report, with recommendations, on the 
distribution and use of water in the irri- 
gated districts of British Columbia, and 
that an assistant be engaged for Mr. R. M. 
Winslow to assist in the general secretarial 
work of the horticultural branch of the De- 
partment of Agriculture. 

Western Annapolis Valley, N.S. 
R. J. Messenger 

One of the best things that has happened 
in the fruit belt this season was the heavy 
rain that fell August 16. The unusual hot 
weather began to affect the apple crop both 
in retarding the growth and also in caus- 
ing a drop. The rain freshened vegetation, 
and by August 19 the apples were showing 
up better. This is Nova Scotia’s record- 
breaking year. Some place the number at 
one and a quarter million barrels of export 
fruit. True it is that the fruit will almost 
all barrel, for it is the exception to find 
spot or wormy fruit. 

Another sign of improvement and encour- 
agement is the rapid growth of cooperative 
shipping associations. In April of this 
year there were nine societies. Now twenty- 
three are working, the greater number hay- 

ing their own warehouses either built or in 
course of construction. There is also a 
central association formed to amalgamate 
the individual associations. A man has been 

sent to the West to negotiate sales of ap- 
ples and has already placed some 20,000 
barrels of Gravensteins at good prices, as 
well as later fruit. 

The Gravenstein crop is simply immense. 
Every tree in Nova Scotia seems to have 
a full load. The crop of this variety alone 

promises from two hundred and twenty to 
three hundred thousand barrels. 

The great problem facing the people of 

Nova Scotia this season for the first time 

is the handling of the fruit, not only in 

picking but also in warehousing and trans- 
portation. Prices are a thing of the future, 
as operators are not in a hurry to quote. 

R. J. Graham of Belleville, Ontario, who 

has a number of evaporators through the 

valley and who expects to have these all run- 

ning in full blast this season, is also buy- 
ing apples for export. He is offering $1.50 
tree run, or an advance of twenty-five cents 

for packed fruit. 

Eastern Annapolis Valley, N.S, 
Eunice Buchanan 

The very dry season has caused the ap- 
ples to ripen much earlier than usual, and 
fears are entertained as to their keeping 
qualities. Gravensteins, which as a rule 
are not picked until after September 10th, 
will be ready about August 25. Duchess, 
Astrachan and Crimson Beauty were har- 
vested early in August. One dollar and a 
half has been paid for Nos. 1 and 2 Duchess. 
The continued dry weather has lessened the 
expectations of some orchardists, as growth 
was arrested and there are more small ap- 
ples than was at first anticipated. However, 
so far we have not had bad winds or storms, 
although quite a lot of apples are dropping 
from lack of moisture. Still, people are 
thinning, and there are plenty of fine ap- 
ples left which have never been so free from 
spot and worms. 
Wasps ate large quantities of raspberries, 

while many blackberries simply dried up. 
Cattle have had to leave the pastures be- 
cause the brooks are empty. 

Blueberries (wild) have been selling from 
seven cents to ten cents a quart, an un- 

A fence of this kind only 16 to 23c. per running foot, Shipped in rolls. Anyone cap put 

jt on the posts without special tools. We were the originators of this fence. Have sold 

hundreds of miles for enclesing parks, lawns, gardens, cemeteries. churches, station grourds, 

etc., etc. Supplied in any lengths desired, and painted either white or green. Also, Farm 

Fences and Gates, Netting, Baskets, Mats, Fence Tools, etc., etc. Ask for our 1911 catalog, 

the most complete fence catalog ever published. o 

THE PAGE WIRE FENCE CO., LTD., Walkerville, Ont, 
Franches-- Toronto, Cor. King and Atlantic Ave. Montreal, 505-517 Notre Dame St. W. St.John, 87 Dock St. 

The largest fence and gate manufacturers in Canac, 507 
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|) There is Work foran IHC\| 
Gasoline Engine E D 
It will separate your cream, grind oreut feed, run your wood- 
saw—pump—fanning miil—thresher—electrie light piant—washing 
machine—save you time and money on all the thousand and one 
jobs around the piace. 
A few cents’ worth of fuel—a turn of the whcel—and it will work 
for hours—without watching or bother—taking eare of its end of the 
work and leaving you free to do yours. 
An IH C Engine is not only wonderfully serviceabie and cconomical, but 
with proper care it will last for years. Its construction guarantees smooth, 
steady running—its few simp!e parts make it most durabie. The perfect 
accessibility of every part makes it easy to clean and keep in perfect 
condition. And, just as important, our line guarantees 

An 1H C Engine for Your Individual Need 
of just the right size and style to do yourspecial work to the best advantage. 
Vertical type—2, 3, 25, and 35-H. P.; horizontal—i to 25-H. P.; semi- 
portable—1 to 8-H. P.; portable—1l to 25-H. P.; traction—i2 to 
45-H. P.; sawing, pumping, srraving, and grinding outfits, etc. 
—built to operate on gas, gasoline, kerosene, distillate, or alco- 
hol—air cooled or water cooled. See the I H © local agent, 
or, write today to nearest branch house for catalogue, or 

any information desired. 
CANADIAN BRANCHES—International Harvester Company - 
don, Calgary. 2, Hauilton, Lethbridg  Montres\ North 
eiticford, Ottawa, Regios, Sachateca,St- Jobat Wesbere Wisin vernon 
International Harvester Company of America 

(Incorporated) 
Chicago USA 

1 HC Service Bureau 
The purpose of this Bureauis to furnish farm- } 

ers with information on better farming. If you ; 
have any worthy questions concerning soils, crops, | 
pests, fertilizer, etc., write to the 1 H C Service 
Bureeu, and learn what our experts and others have 
found out concerning those subjects. 

WZ 
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| 
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Grim sby: »~-+-Ontario 

C-Hrnest Woolt @eta m & 

: Landscape Aveh tieek E 

New French Hybrid Paeonies of Delicious 

fragrance, in a wonderful variety of color 

Write for Catalogue and Prices 

STONE & WELLINGTON 
PHONE— MAINE 1109 

TORONTO, ONTARIO 

usual price. Many barrels of apples are 
going to Western Canada, where packing 
company agents are opening new markets. 

Silver leaf disease is reported in Berwick 
orchards. 

Thé quality of the tomato fruits is ex- 
ceptionally good, though green ones are 
dropping. 

Montreal 
E. H. Wartman. Dominion Fruit Inspector 

The large cities draw from far and near 
to supply their wants. To-day (August 
15) a car of apples arrived from Woodstock, 
N. B. The variety, Crimson Beauty, 
graded No. 2. It is a nice, clean, bright 
red apple of small size—about the same tex- 
ture as the Astrachan, but not so good in 
quality. Their cleanness and brightness sold 
them well. 

This apple, if thinned well on the tree, 
ought to make a good box apple for Eng- 
land. Bright red apvles are always in de- 
mand, and to date this year they are very 
scarce. I am of the opinion that the hot 
waves lasted too long to give color on early 
varieties. There are many orchards in which 
you could have hung a thermometer on the 
sunny side of the tree and it would have 
gone up to one hundred and ten degrees 
Fahrenheit. As an old French lady on Bon- 
secour Market said of her apples, “They be 
baked.”’ 

Eight cars of California fruits were sold 
at the fruit auction on August 14th. There 
were peaches, pears, plums, grapes and nec- 
tarines. All were sold in an hour and a 
half at fair prices. The nacking and qual- 
ity of the fruits were Loth good. 

The first shipment of apples for England 
sailed from this port on August 13th. This 
is the earliest I can remember. Bright col- 
ored fruit, well graded and landing in good 
order, ought to do well. Fruit has been 
selling at high prices all season here—too 
high for many to fill up all their cases. 

Quebec Province Notes 
E. M. Straight, Macdonald College, Que 

The exceeding dry and hot weather condi- 
tions, general throughout Eastern Canada, 
have been much in evidence in this prov- 
ince. Some sections have not suffered so 
much, but in the vicinity of Montreal crops 
have suffered greatly. Small fruits were not 
at all plentiful. Raspberries were particu- 
larly short. They sold in Montreal at 
twenty cents, and it is reported that they 
brought much more at retail. 

Apples are looking well. There is the 
prospect of a feir crop. 

The experimental orchard at Abbotsford 
was visited by me recently. Mr. Richard- 
son, the superintendent, had everything as 
it should be, and the nublic demonstration 
in the orchard in the afternoon was attend- 
ed by many farmers of the section and by 
a number of representatives from other lo- 
ealities. The trees. bv their clean bark and 
healthy foliage, spoke louder than words. 

