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Designers, Manufacturers, Buﬂdgrs

of .‘
Greenhouses (onservatories
Sash operating Devices

Phone. Park.1817 40D overcourtRoad
Tovonto

ANNOUNCEMENT -

E will have an exhibit of a model Conservatory
at the Canadian National Exhibition, Toronto,
August 28th to September 1lth, in the Horticultural
Building. j : :

A cordial invitation is extended to everyone who is
interested in the question of modern private or com-
mercial greenhouse construction, to visit us there.
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The King Construction Co., is the oldest greenhouse
concern in Canada, and is prepared to erect the most
modern types of construction. '
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For the convenience of our eastern customers, we
have recently opened an office at 19 St. Maurice Street,
Montreal.
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If you cannot visit our exhibit, send for our illus-
trated catalogue. ' '
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Phosphorus,

Do You Realize the lmpor_tance of These in
Produ;ing Large Yields of High-Grade Fruit?

THEY ARE ALL TO BE FOUND IN THAT FAMOUS FERTILIZER

SYDNEY BASIC SLAG

Thousands of tons are used each year in the orchards of the Annapolis Valley. In the Niagara District quite a few very
prominent growers have already satisfied themselves of its great merits, and now purchase in straight carloads for. itheir own
use. We know there must be many more who would do likewise if they could only realize what it could do for them.
Therefore we are making a

‘Special Offer to Ontario Fruit Growers

Could you use a carload if you were first satisfied it would be very profitable to you? Here is our proposition: If the repu-
tation of Sydney Basic Slag is not sufficient to convince you, we are anxious that you see actual results with your own eyes,
We will gladly pay all your travelling expenses to go and see orchards and vineyards where it _has been used, You can talk
with these growers, and if you are not then thoroughly satisfied that it will pay you well to have a carload, you will be
under no obligation whatever. Your expenses will be paidcheerfully and you will be placed under no embarrassment.
This is the best opportunity you ever had to settle this questionand it is not at all ‘likely you will ever have such a chance
again. Can you possibly afford to let it pass? When writingus please mention the kind of fruit you are interested in grow-
ing. This will enable us to show you results under conditionssomewhat similar to your own. ¢

Write us at once. This offer will not extend indefinitely.

The Cross Fertilizer Co. Ltd.,, Sydney, N. S.

Address to our General Sales Agent.

A. L. SMITH, Dept. H., 220 Alfred St., KINGSTON, ONT.

\u

SIMMERS' BULBS

Our Catalogue for 1920 Now Ready
WRITE FOR A COPY

Lime, Iron

Roman Hyacinths Dutch Hyacinths
Early Tulips Darwin Tulips Breeder Tulips. .
Narcissus and Daffodils in every variety ?
Lilies Iris (Spanish and English) Snowdrops Anemones
Etc., Ete.
We strongly advise our Customers to order early, as last reports tell of a SHORTAGE
in all varieties of Bulbs.

We cordially invite all §Visitors to the Canadian National Exhibition to inspect our
Exhibit [in the Horticultural Building and get our Catalogue of Fall Bulbs.

T A SIMMERS. i B

Phone Main 2492 141-151 King Street East, Torontc Established 185 “
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“DAISY” APPLE PACKING AIDS

Save Time and Labor

Time and labor are two very important facters in the production of fruit at minimum
cost to-day. BEvery device which will enable more efficient work to be done in less time
and at less cost should be favorably considered.

“‘Daisy Apple Box Press”

The illustration shows the way the ‘‘Daisy” Apple Box Press works. A simple pressure
of the foot brings the arms up over the ends of the box, automatically draws them down
and kh-c‘:lpls them in place while being mailed. The fastest and only automatic press on the
market. )

“ Dalsy "' If you pack apples in boxes, this machine will be a great convenience to you, and will
folding save you time and money.

apple-sorting
table.

An article every packer should have this ;eason. Qulick and easy

“Daisy’’ Apple . ¢ Daisy’’ Folding
Barrel Press Apple-Sorting Table

Used ‘b 1l leading appl 2 :
paclzens &acam?dé_, gUn‘i’ﬁ,ﬁ This is one of the famous
States amd BEngland. It is “Daisy” Apple Packer’s Outfits. It

equipped with a new im- is light, yet strongly built'to meet
proved foot, which allows rough usage. It folds compactly
of catching the lapped and can be readily carried from
hoops. place to place in the orchard. It
is thoroughly tested for strength

All fruit growers’ supplies and efficiency.

ey ey table f is of k, and
rackers. tc. i The table frame.is of oak, :
I G o WIS Seddon all metal parts are of first-class
ERISERtTaNH A amplste s inioe malleable, thus being interchange- _
mation.  Special quotations able in case of breakage. The 5 4
to associatlons. cover is of No. 10 canvas. 2 & ;:

