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Plant a Mclntosh Red For the Land’s Sake
Apple OrChard fOl’ Pl'Oﬁt Use the best Manure

and get
The Mclntosh Red leads the market as a :

dessert apple of high quality. GOOD CROPS
THERE’S NONE TO BEAT IT For Nurseries, Fruit Growers

Take the short road to quick returns by and Gardeners.
planting our quality trees, the best that money

and skilled labor will produce. Sllre Gl’Oth'l COIl‘lpOSt

Write for Special Prices on Quantity Lots (A Composition of all Natural Manures)

Makes poor land fertile and keeps fertile
AGENTS WANTIED for this and other land most productive.

specialties in High Grade Nursery Stock. Sty

Stone & Wellington | | S. W. Marchment

The Fonthill Nurseries 133 Victoria St., TORONTO

CenRihl 0 Telephones: Main 2841; Residence, Park 951
Toronto - - Ontario

Say you saw this ad. in The Canadian Horticulturist

Would You Like a Garden Like This ?

EAUTIFUL gardens are not so costly as some imagine, nor so hard to have. Nature is the great beautifier and Nature
B works for nothing. But you, the owner of the garden, must plan your garden if it is to be a delight, an ever-improv-

ing, ever more beautiful surrounding for your home. You must know what to plant—this in relation to the architecture
of your home, the lay of the land, the nature

of the soil, and the seasons. You can have

Walks, Drives, Trees and
Shrubs

that will give an endless and ever-increas-
ing charm to your home, and all at com-
paratively small cost. Gardening-design-
ing is an art—just ag painting is: it requires
training and experience. If you would have
a beautiful garden you should have

Professional Advice

We invite you to communicate with us on
this subject. No charge for advice. Per-
haps we may be able to give you real help
at no cost. So write us, addressing us as
follows:

Landscape Depariment

ROSS & SON

TORONTO NURSERIES
TORONTO ONTARIO
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STEELE, BRIGGS SEE

Hamilton, Ont.

DELIVERIES MAY DISAPPOINT

unless you arrahge now for your éupply of

EARLY BULBS

Send us your list of requirements and we will make you
special prices on:
Lilium Harrisii

“  Candidum

“  Formosum
Giganteum

Roman Hyacinths

Paper White Narcissi

Freesias

Chinese Sacred Lilies
And Dutch Bulbs in variety.
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The demand for Perennial Plants is increasing yearly.
Sow at once and get a good line on next spring; our new
season’s supply of seed of Hollyhock, Delphinium, Fox-
glove, Perennial Poppy, Candytuft, etc., is now to hand,
and we solicit your orders.

COMPANY
LIMITED

Toronto, Ont. Winnipeg, Man.

SHIP YOUR

APPLES

DUPLEX FRUIT
WRAPPER

The thinner tissue wrappers cannot give

the protection given by the thicker substance
of our Duplex.

Grapes and other Fruits

WINNIPEG

We have an established outlet covering a
large territory which demands gecod steck

and lots of it. Whrite or wire offerings to

LAING BROS

307 and 309 Elgin Ave. WINNIPEG, MAN.

Ref: Bradstreets, R. G. Dunn & Co., or any Bank.

CORRUGATED

Box Pads Barrel Heads

Our prices on Corrugated Paper for boxes
and barrels will interest you. They are low.
The quality is high.

Pulp and Lace Barrel Heads.
Lace and White Lining for Boxes,
Tissue Fruit Wrap.

Samples and prices upon request

J. H. GAIN

TORONTO, ONT.
Resgidence : North 8208.

124.128 RICHMOND ST. W.
Phones: Adelaide 2787-2790.
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APPLE BARRELS

GREENHOUSES |:

If you contract now we
can guarantee delivery
of well-lmade barrels.
Apple ecrop prospects
generally good and we
may expect a rush later.

Write for Prices Delivered

your Station.

Trenton Cooperage Mills

LIMITED

~ TRENTON ¢ ONTARIO

“THE WOOD ETERNAL”

Louisiana Red Cypress | *

DURABILITY AND STRENGTH e

GREENHOUSE
BARS and SASH |*

Plans and Estimates Upon Request

BATTS LIMITED

MANUFACTURERS

365 Pacific Ave., WEST TORONTO
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Apples for England

We solicit your
Consignments

—
—_—

Write For Particulars
Early

Highest References
Given

W. S. BUCKOLL

Fruit Importer and Merchant

NOTTINGHAM, ENGLAND
Telegraphic Address, Buckoll, Nottingham

Thomas Allan & Co.

LIMITED

FRUIT BROKERS

82/90 CANDLERIGGS
and

CITY OF GLASGOW FRUIT AUCTION ROOM

BAZAAR, GLASGOW

Established over 25 Years

WE are handlers of American and
Canadian Apples and Pears. Send us your
consignments.  You can rely upon us to watch
your interests and obtain the best results.

Code, A.B.C. 5th Edition Revised

Bankers, Bank of Scotland, 6 Miller Street, Glasgow |

Telegraphic Address, “Blossom” Glasgow
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War--

and NEW Markets!
NEWCASTLE-on-TYNE

The Market supplying 2,000,000 inhabitants of
the North-east Coast of FEngland—the greatest
centre for the manufacture of munitions of war.

W. LONGFIELD & SON

12-14-16-22 Green Market

NEWCASTLE-ON-TYNE

X7E WANT  REGULAR WEEKLY SHIPMENTS
OF BEST APPLES AND PEARS.

As it is only intended to take ship-
ments definitely arranged for at the
commencement of the season— Take

the matter up to-day. BEST PRICES
GUARANTEED.

FULL PARTICULARS OF
QUANTITIES, VARIETIES, ETC.
ALSO REFERENCES FROM
THE CANADIAN HORTICUL-
TURIST; . PETERBORO, '~ ONT.

W. Longfield & Son, Established 1868

Cables : LONGFIELD, NEWCASTLE-on-TYNE. A.B.C. CODE, 5th Edition
Bankers: Bank of Liverpool, Gallowgate Branch, Newcastle - on-Tyne
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T is mueh to be desired that judges
I and exhibitors should agree con-
cerning the requirements of ‘exhi-
The responsibility of

* passing judgment lies with the judge,

¢

@

and his ideas are supposed to be cor-
rect. If he knows his business as he
should, exhibitors would do well to
'study his deeisions, and in case of
doubt to go to him personally for an
explanation. Judges make mistakes,
but no honest judge would refuse an
explanation or a discussion of the
point in question. It is with the idea
of bringing out helpful discussion that
I have been encouraged to deal in a
brief way with the requirements of ex-
hibition fruit, referring more particu-

larly to plate exhibits.

The points usually embodied in a
seore card for plates of apples, pears,
plums, and peaches are about as fol-
lows :

TP NG 0 s O 10
A S et U ek 10
S ia o Gy Ty S e S R A T 20
4, TUniformity 20
5. Quality 20
BEsrSonndiess s S eh i 20

100

The seore card is seldom used in actual
judging, except in cases such as large
colleetions or displays, where the

* points involved are too big or too

{ 2

“w

complex to be mentally compared. [
find the score card very useful, how-
ever, in explaining the qualities looked
for and in teaching the relative value
of each.

The first point for an exhibitor to
bear in mind is that the judge’s de-
cision is based on the exhibits as they

stand at the moment of judging. In.

the case of an  ‘‘export’’ eclass, the
judge does require, of course, to fore-
east the probable ‘‘arriving condition™
of the fruit, but in ordinary open com-
petition the judge takes them as they

. stand. This is one reason why south-

?

ern-grown exhibits so frequently win
at our early fall shows, or even at the
November show in Toronto. Northern-
orown winter apples, for instance, are
not at their best until perhaps Febru-
ary, and in eompetition at a September
or October show are handicapped by

Pointers for Exhibitors of Fruit

Prof. J. W. Crow, 0.A.C.; Guelph, Ont.

lack of maturity. They get a fairer
chanece when the prize list offers a
class for ““export,”’ and would show
up still better if classes could be put on
covering ‘‘apples for winter storage.’’

As most of our prize lists stand, the
greatest difficulty the judge has is to
give proper weight to all the various
uses or purposes which may be repre-
sented in a given class.

A class of Northern Spy apples may
contain some plates which would rank
as ‘‘faney dessert’’; other plates
might rank as ‘‘export dessert’’; others
might more properly class as excellent
for ‘‘cold storage dessert,”’ and still
others might, on account of large size
or over maturity, take rank as any one
of several grades of “‘cooking’” apples.
It is obviously diffieult for a judge to
take into account all the range of pur-
poses for which the various exhibits
in the class might be used, but in the
ordinary variety list this is what he is
required to do. The moral for the ex-
hibitor ‘is that where ‘‘varieties’’ are
shown, with no speeial provisions at-

tached, the judge looks for variety
type. Other things being equal, the
plate wins which best represents the
variety.

If the class is for ‘‘dessert’ pur-
poses, quality counts, and size is much
less important. The degree of maturity,
which is obviously very closely con-
nected with quality, also becomes of
much importance, and is considered
under the heading ‘‘Quality.”’

In ‘‘cooking’’ classes, large size is
frequently very important. Tor a
hotel - or restaurant trade, where the
cost of peeling becomes an item, good
size is most desirable- hecause of the
time saved in peeling.

The points eovered in the secore card
may be explained somewhat as fol-
lows :

TFirst.—Form is a varietal character
and is frequently one of the important
means of variety identification.

Second.—Size is also a varietal char-
acter, but, as has been pointed out,
size requirements may vary aecording
as the class of fruit called for may be

Harvesting the crop in the orchard of W.

W. Pineo, Waterville, N.S. There are 9,000 trees in

this orchard, the average yield of which for some years has been 5,000 barrels a year,
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A portion of an exhibit of fruit and vegetables arranged by the Central Experimental Farm,
Ottawa,

“dessert,”” ‘‘ecooking,”’ ‘‘export,’’ or
‘“home market.”’

Third.—Color is of greatest import-
ance as a means of appealing to the
eye of the consumer. It is of great im-
portance in commercial packages, and
in plate competitions eolor wins, other
things being equal. In green or yel-
low varieties of fruit, sueh as Reine
Claude plum or Bartlett pear, the color
expresses the quality, but in red varie-
ties sueh is by no means the case. The
poorest Melntosh apple I ever tasted
was beautifully colored.

Color is more important in dessert
varieties 'than in cooking sorts, and is
perhaps even more important in some
of the near-dessert commercial varie«
ties, such as Baldwin apple and El-
berta peach. These varieties are ex-
tensively grown, and color helps more
to sell them than does their quality.

' Uniformity.

Fourth.—Uniformity is of the great-
est importance in commereial pack-
ages, and is scarcely less so in the
case of those wvarieties which most
commonly go into eommercial pack-
ages. Especially is it important with
those varieties commonly packed in
boxes. Dessert Spies, for instance,
should be wrapped and packed in
hoxes, and should be uniform in form,
in size, and in color. Large sizes of
Northern Spy, on the other hand, are
less desirable as dessert apples and are
less likely to go into boxes. In a
general way, there is not the same ne-
cessity for uniformity in barrel stoek
as in boxes. (In order to avoid being
misunderstood on this point, T should
like to ppint out ineidentally that most
of our barrelled apples have too much
variation in size and color.)

Uniformity ecovers form, size and
color, and any experienced judge can
vouch for the rarity of plate exhibits
which show good uniformity in ail
three characteristies. This is the
stumbling block of most exhibitors. I
should be inclined to put more em-
phasis on uniformity than on any other
one point in the seore card.

Fifth.—Quality is detected partly by
color, partly by aroma, partly by tex-
ture, and partly by the degree of ma-
turity. The degree of maturity and
the texture ean be detected by the
““feel,”” and also by the eye. It is not
necessary to shove one’s thumb into an
apple or peach to know if it is ripe. A
gentle pressure between the fingers
and the palm of the hand will deter-
mine the matter very accurately, after
a little practice.

Quality also bears an important re-
lation to size. 'A large Ben Davis is
likely to be of better quality than a
small one, because the texture is likely
to be more open. Conversely, a large
Spy is likely to lack firmuess and erisp-
ness because of the coarse texture.

Texture may vary exeeedingly with-
in the variety. I have handled Duchess
pears which were as fine-grained and
smooth to the touch as a Bartlett. The
best example I can give of the extent
to which texture and quality can be
determined by touch is in the Sheldon
pear. A good Sheldon feels literally
““as fine asg silk.’’

Sixth.—Soundness is usnally defined
as ‘‘freedom from blemishes.”’” Ac-
cording to the Inspection and Sales
Act, a blemish is an imperfection seri-
ous enough ‘‘to cause material waste.”’
In the fruit show, a blemish is any im-
perfeetion which would lessen the sale

September, 1915,

value of thé fruit. A limb-rub or an

insect injury may heal over so per-
feetly as not to lessen in any way the
keeping quality of the fruit, and the
only detriment is to the appearance of
the specimen. A scab spot is not neces-
sarily injurious, especially to fruit in-
tended for early use. I fail, however,
to see any other way of evaluating in-
juries such as these than to call thewn
blemishes.

A worse type of blemish is a skin
puncture, and it is perhaps even more
common. Judges should cut heavily
for any evidences of rough or careless
handling. Breaks in the skin and
bruises are caused by lack of care, and
lessen the value of the fruit for almost
any purpose.

Under this heading reference should
also be made to the practice of polish-
ing, which unfortunately is becoming
so eommon in plate apples. I know of

no judges who favor polishing—in fact

all the best judges diseriminate against
it—and perhaps the only remedy is for
exhibition authorities to adopt a de-
finite prohibitory rule. In plate fruit,
all speecimens should appear in their
natural condition, and with the bloomn
on. In most cases there is quite a wide
margin between simply removing dust
or spray and actual polishing.

Polishing may bhe
‘“‘cones’” and ‘‘pyramids,’”’ because
these are purely display exhibits, such
as a grocer would make use of for ad-
vertising purposes.

Worm injuries are considered seri-
ous blemishes, so much so that at the
better shows exhibits are frequently
disqualified on account of them. No
apple showing worm injury should be
allowed to win a place at the Canadian
National or at the November show in
Toronto. The highest class apple show
in Ontario is at Norfolk County Fall
Fair, and a wormy apple there is a
rarity.

Another frequent blemish is eaused
by the loss of the stem in picking or
handling. If the stem is simply bro-
ken off, no real harm may be done, al-
though in apples and pears thé stera
should always be present, as it is some-
times an important work of identifica-

tion. - If, however, the loss of the stem

results in breaking the skin, the fruit
is blemished, because of the liability of
decay. Such injuries are frequently as
bad as worm holes, and should be
penalized accordingly.

In conelusion, I should like to em-
phasize the importance of care in pick-
ing and handling exhibition specimens.
One cannot be too careful,

As to uniformity, select specimens as
nearly alike as possible in form, size,
and color. It is better that all the
specimens on one plate should he a

little off type than that the type should
vary.

allowed  in
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Packing Fruit for Long-Distance Shipment
R. M. Winslow, Provincial Horticulturist, Victoria, B.C.
[ X IN the general development of the

fruit-growing industry of the Pa-
cific Coast, one of the main, if not
the main characteristic, has been the

evolution of successful long-distance °

shipping. There is on the Pacific
Coast itself a comparatively large de-
mand for fruit. Nevertheless, Pacific
Coast fruit-growing is based on the
maricets of the middle west, those of
the United States, and on the markets
in the large Eastern centres ior the
highest grade fruit. In evolving this
long-distance trade, a number of essen-
tial principles seem to be firmly estab-
lished. "

- First of all, the fruit itself must be

well selected. In the soft fruits espeei-

ally, a prime requirement is size. A
second requirement, often placed as
the most important, -is high color.
Given even a moderate attainment in
size and color, the fruit must certainly
be firm and in such eondition as to hold
up under vrefrigeration. To meet
these requirements, the fruit must
practically be perfeet in respect to
blemishes, form, color and size. Long-
distance shipping requires also most
timely picking. Much has been done to
put in writing just when fruit should
be picked; the proper state of ma-
turity is, however, a matter much

more of experience than of precept.
1t is a curious faet that in the judging
of condition and the ability of fruit
to hold up, the average wholesaler is a
much keener and more accurate judge
than the average fruit-grower. Every
jobber in, say, a Prairie city, becomes
expert in estimating the commercial
‘‘life’’ of the fruit he receives to an
extent not at all appreciated by the
growers. In the west, however, the
growers are steadily learning much
about the ‘‘life’’ of fruit. It is not
neeessarily the ripest fruit that decays
most rapidly ; it is not the best-colored
fruit that keeps best or looks best on
the market.

The handling of fruit for long-
distance should be most careful; in
addition, there should be a minimum
amount of handling, beecause even
most careful handling means slight
bruises or abrasions. On the other
hand, grading requires a second hand-
ling; the pieker eannot pick, grade,
and pack. In British Columbia there
has been a tendency, however, to too
much handling. The custom of pack-
ing apples from tables is gradually
giving way to packing direct from the
orehard boxes, as is the practice with
soft fruits, the mechanieal graders now
being largely adopted in Washington

All Hands at Work in the Orchard of Mr. D. C. Galbraith, Huron County, Ont.

In this ten-acre orchard the principal varieties of fruit grown are Northern Spy, Golden Russett
and Twenty Ounce Pippin, as well as a few earlier varieties, such as Duchess, Alexdander and

Cayuga Red Streak.

The orchard has been in sod for four years, the grass being cut and left

as a muleh, previous to which it was cultivated and a cover crop of rape used, which was turned

under in June.

Better colored fruit has been obtained since the sod method has been followed.
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furnishing an exception to this rule.

The mechanical grader has come to
stay, the improvements brought in in
1914 and 1915 having assured its sue-
cess. - The most up-to-date graders will
handle peaches as well as apples, and
do it without any discoverable bruis+
ing. It is a common demonstration
with the new graders to use eggs.
The mechanical grader has, however,
a number of disadvantages. After all,
it grades only to size or weight, and
the grading for color, blemishes and
grade must still be done by hand; the
cost is high, and either gasoline or' elee-
tric power is required. The graders,
further, are not ' praectical with less
than 300, and preferably 600, boxes of
apples a day. Also, there is.a great
loss of time in co-operative warehouses
in handling small lots, even of the same
variety.

On the other hand, the new mechani-
cal graders have definite advantages.
They are very accurate as to sizes; the
presence of the machine enables speed-
mg up of all the operations, given one
good man at the head of the machine.
With a good machine and three or four
experienced graders, it is possible to
pack 600 boxes of apples a day with
six or seven inexperienced packers,
and still put out a very high grade.
The mechanieal grader, to a very large
extent in Washington, has freed the
fruit sections from the domination of
the expert packer, and has made avail-
able a large supply of packers who,
under old grading methods, would not
put up a uniform high grade pack.
Under favorable conditions, the grader
saves two cents to three cents a box
over the old methods of operation.

The newness of the apple industry
in British Columbia naturally* results
in small lots of the variety from each
orchard: this has been the prineipal
obstacle to the adoption of the grader
so far in this provinee. A further rea-
son iy that the Canadian Prairies do
not demand the greatest uniformity in
pack.

Rigid Packages Used.

Packages for long-distance shipping
are characteristic. The west has
evolved the square, rigid package,
contrasting with the packages of the
east, most of which lack rigidity or
show eurves or taper. There are prae-
tically no tapering packages used in
the west, and praetically no flexible
packages, such as the ‘‘Climax’’ bas-
ket or the peach basket of New York
State. These rigid, square packages
are the result of two causes: First, the
abundance of suitable sawn lumber in
the west; but, more important, the
necessities of long-distance shipping.

The great objection to any package
of a tapering shape is that in the pack-
ing and the later settling of the fruit
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A Beurre D’Amanlis pear tree, in the orchard of
Mr. Palmer, Victoria, B.C., laden with fruit. The
weight of the crop injured the tree.

the tendency to wedge the lower layers
causes undue pressure and injury. Fur-
ther, the tapering packages allow of
motion. In the square, rigid package.
the individual fruits ean be so packed
that none of them alter position in any
respect; this package makes firm pack-
ing possible. In long-distance shipping
it is one essential that the fruit should
not move from its original position in
relation to the. other fruits in the
package. .