Just now the farmers are excited over 
“fire blight’? and ‘‘melon wilt.’’ These are 
not new enemies, but some way there are 
always localities where it makes its appear- 
enee for the first time, and others where 
it is noticed for the first time. Fire Llight, 
or twig blight. is well known and should be 
readily identified on apples. The young, 
succulent twigs are brown and dead at this 
season. The dead leaves adhere to the twig. 
The disease is internal, bacterial in origin. 
Sprays are of no avail. Cutting out the. 
affected tissue is the only practical method. 
“Melon wilt’? is also a bacterial plant dis- 
ease. 14 attacks melons, cucumbers and 
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squash. Striped cucumber beetles are re- 
sponsible for its spread, and in dry, hot 
weather it spreads rapidly. The affected 
plants wilt and eventually die. By break- 
ing an affected vine and rubbing the ends 
together, a certain ropiness will be noticed, 
when the parts are pulled apart, if the true 
wilt is present. Pull up diseased vines and 
burn. Kill the squash beetle. That is all 
you can do. 

The truck farmers around Montreal surely 
know their business, and it is one not easy 
to learn. Land is worth twenty-five cents 
a foot for market garden purposes. These 
men by their strict application to business 
have Lecome independently wealthy and are 
known all over the countryside. Melons— 
well, we won’t say the Montreal melon— 
speaks for itself. Here is where you may 
find acres of cold frame. Beside that, we 
have some ten or twelve acres under green- 
house glass on the island. On the whole 
the sight is good to look at and not to be 
forgotten soon. 
Macdonald College is offering some special 

inducements to farmers and farmers’ sons 
to attend the college this coming session. 
Under present arrangement the cost of a 
college education is slight indeed, and the 
opportunity for the young man is great. A 
card to the Registrar brings full informa- 
tion. ; 

Niagara District Notes 
L. Woolverton, Grimsby, Ont. 

A succession of disasters has visited the 
fruit growers of this usually favored section 
this season. The long extended drought 
of May, June and part of July made straw- 
berries and raspberries a very short crop. 
The very bushes of the latter were withered 
and dried up before their time. Then came 
high wind storms, which played havoc with 
plums, pesrs and apples, covering the 
ground with immature fruit, too green for 
marketing; and, to cap the climax, there 
followed about August first such an electric 
and hail storm as nobody living remembers 
the like. Now a large portion of our apples, 
plums and peaches escaping the wind are 
cut and bruised by the pelting hail, so that 
they are rotting on the trees and are so 
blemished as to be unsalable. Pears, espe- 
cially the later kinds, are least injured, 
their form apparently having caused the 
hail to glance off without cutting the skin, 
but grapes have suffered most of all fruits. 

But worse than wind or hail or drought 
is a comparatively new evil known as “‘Lit- 
tle Peach.’ Akin to Yellows, but different, 
and if anything, more disxstrous. It has 
alarmed Canadian peach growers lest it 
should become in Ontario the scourge which 
it has proved in Michigan, where whole or- 
chards have Leen destroyed and the trees 
thrown on the flames lest it continue to 
spread. In some Ontario orchards hundreds 
of trees have been already destroyed by 
command of the inspectors, who claim to 
diagnose the evil by the color of the foliage 
and the incurl of the leaves. The chief 
proof to the grower, however, is the small 
size of the fruit: peaches that should grow 
to a large size ripening up prematurely, al- 
most as small as marbles. 

Noticing some of my Japan plum trees 
affected in a very similar way, I am won- 
dering whether this foreigner, which 
brought to us San Jose scale, is not also to 
blame for spreading Little Peach, a disease 
unknown before these were introduced. Pos- 
sibly the pollen of this plum carries the dis- 
ease to the peach. Anyway I am ordering 

my men to cut out those plum trees with lit- 
tle, undersized plums, which give rise to my 
suspicions. I would like to hear from our 
Michigan peach growers as to whether they 
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SANITARY, ARTISTIC and FIREPROOF is the verdict 
of the critic concerning 

Metallic Ceilings and Walls 
and they are moderately priced and so easily laid. A splendid 

“ Metallic Ceilings and Walls area range of new and standard 

great protection against fire_also do away designs to select from. 
ust plaster. 

“the Phisceopher ef Molal Town. tng Silstot’ these thoes et. 
MANUFACTURERS 

Rope ae 

Agents wanted in some sections. Write for particulars. 

UES erp ee ge ee 
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a machine, because fork-spreading wastes manure, 
wastes time, wastes energy, and wastes opportunities 

for increasing the income which a farm is capable of yielding. 
In progressive communities you will find that most of the 

manure spreaders in use bear the I H C trade-mark. Pro- 
gressive farmers take no chances on their crop insurance. 
They want absolute assurance before they decide. 

Before they bought I H C manure spreaders, they found 
that they were simple in design—unusual in strength—and 
remarkably efficient. 
They found the power transmitting mechanism the most 

‘§ durable used on any machine, because the beater gear was 
held in a single casting which prevented the gears from spring- 
ing out of alignment and cutting the teeth. They found that 
the long, square, chisel pointed teeth. insured positive pulver- 
izing of all manure; that the teeth were long enough to tear 
the manure to pieces before it wedged against the bars; that 
the teeth did not rim the bars; that the beater was large enough 
in diameter so it did not wind. They found that the rollers 
which supported the apron were large, that the apron moved 
easily; and that self-aligning roller bearings on the main 
drive axle not only reduced the draft but prevented the axle 
from binding, and cutting the axle brackets, a fault not un- 
common to spreaders. 

me |CornKing Cloverleaf 
Service Bureau 
The purpose of 
this Bureau is to 
furnish farmers 
beg dees ay 
on better farming. ’ 7 ie sea: uneecand ; eee : plant another crop before you see the 
worthy question ocal agent. Let him tell you all the 
concerning sofia, facts. Let him point out the many advan- 
crops, pests, fer- ave Di nls Sibeent ape wrien tages of anI HC spreade re Pick out the 
to the I HC Serv- § One that Suits you best. Get catalogues from 
ice Bureau, and § him, or, if you prefer, write nearest branch 

house for any information you desire. learn what our 

CANADIAN BRANCHES—International Harvester Company of 

fi ae secure the best results, manure must be spread with 

Dy } 

OY. 

Ss 
a—— 

>) 

Ww)» 
aw) 

py ay 
2 SS ~, 

> »» 

You have choice of these two styles. Each 
Style is made in several sizes to meet every 
condition. 

experts and others 
have found out 

concerning these America at Brandon, ry, Edmonton, Hamilton, Lethbridge, 
London, Montreal, North Battleford, Ottawa, Regina, Saskatooa, 
St. John, Weyburn, ipeg, Yorkton. 

subjects. 

International Harvester Company of Americe 
Chicago (Incorporated) USA 



228 THE CANADIAN HORTICULTURIST September, ror 

SHF4+444444+4+4+4+4+4+++++4++4+++4+ have rear growing many Japanese plums 
5c and whether they have any reason to think 

SPECIAL NO. 26 crrctatt? packed for $5.00 

8 BEAUTIFUL HOUSE PLANTS ) . 
Peach. 

AND 

The whole district between Beamsville 
and Hamilton along the line of the H. G. 

100 Choice Win er Flowering Bulbs 
All for $5.00 

Daisy Apple 
Press 

Used by all leading 
apple packers in Can- 
ada, United States and 
England. 

& B. trolley is being devoted to fruit grow- 
ing, but not in large fruit farms as for- 
merly. The one hundred-acre farms are be- 
ing cut up into ten and fifteen-acre plots 
and being better cultivated and _ better 
pruned and sprayed, and thus several fam- 
ilies are better supported than the one origi- 
nal owner, who had more than he could cul- 
tivate. 