J. J. ROBLIN & SON

BRIGHTON - ONTARIO

- Net Receipts -

TELL THE STORY AT THE

Cut Your Packing Costs El’ld of the Season

in half with a

GIFFORD FRU[T SIZER Ask the man who has shipped

to us, or — better still, split
for some of your shipments and

Peaches, Pears and Apples compare results. : : i :

Simple, strong, weight only 200 1bs, suitable for Reports are mailed to shippers every night. :
orchard or packing house. Impossible to bruise fruit. Account sales with remittance payable at par
Gives cheek measurement on every apple. “Guaranteed to in your town, sent every Tuesday.
gize fruit to your satisfaction. Sizes, grades, and packs
at one operation: over 200 in use in Canada now.

Investigate This Sizer

Send for Shipping Stamp.

Send for illustrated booklet and prices on Sizerg and
Qifford Spray Guns. Agents wanted.

R. J. LOWREY Union Fruit & Produce Co. ‘

t
, Canadian Distributors, 80 Froot Sticst B TORONTO, ONT.
ST. DAVIDS, - BOX 245 ~
0 A
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GINSENG

See Our Exhibit in the Horticultural Building
at the Canadian National Exhibition
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Ginseng is the only cultivated crop we know that will pro-
duce $40,000 to the acre. Let us show you that we are not
over-estimating the value of one acre of dried Gmseng roots
grown from *‘Conklin’s Stratified Ginseng Seed.’

100,000 four-year-old roots, weighing one ounce each, at 75¢
per root or $12.00 per 1lb., equals $75,000. Figured at $8.00
per 1lb. equals $50,000.

Order now for October delivery.

10,000 ntratlﬂed aeeds .............. $ 55.00
Fai o e LRl e L S ol PR e 105.00
50,000 5 B R e 250.00
2000 one year uid roota .......... $ 60.00
.......... 140.00 x
10,000 4 2 Uil e roma i 250 00
50,000 “ e e 1,000.00

Our leaflet, “Method of Cultivation,” free to customers and
10c to others.

CONKLIN GINSENG NURSERY PLANTATION
NORWOOD Dept. H ONTARIO

0

- Sow

Perennials
Now

For Next Year’s Bloom

PERENNIALS are now
among our most popular
flowers. They save labor
and yearly planting, give
better and earlier bloom,
and in greater variety
than annuals. Perennial
flowers are best for table
decoration, as they keep
fresh longer. In order to
secure bloom next year,
it is necessary to sow them now. The following is a list of
the most popular perennials we can recommend.

VARIETIES
Aquilegia " Delphinium Canterbury Bell Forget-Me-Not
Coreopsis Gaillardia Digitalis Hollyhocks
ansy Sweet William
10c a packet, or 10 packets for 75¢
BULBS
Paper White Narcissus =~ 60c per packet, postpaid
Freesia “Purity’” - - = 40c¢ & R

Send your order now, enclosing remittance by Postal or
Money Order and we will make prompt shipment

GEO. KEITH & SONS

124 King Street East Toronto, Ont.

S R
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FOR FALL PLANTING

Hlustrated and descriptive Catalogue of Bulbs, Plants and Seeds for autumn planting now ready. Send for one
---they’re free. Tells all about the best varieties to grow.

- Bermuda Easter Lily

(Lilium Harrisii

. Pure pearly white, deliciously fragrant, and a remarkable profusion of bloom, charac-
terize this charming and celebrated Easter Lily. ' A profusion of bloom may be had from Christmas
until Spring, if a number are planted and ‘ brought in’’ at different times.,

To have a succession of bloom. At least a dozen bulbs should be used ; more would give
a greater display. A portion of the pots can be brought into the house after the bulbsare thoroughly
rooted, which requires about six weeks’ time. Place in a sunny position, and the lilies will lower
in a temperature of from 60 to 70 in about eight weeks afterwards ; if the temperature is warmer
they will flower sooner.

Lilium Harrisii. Targe bulbs, 7 to 9 inches, each 45¢c. doz., $4.50, postpaid. By express
at purchaser’s expense, each 40c.; doz. §4.00.

Mammoth Bulbs, each 75¢.; doz. $7.50, postpaid. By Express at purchaser’s expense,
each 70c,; doz. $7.00.