The only package used in the west to
any extent which contains the taper-
ing side is the tin-top basket used in
the four-basket plum crate. Even in
this package there is practically no
settling or movement of the fruit be-
cause of the firm packing employed. It
will be noted further that the sides of
this veneered tin-top are protected by
the outer package, as is not the case
with the ‘“‘Climax’’ basket.

A further essential of packing for
long-distance shipping is, of course,
the wrapping. The use of paper for
apples, peaches, pears, plums, and apri-

" eots in the west is so well known as to
need no further comment. Aside from
the improvement in appearance, the
paper improves greatly the shipping
quality.

_The shipping of soft fruits for long-
distance involves prompt cooling and
quick refrigerator service. The general
adoption of pre-cooling in the west,
and the provision of the modern re-
frigerator car system and rapid mov-

ing on schedule, have all gone hand in
hand together with the recent great
interest in the volume of shipments
moving. The Government pre-cooling
plant at Summerland, B.C., for in-
stance, is handling up to two carloads
a day of soft fruits, which takes care
of the great bulk of the freight ship-
ments from the Lower Okanagan Val:
ley. A similar pre-cooling plant at
Okanagan Landing, on a larger scale,
is under consideration for next year.
Quick transportation has much the
same ecffect as lessening the distance.
The Okanagan Valley shipped a con-
siderable number of straight carloads
of cherries by freight under ice this
year, travelling as far as Winnipeg.

WA
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apple tree in full fruit, and its
Borden, a prosperous Victoria,
B.C. fruit grower.

A Wealthy
owner, F.

The guality of the shipments, as &
whole, was much superior on arrival
to that of I.C.L. express shipments;
the service was nearly as quick as ex-
press. Every day a special freight
train, known as the ‘‘Fruit Special,”’
leaves Okanagan Landing for the
Prairies, making the run through the
mountains in twenty-eight hours. This
quick movement enables the grower to
get all the benefit to which he is en-
titled for his extreme care in the selec-
tion, picking, grading, packing, and
handling of the fruit.

One of the best ways to control in-
sects on strawberries is by rotation of
crops and clean cultivation.
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A Strawberry Root Disease
Dr. J. B. Dandeno, O.A.C., Guelph, Ont.

A plant disease of a serious nature in
parts of New Brunswick is what is
called ““black root’’ of strawberry. It
is so serious in some parts of the pro-
vinee that it has put out of business
several strawberry growers. The dis-
ease affects the roots, causing a blaek-
ening and decay. The plant becomes
sickly and dries up soon after the trou-
ble begins. Plants may be attacked
even when in fruit. When this hap-
pens the fruit becomes soft and dark-
colored and utterly unfit for use. It is
caused by a fungus or baecteria, the life
history of whiech has not yet been
worked out. The disease appeared also
in Bowmanville, Ont., this year.

The remedy is to secure plants from
a clean source and plant on land which
has previously been thoroughly eulti-
vated and on which strawberries have
not recently been grown. Barnyard
manure seems to be favorable to the
disease ; therefore, if fertilizer be ne-
cessary, it would seem wise to use com-
merecial fertilizer. It might be a wise
precaution to dip the roots of plants,
previous to planting, in dilute forma-
lin solution for a few minutes—forma-
lin ahout one per cent., and for about
five minutes.

Chinamen are a chief source of labor in British

Columbia orchards. One is here shown picking

Belle 'd Boskoop apples in Mr. Palmer’'s orchard
at Vietoria, B.C. I
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Grading and Pécking Apples

article placed on the market in

i ALL other things being, equal, the

-

%

-

the most attractive manner and
package will find the readiest sale and
command the highest price. This fact
has led the manufacturers of staple
articles of eommeree to put their best
grades in attractive packages.
The advisability of marketing farm

produce in as convenient a form as

possible for handling is 'universally
admitted, and the advent of the apple

One view of the apple-grading machine as used
successfully at the Oka Agricultural Institute.

box, even in our Quebeec Province, for

‘such apples as Fameuse, MeIntosh, and

Wealthy, has marked the entering
wedge in the better organization of
the orchard. The reason the apple box
is so well liked is because only well-
graded and uniform apples can he
thus sold in the same box, as the differ-
ent packs adopted will not ecome: out
true if the grading and sizing has not
been well done.

There is no reason not to grade and
size uniformly even apples of first
quality that enter into a barrel. The
harrel, it is true, has for so many years
been the cloak which covered, not so
much inferior grades of apples, as un-
graded and unsized apples. The barrel
has seemed to encourage carelessness
in .grading, for how many times have
not inspeetors seen the top and bottom
artistically faced, and in the spaee be-
tween have found the general run of
the pick?

The law on apple grading for No. 1
apples is not so very exacting, as we
may put in the barrel apples of well-
grown specimens of one variety, sound,
of not less than medium size, ete. Of
course a medium-sized apple differs
from a large and a very large apple,
so there is considerable latitude left,
and in one barrel one can find medium,
large and very large apples.
we not put up a barrel pack by which
we could put in one barrel the medium,
in another the large, and in a third

Could

Father Leopold, Oka Agric. Inst., La Trappe, Que.

barrel the very large specimens of the
same variety, but at the same time
have still a No. 1 pack? In a word,
could we not get a uniform pack of
apples of quality No. 1 in the barrel
as well as in the box? -

Much can be said in favor of this
practice. It gives the buyer a more
tavorable impression when all the fruit
within a given package is of uniform
grade and size. As certain dealers re-
quire large apples for their trade, and
others demand a rather medium size,
the practice has an economie import-
ance that we can readily understand.

The objection is ' sometimes heard
that large apples packed by themselves
do not carry as well as a mixture of
medium and large sized apples. This
has not been the case with us in our
shipments of barrels packed in a uni-
form grade.

The real objection comes from those
growers who say that the grading of
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No. 1 apples in uniform sizes is quite
a job. I admit this, and yet no packer
can put up a uniform pack that has
not been accurately graded. Here is
where the grading machine comes in to
help the fruit grower. ‘

‘We have been using a grading ma-
chine at Oka for the last two seasons,
both for barrel and box packing. Now
we would not do without it. As most
of our apples are packed by the stu-
dents at the College, who thus have a
great chance to acquire some practical
experience in packing apples, one
readily understands the usefulness of
such a machine. The boys handle only
fruit graded very accurately and of
uniform size.

Here is a brief description of the
Model C Schellenger machine we have
operated with such success that two
other co-operative societies in the
Provinee of Quebee, at Rougemont and
Abbotsford, have purchased the same
machine and are satisfied also in say-
ing that for a large fruit farm or a
co-operative society such a machine is

(Concluded on page 223.)

Marketing the Nova Scotia Apple Crop

By A. E. Adams, Secretary of the United Fruit Companies of N. S., Limited,

EVEN years ago such a matter as
co-operation was unknown in the
Valley. To-day seventy per cent.
of the fruit growers are artive co-oper-
ators, owning fifty-five warehouses,
marketing all their fruit co-operatively,
and buying all their supplies in a simi-
lar manner. A parallel to this eannot
be found as far as rapidity of develop-
ment is concerned.
Ten years ago there was an entire

lack of system in the method of mar-
keting the apple erop. Each grower
fought for himself. He made the best
bargains he could with buyers who
knew considerably more about the mar-
ket than he did, or he took the big
risk of shipping his produet to London,
knowing nothing whatever as to the
condition of that market, and paying
big tolls to commissionmen agents.
Certain favored individuals took

The apple-grading machine, with side receiving tables, as used at the Oka Agricultural Tnsti-

tute. Note the gasoline engine at the left, which provides the power.
engine that is used on the spraying machine.

This is the same engine
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A simple apple-grading machine, as used in the fruit warehouse at Waterville, N.S.

steamship rebates off every barrel
-sent aeross. After all these parasites
had been satisfied he received what-
ever balance there was. Often there
was no balanee, and he had to send
money after his fruit, so that the para-
sites referred to might be satisfied.

Sometimes the market would be so
good that even after all the middlemen
mentioned had had their fill there
would be a substantial margin, but it
was curious that, generally speaking,
it' was the larger growers that re-
ceived returns more frequently than
their smaller brothers.

To-day a different order of things
exists. I will endeavor to explain as
briefly as possible the methods now
employed.

There are now operating in the
Annapolis Valley some forty-eight eo-
operative fruit companies. These com-
panies are all ineorporated under a
special Aet of the Local House, passed
in the vear 1908. The Act is a simple
document, consisting of only seven-
teen paragraphs, and is worded in sim-
ple language that can be understood
by any person of ordinary intelligence.

Forms of memoranda of assoeiation
are supplied by the Provineial Govern-
ment, specially printed to ecomply with
the requirements of the Aet, and these
are sent to any body of farmers re-
quiring them. Any five farmers can
form a company by filling in one of
these forms and mailing it to the
Registrar of Joint Stoek Companies,
who will thereupon register their com-

pany and register a certificate of incor-
poration.

The forty-eight companies now oper-
ating have memberships varying from
ten to one hundred and twenty. A
board of directors, elected from the
shareholders and consisting of ‘‘not
less than three, nor more than seven,"’
are responsible for the proper econ-
duct of the company’s business. These
directors usually employ a manager
to eonduct the business in detail. This
manager keeps the books of the com-
pany, engages the help required, and
superintends the packing of the apples
and distributing of supplies to mem-
bers. 3

Forty of the local companies have
taken stock in a ceniral association,
incorporated under a special Act of the
Local House passed in the year 1912,
and known as The United Fruit Com-
panies. of Nova Scotia, Ltd. These
companies market the whole of their
fruit through their central, and pur-
chase all their supplies through the
same source.

The system of central packing as
practised in Nova Scotia, works in the
following manner:

Before apple picking commences the
managers of all loecal ecompanies ob-
tain from their members approximate
estimates as to the number of barrels
of all varieties they are likely to have.
These particulars are tabulated, and
the total of each variety is forwarded
to the central office for the purpose of
information. On these estimates the
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local manager bases his caleulations as
to what help will be required and what
storage room will be necessary. On
recelving instructions from the local
managers the members pick and haui
certain varieties. :

The careful manager keeps closely
in touch with all of his members. He
is careful to have only such apples
hauled during the warm fall months
as he can expeditiously handle. He
also makes himself familiar with the
keeping qualities of various members’
apples. For instance, Tom Brown’s

Ribstons, grown on heavy soil under =

the Mountain, will hold up longer than
John Smith’s, grown on the sandy soil
of the Valley, therefore the manager
instruets John Smith to haul his. in
early and instructs Tom Brown to put
his Ribstons down the cellar and wait
further instructions.

Bach member stencils his name on
the side of all barrels sent in, and as
the apples are hauled into the ware-
house the teamster is given a receipt,
of which a duplicate is retained by the

5

v/

warehouse foreman. This receipt gives

the number of barrels and the vari-
eties. All apples are hauled in: tree-
run and are picked in the warehouse.

Entries are made rfrom these dupli-
cate receipt books into a large tabu-
lated book, ecalled ‘‘Barrels inwards
and outwards.”’ In' this book thers
are certain pages set apart for eacli
shareholder, and this book is so ar-
ranged that on opening them one has
at view entries of all apples as hrought
in on the left hand page, while on the
right hand page are entries showing
exactly how these apples packed out.

For instance, on the left hand page
one sees that on various dates given
Tom Brown hauled in fifty-seven bar-
rels of Gravensteins. On the right
hand page one sees under the heading
Gravensteins that those apples packed
out thirty-five ones, thirteen twos,
seven threes, there being two barrels
shrinkage and culls.

A daily record of the pack is kept
by the packing room foreman, he hav-
ing specially ruled sheets for that pur-
pose. As a certain quantity of fruit is
rolled into the packing room this man
carefully records on these sheets the
name on the side of the barrel and the
variety. When that pareel is packed
he records the number of barrels pro-
cured in each grade.

The men employed in grading, fac-
ing and heading are experts, and re-
ceive instructions from and are under
the supervision of inspeetors employed
by the central association. The aim
of the eentral association is to have an
absolutely uniform pack, and when

(Continued on page 226.)
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Planting the Bulbs

John Gall, Inglewood, Ont.

OF all window gardening perhaps

the most faseinating branch is
that which coneerns the forecing
of spring bulbs — hyacinths, daffodils,
tulips, and erocuses. To insure suc-

‘eess we must conhsider well not only

the time and the method, but also the
material.

The best bulbs are imported from
Holland, arriving in this country early
in the fall. It is well to have your
order placed early with some respon-
sible florist, together with instruetions
for him to fill it and forward the goods
as soon as possible after they reach
him. The earlier the bulbs are in the
ground the better the resulis attained
from their culture. Crocuses, in par-
tieular, should be planted before No-
vember, since their vitality is badly
impaired by longer waiting. As to
varieties, each must be his own judge,
as tastes vary. It is only necessary to
make ‘selections of double and single
varieties and of the color range which
seems desirable.

Having made sure of good material
and an early planting, the next point
to be considered is the method to be
used in foreing the bulbs if you wish
to use them for your window garden.
Here, as in the selection of varieties to
be purchased, we find upon looking in-
to the matter that we have a large
number of excellent methods from
which to choose.

If vou eleet to put the bulbs in soil
use the five-inch earthen pots, which
will hold only one hyacinth or tulip,
but will contain five crocuses or three
daffodils. Be sure that the drainage is
perfect, and let the earth be light loam
or leaf mould, with a strong admixture
of sand. Hyaecinths and tulips must be
placed near the bottom of the pot, but
the smaller bulbs go in about half-way
up. There should be a layer of coarse
charcoal placed at the bottom of each
pot to encourage drainage, a filling
ahove it of sharp sand mixed with the
loam, and a layer of sand to draw the
heat of the sun and keep both flowers
and foliage perfectly clean.

When the planting is done and the
soil packed down firmly the bulbs must
he set awav to make roots in the dark
cellar, shed, storeroom, or closet, and
the soil must be moistened occasion-
ally. Tt is best to leave them in the
dark until about November. when they
should be brought to the light gradu-
ally. When the bunches of buds are in
plain sight an anplieation of any liquid
fertilizer will hasten the growth and
increase the size of the blooms. Hya-
cinths and narcissus are especially well
adapted for eulture in water. Care

should be taken not to let the water
touch the base of the bulb, by which is

meant the part where the roots start,

as the bulb would rot if given so much
moisture. When the roots start they
will soon reach the water if kept in a
warm, dark place. Keep a little char-
coal in the water to absorb impurities,
and if this does not preserve perfect
freshness, change the water every few
days.

Crocuses can be grown in water. A
little fern dish not more than three
inches deep will answer the purpose.
A more novel method is growing them
in sponges. Seleet a well-shaped
sponge containing rather large holes,
which can be eut larger if necessary.
Arrange some reliable method of hang-

ing it by means of fine copper wire, -

which will neither rust nor rot. String
can be used for this purpose, but it is
likely to fail in time of need.

Having made sure that the sponge
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will hang securely, put the crocuses
into it while it is dry. Use as many as
you ean crowd in, being careful thal
each is in a proper position, with the
crown showing through the mouth of
the hole. Then soak the sponge in a
bowl of water until it is thoroughl;
saturated, and remove it at once. You
will find that the swelling of the fibre
has contracted those holes so percepti-
bly as to hold the crocuses firmly in
position.

Hang the wet sponge from a shelf in
a dark closet which is well warmed for
at least two months, keeping it well
saturated all the time, but never leav-
ing it in the bowl for a longer time
than absolutely mecessary. The roots
soon become firmly established, and
then the top growth begins.

A few days before bringing the
sponge to the light sow it full of lawn
grass, clover, or flaxseed, which will
germinate and form a covering for the
sponge. Hang in a shady place at first,
and afterwards bring it out in front of
the window, although not into direct
sunlight.

A Canddlan Garden Worked by Irish Boys

—r

county of Waterloo, there is the

Canadian Branch of the Smyly
Orphan Homes of Dublin, Ireland.
Nearly twelve aeres of land surround
the beautiful home, and the major por-
tion of it is under garden cultivation.
It is one of the rules of the institution,
of which I was the superintendent for
some years, that the boys as they ar-
rive are to be trained,in garden work
hefore being placed out on the farms
of western Ontario. Thus the little
fellows beeome familiarized with Can-
adian econditions of life before they

IN the little town of Hespeler, in the

Rev.iGeo. W. Tebbs, Orangeville, Ont.

are sent out from the care of the Home
authorities.

The accompanying illustration gives
some idea of the beautiful surroundings
and work of the lads. In the early
spring the boys are given a training in
plant raising in the green house, until
such time as the land is ready for
cultivation. A few old trees of a value-
less variety are reserved for experi-
ments in grafting and pruning, and
this work follows. In the cultivation
of the land only hand labor is employ-
ed, and the lads working together find
real healthy outdoor exercise in the

~
Irish boys making garden walks in a garden at Hespeler, Ont.



212 THE CANADIAN HORTICULTURIST

A Legenaria vulgaris,~or dipper gourd vine, as grown on the verandah of Dr. W. T. Gemmell,

Stratford, Ont.

handling of the spade and fork. About
five acres have been planted with small
fruits, and one hundred plum trees
planted some years ago are now bear-
ing. All the produce over and above
the needs of the Home itself can read-
ilv be disposed of loeally, and thereby
the institution is becoming partially
self supporting.

While conneeted with this institution
J found that the English greenhouse
varieties of tomatoes give excellent
satisfaction out of doors here in Can-
ada. The fruit is of delicious quality.
About two hundred and forty dozen to-
mato plants were sold in the town of
these varieties in one spring. Three
acres are under cultivation of Cuthbert
raspberries, of which I believe there
are none better. The boys each have
a plot of ground of their own which
they work in their spare time. Prizes
‘are awarded to them for the best kept
gardens. In addition to the garden the
lads have the care of seven lawns
around the Home, o which are grow-
dng  beautiful full egrown Norway
Snruee trees. They also have colonies
of bees, and some two hundred head of
nure bred poultry to care for. It is
hoped that the two hundred bovs who
have alreadv had this training will all
their days be lovers of gardens and
gardening, and make our heautiful
countrv still more heautiful when they
have homes of their own.

. We should work for ““A beauty that
sunplies a daily need and not a Sunday
pride.”’

In the late afternoon it becomes covered with beautiful white blossoms,

The Vegetable Garden

Henry Gibson

Continue to blanch your celery by
earthing up. Keep a sharp lookout for
rust; take off and burn affected parts,
and spray the plants with bordeaux.

Dig the potatoes as they are ready.
If you have a cool place to store them
they are better out of the ground now.
Protect tender crops from the first

frosts. Lettuée should have the pro-
tection of a cold frame. Turnips,
radishes, and any quick maturing

crops can still be sown in eold frames.

Smudge fires of wet, salt hay, marsh
grass, or anything that will smoke
rather than burn, made ready during
the day and lighted at night when
frost threatens, will save a good many
of the more tender vegetables. Care-
‘ful note should be made of the location
of the wind when setting the fires, so
that the smoke will hang over as large
an area as possible. ¢

As each bateh of vegetables matures,
clean off the ground. It may pay to
sow rye broadeast. Just sufficient
loose soil to cover it and allow it to
germinate is all that it asks. This will
not only keep the weeds in check bui,
will furnish considerable ‘“humus’’ in
the soil when ploughed or spaded un-
der.

For blanching celery the new method
of blanehing is recommended. This eon-
gists of using some pliable material
very similar to heavy roofing felt. The
paper or felt is of a tar composition,
hut has no odor and is eut to the desired

height. The system simply consists of

enclosing a whole row of the plants to

be blanched with this material, holding
it in position by bent or shaped wires
which are inserted over the two sides
and into the ground. The advantage of
this material is its cheapness, ease of
Landling, and longevity of life. In ad-

dition the ecelery rows may be much

closer together than when blanched
with dirt.

Garden Reminders

High bush cranberries make excel-
lent jelly.

Black raspberries may still be lay-
ered with good results.

Paeonies and iris may be transplant-
ed to advantage in September.