We stake our reputation on this Special 
Bargain. The most careful buyer cannot 
select better quality or get more for the 

Write for prices and 
complete information 
to 

J. J. ROBLIN & SON 

money. The plants are all thrifty and 
healthy; of full blooming size, and such 
only as will do well in the ordinary home 
atmosphere. The bulbs are those that 
are sure to bloom and thrive and give de- 3 Manufacturers 
light to the inmates of the home. all The Benefits of Cold Storage Brighton; Oar 
through the long Canadian winter. Sen os ’ . ns $500 auAceentairscs to you as J. A. Rudduck, Cold Storage Commissioner, Ottawa Canada 

If I were asked why I think cold storage 
is useful in handling late fall or winter 
varieties of apples, I would put the case == 
something like this: A large percentage of 

follows: 
PLANTS 

1 Choice Ostrich: Plume Fern. 
1 Fine Boston Fern. 
1 Splendid Chinese Primrose. 
1 Beautiful Cyclamen. 5 all apples become more or less wasty and You can cultivate be- 
i aere Pept over-rine before they reach the consumer. Lesee Dety bushes when 
1 Strong Asparagus Fern. Now. that is partly the result of injuries Havcon is iat ee pie 
1 Large Kentia Palm. which the apples receive in the picking and under fruit trees Deh 
Our regular colle ace of these rote handling, and it is partly because they are wings added. Adjustable—for single horse, yee ee Batiammacgme Of them F held for a fow weeks at too high a tempera- | oF, Hleht two horse harrow. Low or high BULBS ‘re. Even -our latest varieties are expos- Damantae ae aN ty cosine aienean 
12 Early Narciseus@Paner: White. «| to temperatures which are not sufficient- Bissell name stamped on it. Ask local deal- 
12 Karly Roman Hyacinths. ly low to check these life processes in time, er about the Bissell or write Dept. N for 

and in consequence a large percentage of Catalog. a 
the apples become over-ripe and wasty Le- T.E. Bissell Co. Ltd., Elora, Ont. 
ie they nea te limit of their season— “ai 
the season that they may be expected to i h B ; 1 1 
be good in. e 1 S Ss e 

Cold storage will not prevent all this GARDEN HARROW 
waste, There is as much room for improve- 

12 Freesia Mammoth size. 
(The above are for early Xmas bloom) 
12 Dutch Hyacinths (all colors). 
12 Choice Single Tulips (all colors). 
12 Superb Double Tulips (all colors). 
12 Double Daffodils a choice assortment. 
12 Single Daffodils a choice assortment. 
2 Chinese Sacred Lillies. 
2 Bermuda Easter Lillies. 

Cultural directions for these Plants and ment in the handling of appl t - See advertisement of Bissell Orchard ee wlile h of apples so as to pre ; o e char 
A eee, ch vent bruises and sik*n punctures of one Disc, page xiv. 

kind and another, as there is in the appli- 
cation of cold storage If you have your 
apples perfect, sound in the skin, with no 
bruises and no punctures of any kind so 
that the moulds cannot find entrance, win- 
ter varieties will keep a long time even 
without cold storage; but with the aid of 

Seedmen and Florists cold Biocees fe can extend their es 
ft a and those which are not quite so perfect 

SRO ONT, will be preserved in better condition. 
LEFF AHHH tt ttt ttt ttt ttt Apples keep very much better some sea- 

sons than they do in others. I am speak- 
ing of the winter varieties. In 1909 it was 
found that the Northern Spy kept very 
badly, it turned out badly early in the 
season. There was reason for that, and I 
think it was simply this: that at the time 
of harvesting and after the apples were 
packed, while they were still in the barrels 
lying round, the weather was mnusually 
warm, and that meant of course that there 
was a very rapid deterioration. Now, if 
these apples could have been chilled, and 
without any delay, at the time they were 
harvested, it wonld have meant a consider- 

The above bulbs will give continuous 
bloom until Easter. Catalogue prices of 
these bulbs is $4.00. 
ane Order is Not Good after December 

th. 

WEBSTER’S 
NEW 

INTERNATIONAL 
DICTIONARY 

THE MERRIAM WEBSTER 
The Only New unabridged dic- 
tionary in many years. 

Contains the pith and essence| 
of an authoritative library. | 
Covers every field of knowl. | 
edge. An Encyclopedia in a| 
single book. / 

The Only Dictionary with the} 
New Divided Page. 

400,000 Words. 2700 Pages. | 
6000 Illustrations. Cost nearly | 
half a million dollars, 

THE HAY FLORAL AND SEED C0., 

FHF tt4tt4t 4+ ttt F444 tttt+t44ds 4445444444444444444444444444444444444+ | 

Y. d d it f iti : able saving to the apple growers and deal- 
sults without fear of failure or dissatisfact. | ers, many of whom suffered great losses in Tet ae ee oe ee 
ion. that year, and the warm weather would remarkable single volume, 

$2.50 per Gallon — $1.00 per Quart have been an advantage rather than a ; = = Write for sample 
detriment. : ; at AX 

FUN N It is not easy for the individual farmer cig \ 
to provide himself with a good cold storage \ 

An infalliable remedy for mildew, car- warehouse, but it is possible for the indi- 
nation rust and other fungus diseases. vidual fruit grower to have small ice stor- 

ages. If I were a fruit grower or was 
$2.50 per Gallon — (78) per Quart handling apples or tender fruits, 1 should 
We will lead with reciprocity by placing certainly provide a place of that kind. Of 

our products on the Canadian market at course I think the ideal way would Le to 
the same prices as scld in the United States. have these apples removed at once from 

For Sale By the orchards to the cold storage Ml 
houses. In the State of New York—where 

Dupuy & Ferguson they need cold storage a little more than 
MONTREAL : we do because their season is “somewhat 

Mauufactured by APHINE MANUFACTURING earlier in some distriects—slong the Falls 
CO., Madiso», N. J., U.S. A. Branch of the New York Central Railroad 

We will be glad to negotiate with responsible firms T ; 
in Canada to handle our papucts- Extract from evidence given before the House of 

Commons Committee on agriculture. _ _, 

7 
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from the Bridge to Rochester, you will find 
every little visage has one or more big cold 
storage warehouses for appies. ‘he fruit 
is taken right from the orchards into these 
places and stored there. ‘These apples are 
mostly for the home trade and they are kept 

_in storage until they are required. 

SOCIETY NOTES il 
il We invite the officers of Horti- 7 

cultural Societies to send in short, hl 
pithy reports of work that would in- 
terest members of other Horticultu- Sal 

WA ral Societies, ‘ FT 

KINGSTON 

The Kingston Society has issued a hand- 
some prize list for an exhibition to be held 
in the armories, September 13 and 14. 
There will be an admission charge of twen- 
ty-five cents for adults and fifteen cents ror 
children. A charge of ten cents is made for 
each entry, fifteen entries for a dollar. Any 
chp entries over fifteen cost five cents 
each. 

Prizes of as high as three, two and one 
dollar are offered in some of the fruit sec- 
tions. Most of the prizes are on a basis of 
one dollar, seventy-five and fifty cents each. 
‘this basis is followed in the vegetable, plant 
and cut flower sections. There are filty-niae 
classes for fruit, forty-seven for vegetables, 
thirty-seven for plants and forty-three for 
cut flowers. The society has held an annual 
exhibition for several years. The secretary 
is A. W. McLean, 91 Clarence street. 

TORONTO 

The invitation of the president of the To- 
ronto Horticultural Society, Mr. MacKen- 
drick, to visit his gardens at his island 
home, 7 Chippewa avenue, on Saturday, 
August 19, from three to eight, was largely 
taken advantage of by the members and 
their friends. The Toronto Horticultural 
Society is fortunate in its president. His 
constructive policies and personal magnet- 
ism have brought new life to the faithful 
organization that has labored so long in the 
public interest, and his enthusiasm has now 
given to this society the strength necessary 
to cope with the problems ahead in the cam- 
paign—‘‘Beautify Toronto.” 

any amateurs grow too many kinds of 
plants; they crowd their beds, borders and 
rockeries with heterogeneous assembly of 
genera, many of which are of no special 
value, but at 7 Chippewa avenue the society 
found gardening interesting and effective. 
The great flowers had been selected which 
have been developed by florists, their habits 
and requirements studied, the beds treated 
and the plants labelled. The artistic blend- 
ing of color, the grouping of plants, in fact 
the general lay-out gives the owner the 
voice of authority in our councils. 

The front grounds were found to consist 
of a spacious lawn divided by a stone walk 
to the house, the flowers bordering the 
front, right and left. A rustic pergola shut 
out the vegetable garden from the street 
view, joining the house and running to the 
south limit of the grounds. The south beds 
were filled with dahlias, sweet peas, while 
attractive bloom was admired in the north 
and west beds, the phioxes coming in for 
much praise. On the east side of the house 
a dainty little rose garden in good condi- 
tion gave evidence of a beautiful perfumed 
retreat. The writer’s visit was made addi- 
tionally interesting by meeting Mr. Elgin 
Schoff. an amateur botanist of merit, whose 
parents were known to him as the floral 
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BULBS © 
Plant Now For 

SPRING FLOWERS 
Flowers are enjoyed more than in the 
Spring. Bulbs planted this Fall will 
flower almost as soon as the snow is 
one. Planted in pots as | can be 
owered in the house during the winter 

Send to-day for our, Beautiful Bulb 
Catalogue. It gives a list of Special 
Offers. 
Mention this paper and it will be sent 

free, 

There is no season of the year when | 

Dupuy @ Ferguson 
38 Jacques Cartier Square 

MONTREAL, P.Q. 