Polyanthus Narcissus

Narcissus, Early Paper White. Pure snow-white flowers, borne ‘in clusters, and is, perhaps,
more largely forced for cut flowers than any other. Tons of them being used for the flower markets
of the world. Very fragrant and sure to bloom. Can be grown in a similar manner to the Chinese
Sacred Lily with splendid results. FEach 7c.; doz. 75¢., postpaid. By express at purchaser's
expense, doz. 60c.; 100 $4.00. '

Grand Soliel D’Or. Rich yellow, with reddish orange cup—a favorite bedding and cutting
variety. Each 10¢.; doz. 90c., postpaid. By express at purchaser’s expense, doz. 80c.

Grand Monarque. Broad white flowers of large size, with lemon yellow cup : this variety
can be successfully grown in water, like the Chinese Sacred Lily. Each 10c.; doz. 90c., postpaid.
By express at purchaser’s expense, doz. 80c.

LILIUM HARRISII

or African

FreeSiaS Lily of the Valley

Its sprays of chaste white flowers among the green foliage give it the appearance of an immense
Lily of the Valley, with a fragrance far more delicate and pleasing. Flowers are two inches long,
and about the same in width, shaped like a miniature Gladioli, and borne in clusters of from six to
ten, on depressed horizontal scapes. The body of the flower is pure white, with lower segments
spotted lemon-yellow. The perfume is most delicious ; one plant is sufficient to perfume a large
room. The flowers are particularly useful for cutting, as they will keep in good condition for a
week. Its cultivation is of the simplest. "It requires only to be potted in October, to be watered
sparingly at first, placed in a sunny window and watered more as growth progresses.

Freesia §' Purity.” Flowers are of a magnificent showy white, of very large size and fra-
grance. One bulb will throw three to five flowers head,each of which will have from eight to nine
buds, six of which are frequently open at one time. Doz. 60c.; 100 $4.00, postpaid.

Roman Hyacinths

The flowers, while smaller than those of the ordinary Dutch Hyacinth, are produced in much
greater abundance—their delicious perfume, earliness, and profusion of bloom have made Roman
Hyacinths exceedingly popular. They are s0 easily grown and so early, that, if potted in Septem-
ber, they can be brought into flower by Christmas.

Single White, clegant waxy white bells of great beauty and fragrance, FEach 12¢.; 3for 35¢.3
12 for $1.25, postpaid ; per 100 $8.00, by express at purchaser’s expense.

Giant Flowering Darwin Tulips

Late Flowering Garden Tulips do not supplant early ‘T'ulips ; for mixed gardens, herbaceous
borders, sunny positions in proximity to shrubbery, etc.—where these late Tulips need not be
disturbed—they prove a source of great satisfaction, being very hardy, continuing to grow, increase
and flower for many years—conditions being at all congenial—many of the varieties having been
collected from the cottage gardens of England, Scotland, Ireland, Flanders, ete., where they have
been growing in some cases for 50 years. They should be planted an inch or two deeper than early
Tulips, and best effects are secured by planting them in large clumps or groups., They may also
be naturalized in the grass, wild gardens, etc.

Steele, Briggs' Superb Mixed Darwin Tulips. Doz, 80¢.; 100 $4.50, postpaid. By
express at purchaser’s expense, doz. 70¢.; 100 $4.00.

“ PURITY ” FREESIAS

Dutch Hyacinths, Single and Double Tulips, Narcissus, Chinese Sacred Lilies, Crocus:Snowdrops, &c., &c.

STEELE, BRIGGS’ SEED COMPANY, umitep

|
’ Hamilton, Ont. TORONTO, ONT. Winnipeg, Man.

'STEELE, BRIGGS surexior BULBS |




The Canadlan Hortlculturlst and

(See Pages 257-262)

Beekeeper

(See Pages 257-262)

Vol. 29

TORONTO,

SEPTEMBER, 1920

No. 9

Packing and Marketing Quebec Apples

" Prof. T. G. Bunting, Macdonald College, Quebec.

tinues to be one of the big prob-

lems in connection with apple
production, and is one that has not
been tackled in a systematic, big way,
as has the distribution. of oranges,
lemons, raisins, walnuts, prunes, and
California deciduous fruits. The west-
ern apple growers, having somewhat
the same marketing problems as
growers of the fruits and nuts enum-
erated. above, have . organized and
made great progress in the distribution
of their fruits, so that western apples
are found in their season on every
matrket of Canada, the United States
and England, and markets in other
parts of the world are being opened
up by their organizations.

Many Orchards Neglected.

In the east, it has been a fairly easy
problem to find a buyer for apples ar
a price, and the growers have not been
forced to organize
in order to pro-
tect their capital
(invested in their
orchards) and io
secure a living re-
turn. This return
dfrom the eastern
apple grower’s or-
chard is only a
small part in most
cases of his total
farm income, and
its real value has
often been lost
sight of in what
has to him seem- =
ed the more im-
portant things.
To-day, with the
scarcity of farm
labor and the high
‘price of wages
and the high cost
of material (spray
material, fertiliz-
ers, barrels, boxes,
etc), greater at-
tention is paid to
the matter of se-
curing a proper
‘teturn for the pro-

DISTRIBUTION of apples con-

o

duce sold from the farm. This has
meant that in some cases the orchard
has been neglected for what has
seemed more important work or the
larger items of return on the farm.