Cut out all old canes of blackberries
and raspberries and burn: them.

See that the celery gets plenty of
moisture and good cultivation.

Common drain tile, set over celery,

blanches it nicely. Cylinders of heavy
paper are also used to advantage.

Order bulbs for fall planting.
Tulips are easily grown outside. ' Daf-
fodils may be planted outside in some
locations. b

Take in geraniums and other plants
that are to be kept in the house this
winter, before they are injured by the
frost.

If weather conditions are cool and
moist, grass seed may be sown early
in September to good advantage. It
is well to add a little rye to help hold
the snow.

Potassium sulphide, one ounce to
two gallons of water, is recommended
for mildew on lilaes or roses. This
disease may he recognized by the white
spots appearing on the plant.

All runners should be kept off the
strawberry plants, and the ground
kept thoroughly cultivated during
Sentember. Young plantations may
still be made. Runners potted up &
month ago are the most satisfactory
for setting out now.

A1l fruits that are readv should be
picked during dry = weather and
stored in a dry, cool cellar or fruit
room. Peach trees should he exam-
ined for borers.

Single and double flowering reran-
iums, primulas, cyclamen, calla, Christ-
mas cactus, hyacinths, narcissi, are
nmong the best winter flowering plants
there are. Most of these can be had
in a great variety of colors.—Wm.
Hunt, Guelph, Ont,

A horticultural society must be an
ever ardent supporter of the improve-
ment of public grounds and parks, and
encourage its members and the general
public to become interested.—W. Dil-
ger, Detroit, Mich.
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o Wintering Bees' in the Cellar

question of wintering their bees i

a very important one, on aceount,
of the severe winter that we have in
that province. I have been keeping
bees for the past twenty-eight years,
and have always wintered them in ihe
ceilar or basement of my house; and as
I have not tried any other place in
which to winter them, I do not know if
it ean be done or not. I know one max
who tried wintering his outside, and
they all died.

The basement in which I keep my
bees is one of the ordinary stone base-
ments, with a wood floor. It has proved
very satisfactory. I have noticed that
when other beekeepers in Manitoba or
Ontario have had small losses during
the winter mine also have been small
and if their loss was large mine very
likely proved the sanie.

The great difficulty 1 find with my
basement is to keep it at an even tem-
perature. As you all know, the tem-
perature -of a basement rises and falls
with the temperature outside. The
trouble is not to keep the hees warm
enough, but to keep them dry, so that
they will not mould. I have overcoma
this trouble by having a ventilating
pipe leading from the cellar up through
the floor above and into the stove pipes.
My cellar is 18x20x7 feet, and I have a
two-inch ventilating pipe, but intend
to put in a larger one.

It has been my experience that the
warmer the winter is the greater the
loss. T account for this in two ways:
{me is that the temperature in the cel-

TO the beekeepers of Manitoba the

*A paper read at the last annual meeting of
the Manitoba Beekeepers’ Association.

By G. G. Gunn, Lockport, Man.

lar becomes too warm, and the bees
come out of their hives and drop to the
floor. The other is that on aceount of
the rise in temperature the cellar be-
comes damp, and then, when it turns
cold again, the walls gather rime, the
sides get damp, and mould gathers on
them. When the hives get into this
condition the bees get dysentery and die
in great numbers. This drawback to
wintering bees in a cellar; to a great
extent, can be overcome by having pro-
per ventilation and having the walls of
the cellar double, with a good air space
between the walls. There would be
very little danger of dampness and the
bad effects from it,

Some of you may want to know at
what time the bees should be put in the
cellar for the winter. This is a ques-
tion that it is rather hard to answer,
and one that each beekeeper will have
to answer for himself. I have not had
any set time to put them away, but
have been guided by the season more
than by a particular date. My rule is
that as soon as we have a good fall of
snow, that we might reasonably expect
to be the first of winter, then it is time
to put them away. To show you how
these dates may vary, I have put them
away on the bth of November and on
one oceasion on the 2nd of January,
and in both years they wintered with
very little loss. Tor the benefit of the
beginner, I may add that my losses
have run all the way from nothing up
to 50 per cent., but I am glad to say
that the latter loss has not oceurred
very often.

As soon as the honey erop has been
gathered and the frosts kill the flowers.

I set to work to prepare my bees for
winter. I see that they all have enough
honey to last them Lhrough the long
winter, leaving from 20 to 30 pounds
of honey with each hive. Formerly I
used to take all the honey away from
them and feed them a ‘syrup made of
two parts sugar and one of water, heat-
ed until all the sugar was dissolved. ]
must say that I had lewer losses froin
a shortage of food then than I do now,
The reason for this is that I always
knew exactly how much I was giving
each hive, and could feed it to suit its
size. On aceount of this syrup being
pure, fewer bees died from siekness
than would have been the ease if they
had been left with late gathered honey®
some of whieh would have been taken
from frozen flowers. Outside of seeing
that they have plenty of food I do nort
make any other preparation for winter-
ing except that after they are in the
cellar for a few days I raise the covers
of the hives and so give them better

~entilation, ]

As with putting them away, so with
taking them out—there is no set time
I always take them out when all the
snow is gone and the sun is warm and
bright, so that they do not get chilled
when they go for their first fly. Where
T live we have a great variety of good
honey-producing flowers, but the one T
would like to draw your attention to is
the sweet white elover (Albu Mililot).
T would urge all beekeepers to grow it.
It is very easy to grow, and will grow
alimost anywhere. Sow the seed in any
old waste corner of the farm and it will
grow. It will grow along the shores of
rivers or on the hanks of ereeks. It is

A group of beekeepers which had gathered from a radius of 75 miles to attend the Field Day at the home of Messrs. Peabody Bros.,

in July.

Woodstock, N, B.

Mr. Morley Pettit, of Guelph, who addressed the meeting, may be seen a little to the left of the centre of the front row.
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This illustration is from a snapshot taken in the apiary of Mr. F. W. Jones, Bedford, Quebec,

July 10th.

It shows Mr. Jones on the left and Mr. Morley Pettit on the right,

An article

by Mr. Pettit describing this apiary appeared in the August issue.

erowing on the hard, stony bank of the
river where I live, and grows to a
height of six to eight feet. From eariy
in the season until late in the fall it is
a mass of bloom, blossoms that produce
the finest, the whitest, and best-flavored

The Beekeepers

honey that ean be produced. As I said
hefore, it is very easy to grow. All you
have to do is to get some of the seed
and sow it in any waste place where
you wish it to grow and spread, and
nature will do the rest.

by the Atlantic

Morley Pettit, Guelph, Ont.

(July 22) from the tight little island
-of Prince Edward, the land of foxes,
horses, and anti-motor legislation. Only
three days in the week—Monday, Wed-
nesday, and Friday—and only on eer-
tain roads are automobiles allowed. I
was told that if a motor car dared ap-
pear on the street of Charlottetown on
market day it would be mobbed. The
people are strietly agriecultural, a large
percentage of the land being under cul-
tivation, and practically all of it fit for
ceultivation. There are no high eleva-
tions, and apparently very few rocks or
stones. The soil is all of a brick-red
color, giving the roadways a very artis-
tie appearance, threading, as they fre-
quently do, between overgrown hedges,
which shade them from both sides. It
is a land of ecol showers and verdure.
Clover grows abundantly in many sec
tions, but bees are all but unknown.
One of the most progressive beekeep-
ers — Harold Newsome, at Charlotte-
town — has about ten colonies—good,
strong ones, Ttalians. He has averaged
over 100 pounds per colony for the lash
three vears. There are apparently no
black bees in that. neighborhood  af
least. They used to be very plentiful,
not only in hives but in trees, but about
fifteen or twenty years ago they were
all ““‘killed off by the wax worms’’—so

l HAVE just returned to the mainland

the people said. Those who have at-
tempted to keep bees since have had in-
different sucecess, losing nearly all every
few years. A few colonies examined
showed European foul brood in a com-
paratively mild form. It does not take
a Sherlock Holmes to guess what hap-
pened the bees before the wax worms
destroyved their combs.

There is at present no government
work in apiculture in the province,
with the exception of a small apiary at
the Dominion Experimental Farm. The
writer met the Commissioner of Agri-
culture, Mr. McFarlane ; also Mr. W. R,
Reek, the Director of Agricultural Ed-
ueation. In faect, the visit to the island
was on Mr. Reek’s invitation. Both of
these men are much interested in pro-
moting beekeeping, and promised at an
early date bee disease legislation would,
be enaected, and that some one with a
proper training would be allowed to de-
vote a part of his time in the interests
of the beekeepers.

July 23. — Judging by appearances
from the train window, the flat country
hetween Moneton and Amherst, N.B., is
one of the finest white elover and alsika
distriets T have seen. Some parts are
too low and wet, of eourse, but it is all
a heavy elay, which just now is eovered
with hay full of elover. Both Mr. B. W.
Baker and Mr. Inglis C. Craig, who ap-
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pear to be almost the only beekeepers
in the district, are of the opinion that
many tons of honey annually go to
waste in these flats. And such honey
-—clear, heavy, and good-flavored — is
not surpassed anywhere !

Mr. Baker is collector of customs and
Mr. Craig is publiec school inspeector.
Each keeps from twenty to thirty col-
onies. They winter in the cellar ex-
clusively, claiming that outdoor winter-

ing simply cannot be suceessfully prae-

tised. They are equally positive that
the native black bees are far superior
to Italians. 1 sincerely hope that
Furopean foul brood will not come

along and compel them to revise their -

opinions, because they are having good
suceess. One hundred pounds per col-
ony is considered a fair average, in
spite of excessive swarming,

Swarming and wintering seem to be
the main problems with which these
men have to contend. They have over-
come the latter by extracting all honey
from the brood chamber in autumn and
feeding up on sugar syrup, but the
swarming problem seems to be a very
real one. However, after a demonstra-
tion on methods practised by the writer
they both wrote for our bulletin 233,
and are going at it with renewed vigor.

X_  Seasonable Reminders
F. W. L. Sladen, Dominion Apiarist

Early in September every ecolony
should be examined and it should be
ascertained not only that each one is
populous, but also that it possesses a
fer_tile queen (preferably young), a
point that one can be sure of if worker
brood in all stages is still to be found.
If any colony to be wintered out-of-
doors has less than about 35 or 40
pounds, or, in the cellar, less than 25
to 30 pounds, of sealed stores, the de-
ficiency should be rectified by feeding
at the end of September with syrup
made by dissolving two, parts, by
weight or measure, of best white gran-
ulated sugar in one part of water. To
quickly and completely dissolve the

sugar the syrup may be made over a

fire, but in this case care has to be
taken to prevent the least burning of
the sugar by constantly stirring until
it ig all dissolved. '

Where the perfeet wholesomeness
of the honey stored for winter food is
open to doubt it is always advisable to

supplement it with well-made sugar

syrup. The syrup should be given to
the bees in a ‘‘Miller’’ rapid feeder or

in a common leverlid tin having a

few small holes punched in the 1lid, and
inverted when in use; the feeder is
placed over the combs in an empty,
bee-tight super and filled up every
evening until about one and one-half
times the required weight of syrup

,-__';,f.
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(to allow for evaporation and con-
sumption) has been given. In  very
dry regions or for wintering in very
dry cellars, especially where the honey

A Dead

John A. McKinnon,
: O N the afternoon of April 8th, 1 re-

moved fifty colonies that I had

-wintered in the cellar of a friend
at one of my outyards, and placed them
on their summer stands. Two days later
I returned to look things over, bring-
ing a supply of sealed combs of hiney
to give to any that were short of food.
On looking over the yard I found one
eolony that had evidently been robbed
the day previous. The bhees in this
colony were lifeless and all seattered
over the combs and bottom board, and
as far as I could deteet were done for.
Three more colonies were too weak in
hees to defend themselves mproperly
against robbers once the weather
warmed up, and I took them to my
home and yard, where closer attention
could be given to them. The weather
was quite’ cold. Arriving home I
brought the dead colony into the house
and placed it beside the stove to see
if a little warmth would not revive
them sufficiently so that they would
take some warm syrup. -After being
twenty minutes in the house, I decided
that they were too far gone to revive,
g0 they were placed outdoors. Later
in the evening my wife drew my atten-
tion to two bees that were erawling on
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stored is liable to granulate, a some-

what thinner syrup, made with, say,

one and one-half parts of sugar to one
of water should be given.

Colony
St. Eugene, Ont.

the floor under the stove, and remark-
ed that they must have come from the
dead colony. My hopes were revived.
I brought ‘the box in again, screened
the entrance, and placed them on top
of the kitchen stove. Soon I detected
a slight movement among some of the
bees along the top bars. 1 immedi-
ately made a thin sugar syrup and
sprinkled it over and between the
frames. I made everything bee tight
and left them beside the stove. Next
morning my dead colony was a real live
one. A further examination revealed a
good queen. Two frames of honey were
given, and later they developed into
quite a prosperous condition. Moral:
Make sure your bees are dead.

Fall Reminders
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when bees are flying, extreme care
should be taken to prevent robbing. Feed
only at night after bees have ceased fly-
ing. Keep ‘all entrances contracted and
do not expose any syrup. It is easier
to prevent robbing than to check it after
it is started. !

Syrup for winter stores should be
made up in the proportion of two parts
white granulated sugar to one of water.
If bees are fed late in October a larger
proportion of sugar should be used. In
wintering bees out of doors it is neces-
sary to remove covers from hives and
also the sheet of oilcloth over the frames
and substitute a piece of burlap that will
allow the moisture to escape freely from
the cluster. Bees in the cellar should
have between twenty-two and twenty-
five pounds and those out of doors should
have twenty-five to twenty-seven to win-
ter successfully. When the hives are
put in the cellar the boftom boards
should be removed and the hive placed
about two feet above the cellar floor on
planks, and piled diagonally above one
another to allow dead bees to drop from
between the frames.

Whether bees are wintered inside or
out—the method of preparing them for
the winter is the same. Bees should be
looked over and their stores estimated by
the twentieth of September. They
should be fed as -early in October as
possible.or during the latter part of Sep-
tember. 1f they are fed during a time

(lagsngas Hap

An exhibit of honey-made in British Columbia from an apiary of L. Harris & Son, situated in
It comprised one-half the product of one hive of 112 lbs.

the Okanagan.

Question Box

The following questions were asked
through the question box at the last
annual convention of the Ontario Bee-
keepers’ Association. Most of them
were answered by Mr. Pettit and others
were answered by Mr. Pettit and other
heekeepers who were present.

Is there a positive cure for E. F. B?

Mr. Pettit: 1 don't know of anyone
who ever got absolutely rid of the
disease.

How do you keep hees from swarming when
producing comb honey?

Introduce a young queen before the

honey flow commences.

Do king birds make a regular practice of eat-
ing bees? .
Several members testified that they

had found the remains of bees when
dissecting kinghirds. President Byer
considers them useful to some extent.

How do rou regard the smoke method of in-
troducing queens?

The average beekeeper will have about
the same percentage of success as with
the age method. If a beekeeper has a
good system of his own, stay with it.

Can drone brood jelly be
queen cells?

Yes; but royal jelly is best.

When introducing aueens, should the hive be
freed from. oggs by removing the old queen four
days previous?

It makes very little difference. It is
sometimes easier in the spring to intro-
duce a queen into a colony when there
is no larvae.

What is the best wall for a hee cellar—stone,
brick or concrete?

Concrete. The owner can build it
himself and be sure of a good job.

used for grafted
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Destruction of Comb by the Wax Moth Larvae®

E. W. Atkins, 0. A: C., Guelph, Ont.

IN ONTARIO there are thousands of

pounds of wax destroyed every year, -

generally through the neglect of the bee-
keeper. This loss is caused by ithe wax
moth larvae, so a few facts about this pest
will be in order. 3

The adult wax moth is about five-eights of
an inch in length, with a wing expanse of
one and one-quarter inches, The moth, with
its wings folded, appears ashy-gray in color,
but the back third of each front wing is
bronze colored. The hind wings are uniform
in color, usually gray. The male is slightly
smaller than the female. Anyone that has
seen this moth will always recognize it in
future, because of its color and characteristic
movements,

In the evening the moths may be seen
flitting -about the entrance of the hives,
seeking an opportunity to enter and de-
posit their eggs in some convenient place.
If the hive is weak, the moth gains entrance,
but if she cannot get inside she will lay
her eggs in crevices near the entrance.
The eggs adhere firmly where deposited.
The eggs are elliptical in shape and about
one-fiftieth of an inch in length; they are
pearly white, with wavy lines running dia-
gonally across them at regular intervals.
As the incubator period advances, the eggs
gradually darken to yellow. The incubator
period varies from ten to twelve days, ac-
cording to the season when laid; eggs laid
later in summer hatch in less. time than
those laid earlier. :

When the eggs hatch, the larvae are
about one-eighth of an inch in length, and
white in color. They remain in the larvae
stage from thirty-five days ito six weeks,
again varying with the season. The full-
grown larvae are about three-quarters of an
inch in length and of a dirty gray color
with a brown head. The body is large and
rounded, while the head is small and
pointed.

‘When the eggs hatch, the larvae find their
way to the combs. This is the only time
they may be exposed to the bees. Once on
the combs, they quickly eat their way in
under the cappings and form galleries along
the mid ribs. They line these galleries
with a strong silken web, and in this web
they can advance or retreat quite rapidly,
thus they often escape their enemies.

Alt first it was thought that the larvae
lived entirely on wax. This is why they are
called wax moths. From recent experi-
ments, however, we know that the larvae
do not feed on the wax except to a slight
extent. When a number of larvae are
given pure beeswax they soon die from
starvation. The larvae feed .chiefly on the
old cocoons that are left in the cells from
the developing bees; they also feed on pol-
len grains. The pollen supplies nitrogen,
which, together with the animal tissue of
the old cocoons, forms a very nutritious
food. This is plainly seen from the fat
and healthy appearance of the larvae.

Any hive that becomes weak in bees in
the summer will, in most cases, be overcome
by the greedy wax moth larvae, and in a few
weeks nothing but a mass of webs and
excreta is left in the hive.

The larvae pupate as soon as sufficient
food is consumed. Before pupating, they
enter a ecrevice or gnaw . a groove in the
frame or wall of the hive, and after spinning
a cocoon enter the pupal stage. The pupae
are first white, finally turning to a dark
brown before emerging as adults. The moths
emerge’ about two weeks after the larvae
have transformed to pupae.

* Extract from a thesis entitled ‘“‘Comb
Building.”

~California, we find the bee rancher.

The best method of control is prevention.
Strong colonies of Italian bees, with young,
vigorous queens, will do this part.

There are three parasites of the wax
moth. One is found in Italy, and the other
two in France. At present these parasites
are not found in any part of North America.

In Ontario, the moths very seldom attack
clean white combs, but white combs should
not be stored with combs that have con-
tained brood.

-If black combs are hung in the light they
will not be injured so often by the wax moth
larvae. A convenient framework for the
frames can be made from laths, and the
frames spaced three inches apart. Rows of
these frames can be hung along the sides of
a light room. i

Where the frames cannot be kept in the
light, they should be stored in hive bodies,
and every three weeks, from early summer
to frost, they should be thoroughly fumi-
gated. There are two methods by which this
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fumigation can be carried out: first, with
the aid of sulphur, and second, with earbon
bisulphide. Y

If sulphur is used, take about two ounces
of sulphur for every eight hive bodies con-
taining frames. Then place an empty super
on a flat board or ground and place the sul-
phur on a small pan of red hot coals in a
larger pan containing water. After placing

this in the empty super, tier up the hive -

bodies containing the frames and cover the
top as ‘tightly as possible. Leave them like
this until next treatment. RN

With carbon bisulphide, the treatment is
somewhat more simple, but on account of
the extreme explosiveness of this liguid i%
must never be used where there is a flame
of any kind, or an explosion will take place.
If, however, due care is used, there is litfle
danger. Carbon bisulphide is heavier than
air, so instead of having to move the hives
containing the frames for every trea,t.mgnt,
an empty super is placed on top of the hive
bodies. For six ten-framed hives, two ounces
of carbon bisulphide are needed. This can
be poured in any small vessel and allowed
to evaporate. Cover up all erevices and
keep closed until nexit treatment.