APPLES 
Representing 

J. & H. GOODWIN 
Manchester, Liverpool and Hull 

THOS. RUSSELL 
GLASGOW 

E.H.LEWIS & SON 
LONDON 

Will be pleased to keep you advised 
regarding the condition of the European 
Markets. If you haye any Apples for 
Export, call or write: 

FRED. BARKER 
25 Church St., Toronto, Gan. 

Vi 
TTUTTTTTAUTN Tent 

RELIABLE ENGINES FOR THE FARM 
RELIABILITY is the first consideration in the selection of a Gasoline 

Engine. You want an Engine which will give you good service in Winter and 

Summer—-Wet Weather and Dry—an Engine which will always respond when 

you want it. 

OLDS ENGINES are famous the World over for Reliability and Economy. 

They are so Simple that anyone, no matter how inexperienced, can, with a 

little care, operate them with perfect success. 

They ‘cost next to nothing for Maintenance, and so little to Operate, that 

anyone who has use for Power cannot afford to be without one or more of these 

Engines. 

OLDS ENGINES MAY BE SEEN IN OPERATION 

AT THE TORONTO EXHIBITION 

For sate by MASSEY-HARRIS AGENTS Every- 
where 

ae 
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pioneers of rural Middlesex.—A. K. Good- 
We have a splendid market for the best grades of Cana- man, 

WE WANT YOUR FRUI dian fruit. The demand is increasing every year. We THE AUTUMN EXHIBITION a; 
are in close touch with the best buyers and can secure for you the highest-prices obtainable About twenty-five hundred people visited 
for your fruit. We sell direct to buyers on a commission basis only. Correspondence and the autumnal exhibition of the society in 

consignments solicited. We can make money for you. Highest references, the Allan Gardens. An enormous marquee 
had b itched, tefully d ted with 

WM. BAMFORD & CO., 93 Hope St., GLASGOW, Scotland | plants from the Allan Gardens, and Lt with 
festoons of hydro-electric lights, while an 

llent orchest ttend. - GINSENG E. J. NEALE & CO.| “over tour hundred exhibits were regs 
Gi SMITHFIELD MARKET tered, a very large increase over sy" poe 

While you are thinking to order your Gin- , vious ibition in the early summer. ere 
seng for fall plantation, drop us a card and MANCHESTER ENG, was a considerably larger number of names 
get our prices, Choicest plants and seeds. Warehouses: 10 Hanover St.,Shudehill, Manchester in the prize-winners’ list. Mr. T. D. Dock- 

The Bankers : jogs ees aa Hydes Cross, ray, the society’s representative on the On- 
Eastern Townships Ginseng Garden Rewalar (Coteteamenta: bollchied tario Horticultural Association, secured the 

CONSTABLE, N.Y. Correspondence Invited special silver medal for August perennials. 

i OLiAWA 
GIN SENG Send your consignments of APPLES A successful exhibition under the aus- 

to the Home Country to pices of the Ottawa Horticultural Society, 
was held during August, when th thi 

Choice Roots and Stratified Seed RIDLEY HOULDING & CO. meeting was also held. in view of the back- 
ward season the exhibits were not so numer- 

For Fall Planting COVENT GARDEN ous as they might have been, but the qual: 
D ORDER ity was of a high standard. z 

eee tiee EARLY e LONDON, ENGLAND The feature of the flower section was a 
Who specialize in Apples and Pears} display of sweet peas. Some rare specimens dt ts stage > 4 J 

“33 titasthatedl™ Booklet during the Season. Personal attention of fruit were staged, both as regards size 
Prompt account sales and remittances soe erate read by Mr. R. B, White on 

E. A. RUSSELL & CO. mh “Lilies.” Mr. Whyte dealt with twelve dif- 
Box 102 BRANTFORD, ONT. Correspondence invited ferent varieties which he said he had found 

to be the best in his long experience. He 
explained fully the peculiarities and gave 

SMALL FRUIT PLANTS some interesting hints as to the time of 
planting and rearing, emphasizing the ne- 

Gooseberries, Josselyn, Red Jacket, Downing, Pearl, Houghton.—Currants, cessity tor having them as short a time as 
Perfection, Ruby, Cherry, White Grape, Lee’s Prolific, Champion, Black possible out of the ground. This, he said, 
Naples, Victoria.— Raspberries, Herbert, Cuthbert, Marlboro, Brinckle’s was the chief cause of failure because the 
Orange, Golden Queen, Strawberry-Raspberry.—Garden Roots, Asparagus, bulbs got dry and were rendered useless. 
Rhubarb, Perennial Celery, Write for Catalogue. There was a long list of prize winners, 
WM. FLEMING, Nurseryman, Box 54, Owen Sound, Ontario In Ottawa professional florists are allowed 

to compete with amateur florists at the ex- 
( ) hibitions held by the Ottawa Horticultural 

. : Society. Mr. R. B. Whyte, one of the di- 
= z rectors of the society, told The Canadian 

| WHITE Horticulturist recently that this arrange- 
men has caused very little trouble, in as 
much as the amateurs generally win because 

e ; 

they have more time to give to the grow- 
ru T Bought, Sold and Handled on Consign- ing of their flowers for exhibition than the 

professionals have. As professionals do not 
ment for like being beaten by the ret se ei do 

not compete as often as ey otherwise | PAPER | ENGLAND, GERMANY AND | 20%,S 
Recommended by Government Inspectors WESTERN CANADA . ; 

Used with serhict rele largest growers ety! Ontario Apples Won 

SS an Ontario apples won a great victory. during 

TAKE NO CHANCES WITH ribet inte tagien August, when they captured the “Presi- 
UNTRIED PAPERS Ph. Astheimer & Son, Hamburg, Ger. dent’s Cup’’ offered at the International 

Apple-shippers’ Convention, held at Detroit, 
Thomson & Mathieson, Glasgow for the most comprehensive display of ap- 

So ot 2 : ples. The Canadian exhibit met with keen Large Stock, Following Sizes, Always on Hand : North of ene Fruit Brokers, competition from displays made by thei 

10x10  10c per ream (500 sheets) Manchester on aubuleeroatcans districts of the 
“ ee : ; Uni tates. 

P td es “ “ W. ‘Dennis & Sons, bee i The principal points on which the Cana- 
“ne ' D. Crossley & Sons, Liverpool dian apples won were ‘‘fine quality’ and 

In addition to Fruit Wrapper, following & “commercial value.”’ The collection com- 
supplies necessary to the modern Fruit Also Firms in ease ager age bse a vara 
Export Busi re carried in stock at our Pee : selecte rom_carefully-spray orchards. 
Hamikton earebousi Paice supplied on Winnipeg, Brandon, Regina, Saskatuon Mr. William Dixon, Hamilton, vice presi- 

and Edmonton dent of the association for Canada, repre- 
—_——_ sented the exhibit, and Mr. P. J. Carey, 

Dominion Fruit Inspector, of Toronto, rep- 

application. 

Wrapping Papers Twines Pulp Board 

Box Linings Manila Tissue Lace Papers For Information Cail or Write resented the ‘Fruit Division” of the De- 
partment of Agriculture at Ottawa, in the 

A S CH API N work of collecting and installing the dis- 
. . . - la : 

Buntin, Gillies & Co. pe eae play ig dae teal 
Wrens: LIMITED - APP : From Mr. Carey tae peeniee er 

AMI turist is informed that a number of our HAMILTON - = CANADA 15° Yonge St, BORONTO | (ask sole growers peaigladein 4aagene 
Nention The Canadian Horticulturist Phones---Main 3547, College 3307 aration of the exhibit. A fine lot was con- 

tributed by Mr. J. OC. Morgan, of the Inde- 

»~ at 
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pendent Order of Foresters’ Home, Oak- 
ville. Mr. J. CO. Smith, Burlington, fur- 
nished many varieties besides assisting to 
set up the display. As also did Mr. J. 
Breckenridge, Watertown. Another con- 
tributor was Mr. W. C. McCalla of St. Cath- 
erines, with apples grown from four-year-old 
trees. Mr. 7 C. Harris, Ingersoll, fur- 
nished some splendid specimens from his 
well cared for orchards. Mr. R. R. Waddell 
of Simcoe and Mr. W. J. Furminger of St. 
Catherines, Dominion Fruit Inspector, 
rendered splendid assistance in the way of 
collecting suitable specimens for the dis- 
play. 