The price of apples secured by the
farmer has not kept pace with the in-
creases in many other lines, }et the
consumer is feeling the pinch of high
prices for apples. With decreased
production and a prosperous consum-
ing ptiblic one might expect the apple
grower to be in an enviable position;
yet, on every hand, we hear complaints
as to lack of distribution, low prices,
and the speculative element entering
too largely into the sales end of the
business,

What is the remedy? Organization.
Organization means the control of
production, distribution; selling and
the standardization of grades and
packages. With so many facilities in

the east for ready selling of fruit and
a large home consuming market, it is
too much to expect the complete or-
ganization of the apple industry on
the - same scale as the California
orange or deciduous fruit industries;
yet many improvements may easily be
made so that the grower may receive
a larger return for his fruit.

.~ The Speculative Element.

In Quebee, speculators still buy
many orchards early in the season at
a lump sum, and in other cases the
farmers sell their crop as it matures to
peddlers at so much a barrel or “in
bulk.” 1In this latter case, many make
no attempt to produce high grade
fruit, but gather such fruit as may be
produced, transport it in bulk in
wagons, and even in carloads, to the
markets and of necessity sell it at a
low price. The object is to eliminate
expense at every step, thus resulting
in a highly perish-
able and low
grade article, and,
as the speculative
element enters in-
to it so largely,
the farmer re-
ceives but little
return. In 1919,
many orchards in
Quebec were sold
“in bulk?” at as
low as $1.00 a
barrel on the tree
to speculators,
and in one case
the dealer made
a clear $3.00 a
barrel profit,  In
other cases, orch-
ards were sold at
the price of wind-
fall apples, when
75 per cent. of the
fruit or more
would have been
graded No. 1 and,
if packed in boxes,

Fancy grade of McIntosh apples with lace paper, grown and packed in Quebec.
fine dessert apples in that province are coming more and more to appreciate the box as the
hest package for marketing. Boxes are little more expensive than barrels nowadays, and are
much easier to handle

would have com-
manded double ot
even treble the
price.

Growers of
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The usual method in the province
has been to market in barrels. The box
1s hardly used as a commercial pack-
age, except for a few special cases. It
is this package, the box, which has
established such a reputation for west-
ern fruit and is surely but slowly com-
ing into use in the east. With the high
cost of all packages (barrels at $1.25
each) the box at 40 cents compares
favorably in price, as there are about
314 boxes in a barrel, and the cost of
handling is ' not materially higher,
whereas boxed apples will bring a re-
latively higher price to the grower.

The difficulty in the past with adopt-
ing the box as the chief package has
been the grower’s prejudice toward it,
because of his long familiarity with
the barrel, and his belief that it re-
quires an expert or long experience to
properly pack one. ‘This is not the
case, as the box is a simple package to
pack, if the rules are followed carefully
and one makes an honest attempt to
master them.

The Fruit Branch of the Department
of Agriculture at Ottawa have issued
bulletin No. 2, entitled “Modern Me-
thods of Packing Apples,” and a copy
can be secured by making application
to the Fruit Commissioner’s office.
This bulletin contains full information
in regard to both box and barrel pack-
ages, and the proper methods of pack-
ing apples.

Box Packing.

For box packing, the apples are
carefully graded for size, color and
freedom from blemishes, so that a}l
apples in one box are as nearly uni-
form_as possible.  They should be
wrapped for best results in handling
or in storage, as they keep better and
longer, and in case one apple becomes
rotten it will not affect adjoining ones.
After wrapping, the apples are placed
in tiers, usually four or five, depending
on the size, and on their side, with
slightly larger apples towards the
middle of each tier in order to give
the desired bulge to the box. The
four-tier box will have larger apples
than the five-tier one, and the pack
should be a 2-2 diagonal one for it,
with a 3-2 diagonal pack for the five-
tier one. !
and the apples of the tier immediately
above should be placed so that they
will rest in the spaces between the
apples below ; that is, they will rest on
four apples instead of directly on one.

Emphasis should be placed on hav-
ing the apples uniform in size through-
out the box, with slightly larger ones
in the centre, and each tier should act

as a key to the one below, so that the .

apples cannot shift in position. The
last tier should fill the box about one-
quarter inch high at the ends and one

Each tier should be tight;

THE CANADIAN HORTICULTURIST

inch to one and a half inches high at
the middle, so that, when the cover is
nailed on, the box will have a three-
quarter to one-inch bulge.