Prospects For Beekeeping in British Columbia

recently, Mr. F. Dundas Todd, Pro-

vincial Apiary Inspector for Britigh
Columbia, who had just returned from a
trip to the Chilliwack Valley, predicted
great things for the beekeeping industry in
that Province.

“Last year,” said Mr. Todd, ‘“our pro-
duction had increased to one hundred and
fifty tons, the value of which was $68,000.
With our thousands of square miles of fire-
weed, this province is one of the finest fields
on this continent for the production of
honey. Iireweed is the bright wild flower
which is just now flowering. All of the
mountains in the coast regions are covered
with it. Some day, on the mountains of the
Lower Fraser, we are going to have the
‘bee rancher, In the ecanyons of Southern
His 18
He does not need to fenee his
stock, tend them or bother himself with
them. But he leaves them alone and they
come home and bring their honey with them.

“In British Columbia we are on the verge
of having a number of bee ranchers who
will be able to lead an independent exist-
ence by means of their apiaries. There are
nearly a dozen men who are now reaching
the hundred-colony mark. The average
colony will mnet the bee rancher from
ten dollars to twenty doilars a year wita
good care. You can easily fizure out that
fifty colonies of bees will give an income of
$500 to $1,000 & year. With a hundred
colonies, the .bee rancher should have frowm

SPEAKING to @ newspaper representative

the easy life.

$1,000 to $2,000 income in a year. One good
man can- take ecare of three hundred
colonies.

150 Pounds to a Hive.

“British Columbia is remarkable for the
productivity of the bee colonies. There ave
between 4,000 and 5,000 bees in a hive when
spring comes. At the present time, when
the honey season is on, the colonies are
inereased to their greatest size. A hive will
have between 75,000 and 100,000 bees. Brit-
ish Columbia is peculiar in this, that we get
bigger colonies at the time of the honey flow.
on account of our long spring season. Therce
are plenty  of colonies here in British
Columbia that average 150 pounds to the
hive. At the average price of seventeen
cents a pound, this will give the bee rancher

$25 for the hive. In California they dg
business and make a profit of $3.50 a hive.

Mr. Todd says there are now a number
of young men in Vancouver who are 1e.a-1l'n-
ing the bee business, with the ultimate in-
tention of getting back to the land. Many
farmers’ sons are also keeping a few
colonies for the sake of pocket money. The
Provincial Bee Inspector says the -sec-p.nd
storey in hives is what has made possible
the great yield per hive. Mr. Todd instanced
the case of one man who secured a-ccﬂm}y
of bees and followed the instructions laid
down by the Department in its pamphlet,
with the result that he secured 200 pounds
of honey the first year from the one hive.

“If the hee men of British Columbia V\‘T‘(-H'Q
all equally efficient,” said Mr. Todd, “we
could quadruple the present honey pI“O’_(l'_llf.'-‘
tion without the increase of a single hive
over those now in existence.” ‘

Mr. Todd has been in the Chilliwack Val-
ley trying to root out the foul brood. Last
year there were thirty-eight hives win the
neighborhood of Vancouver destroyed on
account of this disease. 'This year some
seventeen hives have been destroyed. Omn
his recent trip to Sardis, he had fourteen
colonies in one apiary destroyed, and. in
another seven colonies. The Department
has succeeded in keeping this disease well
in check.

Reminiscences of a Veteran
Hugh Orr, St. Thomas, Ont.

I made my first acquaintance with bees
when quite a small boy. My father took
me to visit an uncle who had hives. 'That
day they could hardly get me away from
the bee-yard. Ever since I have been ex-
ceedingly fond of bees. '

I bought my first bees in 1873. At that
time I was in New Zealand. The year was
a wet one, and although I tried to feed them,
my bees died. I spent over’' three years
there and then refurned to my home in Ire-
land, where T worked for several years as
an assistant gardener. Bees were kept on
the estate, and although the gardener said
be had served a seven years' apprentice-
ship he knew no more about bees than I
did, which was not much. When honey was

required the bees were killed with brim-
stone. :

s
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When I came to this country I bought
some bees, but in the course of two years
they died. I made enquiries for a book on
beekeeping, and secured one, the “A.B.C.
of Beekeeping.” From that day to this suc-
cess has been mine.

‘My first bees were blacks, but after giv-
ing them a year's trial I was not satisfied
with them. I secured a queen of the Golden
Adel strain, bred by Henry Alley, of Wen-

ham, Mass. ‘These bees are splendid for-
agers, good comb builders, prolific and
hardy. The ‘Holylands was another strain

of golden bees that I secured from Texas.
They are a fine species, but somewhat vin-
dictive.

In 1911 I sent to Switzerland for some
prize-winning Golden Italians. 1 received a
queen and fifty bees, only five of which
remained alive, 1 got her introduced, and
in 1912 reared three queens. These were
fertilized with their own drones and kept
by themselves. I now have four hives of
beautiful Golden Italians.

I-had intended to establish an out apiary
for the rearing of queens, and wrote Mr.
Henry Alley for some advice, I did not
quite like one idea in his management—the
very small hives for fertilized young
queens, so I thought out a plan of my own.
I would make a hive half the length of the
Langstroth and the same depth. This hive
would hold four frames that would be half
the length of the ordinary frame. In the
spring 1 would place these four frames, end
to end in pairs, in the cenfre of a hive con-
taining a strong colony. When about to
swarm I would take out the two centre
frames, with brood, eggs and adhering bees,
unjoint them, and place them side by side
in the small hive. I would then have a fine
colony “for fertilizing queens. After queen
rearing the colony could be united with an-
other colony until spring. When I had
everything nicely planned out I read in an
issue of the American Bee Journal that
someone else had done the same thing.

Five years ago I paid a visit to my

&

- working for comb honey.

home in County Antrim, Ireland. 1 et
several beekeepers, and told them we had
much finer bees in Canada. I explained to
them that they could greatly improve their
bees. On my return I sent each of them a
queen. When the queens arrived they sent
for the Government apiarist, who intro-
duced them successfully. The aueen cages
were a nine days’ wonder to them.

I have been practising the Alexander
plan to prevent swarming when working for
extractor honey. T would like to know a
good method to prevent swarming when
If any readers of
The Beekeeper know of one I should be
glad to hear from them.

Market Prospects

The white honey crop committee of the
Ontario Beekeepers’ Association, early in
August, issued a report that there was about
an average crop and that the quality was
excellent. The prices recommended by the
commitiee were as follows:

No. 1, light extracted, wholesale, 10c lo
11%c per 1b.

No. 1, light extracted, retail, 1214c to
15¢ per Ib.

No. 1, comb, wholesale, $2.00 to $2.75 per
doz.

No. 2, comb, wholegale, $1.50 to $2.00 per
doz.

These prices are f.o.b. in 60-1b., 10-1b., and
5-1b. tins; the former being net weight with
the tin thrown in, the two'latter being gross
weight. The difference in time and trouble
of filling the small tins about egualizes the
price. In selling to the wholesale merchant,
the lowest wholesale price should be asked;
while the retail grocer should pay the
highest wholesale price. The retail price to
the consumer may vary according to the
quantity he takes in any one purchase, and
whether he supplies his own package.

The Beekeeper: I enjoyed the June num-
ber of The Beekeeper very much.—Mrs.
Bellhouge, Chatham, Ontario.

The family of Jas. M. Munro, Slate River, Thunder Bay . Distriot, Ont.

proud

Can any other of our readers surpass it?

One of which to be
Mr. Munro is a director of the Ontario Bee-

keepers’ "Association.
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Fall Care of the Colonies
G. Guyer, Port Elgin, Ont.

As soon as the buckwheat flow is over, [
move all late swarms by degrees closer to-
gether until the entrances are 24 inches
apant. I mean those colonies that are not
sufficiently strong to put up for winter
singly. I move them a few inches every
day until I get them 24 inches from en-
trance to entrance. Then I unite all swarms
that are weak or all that I think will not
be sufficiently strong to winter well. Some-
titnes I unite two and sometimes three, as
the case may be. I then put out' my open-
air feedens and attend to them well. Hven
if the weather is fit the little fellows will
carry in the stores to beat the band. If they
have gueens worthy of calling a queen, they
start ito lay and will lay right along as long
as the stores comtinue coming in from out-
side. They breed fifty per cent. better than
when fed inside the hive. Of course I re-
commend the cluster feeder in all the hives
that need the most, so that it can be taken
down at night or in bad weather when they
cannot work outside at the feeders. I also
recommend a tumbler feeder behind the
divigion board in all those where the hive
has been contracted.

1 have all the entrances turned ito the
east to get the morning sun. If @& hive is
to be contracted with a division board, I
put the division board on the north side. As
soon as the mights become cool in the fall,
1 take the tumbler feeder out and fill up
the space behind the division board with
dry, fine cotton mwags. 1 keep them warm
and dry and keep a cluster feeder in all of
them ‘that need it the most. The open-
air feeders are kept going as long as the
weather is fit for a bee to fly eight rods
and return to its entrance. They will do
this on a pretty chilly day.

When ithe fallis so far advanced that they
do not fly for a few days, I go around and
take their alighting boards and stand them
up edgeways to the hive or cage. This
prevents the cold winds from blowing in the
entrances. If there comes a fine day, I
take the boards away and let them have a
zood fly.

A Bees Fought the Troops

In the bush fighting in Bast Africa, the
Germans and their black troops placed hives
of wild bees, partially stupefied by smoke,
under lids on each side of narrow tracks
along which the British and colonial troops
must advance. Wires or cords lifted the
lids when touched by the advancing troops,
and swarms of infuriated bees, recovered
from their temporary stupor, were let loose
on the attackers.

The failure of the attack at certain points
is said to have been due as much te this
onslaught of the “little people” as to the
Ferman rifies and machine guns, many men
being so horribly stung on the face or hands
as to be temporarily blinded or rendered
incapable of holding their weapons.
100 stings are said to have been extracted
from one of the men of the Loyal North
Lancashires.

Over .
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Standardizing the Apple

Prof. T. G. Bunting, Macdonald College, Que.

ing of fruit are oecupying the minds

of fruit growers and the Departments
of Agriculture as never before. The pro-
duction end of the business has been given
most attention in the past, but growers are
now realizing that it is necessary to de-
velop the sales end of the business if they
are to continue successful,

Co-operation is doing much and will do
more in the future, but there is a phase
of the 'fruit business that has not been given
the study that it should be given if co-oper-
ation is to be finally successful on a large
scale in the fruit sections of Canada. This
phase is a question of varieties; too many
varieties have been planted in the past,
many of such inferior value that they have
affected the market adversely time and
again, and too many varieties are still be-
ing planted. Any leading nurseryman will
list in his catalogue from fifty to one hun-
dred and fifty varieties of apples. He does
this because he believes there is a demand
for them and, of course, he endeavors to
fill the demand. Nurserymen cannot dictate
to the growers how many varieties they
should plant, consequently we cannot look
to them for any special guidance in this
matter. | Puidd

Co-operation in fruit growing will not he
highly successful without standardization
of its product, and standardization of the
apple cannot be brought about without the
commercial elimination of many of the
varieties mow grown. By this one must
clearly understand what is meant. Differ-
ent varieties are necessary to cover the dif-
ferent seasons, for dessert and cooking pur-
poses, for shipping and for adaptation to
climatic and soil conditions in the different
fruit growing sections. It does not mean
that “ome-hundred-and-one” varieties should
be grown, but rather a few of the best that
have stood the test of years and that cover
the demands for cooking and eating for the
various seasons.

Lack of definite knowledge has led fruit
growers to plant too many varieties in the
past, but the time has come for the fruit
growers to chamge this. They can do it
through the authoritative bodies of fruit
growers, such as the provincial associations,
in co-operation with the local associations
and co-operative societies. These associa-
tions have recommended from time to time
lists of varieties for planting, but these lists
are even yet much too lengthy and could
with advantage be cut down to a minimum.

Co-operative selling associations could
exert a great influence towards the stan-
dardization of the apple by refusing to ac-
cept for marketing wvariefies that are not
on the approved list, and in a short while
growers would either top-graft the munde-
sirable vamieties or entirely replace them
by new orchards of the approved ones.
Such standardization of the apple would
lead to greater efficiency in the apple ad-

i

PROBLE):I.S connected with the market-

excreta is left in the hive.

The larvae pupate as soon as sufficiel
food is consumed. Before pupating, thé
enter a crevice or gnaw a groove in t}
frame or wall of the hive, and after spinnir
a cocoon enter the pupal stage. The pup:
are first white, findlly turning to a da:
brown before emerging as adults. The motl
emerge' about two weeks after the larve
have transformed to pupae.

* Extract from a thesis entitled ““Com
Building.”

aaf tha futnre and with

season amd that of poor quality apples for
eating purposes. With an efficient stand-
dardization on a commercial basis the ques-
tion of apple advertising to increase con-
sumption would he largely solved, for the
public could then be more intelligently in-
formed of the merits of the varieties as
they come in season, all of which is of vital
importance to the customer.

Part of the success met with by the Pa-
cific Coast apple growers . in marketing
their fruit is due to the fact that their
apples are standardized, which practically
means few varieties, a minimum number of
packs, and careful grading, so that every
apple in one box ig of the same grade. If
this is the case with a box, why should it
not be with a barrel.

September, 1915.

Statistics show us that there has been
a large falling off in the production of
apples in the United States and Camada in

the last two decades without a correspond-

ing increase in prices.  Other fruits have
largely taken the place of apples in the
market, and if the apple is still to remain
the “King of Fruits,” the apple growers

must see that this position is not usurped .

by some other fruit.

An authoritative planting list of varieties
of apples would mot mecessarily lessen or
prevent the introduction and trial of new
varieties, but would largely prevent their

extensive planting for commercial pur-
poses until they have been thoroughly
tested and proved their desivability. We

have an abundance of good varieties to se-
lect from and such an authoritative list put
into effect by the fruit growers’ associa-
tions and co-operative societies should have

a marked effect on the future prospects of :

the apple in Camada.

Essentials of Marketing Fruit

F. H. Grindley, Fruit Division, Ottawa

the methods in vogue for marketing

the fruit crop of Canada. Such ecriti-
cism has been largely merited. In order to
effect improvements there must be organized
effort. Lack of this has been one of the
greatest obstacles to progress. While every
fruit grower is willing to admit the faults of
our marketing systems, and while many
know just where improvements are most
needed, there are many who are unwilling
to carry their complaints or their knowledge
beyond their neighbors or beyond verbal
utterance. Consequently the big efforts to-
wards rectifying faults that have become
more urgent and troublesome, have devolved
upon a few individuals, and to them the
growers’ thanks are due for most of the ad-
vantages we now possess.

That many improvements must yet be
made we all admit, but during the duration
of the war, probably, many of them will not
be effected, therefore we must make the
most of the privileges we ha¥e. We must
find ways and means under existing condi-
tions of disposing of our crop at fair prices.
In order to do that we must create a demand,
a larger demand than ever before because
conditions at the consuming end are not
ordinary.

There are a number of points that growers
should bear in mind before and during the
marketing season. In the first place we
should organize the distribution. There are
plenty of small towns and villages in Ontario
and other provinces that are inadequately
supplied with fruit, and many that are over-
stocked. That means faulty distribution.
This condition offers opportunities for the
wideawake grower or co-operative associa-
tion.

Do not deal with firms or individuals un-
less you know their reputation. Avoid in-
discriminate cansignment as much as pos-
sible. If you have no established trade con-
nections, make careful enquiries from some
reliable shipper and get in touch with a con-
signee whose honesty in business dealings
has been established. Communicate with
the provineial and federal departments of
agriculture, whose duty it is to keep in touch
with markets. They will be glad to assist.

Try to create an early demand for your
product. This is a matter for organized
bodies to take up, just as the Niagara Pen-
insula growers have already done. Get to
the public through the press, or by any
other means. The individual grower can

THERE has been much criticism made of

probably do little, but small bodies can make
some impression and large organizations a
proportionately greater one. This year it is
essential that “Canadian Fruit” be constant-
ly before the public eye. The palates of the
people must be tickled. Do not be narrow
minded and think that by advertising you
are helping the other fellow. Why not? Try

“to make 1915 a year of co-operation, of work-

ing in harmony for a common object—in-
creased home consumption.

Plan for the future. Be careful that every-
thing you market is fit for consumption.
There is no promise of a regular steamship
gervice to Great Britain, and while satisfac-
tory arrangements may yet be made, we are
not assured that the usual amount of fruit
will be exported. With markets as they are
it is of the greatest importance that only the
best grades be packed. An Ontario shipper
had apples on the Toronto market on July
17, which were little larger than cherrles,
and utterly unfit for food. Such practices
cannot be tolerated. Every possible effort
is being made to stop them.. There are
strong reasons for believing that for the
higher grades of fruit there will be a good
demand in the Old Country and in our own
markets. Whether transportation facilities
will be satisfactory remains to be seen. The
Fruit Branch® at Ottawa will keep in close
touch with the steamship companies and be
prepared to advise shippers as to dates of
sailings, and rates.

The three features mentioned are the most
important—distribution, advertising and
proper 'packing. With them in mind, the
growers ought to succeed in selling their
fruit at good prices. The market for early
fruits has been satisfactory. There is no
reason why such a condition should not ex-
tend over the season for later fruits. Be
optimistic. If each of us will do our share
towards bringing about a common result,
the success of our united efforts is assured.

Prospects for Marketing Fruit

Already Canadian fruit growers are becom-
ing anxious as to the likelihood of disposing
of their crops this year at satisfactory prices.
There will be a fair crop of practically all
varieties of fruit, and the growers are ap-
parently keeping in mind the panic which
followed the outbreak of war last summer,
when shipping facilities to the Old Country
markets were temporarily demoralized, and
when a considerable quantity of Canadian
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: fruit was allowed to go to waste. This was
P t t Y F ® t largely due to the fact that many itinerant
v apple buyers were not operating. Conse- D l G d
ro ec our rul quently, growers who in previous years had oug as a‘r ens
: . been dependent upon these men to handle OAKVILLE, ONT.
their fruit found themselves left with a crop Y

of apples on their trees, with no knowledge
of marketing and with no established

trade connections. At all events the season "HERBAGCEOUS PERENNIALS.
S T e
To pr-e_dlct ‘DOW V.Vha't o hk‘.aly. to be."ne Aquilegia—(Columbine), very fine ... 15¢
market situation this autumn is impossible. Arabis Alpina (Rock Cress) ......... 15¢
There is reason to hope that a much more Boltonia Asteroides ......... Rl 15¢
satisfactory state of affairs will prevail than Campanula (Bellflower) .............+ 20c
in 1914, In the first place the panic is over; Chrysanthemum Uliginosum (Giant &
all classes have had time to reflect upon the i Cu?:;?; ;S e 15g
general situation and upon their own posi- Delphinium, Gold Medal Hybrids .... 20c
tions. Reflection has resulted in, or been Dianthus Barbatus (Sweet William) . 15¢c
followed by, optimism, and the Canadian Dianthus Plumarins, *“Mrs. Sinkins?”.. 15¢c
publie, outwardly at all events, is less per- Dicentra Spectabilis (Bleeding Heart) 20c
turbed now than it was last fall. Gaillardia (Blanket Flower) ......... 15¢
’ ; ‘
In the second place, our large consuming G;%%OPdhgtilgBabY s Breath), 5'“91315c_20c
'l’ marlfets in the west promise to be ‘?’s large Helenium, 5 v-a-r'-s..- 15¢c-20¢c
: and important a factor as ever in disposing Hemerocallis, 5 Vars. .........i... 15¢-20¢
2 of the fruit crop. Conditions there depend Heuchera4 (Alum Root) (Coral
largely upon the grain crop, which is re- Belts), 4 vars. ......coceienciann...
BY. USING ported good in all districts. Money should :_risghioisvaé?a?:e%jr?iiﬂes = R
(‘,‘ . ‘N’ARNER!S circu_la.te freely and consumers should buy pﬁeonie’s, hale hna ciéu]i:]é:'éé 3
\ readily. PGt e ks s R s 35¢-$5.00
APPLE BARREL PADS Thirdly, the laboring classes in Great Brit- Pentstemon, 2 Species ............s.- 20c
: ain have secured employment at better Phlox, Miss Lingard ........cceoeeees 20c
A pad placed in each end of the barrel holds wages than they ever received, and the buy- Physostegia, 2 vars. ............o00i-e 15¢
i i 2 Spiraea and Astilbe, 6 vars........ 15¢-35¢
P appl.eu ﬁrm‘aud nblolute!y_prcventn thent L DR e D e B Valeriana Officinalis (Hardy Garden......
from being bruised when heading the barrel through unemployment and panic, has now g Elellothope) g B sl n i LRty 15¢
and shipping. 3 {  been improved by the demand for labor. Plants at 15¢ each are 10 for $1.25.
It costs very little and pays well. To these facts we must add one more: the Plants at 20c each are 10 for §$1.50. :
added publicity which is being given to ~Postage, as per ;%ttlbhshed schedule, is
R. B Wamer, Inwood, Ont. Canadian fruit. In British Columbia, in the to be added to remittance
Niagara Peninsula, and in Nova Scotia, great

efforts are being put forth to increase con- .
When Writing Advertisers Tell Them You Saw  suymption by direct advertising, and good JOHN C AVERS
Their Advertisements in The Canadian Horti-  ....1¢0 are assured.—Dominion Fruit

culturist. ey
Division.