Comments by British Importers 
During the past few weeks The Canadian 

Horticulturist has received a number of in- 
teresting letters from British apple import- 
ers and commission men, containing com- 
parisons of the various packs of fruit they 
receive from different fruit sections. Rid- 
ley, Houlding and Co., of London, Eng., 
write in part as follows: ‘‘The apples that 
come from California, Oregon, and Wash- 
ington are of the dessert variety, and are 
packed in Loxes. There is no getting away 
trom the fact that the best apples should 
.pay to come in boxes. The size which finds 
most favor here is that which allows of being 
packed from 150 to 200 in a box. There are 
some Canadian growers who ship the finest 
of their apples to this country in boxes, and 
we are sure that tney find it pays them well 
to do so. Apples packed in this way seem 
to escape damage from bruising, far more 
than those which are sent packed in barrels. 

‘‘When packed in boxes, the apples should 
be Garetaily graded, wrapped in paper, 
packed evenly in layers and a piece uf corru- 
gated cardboard put at each end of the box 
to prevent the outside apples from sustain- 
ing any bruises should the boxes be subject 
to any severe handling whilst in transit. 

“In barrel packing, the main thing is for 
_ the quality of the fruit to be the same 
throughout the whole barrel. We strongly 
advise against sending mixed samples in 
one barrel. In past years this abuse was 
very prevalent but there has been a marked 
improvement, and the cases of complaints as 
regards the method of packing are now few 
and far between. Growers who pack their 
rrait fairly, so that it is quite reliable, will 
find it pays them best on a full market. 
there will be a good market on this side 
this year for high-class apples, which are 
well packed.” ‘ 

Fruit Crop Prospects 
The fruit crop report for August of tne 

Dominion ¥ruit Division reports but littie 
change in the prospects from previous re- 
ports. Hot, dry weather in Untario has 
caused varieties of apples to mature about 
ten days earlier than usual. 

Im the counties north of Lake Erie the 
prospects for early and fall apples have 
somewhat improved. Winter apples prom- 
ise a medium crop. Along Lake Huron and 
inland the crop will be even lighter than 
‘previous reports indicated, owing to dry 
Weather and wind storms. Lambton county 
will have about one-half of an average crop 
and Huron county a light crop of good 

_ quality in the best cared for orchards. 
North of Lake Ontario a medium crop is 

expected. The crop is of good quality. 
Along the St. Lawrence Valley Snow apples 
will be light, McIntosh an average crop 
and Duchess, Wealthy and Transparent a 
fairly good crop. 
__A bumper crop is expected in Nova Sco- 
tia and New Brunswick. The fruit is large 
and free from blemish. 

I mrnscaens ee WW | [NTERNATIONAL 
MAXWELL’S GALL CurE 

SOLD 

ON A 

SPOT 

CASH 

GUAR- 

ANTEE 

CURES While Horses Work or Rest 
International Gall Cure isa certain, sure, 
mick and infallible cure for Galls, Sore Necka, 

fore Backs, Sore Mouths, Cuts, Bruised Heels, 

ete, Will not melt and dissolvefrom the ani- 
mal heat, bub stays right where it is applied. 
Possesses extraordinary healing and soothing 

qualities, International Gall Cure is the 
cleanest, most antiseptic, purest and best Gall 
Cure on the market. We will refund your 
moneyifitever fiils to cure. Keep a box on 
hand asitis almost a daily need on the furm. 

25c. and 50c. At all dealers. 

INTERNATIONAL STOCK FOOD CO. , Limited 
TORONTO, ONT. 

Favorite Churn. 
It makes the smoothest, richest, most 

delicious butter you ever tasted. 
The roller bearings—and hand and 

foot levers ~make churning an easy task, 
even for a child, 

All sizes from % to 30 gallons, 
Write for catalogue if your dealer does 

not handle this churn and 
Maxwell's “Champion” 
Washer. 

Just because a separator skims close is not sufficient 
reason for buying it. Equally important is the question 
of durability. 

An I HC Cream Harvester was put to a year’s test at the 
factory—running steadily for 10 hours every working day. Thisis 
equivalent to 20 years of ordinary use, figuring on a basis of half 
an hour’s dailyservice. Yet in all this time there was no perceptible 
wear. What better proof of I H C durability can you ask? 

I H C Cream Harvesters 
Dairymaid and Bluebell 

have been paying cow owners big dividends for years. Their skimming 
qualities are unequalled—their ease of turning—ease of cleaning—and 
durability are easily proved by the testimony of owners. Why not investigate? 

You will find that 1H C Cream Harvesters are the only separators with 
dust-proof gears, which are easily accessible. The frame is entirely protected 
from wear by phosphor bronze bushings. The I H C has large shafts, 
bushings, and bearings. ‘The patented dirt-arrester removes the finest 
particles of dirt from the milk before the milk is separated. 

I HC Cream Harvesters are made in two styles—Dairymaid, chain 
drive, and Bluebell, gear drive—each in four sizes. The I H C local agent 
will be glad to point out the above features and many others, or, write 
nearest branch house for catalogues. 

CANADIAN BRANCHES—International Harvester Company of America at Brandon, Calgary, 
Edmonton, Hamilton, Lethbridge, , Ottaw i | Hasihos, ridge taste, Resi North Battleford, Ottawa, Regina 

International Harvester Company of America 
(Incorporated) 

Chicago USA 

IH C Service Bureau 
The Bureau is a clearing house of agricu!tural 

data. It aims to learn the best ways of doing 
‘things on the farm, and then distribute the informa- 
tion. Your individual experience may help others. 
Send your proble n to the 1 H C Service Bureau. 
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Ornamental Wire Fence 

Bivins FOOT 
We pay the freight on this extraheavy FREIGHT 
galvanized, guaranteed fence to any 
part of Canada. PREPAI D 

FROM LOOM Regal fencing i: Poet on ourown looms. 
are one of the largest buyers on the 

T 0 LA W N ca Canadian fence wire market, our buying 
price is 20 per cent. lower than that of any other manufac- 
turer. We employ no agents nor jobbers, but sell direct to 
the consumer, saving you "s commission. Cost of 
raw material plus the cost of labor plus our one small profit 
equals our inside price of 8 cents per foot and up. 

EXTRA REGAL oe Regal Oval Top Ornamental 
Wire Fence marks a new epoch in the 

FE ATURE s Canadian fence industry. Never be- 
fore has any firm made a fence as good as we make the Regal 
and sold it at the sacrifice prices we ask. The Regal is beau- 
tiful, artistic and durable; it will baer and increase the yalue 
of your property; it will enhance the attractiveness of the 
grounds of any mansion, cottage, farm- house, church, school, 
public a or park; it won't rust, corrode, sag nor require 

No matter where you live, it will cost you from 
Bio e a cent. less than the fence through your local 

i U; No.9 wires that 
are ag es inches apart and crimped = end to end; line 
wires, each embrace two No. 12 wires twisted alternately 
between each stay; I feature, both upright and line 
wires are doubled at the top. Made in any le: fe ngth desired. 

ASTONISHING, By the introduction of new method 
up-to-date machinery and the em- 

LOW PRIGES bs i loying of skilled wire experts, we 
have cut the cost of npc lower than that of any 
other fence factory. economy ai hed our low buying 
cost enables us to quote the very best inside prices and at the 
same time offer a much superior fence than you can buy 
deans for double the money. Prices : 
> inches high— . cents per running foot 

48% “419 “ « “ “ 

Notice— These prices are for Old Ontario only. For 
New Ontario, Maritime Provinces and Quebec, add | cent 
per foot. For Manitoba and Saskatchewan, add 3 cents 
= = For Alberta and British Columbia, add 4 cents 

foot. ‘This increase over Old ea prices is due to 
the additional freight rates which we pa 
3 foot Walk Gate $2.75; 10 foot | Drive Gate $5.00 

PROTECTION wie guarantee every foot of Regal 
CUARANTEED = ey A cblepmmaten for 

years. e challange comparison, 

Simply figure out the price of the quantity of Regal fence 
you require and fill out the order b blank below. Upon 
receipt, we wil ship your order, freight prepaid. If 
your pi Is not te return wire at our 
expense, and we will any your money in full. The satis- 
fied customer is our best advertisement and business asset. 
* Independentrinot ted with any Trust.” 

ORDER BLANK !-1 
Regal Fence & Gate Co. 

Sarnia, Canada. 

Gentlemen:— 
I enclose herewith purchase money to the amount of 

Rey eee lars...... Fe omg state whether cur- 
rency, P. O. order, express order or draft) for which you 
are to ship to me (freight prepaid) ........... .feet of Regal 

amental Wire Fence........ inches If it is not 
satisfactory | am to ee the fence to, and at the expense of, 
the Re; al F Fence & Gate Co., and get my entire purchase 
money back according to the terms of the Regal Guarantee. 

Yours truly 
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dn British Columbia the outlook is that 
there will be a Medium to Tu crop im We 
UKanagan aud Ikootemay districis. savaliy 
and Iali apples will be a medium crop in 
vue lower Malniand, and winter apples 11gnt 
vo medium. 