For Greater Returns.

Young women make better pack-
ers than men, as they are more nimble
with the fingers and can usually make
a neater job in wrapping and in plac-
ing the apples in the box. A good
packer should pack about 40 boxes in
a day, and this compares favorably
with the quantity that can be packed
in barrels, so that the cost of packing
is very nearly the same, but there
would be extra cost,” a few cents a
box, for paper. The difference in cost,
however, even if the box does cost
more, is not very great, and the extra
returns for carefully graded and well
packed boxes can often amount to
from $2.00 to $5.00 a barrel.

Scab and Other

The writer saw beautiful Fameuse
apples last fall that were sold for $3.75
a barrel on the tree, that if graded and -
packed in boxes would have brought
nearly as much per box and shown a
much larger return for the crop. In
this case the man was relieved of the '
responsibility of picking and packing
his crop, but he saw the buyer make
as much out of the orchard fer taking
this responsibility as he received in re.
turn for his capital, labor and profit.

One of the difficulties in the past
has been to secure cheap boxes, but
now that barrels are no longer cheap
boxes should become more generally
used. If the growers of Fameuse and
Mclntosh would handle these apples
in boxes and not attempt to dispose of
their crop so early in the season, they

could in many cases double their re-
turns.

Apple Troubles

Prof. L. Caeéar, Ontario Agricultural College, Guelph.

7, all sprayed apple orchards

that I have visited in the pro-
vince have been almost totally free
from scab. Unsprayed orchards, too,
are but little affected. 'There is some
scab on the foliage of these orchards,
but the fruit is probably 75 per cent.
or-more clean. There are also fewer

UP to the present tume, August

worms than usual, both in sprayed

and unsprayed orchards. '
Shall We Spray Again for Scab?

Throughout July many growers
have asked whether, owing to the tin-
usual amount of raim, they should
spray again to prevent scab develop-
ment. My advice has been not to do
s0 yet, because it is very unusual for
apple scab to develop in July or the
first half of August, even in a wetter
season than this has been.
true, however, of the latter half of
August or of September; for every
grower has seen scab develop during
this period. My advice, therefore,
would be to watch the weather de-
velopments after August 15 and, if
we have a week or more of dark moist
weather, spray at once either the
whole orchard, or at least all varieties,
such as Snows and MclIntosh, which
are very susceptible to scab. This
spray will also serve as an insurance
against sooty fungus, which common-
ly develops in dark moist weather.

It makes very little difference
whether lime-sulphur one gallon to 40
or 45 gallons of water, or Bordeaux
mixture of the formula of three
pounds of bluestone, five or six pounds
of hydrated lime or fresh stone lime
to 40 gallons of water is used. The

This is not *

main thing is to cover the fruit well,
using preferably a fine mist instead of
a coarse spray. It is not wise to spray
in the heat of a very hot calm day, for
tear of sunscalding the apples. A cool
day or the evenings of hot days should
be chosen instead. A wind helps to
dry the spray rapidly and prevent sun-
scald injury '

Poison for Codling Moth

It looks at present as if there will
not be nearly so many codling worms
this year as usual. This is because
the weather was cool up to the end of
July, and cool weather for a mode-
rately long period in summer lessens
greatly the percentage of second
brood larvae. So far as I can judge,
it should not be necessary to spray
again for codling moth this year in
any but the warmer parts of the pro-
vince, such as the Niagara District
and possibly Burlington and the coun-
ties along Lake Erie. Even in these
districts spraying should not be ne-
cessary, unless there were many
worms last year. The best time to
spray will probably be between Aug-
ust 15 and August 31, because the sec-
ond brood should be emerging at this
time. : .

If no' fungicide is to be used arse-
nate of lead, one pound of the powder
form or two pounds of the paste form
to 40 gallons of water, is the only safe
poison. This poison is, of course, safe
and efficient with either lime-sulphur
or Bordeaux mixture. Calcium arse-
nate (arsenate of lime), is, of course,
safe with Bordeaux, but, if used with
lime-sulphur, should have three~ or

(Continued on page 254.)
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Future of Ontario’s Apple Industry

P. J. Carey, Orchard and Packing Specialist, Fruit Branch, Ottawa.

T HAT tle apple industry, as far as
Ontario is concerned at least, is,
and has been for some time, on

the downward path must be admitted,
and it will take some time and more

.than ordinary effort to give it again

the place it once held. A number of

causes can be summed up as contri-

buting to its present standing, some

unavoidable, such as climatic condi-

tions, and many that could have been
avoided. :
When Apples Were Boomed.