“DAISY” Aids for Apple Packers

The illustrations on this page will tell you instantly just how useful and th}c‘xe-sa.v‘}pg are
these ‘‘Daisy’’ aids. You can get better results in less time by the use of these “Daisy” helps
than is possible in the usual way. Read carefully the descriptions of each device:

“Daisy” Folding Apple-Sorting Table

This is another of the famous ‘“Daisy’ Apple Packer’'s Outfits. It is light yet strongly
built to meet rough usage. It folds compactly and can be readily carried from place to place
in the orchard. It is thoroughly tested for strength and efficiency.

The table frame is of oak and all metal parts are of first-class, malleable, thus being inter-
changeable in case of breakage. The cover is of No. 10 canvas.

An article every packer should ha;)e this season.
QUICK AND EASY.

'] ‘ #
Daisy” Apple “Daisy” Apple Fhat, Is the way
Press Box Press Box Press works.

A simple pr

Used by all leading apple ?ﬁ the é‘oot fbr%ggs bg-le agns ﬂpesgggg

. : nada, nited e ends of the X, automaticall

giﬁ:;rsa.;g ]gjzlan a LY draws them down and holds them ig

? place while being nailed. The fastest

All fruit growers’ supplles @nd only automatic press on the
carried. Ladders, baskets, arket.

felt pads, rackers, etc. Write | If you pack apples in boxes, this ma-

for prices and complete In- chine will be a great convenience to

formation. Speclal quota- you and will save you time and
tions to assoclatlons. money.,

J. J. Roblin & Son gRCHTON,
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done away with by the installation of a

Peerless

Water System

houses and buildings desired.

prizingly small.

esting information.

absolute comfort assured.

9 Wabash Ave., Toronto

1
A #
B2 i T h i b A oy

(Sole Manufacturers of Peerless Water Systems)

An Adequate, Convenient and Economical
Water System for Horticulturists

All the bother and loss in time and production, and the ex-
pense that some 'Horticulturi-sts put up with in trying to make
a poor or imperfect water system answer their needs is

With a Peerless System water is pumped from the source
of supply into an air tight tank located in some convenient
\ Place in the cellar, outbuildings, or underground. Then at
v no cost is forced by air pressure to whatever part of the

The supply is as abundant as the main source can
furnish (think of the advantage in case of fire), the pres-
sure sufficient to throw a stream from 30 to 80 feet into
the air, the cost of operation next to nothing, and, the
investment required for equipment is usually sur-

Write us and we will send you full and Inter-

No unsanitary tanks. no leaky or frozen pipes—

National Equipment Co., Limited

Thirty-Six Highest Awards

To International Harvester Machines

HE International Jury of Awards, at
San Francisco Exposition, gave to the
International Harvester exhibit thirty-six
highest awards covering not only the full line of
harvesting, haying and corn machines and binder
twine, including Deering and McCormick, but

also the newer lines—the oil engines and tractors,
manure spreaders, tillage implements, farm wagons,

corn planters, corn cultivators, feed grinders, and seeding

machines,

_ This is a world's record. Never before were so
many highest awards given to any one exhibition of farm
machines at any World's Fair.

In 1851 the first reaper was exhibited at the World's
Fair in London, and there received the Council Medal.
Since 1851 it has been the Company’s policy to exhibit
and demonstrate its machines wherever the opportunity
was offered.

The exhibit at San Francisco in 1915 occupies
26,721 square feet of space, by far the most com-
plete exhibit of its kind ever made. The thirty-six highest
awards given to this exhibit constitute a splendid mark
of approval for the good judgment of the hundreds of
thousands of farmers who believe International Harvester
machines to be the best the world affords.

International Harvester Company of Canada, Ltd.

BRANCH HOUSES
At Brandon, Calgary, Ed Estevan, Hamilton, Lethbridge, London, Montreal,
N. Battleford, Ottawa, Quebec, Regina, Saskatoon, St. Jobn, Winnipeg, Yorkton

=
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Bees Saved the Strawberry Crop

Editor, The (Canadian Horticulturist:
Some time ago, while travelling, I chanced
to mention to some parties whom I met that
we had received one thousand dollars for
the crop of strawberries we had grown on
an acre of our farm at Central Norton. From
there the story found its way Into the local
paper. Since then we have received many
enquiries about it, and as the = subject
seemed to be of interest to so many, I
thought I would like to state one of the rea-
sons why we succeeded in harvesting this
crop in a year when berries were generaily
a failure.

We got a fairly good stand of plants on
this patch the season before. They wintered
fairly well, but the spring was backward and
cold. They began to bloom about June 1st.
On the night of June 4th we had a heavy
frost, which killed all the blossoms down to
the smallest buds. We thought our crup
was doomed, because we remembered a sea-
son about seven years before when a lighter
frost had ruined our crop. This was before
we began keeping bees.

The evening after the frost it rained, a
good soaking rain, which caused the plants
to set more fruit buds out of the crowns.
Where one or two fruit stems had been bo
fore, there gprang many more—and in about
ten days the patch was white with blos-
soms again.

Near to this patch we had fourteen colon-
ies of bees, At this time of year the hives
were brimming full, and every fine day,
while the plants were in bloom, you could
hear itheir busy hum quite a distance from
the patch, The spring being so cold, there
were very few wild bees or other wild 1n-
sects, so we had to depend solely on our
own beeg for the fertilization of these blos-
soms, and they made a good job of it. How
do we know? Because, as the season drew
near its close, every blossom that had not
been frozen grew a berry. There were none
_of the small hard knots often seen towards
the last of the harvest.

How much do you think those bees were
worth to us on that crop of berries? We
place it at hundreds of dollars, but this 18
only an estimate. One thing we are sure
of, and that is that it pays well to have a
good crop of berries in a year when they
are scarce and high in price; and we know
the bees were largely responsible for the
excellent pollenization of the blossoms, We
had more than half these berries picked be-
fore it began to dawn on us that we were
going to have a crop, we were so sure the
frost had fixed them.

The sooner that fruit growers find out the
benefit that bees are to them, the sooner
they will catch the dollars that are slipping
through their fingers because of imperfect
pollenization. The profits in beekeeping are
not all to be counted in the number of
pounds of honey harvested.

L. T. FLOYD, Central Norton, N.B.

Ten fruit growers in the vicinity of Thor-
old, Ontario, have brought suit against the
Coniagas Production Co., of Thorold, asking
for damages of various amounts, on the
ground that deadly vaporous gas from the
company’s smelter at Thorold, killed the
bees for a radius of many miles about the
works. They also contend that the poison-
ous vapors have killed vegetation, making
it almost impossible to conduct farming or
fruit growing in the vieinity. 3

The damages asked for range from $400,
in the case of Wm. Selby, of Homer, to
$10,000, in the cases of Manford Miles, of
Thorold, and John Newhouse, of Homer.
The claimants contend that their bees were

killed by sucking poison out of the flowers.

%
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GILSON Johnnyon

A husky tmub}&ilchisar. Wiltl
pump water, churn, separate
cream, run grindstone and do other Fng; Stdor
3horal?. JLﬁA‘imrl_:en your $47 50 upto 18 H.P.
ays by lightening you
labors. rite for cata- ' o = g 2T
logue, Sizesuptol5H.P.
Gilson Mfg. Company, B
5 York St
Guelph, Cannda,
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The Root Canadian House

185 Wright Ave. TORONTO, ONT.

Quality counts. Try our Queens; three
banded, golden Carniolans or Caucasian,
from best U.S.A. breeders; also from our own
yards. Everything in Bee Supplies, Root’s
Goods; also ‘“Made in Canada’® Bee Journals
and Books. Catalogue Free,

YOUR LAST CHANCE TO BUY

Fine Italian Queens

at the following:
One, 50c; 12, $5.00; 20 or more, 40c
each.

Be sure your colonies have good
queens, for next spring you may not
be able to get them. If you do, they
will cost you much more.

' The Stover Apiaries
Mayhew, Miss., U.S.A.

Northern Bred [talian Queens

Reported that they winter fine in Canada.

Queens of MOORE’S
STRAIN of ltalians

PRODUCE WORKERS

That fill the super quick
With honey nice and thick.

They have won a world-wide reputa-
tion for honey-gathering, hardiness, gen-
tleness, etc. Untested queens, $1.00; six,
$6.00; 12, $9.00. Select untested, $1.25;
six, $6.00; 12, $11.00. Safe arrival and sat=
isfaction guaranteed. Circular free. 1
am now filling orders by return mail

Untested, 75c. Leaflet, “How to Introduce

zQsLéeens," 15c. ‘‘How to Increase,” 15c. Both, J . P. M 0 0 R E
) : ( AN, KY. -
E. E. MOTT, GLENWOOD, MICH. e S T e

When good queens are wanted | have the
goods. Pure Italians from imported mothers.
Also pure Carniolans and Caucasians from
Imported mothers. 75¢ each, $8.00 per dozen.
No disease.

GRANT ANDERSON

Riv Handa - - - Texas

QUALITY HILL QUEENS

“The Queens You'll Eventually Buy.”
Quality Hill Queens are of a famous strain, greatly improved, All cells are built in
10-frame colonies, brimful of bees and during a continuous honeyflow. For hardiness
gentleness, and honey-gathering qualities they are better than most. Four-frame
nuclei used for mating. Many report them very resistant to European Foul Brood. No
disease. TItalian. g
Our Guarantee.—All queens will reach you alive, in good condition, purely mated,
and will give satisfaction. Queens which prove to be injured in the mails will be
replaced if returned. Reference: Plainfield, Il.,, State Bank.

[Queens S0 PO O B L ) S R e O i W S
Untested [ .80, T " $&00 | §V50 | Tested [ 3160 | '$3.00 .| $i5007
Select Uiile_slecl | $100 | $5.000 | $9.60 | Sel.Tested |, $2.50 | $10.00 | @}b_()(:
Breeders $4.00 and up.
KENNITH E. HAWKINS
Plainfield, Box 366. Illinois.

QUEENS.

Give us a trial for Queens. We have es-
tablished a Queen repository where Queens
are placed when imported, so as to be ready
for shipment when orders come in. We also
breed from the best worker stock in our
own Queen yard. We can furnish Leather
colored, Goldens, Caucasians .or Carniolans.
Prices right. Satisfaction guaranteed.

i THE ROOT CANADIAN HOUSE,
185 Wright Ave., - = Toronto, Ont.

Honey Pails & 60lb. Cans.
Glassware & Shipping Cases.
Bees. Queens. Honey. Wax.

CHAS. E. HOPPER & CO.

126 Simcoe St.,, TORONTO, ONT.

The Beekeepers’ Review

The Beekeepers' Review is now just beginning to publish those valuable papers read
. at the National Beekeepers' Convention at Denver last February. If you were to begin
your subscription with the May number none would be missed. We will be pleased to
receive your subscrllptmn for the last eight months of the year for an even h50c, post-paid
to Canadian subscribers. In remitting, say begin with the May number, so as to miss
none of those valuable papers. Those papers are only a part of the valuable material
we have on hand that will appear during this year, so we are very sure you will receive
your money’'s worth by subscribing for the Review at this time. The Review is Owned
and Published by the Honey Producers Themselves, consequently is published wholly to
our interest. XKindly remit by postal note, not stamps, as we cannot use Canadian
stamps. Address, with remittance, The Beekeepers’ Review, Northstar, Mich.

The Beekeepers’ Review, Northstar, Michigan

PRICEf LIST

Three Banded Red Clover
Italian Queens

* Bred from Tested Stock.
Untested Queens, $1

each,
5 for six.

Selected untested, $1.25 each,
for six.

Tested Selected Guaranteed
Queens, $2 each.

Cash With Order.
= W. R. STIRLING
Box 214 Ridgetown, Ont.

‘Power Honey Extractors

cut gears, smooth
fect and simple.

outfit, write us at once.

BRANTFORD, ONT.

Friction drive or with special
and easy
running. Speed control is per-
If you are
thinking of purchasing a power

The Ham & Nott Co., Ltd.

MILLER’S STRAIN ITALTAN QUEENS

By return mail or money refunded; bred
from best red clover strains in United States,
in full colonies, from my superior breeders;
northern bred for business, long tongued,
three-banded, gentle, winter well, hustlers.
Not inclined to swarm; roll honey in. One
untested, 76c; 1 select untested, $1.00; 6
untested, $4.00; 6 select untested, $5.00;
12 untested, $7.50; 12 select untested, $9.00.
A specialist of 18 years’ experience. Safe
arrival and satisfaction guaranteed.

I. F. MILLER,  Brockville, Pa. U.5.A.

L

NOTICE TO QUEEN BREEDERS

If you want to sell Queens and Bees advertise in the AMERICAN BEE JOURNAL.
Read what some of our advertisers have to say about the pulling power of our adver-
tising pages.

We have advertised in the American Bee Journal for thirty years. Have
always found it a good advertising medium.—J. W. K. Shaw Co., Loreauville, La.
My advertisement brought all the orders I wished for. In fact, more than I
was able to supply—quite a number of orders had to be returned.—J. A. Simmons,

Sabinal, Texas.

The Reasons are self-evident—a good bee paper is taken by live and wide-awake
beekeepers, and these are the kind that are always in the market for good bees and
good Queens. ;

Rates on space are not high. Display at 15c a line, or $2.10 per inch. Classified,
15¢ a line. Send In your order with copy to-day and get rid of your surplus Queens,

AMERICAN BEE JOURNAL, - Hamilton, IIL

——

= T
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Buy Your Preserving Sugar
in Full Weight Bags

Every bag of Lantic Sugar is guaranteed to contain the very finest
Cane Sugar--—ﬁne even granulation and brilliant sparkie.

Make sure that your Preserves will turn out right by using
only an absolutely pure cane Sugar like Lantic Sugar—and buy
it in the handy full weight bags containing 10 or 20 pounds of
“Extra Granulated” or 100 pounds of coarse or fine Granulated.

=

FRUIT JAR
LABELS
FREE

Send your ad-

585 d Extra Quality
dress and small T
Red Ball Trade- o

mark from bag
or top end of
carton and we
will mail you
book of 50 as-
sorted Fruit Jar
Labels— printed
and gummed,
ready to put on
the jars.

Also put up in
2 and 5 pound

cartons.

C SUGAR REFINERIES. LTO.
TREAL = STJGHH

Atlantic Sugar Refineries Limited

Montreal St. ]ohn

Cabbage wcrms Destroyed by Dust-
ing with Hammond’s Slug Shot

8o used for 30 years. SOLD BY ALL SEED DEALERS.
For pamphlets worth having, write

B. HAMMOND, Fishkill-on-Hudson, New York.

WANTED — APPLES

30,000 Barrels
GEO. VIPOND & CO.

Montreal, Que.

The Middleman Issue

At the recent conference held in Calgary,
Alberta, between representative British
Columbia fruit growers, commission dealers
and consumers, considerable ' attention
was  given to the part the middleman
plays in the distribution of fruit. Mr.
R.. M. Winslow, Provincial Horticultur-
ist for British Columbia, claimed that
the fruit growers were doing everything pos-
sible to reduce the cost of production, but
in spite of the fact that labor prices in Brit-
ish Columbia had been slowly decreasing,
nevertheless, practically all of the profit
went to the laborer, shippers and handlers
of the fruit, rather than to the grower. Al-

though the duty on supplies has increased -

the cost of producing and marketing fruit by
increasing the cost of the supplies needed
in its production and handling, he contended
that the cost of production in British Colum-
bia was very little higher than in the Coast
States. Mr. Winslow thought that the pres-
ent demoralization of the fruit trade in the
Pacific Coast States would last for four or
five years, and urged the prairie consumers
to stand by the growers while conditions
were adjusting themselves.

Interesting figures supplementing some
that had been given by Mr. Winslow, were
presented by Mr. Sherwood of the Regina
Board of Trade, showed that a box of fruit
for which the producer received 17 cents net
was sold to the retailer in Vancouver for
$1.15 per box and retailed to the consumer
at $1.35. He declared that in the northwest-
ern states, the producer received from 10 to
15 per cent. more, while the consumer act-
ually paid less. Altogether, it cost $1 to
ship 17 cents’ worth of fruit from Okanagan
to the jobber in Regina.

Mr. Winslow went into detail on the sub-
ject of the California citrus growers, espe-
cially in regard to transportation expenses,
and declared that British Columbia fruit
growers’ organizations had secured just as
good rates and minimums and an equal ser-
vice from the Canadian railways. He would
not say that lower rates might not be se-
cured, but at present the rates were as fair
as those on the American side.

BULLETINS AND REPORTS.

Recent bulleting and reports which have
reached The [Canadian Horticulturist in-
clude the following: The Bi-Monthly
Zoological Bulletin of the Division of
Zoology of the Pennsylvania Department of
Agriculture, by H. A. Surface, D. Sci.,
HEconomic Zoologist, and “The Control of
Potato Diseases,” by H. T. Gussow, Do-
minion Botanist, being circular No. 9 of the
Dominion Experimental Farm, Ottawa. The
Department of Agriculture has also pub-
lished Pamphlet No. 2, entitled “The Po-
tato.” This pamphlet gives the methods
and results of the growing of potatoes in
the different Provinces of the Dominion. It
is instructive and should be applied for by
those interested.

The New Jersey Agricultural Experiment
Stations, New Brunswick, N. J., is distribut-
ing Circular No. 42, entitled “Spraying and
Dusting White Potatoes,” by Thos. J. Head-
lee, Ph. D., Entomologist, Circular No. 44,
entitled “Common Diseases of Apples,
Pears and Quinces,” and Circular No. 45,
entitled “Common Diseases of the Peach,
Plum and Cherry,” both by Mel. T. Cook,
Ph. D., Plant Pathologist. These circulars
are well illustrated and will be found of in-
ferest and wvalue. The British Columbia
Fruit Growers’ Association has recently is-
sued their Twenty-Fifth Annual Report for
1914.
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Grading and Packing Apples

(Continued from Page 209)

necessary if the pack is going to be
uniform.

The Schellenger machine, by an ingenious
and gentle method of handling apples, can
run about a carload of apples a day, if a
grower has enough hands to keep up with
the machine. The machine occupies a space
of 19 ft. 10 ins. by 8 ft. 315 ins. It may be
operated by an electric current or by a gaso-
line engine. We are using the same engine
that operates our gasoline spraying outfit. It
is wvery light running, requiring less than
ene-half horse power to operate it. As our
motor is three and a half horse power, we
hawve to run the machine very slowly, as the
grader operates better if only four apples
are passed to the gauges at a time at the
rate of 50 per minute. This is for medium-
sized apples. Larger varieties take a longer
time, and smaller ones can pass quickly
through the feed-end.