PEARS 
lo Uuntario there will be a good crop or 

Kleners, a Medium crop OF Ulapps xavur- 

ite aud a lynav crop or all otuer varieties. 
in ritiso Coiumbia tne crop will be me- 
dium. 

PLUMS 
The plum crop has somewhat improved 

in Untariu durlug tue pasv month, anu a 
medium crop is now 1ooked for. ali storms 
worked cOusluerable havoc in a tew loca. 
ties. ln the other provinces the crop wiu 
be light to medium. 

PEACHES 
Peaches generally wiil Le a fair crop, vuv 

Karly Crawfords will be very hght. smock 
and Elberta show for a fairiy good crop. 
Yeliows and Little Peach are reported prev- 
alent in the Niagara District. 

GRAPES 
Grapes are looking splendidly in the Ni- 

agara istrict and promise to be a full crop, 
although in the sections attected by the hail 
storms considerable loss is reported. 

Standards for Judging Fruits 
The following standards for judging fruits 

Lave been approved by the Ontario Fruit 
Grewers’ Association for use during 1911 : 

APPLES AND PEARS 

Single Liates—Icrm, 15; size, 15; color, 
25, unifor nity, 25, freedom from blemish, 
20. Tota}. Iu. 

PEACHES 

Single Plates—Form, 15; size, 20; color, 
25; uniformity, 20; freedom from Liemish, 
20. Total, 100. 

PLUMS 
Single Plates—Form, 10; size, 25; color, 

15; uniformity, 25; freedom from blemish, 
25. Total, 100. 

CHERRIES 
Single Plates—lorm, 10; size, 20; color, 

20; uniformity, 25; freedom from blemish, 
25. Total, 100. 

SEEDLINGS AND ‘‘ANY OTHER VARIETY’’ 
Single Plates—Form, 15; size, 15; color, 

20; uniformity, 10; freedom from blemish, 
10; quality and texture, 25; season, 5. To- 
tal, 100. GRAPES 

Single Plates—Form of bunch, 10; size of 
bunch, 15; size of berry, 10; color, 10; 
bloom, 5; freedom from blemish, 20; qual- 
ity, 25; firmness, 5. Total, 100. 

COLLECTIONS OF APPLES, PEARS, PLUMS, 
PEACHES, OHERRIES AND GRAPES 

On Plates—Form, 10; size, 10; color, 15; 
uniformity, 10; freedom from blemish, 20; 
quality, 10; commercial value, 10; nomen- 
clature, 5; arrangement, 5; season, 5. To- 
tal, 100. 

BARRELS: APPLES 
Fruit—Size, 10; color, 20; uniformity, 

+15; freedom from blemish, 15; texture and 
flavor, 15; total, 75. Package—Material, 4; 
finishing, 6. Total, 10, Packing—Facing, 
6; tailing, 2; racking, 3; pressing, 4. To- 
tal, 15. Grand total, 100. 

BOXES: APPLES, PEARS, PEACHES 
Fruit—Size, 10; color, 20; uniformity, 

15; freedom from blemish, 15; texture and 
flavor, 15. Total, 75. Package and Pack- 
ing—Material, 3; finishing, 4; fulness or 
bulge, 4; solidity or compactness, 5; attract- 
iveness and style of pack, 5; alignment, 4, 
Total, 25. Grand total, 100. 

EXPLANATION OF TERMS—FRUIT 
Arrangement.—Taste and skill in staging 

so as to attract attention and add to the 
general appearance of the exhibit. 

September, 1911 

Special No. 25. Sent by Express for $2.50 

A Collection of Six Desirable 

HOUSE PLANTS 

Send us $2.50 and we will forward by 
express, to your express office, this very 
choice collection of House Plants. We . 
select these as the most desirable plants 
for you to buy, chosen from our large 
assortment; they are full grown plants, 
now in. their flowering pots, healthy, 
thrifty 2nd beautiful. Our regular selling 
price of these plants is $3.60, To make 
a large number of sales we rr this lot, 
an exceptional bargain, for $2. 

1 Choice House Fern. Ostrich Plume. 
1 Choice House Fern, Bostonensis. 
1 Splendid Kentia Palm. 
1 Large Asparagus Fern. 
i Xmas Cherry (in fruit). 
1 Fine Oyclamen. 

Cultural directions for these plants will 
be found in our Oatalog, which we mail 
free with this order. 

THE HAY FLORAL AND SEED CO. 
Seedmen and Florists 

BROCKVILLE oS oe ONT 

Most people already use 

—and always will use— 

Windsor Salt. They know 

—from years of experience 

—that Windsor Salt won’t 

get damp or lumpy. There 

is never even a suspicion of 

grittiness about it. 

Its clean taste—its crystal 

purity and recognized econ- 

omy—make Windsor Salt 

- the prime favorite in every 

home where it is used. 

Don’t pay fancy prices for 

imported salt, when Windsor 

Salt costs so little, and is so 

high in quality, 
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or.—Bright, clear, well developed col- 

or, characteristic of the variety. 
Commercial Value.—Standard — known 
urket varieties, as grown in and suited 

10 the district, preferred. 
Morm.—In all cases, except seedlings, re- 

rs to the normal type or shape of the va- 

by, but in the case of seedlings it refers 
Dak ne as desired in a commercial variety. 

A roundish apple is of the most desirable 
sh mat oblate and oblong apples least 

‘reedom from Blemish.—Any injury by 

ts, fungus, bruises, loss of stem, or 

er cause, lessening the value or appear- 

of the exhibit shall be called a blem- 

 Nomenclature.—Exhibits must be correct- 

ly named according to the nomenclature 

adopted by the society, association or ex- 

tibition at which they are shown. The use 

of the standard of nomenclature adopted 

by the American Pomological Society is ree- 
ommended to such bodies. 
Polishing.—Fruit on exhibition shall have 

as much of the natural bloom as possible. 

should discourage polishing. 

Quality and Texture.—To be considered 

jn collections, seedlings, new varieties on 

trial, or other sorts in competition. 
Season.—In collections it is desirable to 

have as long a season as possible represent- 

ed by the varieties shown. Varieties past 

condition shown for the pu of length- 
ening the season will not, however, score 

as high as apples in condition though of 

later season. 

Size.—While size in some cases indicates 

care and skill in production, it is not usual- 

ly found with the highest color and with 

freedom from blemishes; and as large size 

is not as important as high color and free- 

dom from blemishes, the largest fruit should 

not take the first prize unless it is equal 

or better in other respects than those in 

competition with it. 

Uniformity.—Specimens should be as 

nearly alike in size, form and color as pos- 

sible. 
“BXPLANATION OF TERMS—PAOKING AND PAOK- 

AGES 
Alignment.—Alignment refers to the rows 

of fruit in the box—the straighter and 

‘more regular the rows the better is the 

ent. 
E activeness and Style of Pack.—When 

the box is opened the fruit should look at- 

nective. The skill and good taste of the 

is shown in the appearance of the 

hi and the style of the pack. There are 

styles of , but the one should be 

d which lends itself best to the variety 

and size of fruit preferred. The fruit should 

be as nearly alike in size and color as pos- 

sible: The box also should be clean and 

ttractive looking. 
_—A bulge or swell in the top row 

of fruit is necessary in order to ensure the 
carrying well. Before the top is put 

here should be a bulge of one and one- 
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in the first row. These two rows constitute 

face of the barrel. The fruit used for the 

face should fairly represent the fruit 

throughout the Larrel, but the apples in 

these two rows should present as attractive 

an appearance as possible. The law in re- 

gard to facing, as defined in the Inspection 

and Sales Act, is as follows: “No person 

shall sell or offer, expose or have in his pos- 

session for sale any fruit packed in any 

package in which the faced or shown sur- 

face gives a false representation of the con- 

tents of such package, and it shall be con- 

sidered a false representation when more 

than fifteen per centum of such fruit is 

substantially smaller in size than, or in- 

ferior in grade to, or different in variety 

from the faced or shown surface of suc 

package. Apples in barrels, for exhibition 

should be packed as required by law. 

Finishing.—By finishing is meant the 

heading, lining, cleating and marketing of 

the box or barrel. The heads of the barrel 

should fit snugly into the chine. For bar- 

rels, six rosined nails in each head are 

usually sufficient. They should be skilfully 

driven through them and through the top 

or bottom into the ends of the box. The 

sides of the boxes should be nailed with 

four nails at each end of each side of the 

box. The nails used should not be smaller 

than those known as five-penny. 