In order to discuss this subject in-

- telligently, it will be necessary to go

back a few years “to the time when
apple growing was boomed in Ontario.
The press, as well as scores of public
speakers throughout the province, set
forth in glowing terms, the fabulous
profits that lay in wait for those who
went into apple growing.

Naturally this had the effect of
bringing into the business scores of
men, many of whom had little, if any,
knowledge of what was necessary for

. the successful growing or handling of

apples. Amongst those who were en-
ticed into the business were men of
nearly all professions—doctors, law-
yvers, druggists, manufacturers, etc.—
who were seized with the fever of
getting rich quick.

-There was no lack of promoters,
and numbers of syndicates and com-
panies of all kinds were formed, and
men put-in charge who seemed to
know little more than draw their
salary. Old orchards were leased and
new ones planted and, judging from
what followed, it would seem that
those interested were seized with the

necessary was to plant
the trees, and after a
iew. years the profits
would come tumbling
in.
But it did not take
long, however, for the
fact to establish itself
that, in order to'grow
good apples in Ontario
and market the same,
it - required the best
efforts and application
of men having the
keenest  practical
knowledge of the re-
quirements of such an
undertaking. So 1t
turns out that when a
man makes the. asser-
tion that it ig easy t&
grow good sapples in
Ontario, he is not tell-

quirements of the business.
Apple growing in

ing the truth. On the other hand,
eternal vigilance seems to be the price.

The dreams of the “get-rich-quick”
fellows were never realized, and after
a few years of disappointment they
left the field of apple handling as hur-
riedly as they had entered it. All
through the period in question, how-
ever, it must be said-that there were a
number of growers who advanced
along business lines, and had splendid
results. :

Then came the war, and with its
new conditions the prices of all kinds
of farm products frebled, and the
same could be said of wages. In the
face of this, there was little chance for
the apple orchard, which was almost
entirely forgotten—a condition that

sstill prevails. Added to this was the
closing out of the exporting of our
apples, which had the effect of throw-
ing the whole product of the apple or-

_chards on the home market.

Crushing Blows.

Then came the last crushing blow
in the winter of 1917-18, when almost
50 per cent of the trees north of Lake

- Ontario were either entirely killed or
injured by the extreme cold weather.

This set-back, coupled with the many

“In order to grow good apples in Ontario, and market the same, it ‘requires_the best
efforts and application of men who have the keenest practical knowledge of the re-

. . + 'The days of the small orchards are numbered.
the future will be carried on as a real business,”

other adverses, seemed for a time al-
most to seal the fate of the Ontario
apple industry.

A Temporary Re-awakening.

In the winter of 1919 there came a
sudden burst of sunshine in the shape
of the removal of the embargo on
apples to the Old Country, and those
who were fortunate enough to have
held apples received back fabulous
prices, and some dealers were made
wealthy.,

This fact seemed to have given the
industry a new life. The season foi-
lowing, the dealers made a mad rush
tor the Old Country markets with an
expectation that the prices of a year
before would be repeated, but they
were doomed to disappointment,
Owing to many faulty conditions,
poor packing, poor transportation, and
heavy shipments of fruit, with quality
in many cases little better than trash,
the returns were very disappointing.
This was history repeating itself. It
has always been so in the apple ex-
port business.

This brings us to season of 1920-21,
just opening. A serious handicap
faces the handlers in the shape of
high - priced packages, high - priced

labor, and high ireight rates, but

prospects are at least fair.

QOutlook for Future.

But what of the future? Are we
down-hearted? The writer has every
confidence in the belief that there
are bright days ahead for the Ontario
apple industry. The new start is
bound to be under more favorable
conditions. Those who still have
the courage to con-
sider the apple busi-
ness a good commer-
cial venture will have
the advantage of past
experiences. They will
put the business on a

sound basis.  They
will  have a smaller
number of competi-

tors. 'They will have
the advantage ovet
those who were in the
business in the past,
inasmuch as the prob-
lems have all  been
solved. 'The fallacies
and notions surround-
ing the trade have all
been exploded; and the
fellows who have been
“chasing  rainbbows,”
so to speak, have quit
the job.
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The dayé of the small orchards are
numbered. It looks as though apple
growing in the future will be carried

on as a real business, instead of as a

side-line. Large growers in the last
few years, and especially last year, re-
ceived prices almost startling. There
were several cases of individual North-
ern Spy trees producing fruit to the
value of from $50 to $75 each. While
this was an exception, it shows the
wonderful possibility of the well-cared
for trees. It is safe to predict that
neither the export nor domestic mar-
ket will ever be glutted with apples of
high quality.