One man empties orchard boxes of apples,
or, better, the very baskets in which the
apples are picked from the treeg, thus avoid-
ing useless transfers. We have our grading
machine right in the orchard, under a large
tent, and we use another tent to pack in.
Ag the grader camnot possibly sort wormy
apples, we suppose that the modern orchard-
ist, having sprayed and thinned his fruit in
due time, the number of blemished and
wormy fruit will be easily seen by the men
sorting for color.

The maenine is so designed and operated
that the feeding into the four rubber chutes
is dome automatically, thus permitting the
sorters to have an eye open to the soriing
alone. This sorting is done easily by two
men,; one on each side of the feeder. With
an average orchard crop, two chutes are

reserved for the colored apples and the
other two for the less colored ones. No
culls are let through the machine; they are
picked up by the sorters and thrown into
the cull barrel or box. In sorting, it is not
necessary to pick up an apple in the hand;
a glanee is sufficient if one just rolls over
the apple on the camvas part of the feeder.

Fifty times a minute four pockets or
rubberlined gauges come into position a
few inches directly under the chutes. An
automatic trip drops one apple from the
end of each chute into the respective pocket,
in which it is carried along on an endless
chain (fig. 1).

These pockets are formed by a circle of
hanging fingers which are squeezed together
at the bottom at the moment the pockets
are under the chutes. As the pockets move
forward, the rings which hold the fingers
together slowly slip down and allow the
ends of the fingers to gradually separate.
The apple gettles down, without any bruise
whatsoever, as the bottom opens, until it
slips through into a canvas and rolls down
upon cloth-lined bins or tables on either
side of the machine, two chutes handling
apples on one side, and two others those on
the other side, thus having the .colored
apples all on the one side. In this province
we do not have to bother about color in a
well pruned orchanrd, as McIntosh, Fameuse,
Wealthy and Duchess are all well colored
varieties, Golden Russet not having to be
sorted at any time for color.

Ag the carrier moves forward, the apples
are successively gorted in six different
sizes. The farther down the carrier moves,
the wider the fingers open. This allows
larger-sized apples to be deposited in the
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right compartments. < We have numbered
orchard boxes to correspond with each of
the six divisions on the table, The apples
taken from the founth division are put into
the same barrel or box, and the apples from
the fifth into amother barrel or box, and so
on. Once a box is full and not to be imme-
diately emptied into a ‘barrel, they are
tiered up—all the number fours together,
and the number fives together, and so on.
Then there is no chance for mistakes.

The machine, I find after two yeanrs’ ex-
pernience, does not bruise the fruit. If there
are amy apples that are bruised, it is either
in picking them in the trees and not taking
enough care during their transport to the
grader, or there is bruising caused in empty-
ing boxes or baskets upon the canvas feed-
ing table at the upper part of the machine.
We have avoided this bruising by using spe-
cial baskets which we have made here ij
osier, and which open by the bottom.

If there ever was a machine that woutd
pay for itself by its work and in saving of
labor, this is one of them. Where enough
fruit is packed to warrant the investment,
I strongly advise its use. It is easily oper-
ated and very simple, and is easily put up
when it arrives in pieces, as the pieces are
tagged and numbered.

1t is reported that the Canadian Canners,
Ltd., has been formed with the object of
bringing order out of chaos in the canning
situation in Ontario. It is understood that
the new. company will aect in a holding ca-
pacity for the purpose of uniting the inter-
ests of about fifty of the large and small in-
dependents with those of the Dominion Can-
ners. ‘'The present arrangement is to last
for three years at least. The object is to
carry over stock now on hand, and to greatly
curtail the output of 1915. Price cutting is
to be eliminated.

IN

Apples,

satisfaction.

Prices on request.
quantity.
printing.

LIMITED

Toronto

FRUIT BOXES

Made-up and Knocked Down Form

Highest prices are paid for
Pears and other
Fruits packed 1n boxes.

Our modern equipped plants
ensure service, quality and

No charge for

FIRSTBROOK BROS.
- Ontario

Pack your

State

BOXES

Get the highest prices.

etc., in boxes.

Let us quote you, knocked down

No charge for printing.

Barchard & Co. Limited

Pioneer Box Factory

135-151 Duke St.

Apples, Pears, Peaches,

or made up.

Toronto, Ont.
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PEERLESS ¥
PERFECTION

applies to our Poultry Fencing just

and their enemies out. Fach intersection

s

g not snap or break
atmospheric

‘Peerless Lock,’’
strains, yet Peerless

LY EVERYWH
THE BANWELL-HO

securely locked—the kind that stays ‘‘put.®

right. It keeps vour chickens at home==" ‘

Peerless Poultry Fence

is made of the hest Open Hearth steel fence wire —tough, elastic
d will 1

er sndden shocks or quick
ing prevents rust and will
uts are securely held with the
thstand all sndden shocks and %
can be erected on the most hilly

T
d Ornamental Fencing and gates. Write for catalog. AGENTS
WANTED IN UNASSIGNED TERRITORY.
€0, Litd,, Winnipeg, Man., Hamilton, Ont,

Kelway & Son

Announce that their Mr. H. A. NALDRETT
will be in Canada during the month of Septem-
ber and invite correspondence for appointments.
Please write him * Care of .

Messrs. T. Meadov\}s & Co.

8- 10 Bridge Street, Battery Park, New York City, U.S.A.

SEED GROWERS and
NURSERYMEN
LANGPORT, ENGLAND

THE

COMMISSION MAN

Under-noted are Canadian and British firms wishing consign-
ments of fruit and vegetables. Correspondence is solicited.

NICHOLSON & DEMPSTER
88 Colborne St., Toronto, Ont.

Receivers and shippers of local and car-
loads lots Potatoes, Apples, and Mixed
Vegetables.

HERBERT PETERS

88 Front St. E., Toronto, Ont. 3
Wholesale Fruit and Produce

See advertisement on page 225.

WANTED — Consignments of tomatoes,
peaches, cherries, grapes, and all kinds of
fruit and basket apples, also carlot apples.
Centrally located; convenient to all car tracks.

LAING BROS.
Wholesale Fruit Merchants
307-309 Elgin Ave. Winnipeg, Man.

SIMONS FRUIT CO.
David L. Dick, Manager
27 CHURCH ST. : TORONTO, ONT.
Representing
Simons, Shuttleworth & Co.
Liverpool and Manchester.
Simons, Jacobs & Co. Garcia, Jacobs & Co.
Glasgow, Scotland London, England.
Receivers of Apples and Pears.

H.J. ASH

44-46 Church St.
TORONTO - ONTARIO

Consignments of fruit and vegetables so-
licited. We give personal, consistent and
reliable attention to every consignment.
Shipping stamps furnished on request.

The Oldest
Commission. House
in Toronto

LAY

E,R\ST
& &Y
Send’ your
Consignments.

Bankers: London County and West-
minster Bank, Southwark Branch.

Hstablished 1880.

JOHN ROBINSON

Frult Importer and Salesman,
3 Rochester St. Borough Market,
London, Eng.

Telegraphic address: “Redsoil, London.”
Telephone: No. 32 Hop. A.B.C. Codes.
1 shall be pleased to have your consign-

ments of Apples. Regular market reports
sent on request.

Correspondence is invited.

FRED BARKER

25 Church St., Toronto, Ont.
Representing J. H. Goodwin, Manchester;
Thos. Russell, Glasgow; Nothard & Lowe,
London; G. B. Cooper, Liverpool,
APPLE RECEIVERS.
Consignments Solicited.

HYSLOP & SONS
132 Princess Street B Winnipeg, Man.
Fruit Growers and Shippers

We have opened up a commission house in

Winnipeg, and solicit consignments of fruit.
Commission, 10 per cent,

References—Any mercantile ' agency, or
Bank of Hamilton, Hamilton, Ont.
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Transportation Conditions

G. E. McIntosh, Forest, Ont., Traffic Agent,
Ontario Fruit Growers’ Association

Last season the commodity rates on all
rail shipments of apples to the western mar-
ket applied only for carloads. This season

the tariff will provide for less carloads, and -

the rates be reduced accordingly. For in-
stance, the Winnipeg class rate per 100 1bs.
for less carload is $1.08, the new commodity
rate is $1.02 in bags or boxes, and 8lc in
barrels. To other principal points the L.
C. L. rate will be as follows:—

In Bags
and Boxes In Barrels
cents per cents per
100 lbs. 100 1bs.
Calgdry siii i 201 159
TR OO S s s 239 132
Moosejaw ........... 167 189
Portage la Prairie .... 123 97
R e A e e 162 128

An allowance of $3.00 per refrigerator car,
in which the shipper placed a slatted floor to
protect the shipment, was made last season
by the Railways, under an order of the Board
of Railway Commissioners. It has bheen
stated by several shippers, that the Railway
Companies charged freight on the weigkt of
these floors. If your records show this has
been done, kindly send me particulars, as
an application will shortly be made for an
allowance of 1,000 Ibs. off the carload weight
for these floors, if it can be shown the charge
is being made.

Under present tariffs if a shipper loads
vegetables in a car with fruit for points east
of Port Arthur, he must either pay the less
carload rate on the vegetables and the car-
load rate on the fruit, or pay third class
rate, minimum 20,000 lbs., on the fruit and
vegetables. Although there has never been
a tariff permitting the mixing of these com-
modities for Ontario points, at the fruit rate,
the privilege was allowed till last season.
Vegetables are classified first class for L.
C. L. and eighth class for C. L. No other
commodity bears so great a raise on the L.
C. L. shipments. An application is therefore
being prepared to be submitted to the Rail-
way Commission, asking for an order to
meet the wish of the fruit shippers.. In sup-
port of this application we will want evi-
dence to show that it is really required.
Can you furnish such?

In the matter of express claims, sub. sec.
(k) of sec. b of the terms and conditions of
merchandise receipt form reads: “The
company shall not be liable for any damage
or partial loss, or shortage, unless written
notice thereof is given at any office of the
Company within thirty days from delivery.”
It is important that claims be filed promptly.
According to a recent court decision a ship-
per suing a carrier for loss or damage to a
shipment has the burden of proving that he
presented his claim to the carrier within the
time fixed by the bill of lading, but it has
also been decided that a common carrier
may: not, by special contract, exempt itself
from or evade its common law liability for
the consequences of its pwn negligence or
that of its agents. The safest way, is to
make claims promptly, and decide later if
you want to press them.

1 would not like to be without The Cana-
dian Horticulturist.—Mrs. H. Pickering,
R.R. No. 1, Streetsville, Ont.
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Potato Growing in New Brunswick
By J. B. Daggett, Secretary for Agriculture

has assumed large proportions in the

last ten years, until the crop in 1914
amounted to approximately ten millions of
bushels. Very much has been learned dur-
ing these years as to the place in the rota-
tion, preparation and cultivation of the soil,
fertilizers and potato diseases.

Previous to ten years ago, commercial
fertilizers were practically unknown in the
province, but in recent years they have
come into very general use, until at pres-
ent seventy-five per cent of the potatoes
raised are grown with commercial fertil-
izers with an increase in the crop of twenty-
five to thirty-five per cent. reported. The
potatoes: so raised are not so susceptible to
scab as when raised upon ordinary barn-
yard manures or fish manures, such as are
used in some sections of the province. It
has been found that commerecial fertilizers
c¢annot be continuously used successfully
without a proper rotation and by some

THE potato industry in New Brunswick

‘means adding vegetable matter to the soil.

Farmers who have attempted this have
found that their land would soon require
two thousand pounds instead of fifteen hund-
red pounds to the acre.

The following rotation is being adopted
throughout the province: First year, po-
tatoes with commercial fertilizer; second
year, seed down with a grain crop, with a
much larger proportion of clover than was
formerly used; third year, hay; very many
are now taking off ‘but one crop of hay and
then breaking up and ploughing under the
second growth of clover; the next year a
erop of corn or turnips is raised, the field
having been well fertilized with barn-yard
manures. This we consider a very satis-
factory rotation. The same system is fol-
lowed by all our farmers, except that some
take off two or even three crops of hay be-
fore breaking up. From three to five years,
however, is the average length of rotation
among our best farmers.

‘While there are a number of varieties of
potatoes being raised in New Brunswick,
the two favorites are Irish Cobbler for the
early crop and Green Mountain for the late.

We have the usual potato diseases com-
mon to all countries, but we are learning

that the vast majority of these may be suc-
cessfully combatted by the proper treat-
ment of seed, by careful selection of all seed
stock and the faithful use of the Bordeaux
mixture. I would like to emphasize the
word “faithful” as, in my observations, very
many of our farmers are not faithful in the
use of this excellent article. When the farm-
er persistently uses this mixture from the
time the plant is a few inches above the
ground until well toward the harvest, our
experience has been that we have very little
blight and the tubers are invariably much
better keepers in storage.

The New Brunswick product is in very
much better condition than it was several
vears ago. There is a general agreement
that there has been a steady improvement
and that we are turning out a much better
quality of potatoes than in the past. From
a recent visit to the potato growing areas,
I am satisfied that the majority of our farm-
ers are giving close attention to the things
that are necessary for the production of the
very best crop. Large quantities are ship-
ped to the market directly from the field at
the time of harvesting, probably twenty-
five per cent.,, the balance being stored
either in cellars or.in specially built frost-
proof potato houses, used exclusively for
the storing of potatoes. These buildings are
light and well ventilated and are so ar-
ranged that teams can drive into them and
the potatoes can be sorted and loaded in
the building. They are fitted with heating
apparatus that will heat the building during
excessive cold. These buildings are giving
splendid satisfaction.

The Dominion Government has appropri-
ated $4,000, which will be used in an adver-
tising campalgn in favor of peaches and
plums. The money will be used in twenty-
five daily newspapers and three hundred
weekly newspapers. There is a possibility
that the campaign may be extended.

The Dominion Government has appointed
Mr. J. Forsyth Smith as a fruit market
commizsioner in England. Mr. Smith has
heen acting as provincial market commis-
stoner for British 'Columbia for some three
years.

Houghton.

Giant.
Cuthbert, Marlboro,
Raspberry.
Catalogue.

SMALL FRUIT PLANTS
Gooseberries — Josselyn! Josselyn!
Currants—Perfection!
Grape, Lee’s Profile, Champion, Black Naples, Black Victoria, Boskoop
Raspberries—Herbert!
Brinckle’s Orange,
Garden Roots, Strawberry Plants,

WM. FLEMING, Nurseryman, 496-4th Avenue W., OWEN SOUND, ONT.

Red Jacket, Downing, Pearl,

Perfection! Ruby, Cherry, White
Herbert!! Herbert!!!
Golden Queen,
Rhubarb.

Plum Farmer,
Strawberry -
Write for

FRUIT MACHINERY CO.

INGERSOLL, ONT.

Manufacturers of Fruit Sprayers
and a complete line of

Apple Evaporating Machinery

Our complete POWER SYSTEMS for
evaporating, when installed by our ex-
perienced millwrights are the most prac-
tical, sanitary and labor saving to be
found anywhere. Our prices and terms
always reasonable.

Worite for lllustrated Catalogue.

SAVE
THOSE APPLES

by using a

MAXWELL
Cider Press'!
—-—

OW many go to waste that
might be turned into Cider

or Cider' Vinegar with a small
investment! MAXWELL
PRESSES are well made, of the
best material, heavy, substantial
frame, and cross section of ex-
tra weight and strength; fur-
nished with two crates, galvan-
ized hoops, and tinned rivets,
Made for either hand or power,

MAXWELLS LIMITED

ST. MARY’S, ONT.

When Writing. Advertisers Tell Them You
Saw Their Advertisement in The Canadian
Horticulturist.
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We Solicit Your

vegetables or general produce.

Good Prices Always

For Your Fruit and Vegetables

UR facilities enable us to realize top prices at all times for your fruit,
Aside from our large connection on the
Toronto market, we have established branch warehouses with com-
petent men in charge at Sudbury, North Bay, Cobalt, Cochrane and Porcu-
pine. In time of congestion on the Toronto market we have a ready outlet
through these branches. We never have to sacrifice your interests.

Cons:gnments Branch Warehouses: H P E I E R S
Sudbury, North Bay, ] skiefereBnce:: nge Cana-
Cochrane and an Bank o ommerce,
Send for cobiatt; (Market Branch) and
Poratpine 88 Front St. East, Toronto Commercial Agencles

L Shipping Stamp
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|0 Days Free Trial

TWICE THE
LIGHT

may return it at our expense
if not perfectly satisfied after
putting it to every possible
test for 10 nights. You can’t
possibly lose a cent. We want
§ to prove toyou that it makes
an ordinary oil lamp look
like a candle; beats electric,
gasoline or acetylene. Lights
and is put out like old oil
lamp. Tests at 33 leading
{ Universities and Government
Bureau of Standards show it

10 Hours
B‘éﬂ"ﬁne Galﬂillllr

» common coal oil, and gives more than twice
as much light as the best round wick open
flame lamps. No odor, smoke nr noise, slmPle,

ion

GOLD MEDA

= , T
» clean, no pressure, won't explode. Several mil| i
E?\'t ‘vs';:;d 2 & people already enjoying this powerful, white,
position g§s— % " steady light, nearest to sunlight. Guaranteed,
San g gl

» S 1000 Will Be Given

Sy L to_the person who shows us an oil lamp
equal to the new Aladdin (details of offer given in our circular.) Would
we dare make such a challengeif there were the slightest doubtas to merit
of the Aladdin? We want one user in each ln_nalif_jv to whom we can
refer customers. Be the first and get our special introdu

oil, without risking a cent,”” Address our nearest

‘We don’t ask you to pay us a cent until you have
used this wonderful modern light in your own home
ten days—we even prepay transportation charges.You

Charges Prepaid
Send No Money

waewe NEW GOAL OIL LIGHT

Beats Electric or Gasoline |

Men Make $50
to $300.00 Per Month
With Rigs or Autos

deliveringthe ALADDIN
on our easy trial plan.
No previous experience
necessary

Practically everg farm
home and smalil town
home will buy after try-
inz. One farmer whohad
never sold anything in
his life before writes: ‘I
sold 61 lamps the first
seven days.’”” Amnother
says; “‘1 disposed of 87
lamps out of 81 calls.”
Thousands who are coin-
ing money endorse the
Aladdin justasstrongly.

NO MONEY Required

‘Information

We furnish capital tore-
liablemen to 8
Ask for our distributor’s
plan, and learn how to
make big money in un-
oceupi

le sent for 10 days

tstarted.

territory. Sam-
REE TRIAL.

uctory offer under which you get your own
lamp free for showing it to a few neighbors and sending in their orders. W ick
n.;r Absolutely Free Trial. Just say, ‘'Show me how I ofcﬁgé. get a strong white light from
co

MANTLE LAMP COMPANY, 206 Aladdin Building

Largest Coal Oil Mantle Lamp House in the World
MONTREAL WINNIPEG

rite quick for 710-

201 Church St., Toronto

Consider Your Greenhouses
Carefully

Are they in good
shape for next win-
ter? It doesn't do
to leave the ques-
tion of greenhouse
overhauling un til
t oo late. Frosty
nights come upon
us all too suddenly,
and = heating and
ventilating systems
should be in shape
in ample time,

A little overhaul-
ing, some improved
ventilators, or re-
arrangement of
heating -plant may
make a great deal
of difference in op-
erating e X penses;
may spell the dif-
ference between
profit and loss on
next year’'s busi-
ness,

It is worth while to have one of our experts look over your range and advise you, any-

way, and it doesn’'t cost you anything.

Write us for booklet B, or ask our advice on any greenhouse guestion.

GLASS GARDEN BUILDERS, LIMITED

Makers of Greenhouses, Heating and Ventilating Apparatus, etc.,

P.O. Box 1042 Montreal
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Marketing the Apple Crop

(Continued from page 210)

you learn that all the co-operative apples are
pooled, and that every grower: receives exactly
the same for apples of the same variety and
grade, you will understand the necessity of this
uniformity of pack and the necessity of inspec-
tion. The inspectors mail to the head office of
the central a daily report of their work; and,
should they find any company, packing below
the standard set by the central, the company in
question has to repack the fruit,

The managers of all local companies report to
the central association each day as to the con-
dition of the fruit and quantity packed, and re-
ceive instructions from the central office as to
when, how, where and what quantity to ship.