Marking.—The marking of barrels and 

boxes should be distinct and attractive. It 

should comply with the re lations of the 

Inspection and Sales Act, w ich call for the 

initials of the Christian names of the 

packer, his surname and his address; the 

name of the variety of fruit, and the desig- 

nation of the grade, whether it be “fancy,” 

“No. 1,” “Mo. 2,” or “No. 8.” Such mark 

may be accosmpanic.t by any other designa- 

tion of grade or orand if that designation 

or brand is not inconsistent with, or marked 

more conspicuously than, the one of the 

COMMON SENSE EXTERMINATOR 
Kills Rats, Mice, Roaches, Bed Bugs, 

Two Kinds 
1—For Rats and Mice, 

2—por Roaches and 
Bed Bugs. 

250., 50c. and $1.00. At dealers or mailed direct from 
COMMON SENSE MFG. CO. 381 Queen St. W., Toronto. 

9 GOLD MEDALS IN 2 YEARS FOR 

DELPHINIUMS 
Largest collection in Europe, 100,000 plants ready 

to sell. Seed 25c per pkt. Lists free. 

PERRY'S HARDY PLANT FARM 

Enfield, Middlesex, England 
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THIS HANDSOME 

FOUNTAIN PEN 
FOR YOU 

Every reader of The 
Canadian Horticultur- 
ist may have one of 
these handsome, high 
grade Fountain Pens. 
Do You Want One? 

The illustration is an exact 
full size reproduction of this 
pen. It is pearl mounted 
with two handsome gold 
bands, filled with a_ solid 
14 kt. gold pen and safety 
pocket clip. Every pen is 
guaranteed by the manufac- 
turers to give absolutely satis- 
factory service in every par- 
ticular, and will be replaced 
or satisfactorily adjusted in 
the event of any dissatisfac- 
tion within one year. A 
guarantee certificate goes 
with each pen. 

Those Who 
Will Get One 
Everyone whosecures Five 

New Subscriptions to THE 
CANADIAN HORTICULTUR- 
IST at 60 cents each, and 
sends them to us together 
with the $3.00, will get one of 
these pens by return mail. 
There are at least five of 
your neighbours or acquaint- 
ances who would like to take 
a paper such as THE CANA- 
DIAN HORTICULTURIST if 
you were to suggest it to 
them, and tell them about 
the helpful information it con- 
tains. You will feel well re- 
paid for the short time spent 
when you receive this hand- 
some pen. Why not see 
some of your friends to-day? 

The Boys and Girls 
would be tickled to 

earn one of these 

Pens. Tell them about 
this Offer. 

THE CANADIAN HORTICULTURIST 
PETERBORO - ONTARIO 

IRON PIPING BARGAINS 
inches in the centre of the top row and 

fruit should be one-quarter of an_inch 

e the top of the box at the ends. When 

cover is on there should be a bulge of 

equarters of an inch at the centre, at 
top and bottom. 
ing.—When facing a barrel, or when 

ginning to pack a barrel, the apples for 

6 first row should be put carefully in with 

‘stem end down, the stems haviiig been 

t off so that they will not injure the 

it when pressed. If slightly smaller ap- 

ae jn the outside rows and larger 

the centres it improves the appear- 

the face. A second row is now put 

he same manner as the first, and 

ples should. be arranged so they 

through the spaces between those 

We have over 450,000 feet of slightly used piping j s ne " 5 ghtly pip Mist as good as new and 

first class for water, steam, heating greenhouses, Cention. fencing, posts, 

etc., at 25% to 50% of less than regular value. 

NOTE THESE PRICES 

DIAMETER 1-2 in. 3-4 in, 1 in. 11-4 1 1-2 in. 2 in. 
Price per ft. 2c 2 1-2c 3c 4c 5c 7c 

‘ Also other sizes up to 10 inches. 

Send us a list of the lengths you need and we will give you a special low 

price on the lot, cut and threaded, roady to pu e also - 
Pos quantitier of y to put together. We also have enor 

Wire Fencing, Belting, Pulleys, Cable Rails, New Roofi ng, Saws, Vices, Forges, etc. 

at 25 per cent. to 75 per cent, less than regular value. antogne on request. 

The IMPERIAL WASTE & METAL CO. 
“The House for Jaen ond Satisfaction” 99 QUEEN ST., MONTREAL 



Try the BISSELL in your 
orchard and see what a 
real orchard disc harrow 
will do. Stays right down 
to its work. Has a lever 

for each gang, so that.one 
gang can be adjusted to cultivate more 
than the other when required. Attach 
wings and it extends over 12 feet wide. Re- 
versible—In-thiow to Out-throw. Oall on 
local dealer cr write Department N for 
Catalogue. 

T. E. BISSELL CO. 
i h e LIMITED 

ONT. ELORA - - 

Bissell] °®S#4F? 
See advertisement of Bissell Garden 

Harrow on page 228. 

FOR SALE AND WANTED 

READ BEZZO’S Import Bulb Advertisement on 
Page 199. 

HARDWOOD ASHES—Best Fertilizer in use.— 
George Stevens, Peterborough, Ont. 

PIPE FOR SALE -All size3 for steam, hot water 
heating, posts, green house construction work, 
etc., very cheap. Send for price list stating 
your needs.—Imperial Waste and Metal Co., 
7 Queen Street, Montreal. 

GINSENG SEED, 1910, for sale, from five-year 
plants free of blight. Supply limited.—N. Wil- 
son, Vittoria, Ont. 

CHARLES ERNEST WOOLVERTON, Landscape 
Gardener, Grimsby. Designs parks, house 
grounds, lawns, fruit and flower gardens, ad- 
vises Patrons on suitable fruit and flowering 
trees and shrubs either from forest or nursery, 
and furnishes gardeners to carry out his plans. 

WANTED — Position as packing foreman 

for apple harvest. Experienced in Box and 
Barrel Packing. References if desired. Apply 

stating wages, etc.,to Box B. Canadian Horti- 
culturist, Peterborough, Ont. 

FARMS FOR SALE 

NIAGARA DISTRICT FRUIT FARMS.—Before 
buying, it will pay you to consult me. | make 
@ specialty of fruit and grain farms.—Melvin 
Gayman 8t. Oatharines. 

100 ACRES ADJOINING LIVE TOWN with OCol- 
legiate Institute, good shipping facilities, sixty- 
five acres apple orchard in splendid condition; 
soil well adapted to fruit growing; large house 
with furnace, bath and electric light, two good 
barns. Would subdivide into two parts if de- 
sired. Price, twenty thousand.—F. J. Wat- 
son, 1275 Queen W., Toronto. 

ASK DAWSON. He knows. 

IF YOU WANT to sell a farm consult me. 

IF YOU WANT to buy a farm consult me. 

I HAVE some of the best Fruit, Stock, Grain 
and Dairy Farms on my list at right prices. 

H. W. DAWSON, Ninety Colborne Street, Toronto. 

SALMON ARM, Shuswap Lake, B.O. has the 
finest fruit and dairy land in B.0. No irriga- 
tion necessary mild winters, moderate sum- 
mers, no blizzards, or high winds; delightful 
climate; enormous yields of fruit, vegetables 
and hay; good fishing; fine boating amidst the 
most beautiful scenery, and the Salmon Arm 
fruit has ralized 25 cents per box more than 
other fruit in B.O. Prices of land moderate, 
and terms to suit. Apply to F. U. Haydock, 
Balmon Arm, B.O 

IF YOU WOULD LIKE to purchase a site for 
@ home and fruit farm on good, suitable soil 
situated in the most favorable and dependable 
climate in Oanada, get Louth-Olinton Peach 
Area free information and ground floor prices 
for properties in the coming locality for most 
profitable fruit growing. Don't miss’ present 
bargains—forty thousand mansion and farm 
for only thirty thousand, a fifty acres for ten 
thousand; others large and small. Enquire 
about them. State what you want. W. H: 
Brand, Jordan Station. @nt. 

| 
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said four marks which igs used on the said 
package.” 