In the past, too much has been ex-
pected of the apple orchard ; hence, the
great disappointment of those who en-
gaged in the business. In the future
it looks like the survival of the fittest.
When we get into the business men
who will make apple growing their
centre of interest, the trade will then
be on sound basis.

Some Suggestions.

One of the first moves in the direc-
tion of the industry taking new life
will be the planting of new orchards.
New planting has almost entirely
fallen off. Owing to the fact that the
winter killing of trees has become a
serious problem, the prospective apple
grower is in need of advice as to the
safe lines to follow in setting out an
orchard.

In districts where there is danger of
winter injury, none but hardy varieties
should be planted, but, better still,

Scarcity of packages of all kinds this season, especially of apple barrels, has made it neces-

sary to adopt and use almost any kind of package that is available,

The bushel hamper is

being used quite extensively for apples. This picture shows various types of packages used
for apples in the State of Michigan. Note the large cardboard box on the table, with each
apple placed by itself in a section made of corrugated paper.

plant heavily in districts where it is
shown that there is freedom from such
injury.

When things in\ general, including
the inflated prices of other agricultural
products, will have settled down to
normal, it is safe to say that apple
growing will again take its place as
one of the first industries in Ontario. #

What the West Wants in Apples

I'. H. Steele, Chief Fruit Inspector for Prairie Proyinces.

WING to climatic conditions,
O the three prairie provinces of

Canada do not grow apples in
a commercial way, but as the popula-
tion is rapidly increasing, the demand
for apples 8 becoming greater every
vear. Apples are in good demand,
from the earliest grown apple to the
last apple taken out of storage in late
spring.

Summer and Fall Varieties.

This market requires, first of all,
reliably packed apples, whether in
baskets, boxes or barrels. The higher
grades always realize the most satis-
factory prices. In the early or sum-
mer season sound apples of any vari-
ety are welcome, and sell well in small
baskets or boxes. Apples in bushel
baskets also are fairly popular with
the retailer at this time, as he usually
sells these by the pound, the prices for
early apples generally being so high
that she consumer buys only in small
quantities.
When the summer season is over

the market takes large quantities of
fall varieties, apples with color being
the best sellers, the better grades to
be wrapped and carefully packed in
standard boxes, these being used both
for cooking and dessert; the lower
grades should be packed in standard
crates, as usually these are used im-
mediately as cooking apples.

 Apples packed in barrels are also in
demand throughout Manitoba and
Eastern Saskatchewan, although the
apples in barrels are not as popular
with the consumer as those in other
packages. Poor packing in many
cases in the past has been responsible
for this unpopularity.  The retailer
uses apples from barréls for his pound
trade, and, of course, wishes to sell
every apple; in many instances this is
impossible when the apples are pack-
ed in barrels. Another reason why
apples in barrels are not so popular is
that, for the ordinary consumer, the
barrel is too large a package, particu-
larly of all one variety, and not being

so carefully packed as boxes, apples
in barrels do not keep so well; at the
price, the consumer cannot afford to
have much waste.

Winter Varieties.

The demand for winter varieties 1s
very heavy, colored apples again
being the ones desired. The apples

must be varieties which will stand

storing for fairly long periods. In
many instances they are not put into
consumption until the following
spring,  If carefully packed, how-
ever, and of a good winter wvariety,
they will come out in good shape in
the spring.

The . different vatieties of apples
must be handled in their proper sea-
son, or there will always be loss-from
waste. It is well to remember that
apples of very high quality are
brought into the western markets
from all the producing districts in
North America, and competition is
very keen. For this reason every
shipper of apples in Canada should
personally see that no fruit is packed
that is not in every particular up to
the grade requirements indicated by
the marks on the package.

The best way to keep celery is to dig
it up during the month of October or
before severe frost and store it in a
dark, cool, well ventilated cellar which
is not wet but yet not too dry. Before
storing, some of the outer leaves may
be removed and the roots shortened a
little, .if they are very long.—W. T.
Maeoun, Ottawa.
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Growing Pears For Profit

cess of pear growing in the
Niagara Peninsula must be pre-
pared to give eternal vigilance to the
job—or grow Kieffers. -1 know little
about growing Kieffers, but my
opinion is that the Kieffer grower oc-

MEN who intend to make a suc-

cupies the same position in relation to

‘other pear growers as the Champion
grape grower does to other grape
growers, only he has this much excuse
for it: the Kieffer is said to be blight-
resistant, while the Champion grape is
no easier to grow than many better
varieties:

-~ 'The Blight Problem. -

Blight is the great pear difficulty.
It can be controlled, but only by un-
ceasing vigilance and thoroughness.
If a man is not prepared to give the
necessary care and attention to it, he
had better save his own pocket and his
neighbor’s by staying out of pear
growing. Just on account of this diffi-
culty, I believe, on the other hand, that
the man with a full-grown pear or-
chard will be in possession of one of
the most valuable types of orchard in
another 10 years, if he has good
varieties. '