Owing to the fact that such a large percent=
age of the entire crop of Nova Scotia is handled
by the central association it is able, to a cer-
tain extent, to regulate the quantity of fruit
going to the various markets to prevent any one
market being overcrowded and others left bare.
is collected through its various
connections concerning the space booked on
steamers from the various apple-shipping ports,
and in this way caleulations determine just about
what quantity of apples will be arriving on the
various European markets at certain dates,
The London office cables daily conditions on all
markets, and the central association places its
fruit just where it is most needed — that is,
where the least fruit is offering. When neces-
sary special boats are brought in to carry the
co-operative apples, for it is not always that
the regular boats fit in right.

Returns to Locals.

‘Whenever shipments of apples are made from
a local company the manager sends in a return
on a tabulated sheet in triplicate, two copies
being maliled to the head office and one being
retained. Should the apples covered by this re-
turn be consigned to one of the central's own
offices one of these slips is forwarded; but, in
any case, entries are made at the central office
into what is known as an “‘average price book,"”
and in another tabulated book the company
shipping is credited with so many barrels of
each grade in certain varieties. At the end of
the month each company receives a statement
showing the number of barrels received during
the month, and accompanying the statement is
a cheque, being an advance of so much per bar-
rel for every barrel shipped during the month.

As soon as all returns are in for any variety
the average price obtained for each grade of
that variety is ascertained, and, after deduct-
ing a sum sufficient to cover central’s expenses,
all companies receive the balance due to them
on that vaniety. For instance, say the amount
advanced when the apples were shipped was
$1.50 per barrel, and subsequently the average
price works out at $2.50 for No. 1, $2.15 for No.
2, $1.25 for No. 3, whatever is due the subsidiary
companies over and above the $1.50 is immedi-
ately paid.

It will be seen by this system that each mem-
ber's apples lose their identity as soon as they
enter the packing-room, but each member re-
ceives pay according to the guality of his fruit,
because the better the fruit the more No. 1’s
are procured; and, as all members are paid ac-
cording to the grade into which their fruit
packs, justice is done to all.

In the same way with the central association.
As soon as the apples of any company enter the
average price book at the head office its iden-
tity is, to a certain extent, immaterial; and
should a ecarload of apples from one company, be
placed on a market making 50c per barrel more
than a car of apples equally good from another
company, all receive the same return—namely,
the average for the season. The justice of this
system will be readily understood, but to em-
phasize it I will cite a circumstance that fre-
quently arises:

The central association receives a'cable from,
say, the Buenos Ayres oftice for 1,000 barrels of
apples which have been sold af a fancy price,
possibly a dollar above anything that can be
obtalined on any other market, Only five car-
loads are required to fill that order, so at the
most only flve companies can supply these ap-
ples. Yet on the same day possibly 10,000 bai-
rels are shipped from various companies. Which
companies are to have the plum?

The central association does not have to de-
cide any such issue. It takes any five cars and
fills that order, and the companies whose apples
are used receive the same average price for that
variety as all other companies.

Has Proved a Great Benefit.

This system of co-operative marketing has
made many reforms possible, and has placed
thousands of dollars in the pockets of the grow-
ers that, under the old regime, went into the
pockets of numerous and unnecessary middle-
men. Six years ago the valley, during the win-
ter months, was crowded with representatives
of the various commission houses in England,
high-salaried men, who lived on the best that
Nova Scotia could give. While these men were
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paid by the English houses whom they repre-
sented, it is obwvious that it was the produce of
the orchards that supplied the funds from
which their salaries and expenses were drawn.
With the advent of a central association, with
their own offices on the various markets, these
men became unnecessary, and durning the past
three seasons they have been conspicuous by
their absence.

It might be argued that the expense has oniy
been transferred to others, and that the Euro-
pean office costs almost as much as these men's
salaries and expenses. Yes, the European office
costs something, but in 1913 the total expense
of that office, including salaries and absolutely
everything, was less than $2,000, and I guaran-
tee that the salary alone of any one of those
representatives was more than that amount, and
their expenses per head would have amounted
to  another $2,000. At the very lowest there
were twenty of these representatives here, so
some idea can readily be gained as to the sav-
ing effected in that direction. That saving is
at once apparent by an examination of ac-
counts of sale to-day and similar documents of
a few years back. 5

Many other unjust taxes on the fruit industry
of Nova Scotia have been eliminated. The Liv-
erpool ring of associations is no longer an ef-
fective machine to levy toll'as far as 70 per cent.
of the fruit of the valley is concerned. The
iniguitous system of steamship rebates is also a
thing of the past. The selfish interests of the
individual have been eliminated, and to-day the
best interests of the whole community of fruit-
growers has taken its place.

Packs for Apples

The following is a table of packs of apples
prepared by Mr. D. Johnson, Dominion Fruit
Commissioner:

Diagonal 2-1 Pack
Apples to the

box ;
21, 4-4 36 Pack on side.
2-1, 4-5 41 At e
2_1, 5_5 45 [ [ [
Straight 3 Pack
3 wide 5 long 45 Pack on side
3 (13 6 (13 . 54 [ 13 €«

Diagonal 2-2 Pack
Apples to the

box
2-2, 3-4 56 Pack on end.
2_2’ 4_4 64 I3 [ ““"
2_2' 4_5 7o 11 o o«
2_2’ 5_5 80 [ ‘@ a“
2_2, 5_6 88 " “ "
2-2, 6-6 96 *Pack on side.
2-2, 6-7 104 s e
2-2, -7 112 e o
22, T-8 120 S gt
Diagonal 2-3 Pac.<
2-3, 4-5 113 Pack on end.
2.3, 5:5 125 R o
2-3, 5-6 133 AT
2-3, 6-6 150 ERE e
2'3, 6'7 163 . i “
2-3, 77 175 *#Pack on side.
2-3, 7-8 188 Sees et
2-3, 8-8 200 P
2-3, 89 213 3 e
2-3, 99 225 F AT e

The monthly crop report issued by the
United States Department of Agriculture,
under date of August 17, estimates the total
apple crop as 205,000,000 bushels, as against
a yield last year of 253.000,000. The yield of
peaches is placed at 59,000,000 bushels, com-
pared with 54,000,000 last year; of pears at
11,000,000 bushels, against 12,000,000 last

vear; and of grapes a yield of 85 per cent.,’

as against a ten years’ average yield of 84
per cent.

The annual meeting of the Ontario Gin-
seng Growers’ Association will be held at
1087 Queen street west, Toronto, on Septem-
ber 7, opening at 1.30 in the afternoon.
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Things to Plant in September

Wm. Rennie Co., Limited,

190 McGill 5t., Montreal, Que.

Hyacinths all colors, per doz. 40c., 55c., 65¢., and $1.00. If re-
]

quired by mail add 20c. per doz.
Single and Double Tulips, all colors, per doz. 15c., 20c.,

: 25¢., and 40c. If required by
mail add 15¢. peridoz. :

- : & all shades, per doz. 25¢., 40c., and
Narcnssus and DaHOdlls! 60c. If required by mail add 15e¢.
to 20c¢. per doz.

Our Autumn Bulb Catalogue contains a list of bulbs suitable for all purposes,
and will be mailed on request.

Head Office and Warehouse :
Adelaide and Jarvis Sts., Toronto
BRANCHES:

394'Portage Ave., Winnipeg, Man. 1138 Homer St., Vancouver, B.C.

PETERBOROUGH CEREAL CO., Simcoe St., Peterborough, Ont.

THE PERFECT BREAD

Bread made from poor flour dries out quickly; is less
nourishing; and has a thick, hard, brittle crust. Bread
to be perfect should be moist and remain fresh for
days; should have its air cells vertical rather than hori-
zontal, and should have a beautiful creamy ‘‘bloom”
when cut. Perfect bread is made from REINDEER
FLOUR, which you can obtain from your grocer.

Be sure to ask for REINDEER brand. It
insisting on having.

is worth

BULBS

The Quality of our Stock is the Best

Darwin Tulips, Single Early Tulips,

Hyacinths, Chinese Lilies, Narcis-

sus, Daffodils, Paper Whites, Snow-
drops, Crocus, Spanish Iris.

Write for our Price List

GEO. KEITH & SONS

Seed Merchants since 1866

124 King St. East TORONTO

General
purpose, light,
medium, and

RS
HE oldest line of steel beam plowsin the
Dominion, made in the old Wilkiuf_;;n Pil:
Co’s factory, by old Wilkinson Plow Co. : !
experts—every one of them men who know their business, Itis the standard line of plows and

heavy, side hill, sod,
drill or one horse plows
The plow shown turns a beautiful furrow,
with minimum draft and narrow furrow at

finish, A sk for new bookiet.
e Bateman-Wilkinson Co.,Limited

ey

461 Symington Avenue, Toronto Canada

Wilkinson Plows F

includes 25 or more styles to choose from. U. S. S. Soft Center Steel
Moldboards, highly tempered and guaranteed to clean in any soil.

Steel beams, steel landsides amf high carbon. steel coulter, Cle-
vises can be used either stiff or swing., Each plow is fitted
especially with its own pair of handles—rock elm, long

and heavy and thoroughly braced. The long body
makes it a very steady running plow. Shares of
all widths — specials for stony or clay land.

M
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for potatoes. All growers know thatit paysto use
diggers even on five acres—theysave valmble time,
save all the cropin good condition, 'at less expense,

JTRON "ACE DIGGERS

Wheels 32 or 28 ins Elevator, 22 or zo ins. wide,

hnmu.\,hz.upanhonwnhuu:m_]ury
to the crop. Best two wheel fore
truck. Right adjustment of plow,
§ shifts in gear from the seat. Can
be backed, turns short into next
row. We guarantee our diggers
to do the work claimed for them,
1] Asic your dealer about them and
write for booklet,

The

= Bateman-
Wilkinson

i‘_l— Company, Limited
W\ 460 8ymington

‘A\ e., Tor.,Can

;I T?:\I’{F:I’TET

This is a New Model for 1916, the result of
fifteen years' experience in Greenhouse con-
struction for Canada.

Dotted lines show location of wind-ties
that positively prevents vibration of the sash.

Supplied in widths up to 25 feet 214 inches
from post to post.

KING CONSTRUGTION co.,
40 Dovercourt Road Toronto.

We have a large
stock of all size

wery [LOWER POTS

STANDARD FERN OR BULB PANS

POT 3 AZALEA POTS
Bl and Rimless Pans
Orders Filled Promptly. Send for Prices.

THE FOSTER POTTERY CO., Ltd.

HAMILTON, ONT.

E THE n'qs-r'mni
\_\;'_____'/

FREE LAND

For the SETTLER in

NEW ONTARIO

Millions of acres of virgin soil obtain-
able free and at a nominal cost are call-
ing for cultivation,

Thousands of farmers have responded
to the call of this fertile country and are
being made comfortable and rich. Here,
right at the door of Old Ontario, a home
awaits you.

For full information as to terms, regu-
lations, and settlers rates, write to

H. A. Macdonell

Director of Colonization
Parliament Buildings, TORONTO

HON. JAS. S. DUFF,

Minister of Agriculture
Parliament Bldgs.,, Toronto

@n ]/ — >

@)/ @)
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Investigations which have been made into
the trade done in dried and evaporated ap-
ples in the vicinity of Leeds, England, indi-
cate that the public demand continues to be
on a limited scale. The little demand which
exists for apples prepared in this way is
supplied mainly from California and at the
time of writing “apple rings” are quoted at
12 cents a pound retail and “cored apples”

Canada’s National Dish

Winning poem in the contest recently conducted by The Canadian
Horticulturist with the object of advertising The Apple as Canada’s
National Dish.

You may talk of the fruits grown in Europe,
That come to us packed with great care;
You may sing of the fruits from the southland,

In fact, fruits that grow everywhere,
But from where breaks the stormy Atlantic,
To the west where the tide ebbs and ﬂOWS'
Why the National Dish of our country.
Is the Apple that Canada grows.

Now after a day in the harvest,
When you're feeling as dry as you can,
What fruit will compare with the flavor
Of a Duchess or Red Astrachan?
And when by the fireside you’re sitting,
What fruit tastes as good as the Snows?
And these are but few out of many
Of the Apples that Canada grows..

And then on a Saturday morning,
When Mother commences to bake,
It doesn’t seem to interest me greatly,
If 1 see that she’s making a cake;
But surely it makes me feel happy,
And, oh, how my heart fairly glows,
When I see that she’s filling the pie-crust,
With the Apples that Canada grows.

And when at the glad Christmas season,
You're puzzled at just what to send,
To those who yet dwell in the homeland,
To show that you still are a friend;

It matters not what is their emblem,
Be it shamrock, or thistle, or rose,
Just send them a box or a barrel,

Of the Apples that Canada grows.

[Tl @]
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T. G. ROBINSON
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at 16 cents a pound retail.

The only direc-

tion, it would appear, in which the use of |

dried apples shows signs of increasing, is
that of mixing it with other fruit for the
making of salads.

I appreciate The Canadian Horticulturist.

and desire to receive it right along.—R. H.
Cowan, Berlin, Ont.
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Annapolis Valley Notes

Manning Ells, Port Williams, N.S.

More or less burning from all sprays used
caused quite an injury this year, probably
because so much spraying was done in dark
and cloudy weather. TUsers of soluble sul-
phur report more injury than those using
the commercial lime-sulphur. The foliage
as a whole is not as healthy as one would
wish at this season of the year. In varie-
ties, Gravensteins, Ribstons, Kings, Golden
Russets and Nonpareils will give eighty per
cent. of a full crop. Blenheims, Baldwins,
TFallawaters, Ben Davis and Spys, fifty per
cent. of a crop, with the total from thirty to
fifty per cent. greater than last year.

Not for a decade have we had such a large
strawberry crop as that just harvested. The
price consequently has been much below
the level of former years. ‘An average re-
turn to the growers, however, of eight cents
a box, shows some profit on the right side of
the ledger, while many people in our towns,
to whom berries have been a luxury, were
this year able to buy and enjoy without feel-
ing it an extravagance. The United Fruit
Company handled the berries grown by their
members, and through their branch in Hali-
fax distributed direct to all parts of the
province. This service benefitted both
grower and consumer, placing a fresher and
consequently better article in the hands of
the latter, and on account of their low
handling charges, giving to the grower the
full value of the market.

Plums and pears are only half a crop, but
so few of these are grown that the differ-
ence between a full crop and half a crop
is not of great importance. Other farm
crops are all that could be desired, the hay
crop especially being one of the largest in
the history of the Valley.

Control of Vegetable Insects

Arthur Gibson, Chief Assistant Entomologist,
Ottawa.

Growers of vegetables are troubled with
insect pests which every year levy a heavy
toll. In addition to the regularly occurring
kinds, there are almost every season out-
breaks more or less widespread in occur-
rence, of little known species or of certain
ones which occur intermittently, such as, for
instance, the army-worm, which in 1914 cost
the province of Ontario alone a quarter of a
million. dollars. It has been estimated that
at least twenty per cent. of vegetables grown
every year are destroyed or rendered use-
less by injurious insects. The wide-awake
grower is every year learning more and more
about the common forms of insects which,
almost every season, attack in varying de-
gree the different vegetables which he grows.

THE CANADIAN HORTICULTURIST AND BEEKEEPER

It is surprising, however, that in many parts
of Canada, growers of vegetable crops have
not given sufficient attention to those kinds
of insect pests which occur almost annually,
and which, of course, destroy, more or less,
cabbages, cauliflowers, tomatoes and other
cultivated plants. Such losses could often
be prevented or a large percentage of the
crops saved if the grower had properly in-
vestigated the injury and applied the cor-
rect remedy. It is not, of course, necessary
that the vegetable grower should make a
special study of the insects themselves. He
has not the time nor the inclination to do
this. What every grower should, however,
notice 'when an insect is attacking a crop
is how it feeds—whether it bites its food or
sucks it up through its beak which it inserts
into the plant tissue. If the insect is a bit-
ing one a stomach poison, such as Paris
green or arsenate of lead, is usually recom-
mended, but if the species is a sucking one,
such a stomach poison would be useless, be-
cause the insect would insert its beak
through the poison and reach a safe feeding
ground beneath. A contact insecticide is,
therefore, necessary, for controlling sucking
insects, and those usually recommended are
kerosene emulsion, whale oil soap and to-
bacco preparations.

The Entomological Branch of the Domin- .

ion Department of Agriculture has devoted
considerable attention to the study of vege-
table insects and their control, and circulars
and bulleting have been published on some
of the more important pests. Investigations
are now in progress on the life-history, hab-
its and control of cutworms, locusts, root
maggots, ete.

The present season has witnessed serious
outbreaks of such well-known pests as the
Red-backed Cutworm, the Army Cutworm,
the Lesser Migratory Locust, the Onion Mag-
got, the Cabbage Maggot, the Seed Corn
Maggot, the Colorado Potato Beetle, etc.
Since the publication in April of a new
poisoned bran remedy for cutworms, we
have conducted further experiments in the
control of these caterpillars and in certain
dry areas, such as in Southern Alberta, we
have found that where shorts was substitut-
ed for bran better results were secured. The
protection of eabbages and cauliflowers by
placing tarred felt paper discs around the
stems at the time of planting out has again
given satisfaction. For radishes and onions
fresh pyrethrum insect powder, two ounces
in one gallon of water, or white hellebore
in the same strength, has some years given
good results, the mixture being applied once
a week for three weeks from the time the
plants appear above ground. Owing to the
cost of the material, however, the use of
either of these insecticides at the above
strength is only practicable on a small scale.

WHITE & CO., Ltd.

Church & Front Streets

TORONTO, ONT.
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TRADE MARK

Wilkinson ClimaX B

REGISTERED
Ensilage and
Straw Cutter

Our ‘‘B’’ machine, built especially for
the farmer. A combination machine
—it will cut and deliver green corn
into the highestsilo or drystraw or hay
into the mow. 12-inch throat, rolls
raise 6 inches and set close to knives —solid,
compact cutting surface. Can change cut with-
out stopping. Can be reversed instantly, Direct
pneumal_ic delivery. Knife wheel carries fans.
No lodging, everything cut, wheel always in
balance. Steel fan case.

Made intwostyles—mounted orunmounted. We
also makelargeriype machine for custom work.

Ask ycur dealer about this well-known machine
and write us for new catalog showing all styles.

THE BATEMAN-WILKINSON CO.
LIMITED
468 Campbell Ave.

‘loronto, Canada

MERRYWEATHER’S

ROSES

are noted throughout the world

They are Cheap; they are True to
Name; the Trees are Strong and
Sturdy. They defy Competition.

ALL THE

NEWEST VARIETIES

Dwarfs, Standards, Climbers, also Fruit
Trees, Shrubs, Ornamental Trees

Send for Catalogue, Post Free

Henry Merryweather & Sons
Limited
SOUTHWELL, NOTTS., ENG.

September
1915

WE are prepared right now to handle all the fruit you can send us, to the very best advantage to
you. Many hundreds of fruit and vegetable growers and farmers are shipping all they have to

dispose of regularly to us.

consignments—besides we have a reputation to keep up. We can and

Your banker will know us, so you can ship
at once without waiting to write. Shipping

stamps will be supplied for the asking.

Our immense outlet enables us to get you the top prices on all

WILL SELL
YOUR FRUIT AND VEGETABLES.
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GINSENG

Canadian Ginseng

Pure Canadian Ginseng stock for sale.
?rder early for October planting. Booklet
ree.

HURONIA GINSENG GARDEN
BOX 341 BLYTH, ONT.

Ginseng For Sale

3,000 two years old, $18.00 per 1,000, Un-
limited guantity one year old, $9.00 per 1,000.
Instructions for planting if required. 20 per
cent. with order, balance before shipping.

John Zuefle’s Ginseng Gardens,

Hensall, Ontarlo.