Material for Barrels.—The standard bar- 
rel must be large enough to contain at least 
96 quarts of fruit. Smaller barrels should 
not be exhibited. The barrel in general 
use in Ontario has staves 80 inches in 
length. In Nova Scotia the staves are 28 
inches long. The dimensions called for in a 
standard Lariel of minimum size are: Be- 
tween heads, 26% inches wide, inside meas- 
urement; head diameter, 17 inches, inside 
measurement; middle diameter, 184% inches, 
inside measurement. The barrel generally 
used in Ontario is 274% inches between the 
heads, 17 inches in diameter at the head, 
and with a middle diameter at the bilge 
of 19% inches. A good barrel should have 
sixteen staves and averaging 9-16 jointing, 
cut five to two inches and averaging four 
inches in width at the Lilge, and be free 
from large knots or shakes. The head should 
not be less than one-half an inch in thick- 
ness, dressed clean and sound. The hoops 
should be about 1 8-8 inches in width and 
eight in number. The barrel should be new 
and clean, 

Material for Boxes.—The box should be 
made of material strong enough to with- 
stand handling in transportation. The 
heads or end pieces should be each of one 
piece of wood and not less than three-quar- 
ters of an inch thick. The sides also should 
be each of one piece and not less than three- 
eighths of an inch thick. The top and bot- 
tom boards may be one or two pieces, pref- 
erably two, but not more than one-quarter 
of an inch in thickness. They must be thin, 
so that they will bend readily when the box 
is closed. There should Le two cleats each 
for the top and bottom. Dovetailed boxes 
are not desirable. The standard box must 
be used. This is 10 inches deep, 11 inches 
wide, and 20 inches long, inside measure- 
ment.” 
Pressing.—Apples are often over-pressed. 

If the barrel is racked well there need not 
be much pressing. The proportion of fruit 
that is injured by pressing will be evident 
when the barred is opened. The less fruit 
that has been injured by pressing the bet- 
ter the barrel has been packed, provided, 
always, that the pressing given has been 
sufficient to secure the required firmness. 
Barrels loosely packed frequently show more 
injury to the fruit through shaking than 
barrels over-pressed. 
Racking.—All Larrels of apples should be 

racked when being packed, so that the fruit 
will settle, and the packer thus be able to 
tail his barrel so that the fruit will carry 
well. When the barrel is opened the fulness 
or slackness will indicate how well the fruit 
has been racked. Over-pressed fruit is 
usually found when apples have not been 
racked well. 

Solidity.—This may also be expressed by 
the terms: firmnes, and compactness. The 
more solid the pack the better the fruit will 
carry. 
Tailing.—By tailing is meant the putting 

and placing of the last fruit into the bar- 
rel. All that is necessary in good tailing 
is to have the surface as level as possible 
with. the stem end down when the apples 
are pressed. The care in tailing will be 
known when the barrel is open by the man- 
ner in which the fruit has been bruised 
when pressing. 

Items of Interest 
The fourteenth annual convention of the 

Canadian Horticultural Association was 
held in Ottawa August 9 to 11. This asso- 
ciation is composed of professional garden- 
ers, flower growers and retail florists. The 
convention proved most successful, delegates 
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being present from numerous points 
throughout Ontario and Quebec and even 
from Winnipeg. Mr. John Connon of Ham- 
ilton, the president, presided. The follow- 
ing officers were elected: President, A. OC. 
Wilshire, Montreal; first vice president, W. 
Muston, Davisville; second vice president, 
H. B. Cowan, Peterboro; secretary, J. 
Luck, Cote des Neiges, Que; treasurer, O. 
H. Janzen, Berlin, Ont. 

The annual meeting of the Ontario Gin- 
seng Growers’ Association will be held in 
the Y.M.C.A. hall, 1087 Queen street West, 
Toronto, on September 6, at 10 a.m. It is 
expected that addresses will be delivered 
by Rev. D. E. Medd of Goderich, P. Men- 
zies of Milton, W. Kilgour of Peterboro, J. 
Fayer of Galt, J. Nichols of Mono Mills and 
Chas. Leggatt of Kingsville. Growers of 
ginseng are invited to attend. The secre- 
tary is P. Wilson, 288 Evelyn avenue, To- 
ronto. 

It is reported in Nova Scotia that the 
‘Colonial Corporations, Limited,’ a Lon- 
don and Montreal company, proposes to or- 
ganize a subsidiary company to be known 
as ‘The Nova Scotia Fruit Estates, Lim- 
ited,” with a capital of one million dollars, 
for the purpose of acquiring fruit lands and 
engaging in the business of raising apples 
and other fruits, in Cornwallis Valley. It 
is stated that this company is now in com- 
munication with the shareholders of the 
Hillcrest Orchards, at Kentville and other 
property owners in the valley, for that pur- 
pose. 

A New Hydrangea 
(Snowball Hydrangea—Hills of Snow) 

The Hydrangea has always been a favorite 
garden shrub. We offer a new one which 
possesses, in addition to its well known quali- 
ties, the merit of flowering all summer and is 
perfectly hardy. Catalogue containing descrip- 
tion of it and the best Zrees, Shrubs and 
Hardy Plants free on request. 

DUPUY & FERGUSON 
38 Jacques Cartier Square 

MONTREAL 

Barn 
Roofing 

Fire, Lightning 
Rust and Storm Proof 

Durable and 
Ornamental 

Let us know the size of any roof 
you are thinking of covering and we 

will make you an Interesting offor. 

8 

Metallic Roofing Co. 
Limited 

MANUFACTURERS 
TORONTO and WINNIPEG 
45A 

Agents wanted in some sections. Write 
for particulars. 
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[POTASH MEANS PROFIT 
EXPERIMENT ON CAULIFLOWER ©. 

Conducted by R. E, Fhe de = . : | N FA R M 
Con plete Fertilizer 

Unfertilized Fertilizer without Potash O R ( H A R D 

¥ a Ve ¥ Bmp 

AND 

GARDEN 
The annual increase in the imports of Potash 

shows that farmers are realizing the 

truth of the above statement. 

Muriate of Potash and 
Sulphate of Potash 

Can be obtained from all leading Fertilizer 

Dealers and Seedsmen. When visiting Tor- 

onto Exhibition call at our Exhibit UNDER 

THE GRAND STAND, and talk over this 

most important question. 

Copies of our publications can be had FREE 

by those interested. 
Yield per Acro: 10000 Ibs. 16000 Ibs. 13000 Ibs. 

Ifd2%-11)93 F247L2 3UIL DNG Dominion Agricultural Offices of the Potash Syndicate, roxonro, oNTARIO ; 
L. 

Get on the Inside 

of a U-Bar House 

You can’t form any conception of what a U-Bar 

house is by seeing it from the outside—it is the inside 

that shows up the bubble-like construction, and not till 

then do you realize what it means to have no obstructing 

plate or gutter at the eave—a curved eave, entirely 

free. 

You may wonder how so light a construction can be 

durable and rigid; but it is because the steel casing of 

; the roof bar gives both great strength to the house and 

perfect protection to the bar. No house is as free from exposed parts of wood, none so thoroughly takes care of all con- 

densations. Send for new catalogue—it describes the entire construction in an interesting, fully illustrated way. 

U-BAR GREENHOUSES 
PIERSON U-BAR CO 

ONE MADISON AVE. NEW YORK 

CANADIAN OFFICE. 10 PHILLIPS PLACE. MONTREAL 
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WE’ SEND THIS: 100-PAGE 
CLOTH-BOUND VOLUME 
SEND US THE COUPON TO-DAY 

Vt only need to tear out the coupon, fill it in and mail it to us to get this book. 
“How to Build Rural Telephone Lines’ is a stiff-covered, cloth-bound book of 100 

pages, crammed full of hard facts about the building of, community-owned telephone 
lines. There is no theory, no clever writing in this book. It is full of nothing 

but actual facts. It tells the facts about the organization of numerous rural telephone com 
panies and the success they have achieved, the. facts you need to know to organize such a 
company in your own community, the facts about mutual-company organizations, and 

about stock-company organizations, the facts about practical construction work 
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equipment necessary, the facts about government regulations on the mat- 
ter—in short it tells you every fact you need to know, from the 

moment you dream of the possibilities of a telephone system 
in your community, until the line is actually erected and 

you are able to talk over it. This is the most com- 

p’ete book of the kind ever published any- 
where; it is the one single volume in 

7 existence that gives the farmer 
every detail of information he re- 
quires to organize a telephone com- 

pany 2nd construct a rural telephon 
line from start to finish. , 

You owe it to yourself to know all there 

is to know about rural telephones. Farmers 

all over the Dominion are organizing com- 

panies of their own; if such a company does 

not already exist in your locality, it is only a 

question of time until one will be formed and 

meantime, you should be becoming possessed of — 

the facts. 

Tear Out The Coupon 

Sign And Mail It. 

“Noten leon 
Manufacturer and supplier of all apparatus 4 y 

and equipmeut used in the construction, oper~ Lp 

ationand maintenance of Telephone, Fire Alarm Sl aN 

and Electric Railway Plants. Address our house y@<.! 

nearest you. 

Northern © 
Electric and @ 
Manufacturing @ 
Co., Limited © 

a 
Gentlemen,— » 
Please send me FREE, : 
ene copy of your 100 page . 
bound and illustrated book @ 
How to Build Rural 

Telephone Lines.” Sd 

MONTREAL TORONTO WINNIPEG REGINA 

CALGARY qpYANCOUVER 