GINSENG ROOTS and SEEDS FOR SALE

Good, strong Canadian-grown roots, one
and two years old, $10.00 and $15.00 per
thousand. Tested seed for fall planting. $1.50
per 1,000 No order for less than 1,000.

Cash with order.
Galt, Ont.

Dr. MACKENDRICK,

GINSENG

Plants and stratified seeds for sale. Cana-
dian stock. Choice quality. Send for price
list to

N. J. MacINNES, M. D.

Vittoria, Norfolk Co., Ont.

Ginseng Seed and Roots For Sale

One and two-year-old roots. ¥Year-old or
germinated seed. This seed is taken from
matured six and seven-year-old stock. Roots
and seed delivered in October. Write for
prices.

Orr & Nichols, Mono Mills, Ont.

GINSENG FOR SALE

10,000 Roots one to six years old. 40,000
Stratified seed and 200,000 new seed, grown
on natural soil and shade. All free from
blight and disease. Price and instructions
for fall planting on application.

DR. H. S, WATSON, Newmarket, Ont.

British Columbia

Dominion Fruit Commissioner D. Johnson
has recently wisited a number of the im-
portant fruit districts of the province. In
the Nelson Digtrict, Mr. Johnson made a
trip along the lake, and visited a number of
the leading ranches. Mr. Johnson was well
pleased with the appearance of the orchards.
He expressed the view that good prices are
likely to prevail for apples in Canada this
year. A number of the representatives of
the Kootenay Boundary Fruit Growers
waited on Mr. Johnson, and urged the neces-
sity for a legal limit being established for
the cups used in packing berries. The bulk
of the berries shipped from the district are
packed in 4-5 cups. Shippers in the United
States send their fruit into the prairie
country in 3-5 cups. Buyers find it difficult
to distinguish between the two cups, and
this condition is taken advantage of by the
retailer, to the disadvantage of the grower.
It was suggested that the standard for cups
should be either pints or quarts, and that it
should apply to fruit shipped into Canada.

One of the leading officers of the Dominion
Canners, Mr. Marshall, of Aylmer, Ontario,
spent a few days recently in the Okanagan
with a view to locating a large factory there
next year. Mr. Marshall stated that condi-
tions this year do not warrant any expendi-
ture of this character.

The Provincial Department of Agricul-
ture has sent out a circular to the secretar-
ies of fall fairs advising them that the de-
partment will provide prize money for dis-
plays of packed fruit put up by pupils of the
packing  schools this year. These prizes
will be offered in connection with the fairs
held at Salmon Arm, Summerland, Creston,
Nelson, Kelowna, Nakusp, Chilliwack, Mis-
sion, Xaslo, Armstrong, Grand Forks,
Ganges, and Trail. At each of these points
prizes of $5, $10 and $15 will be offered.
Twenty points will be allowed for grading
and 80 points for packing. In the packing,
20 points are given for alignment, 20 for
bulge, 20 for the height of the ends, and 20
for firmness.
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PAEONIES

In a number of the best
Phlox, Iris

and other perennials,

varieties.

List on application.

Campbell Bros.

SIMCOE, ONT.

NEW AND RARE SEEDS

Unique collection. Hundreds of vari-
eties adapted for the Canadian cli-
mate. Perennial and perfectly hardy.
Own saving. Catalogue free.

Perry’s Hardy Plant Farm
ENFIELD, MIDDLESEX, ENG.

SANDER & SONS
ST. ALBANS, ENGLAND

ORCHID GROWERS. The Finest
Stock in the World

Catalogue on Application

THE RAIN

The Skinner Irrigation Co.,233 WaterSt.,Troy, 0.

FOR PROFIT|

Plant our Top Notch Fruit,
Shade and Ornamental Trees
this fall. Evergreens, Shrubs,
Roses, Vines, Bushes. Ask
bl for Price List (no agents) at

A. G. HULL & SONS,
St. Catharines - Ontario.

GINSENG FOR SALE
First class roots and Stratified Seed
at lowest prices. Write for quota-
tions, which we guarantee will please

you.
Thos. Watt & Son Box 144, lanark‘ Ont.

LANARK GINSENG

Fortune awaits any man who will give
time and attention to the growing of Gin-
seng. We have made a complete suceess.of
it and are ready to point the way to others.

The time to prepare the ground is now;
the time to plant is September and October.

Lanark Ginseng Seed is noted for its strong
germinating gualities.

Lanark Ginseng Roots are sure growers
and great producers.

Don't fail to make investigation of this
highly profitable industry. Write to the Sec-
retary and he will tell you all about it.

Address  C. M. FORBES

Secretary Lanark Glnseng Garden Co.,
LANARK, ONT.

Highest Cash
Prices Paid for

GINSENG

We are the largest buyers of Ginseng in
America and have the greatest demand
for it. We can therefore pay you the
highest cash prices. If you have any
wild or cultivated Ginseng, write for our
latest price list, or ship what you have
and we will submit you our highest offer.

David Blustein & Bro.

172 W. 27th Street, New York, U.S.A.

Cold Storage
Fruit Warehouse

Finest Apple Rooms in the Dominion
for Export and Local Trade.

Special Rooms for All Kinds of Per-
ishable Goods.

The Canada Cold Storage Co.

Limited

53 William St., MONTREAL, QUE.

FRUIT BASKETS

Eleven-quart, 9-quart, 6-quart, 4-
quart and Pony sizes, with or without
leno covers. For favorable prices and

a good article address

Gull River Lumber Co. Ltd

Lindsay, Ontario

95
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Hamilton Plows
The Line for Eastern Canada

4 I *HE Deering local agent can sell you 2 Hamil-
ton plow. So when you need a plow for

turning sod, or clay, or loam, or rocky soil, go to the

Deering agent. He handles a full line. :

Note the long, well braced handles of the Hamilton walking
plows, and the strong beam construction. Note also how
straight the beams are, giving a direct pull from the clevis to the
bottom. Look particularly at the Hamilton clevis, which gives
an adjustment of practically half a hole. Under conditions
Where very careful plowing must be done, this feature is of
great value.

The two Hamilton walking gang plows, Nos. 46 and 47,
recommend themselves to all Eastern farmers whose conditions
demand such a plow. They have such a wide range of adjust-
ments for depth and width of cut; can be used with so many
different sizes and styles of bottom, and have a clevis of such
remarkable utility, that they almost deserve the title of *“Univer-
sal plow.”’ ;

Ilzet no consideration tempt you to buy a plow until you
have seen the Hamilton line at the Deering local agent’s place of
business. You’ll never regret the time you spend studying
Hamilton plow features. A post card to the branch house will
bring you full information.

International Harvester Company of Canada, Ltd.

BRANCH HOUSES

At Brandon, , Edmonton, Estevan, Hamilton, Lethbridge, London, Montreal,
N. B?kaaz:rd.c.ézl::,m. Q::L::, Regina, Saskatoon, St. John, Winnipeg, Yorkton

i , State Horticultural Inspector, Harrisburg, Pa.,
& wiﬁfnghg-(}ggﬂzrgprayer used for heavy demonstration work. The
ri%muaanda of Goulds Sprayers in use are giving the best of results—
and there's one for every purpose.cI fThee }?oglds L'{]o&aﬁgrkogggt
shown below is specially adapted for high press o
i outfit, Operates 4 leads of hose—8 nozzles;
nzg%ggeapg?}:g; plungers — no leather; only one of the 25

styles of

s “Srayed Nine Years Without a Mishap”, _

GOULIDS
RELIABLE
SEPRAYERS |

ol , barrel and power, $3 to$300. Dura-
blll:.'rxlg)n-corroding, easily ¢ kmngd. Guar-
anteed. Backed by 65 years’ pump-
making experience. Send toc‘lay for
free book “‘How to Spray’ and
ask for expert advice on your
requirements. Both free.

The Goulds Mfg. Co.
Main Office and Works
; Seneca Falls, N.Y.
Branches: Chicago,
Houston, Boston,
New York,
" Atlanta
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British Columbia

Orders have been received through Mr. .
G. White, British Columbia’s trade commis-
sioner to Jamaica and South America, for
some hundreds of cases of different varie-
ties of British Columbia apples and pears.
These are to be sent to Buenos Ayres. It is
understood that shipments may also be
sent to Rio de Janeiro.

Shipments of potatoes, it is expected, will
be forwarded in October to various points in
South America. Considerable shipments
have already been made to Australia and
the Fiji Islands. ‘Government officials are
inspecting these potatoes and are certifying
them to be free from disease.

Crop estimates, prepared about the first of
August, made the following estimates for
fruit this year:

1914. 1915.
Boxes. Boxes.
Applan s s g e 684,840 613,000
P EAPS: et rara b 28,800 35,000
Crates. Crates.
Plums and prunes....... 200,300 200,000
Beaehagt s e 113,300 115,000
Alprleots iy o 41,000 150,000
CHETTIes (ol i o s - 33,400 35,000

As a result of the efforts of Government
officials the C.P.R. this year has instrucled
its station agents to sidetrack any cars of
British Columbia fruit that are noticed to be
in an unclean or unsanitary condition. The
company will use the new improved slatted
box cars to a considerable extent in the
handling of the fruit crop.

The provincial government, under the pro-
vigions of the new Agricultural Aect, whicn
will come into force shortly, may declare a
quarantine against Washington and Cali-
fornian fruit, as shipments of apples and
pears from these states have been found to
be affected by codling moth and San Jose
scale. ISo much fruit has been condemned
from these provinces it is believed that
these diseases must be spreading in these
states.

Canadian Horticultural Association

The eighteenth annual convention of the
Canadian Horticultural Association was held
in L.ondon, Ont., August 3 to 5. The associa-
tion is representative of the professional
florists .and gardeners of (Canada.' The re-
ports presented showed that, in spite of the
war, trade conditions had been satisfactory.
The association has a larger membership
than ever before and a substantial cash bal-
ance.

Addresses were given as follows: “Fertil-
izers,” by PProf. R. Harcourt, Guelph; “The®
Cost of Producing Florist Stock,” A. 0. C.
O'Brien, Toronto; “The Florist as a Busi-
ness Man,” E. J. Hayward, Montreal; “Irri-
gation Principles and Methods,” Prof. T. G-
Bunting, Macdonald College, Quebec: ‘“In-
sects That Affect Greenhouse Stock,” W. A.
Ross, Dominion Entomological Laboratory,
Vineland, Ont.; “Perrenials,” W. J. Potter,
Toronto; “Orchids,” W. J. Jones, Brampton,
Ont.

‘Mr, H. J. Moore, of Queen Victoria Park,
Niagara Falls, reported that the commis-
sioners of the park were willing to assist
the association, in co-operation with other
similar organizations, in the establishment
of a national plant register, and would allow
a portion of the park grounds to be used for
testing purposes. The offer was accepted, a
committee appointed to take further action,
and funds voted to promote the work. Mr.
F. E. Buck, of the Central Experimental
Farm, Ottawa, presented an interesting re-
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REAL ESTATE

ALL KINDS OF FARMS—TFruits farms a speci-
alty. W. B. Calder, Grimsby.

NIAGARA DISTRICT FRUIT FARMS—Before
buying, it will pay you to consult me. I make

a specialty of fruit and grain farms. Melvin
Gayman & Co., St. Catharines.
FARMS—AIl kinds, all sizes, for wsale, fruit

stock, grain and dairy farms. Let me know
what you are looking for. H. W. Dawson,
Brampton, Ont.

BEES AND QUEENS

FOR SALE—Three banded TItalian queens,
from the best honey-gathering strains, mm
are hardy and gentle. Untested queens, 76c.;
$4 26; 12, $8.00, Tested queens, $1.25; 6, $7. 00.

513 00. Selected queens, add 25 ‘ots. each
to above prices. Breeding queens $3.00 to °
$6.00 each. For queens in larger quantities,

write for prices and circulars. Robert B.

Spicer, Wharton, N. J

GOLDEN AND 3-BAND ITALIAN, also Car-
niolan queens. Tested, each, $1.00; 38 to 6,
96¢c; 6 or more, 85c. Untested, 756¢c; 3 to .6,
70c: 6 or more, 65c. Bees, per pound, $1.50.
Nuclei, per frame, $1.50. C. B. Bankston,
Buffalo, Leon Co., Texas.

BEST THREE BANDED ITALIAN QUEENS—
June to October, mothers selected from more
than 100 colonies and reared in hives run-
ming over with bees, according to the latest
scientific methods. Every queen a dandy.
Satisfaction guaranteed. Kach 7b6e, per dozen
$7.20, per hundred $50.00. = Also bees and

honey, J. H. Haughey, Berrien Springs, Mich. '

GOLDEN 3-BANDED ITALIANS, also Carni-
olan queens. Tested, $1.00 eaeh 6 or more,
85¢c each. Untested, 75¢ each, 6 or more, 65¢
each., HBEverything g“uaranteed to reach you in
good shape. No disease. I.. N. Bankston,
Buffalo, Texas, Box 135 :

ITALIAN BEES AND QUEENS, reared for
Canadians. Hardy, winter well, Send for
circular. Standard bee hives shipped direct
from factory in Iowa at $1.20 each. Stover
Apiaries, Mayhew, Miss.

HOLLOPETER'S honey - gathering strain of
three-band Italian queens can now be had for
60c each until end of season. Pound bees with
queen, $2.00. Safe arrival and satisfaction
guaranteed. Lots of them in Canada. J. B.
Hollopeter, Queenbreeder, Pentz, Pa.

FOR SALE—A 13, H.P. Gilson Gasoline Engine
(practically new), on truck, with 60 speed
countershaft and five interchangeable pulleys.
Chas. T. Ross, 88 Quebec St., Sherbrooke, Que,

MISCELLANEOUS

1,000 GUMMED HONEY LABELS, two colors,
any wording, for $1.30. Catalogue free. Pearl
Card Co., Clintonville, Conn.

port on behalf of the Names and Varieties
Committee. The retiring president—H. B.
Cowan, of Peterboro—was presented with a
cabinet of silver.

Election of Officers.

The election of officers resulted as fol-
lows: [President, F. W. Adams, Toronto;
first vice-president, James Fraser, Prescotl;
second vice-president, F. Dicks, London,

ROBERT

134 Pinnacle St., Belleville, Ont.

Pease’s
Automatic-Feed Fruit Grader

The most convenient and serviceable grader on the market. ¢
easily by hand or power, and is readily movable both in the orchard and packing house.
Instantly adjustable from 1 7-8 ins. up, giving from 2 to 5 sizes.
Capacity—3 cup grader--200 barrels per day.
5 cup grader—500 barrels per day.

: For prices and catalogue write,

JARDINE

It is strong, durable, running

Branch of F. B. PEASE CO.

September, 1915,
i

Ont.;
Queen Mary Road, 'Montreal.

Executive Committee—For two years: E.
B. Hamilton, T.ondon, Ont. For three years:
E. J. Hayward, Montreal; E. F. Collins, To-
ronto; F. Wise, Peterboro. Other members
of the executive are: For two years: Luke
Williams, Ottawa; George Douglas, Toronto.
For one year: R. L. Dunn, St. Catharines;
H. J. Eddy, Montreal; 8. Jordan, Peterboro.

Improvement of the Potato Industry
H. T. Gussow, Dominion Botanist, Ottawa, Ont.

The Hon. Minister of Agriculture has ap-
pointed Mr. G. C, Cunningham, B. 8. A., and
Mr. Paul A. Murphy, B. A, to assist the
farmers of the Maritime Provinces in com-
bating the diseases which attack their crops;
particularly the potato erop.

The primary object is to help the farmers
to produce larger crops of A, No. 1 seed
potatoes, and to ensure for that seed the
place in the market which its high quality
deserves. Produce which is marketed under
a guarantee of freedom from disease and
purity is bound to obtain a higher price
than could be otherwise secured. Such a
course, if followed regularly for a few years,
will give seed potatoes from these provinces
an enviable position of superiority among
buyers, and thus increase the returns of
the growers.

It is proposed to make an examination
of the potato fields, first during the growing
season and then at the time of harvest, to de-
tect the presence of all diseases which de-
preciate the value of the crop by lowering
the yield and reducing the price.

Those who wish to have the services of
these men for any special purpose during the
current season are asked to send a request
to G. C. Cunningham, care of Experimental
Station, Fredericton, N. B., for the provinces
of New Brunswick, Nova Scotza and Quebec,
and to Paul A. Murphy, Experimental Sta-
tion, Charlottetown, for Prince Bdward
Island. These pathologists will be entirely
at the service of the farmers of their re-
spective provinces in assisting them to im-
prove all their crops, as well as the potato,
in yield and quality, and all inquiries con-
cerning diseases will be gladly answered.

Items of Interest

The Ontario Department of Agriculture is
conducting experiments on Pelee Island in
Lake Erie in the growing of early tomatoes.
It is expected that it will be found that
tomatoes can be matured on this island at
least a week earlier lhan in any other sec-
tion of the provinece. Only about a guarter
of an acre is under test but if the experiment

‘proves successful it may result in large

plantings in the future, owing to the high
prices generally paid for early tomatoes.

The Canadian Forvestry Association has
issued a little booklet entitled “Twenty
Camadian Trees,” by Jas. Lawler, B.A., a
former secretary of the association. The
booklet containg illustrations of twenty of
our hbest known Canmadian trees with de-
seriptions of them which will enable us to
pick them out and distinguish them. Any
one unacquainted with our Canadian trees
will find this booklet helpful amd interest-
ing. Copies may be obtained from The
Canadian TForestny Association, Jourmal
Building, Ottawa.

‘We always find much of interest in The
Canadian Homticulturist and wish it the comn-
tinued success such a good journal deserves.
—Mmrs. Laura Rose Stephen, Humtingdon,

secretary-treasurer, Julius Luck, 1018
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[.adders Soiiux

HE busy fruit picking season is here, and a plentiful supply of ladders for
the pickers is needed in every orchard. Have you got yours?

A light, strong, specially built ladder is an economical saving fo the fruit
grower, since it allows speedy and easy handling among the trees.

‘We specialize in the manufacture of first-class
fruit picking ladders, and if you are buying now be
sure to specify the “Stratford.”

are specially invited to

CO operative cmrespond with us, as

are prepared to

ASSOCIatlons quote very attractive
prices on large orders.

before the rush starts and se-
Buy NOW cure immediate attention to
your order.

We make ladders of all sizes and for all
purposes. Send for our catalogue “H."

The Stratford Mfg. Co.

STRATFORD, ONT.

Staves, Hoops,

CHATHAM

THE SUTHERLAND INNES CO., Ltd.

Heading, Head Liners
Coopers’ Nails

For Packers who are unable to get
barrels made, we can arrange to
furnish them with Apple Barrels at

lowest prices for first-class Barrels.

ONTARIO
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A four sash standard frame, 12 ft. x 6. Price $23.90.

Nem Garden All Winter

Single Row
Frame — 13

“whiti Buy Cold Frames Now
RN Defeat Jack Frost

Junior Frames : . . .
Sach 94 ineh Why say farewell to your gardening joys, just because Jack

es wide, by 3814 Frost commands it?
inches long.

2 sash frame, $8. Buy some of our frames, which are veritable little green-
3 sash frame, $11. .
houses, and have flowers and vegetables all winter long.

¥

NEHCIE/e/CHE OCIe I ICHCITiaIN

Save some of your special flower favorites and enjoy their
blooms on Thanksgiving Day.

Z

Plant your hardy flower seed in them at once and have
good strong plants for next spring’s setting out. Use them to

%gzliggsMEan protect your semi-hardy things—those choice pets of yours
1915 x42400‘7§ in.  which other winters have succumbed. Have these frames all
5 lf[‘))rfgr' 38,50 ready for early sowing of both flowers and vegetables for next

NGING
)E CHe O

spring’s setting out. They will boost your garden along at
least six weeks. They cost so little and do so much, that you
can’t afford not to afford them.

Send for Two P’s Booklet. It tells the complete How, When
and Where of Cold Frames and Hot Beds.

7 SN ST 7
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Plant Frames
111, x 13 in.
10 for $6.25

Greenhouse Designers and Manufacturers

TORONTO 2 ROYAL BANK BUILDING
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FACTORY: ST. CATHARINES, ONT.
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