To plant and bring a young orchard
into bearing requires considerable dif-
ference in treatment to that given a
full.grown bearing orchard.. Body
blight is a serious thing for the pear
owner; all trees, until they are large
enough to have the thickened rough
bark well extended up the main limbs,
are comparatively easily affected. Once
they have reached this size, if
suickers are prevented on the
trunk and main limbs, they
are fairly easily kept clear of
it by regular attention to the

in the trunk and limbs, be-
sides being a fatal type to the
entire tree, is also a difficult
one - to - find.
The discolored
leaves and shriv-
elled blossoms
call attention at
once to  twig
blight, while body
blight requires a
minute search.
Minute inspection
of the trees twice
a month through
the seqason is ne-
cessary to control
blight - satisfac-
torily.

Lt.-Col. H. L. Roberts, Grimsby, Ont.

Slow growth of tree must be the aim
of the pear grower. Vigorous succu-
lent growth is a direct encouragement
to blight, and also causes it to run
much more quickly. The aim, there-
fore, with young pears ought to be to
grow trees, not fruit; and cultivation,
cover cropping, pruning and fertilizing
should all be used or omitted to secure
slow growth. A young orchard should
be kept cultivated moderately, pruned
as little as possible (only to correct
bad shape of tree), and fertilized only
when absolutely necessary. -

In sod versus cultivation of pears,
the governing factor is probably the
strength of the land. = The change
from cultivation to sod is easy, but
changing from sod to cultivation gen-
erally means the loss of the orchard
from blight; therefore, a young or-
chard should be cultivated until you
have seen that your trees are growing
so strongly .that sod or part sod is

. necessary.

Planting  alternately pears and
plums in an orchard is considerable
help in blight control, but makes more
trouble -and expense in spraying and
picking, and also means more cureulio-
bitten pears, because the plums, being
the curculio’s favorite fruit, bring
more of them around. I think the ad-
vantages of this system outweigh the
disadvantages, especially for young
trees.

Perfect drainage is just as impor-
tant with pears as with other fruit
trees. The pear tree will not thrive
on land that is always wet.

“The Kieffer grower occupies the same position in relation to other pear growers as the
Champion grape grower does to other grape growers, anly he has this much excuse for it: the
Kieffer is said to be blight-resistant, while the Champion grape is no easier to grow than many
better varieties.”

- When blight is cut, the tools must
always be disinfected. No cutting for
twig blight should be needed; if it is
properly attended to, the blight can
always be broken out by hand, which
avoids risk of re-infection. When the
trees are searched for hold-over blight,
which is best done in the dormant
season, these breaks can be trimmed
up. Every tree must be carefully
searched for hold-over blight, which
must be thoroughly removed. This is
the difficult part of blight control, be-
cause the hold-over blight is hard to
recognize. Pear psylla is anothet
scourge dreaded by pear growers, but
so far with me has given no trouble.

Treatment of Bearing Orchards.

In an old orchard the trees should
be kept vigorous enough to get size
on the fruit, either by fertilizers or
cultivation (the latter for preference),
and pruning should be done only to
the extent necessary to prevent mis-
shapen . trees. Spraying should be
done in accordance with the provin-
cial spray calendar. Disease and in-
sects must be kept in check

Growth can be retarded to quite an
extent by seeding down to a strong-
growing cover erop at the earliest
date possible in spring. As soon as the
spring rains are over and the ground
shows signs of hardening, turn in the
cover —crop. ‘This requires careful

" watching; otherwise, the ground gets

too hard to allow turning in the cover

crop, and the trees are then robbed of

moisture just at the time they most
need it. Sometimes this method does
not work. If one turns in the cover
crop, thinking the weather is getting
dry, and a further period of wet wea-~
ther comes along, the trees seem to
make even more stcculent growth
than one would have expected in the
first place.

Preparing for

Market.

A good guide
for' time of pick-
ing is gently to
raise the pear un-
til the blossom
end is up. If the
stem’ 1scdry
enouigh, it will
break off at the
fruit spur. * To
avoid damage,
pears require just
as careful pick-
ing and handling
as other fruite, Tf
pears are to be
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\
exported, they should be packed as
soon as picked and put into cold stor-
age at once. \When pears are picked
and allowed to lie (unless in - cold
storage) before packing, their keeping
qualities are much affected.

The wrapping and packing of pears
requires a good deal of practice, but
they wrap and pack beautifully when
properly done. 'To get an even pack
they should be sized by machine (I
use one of the conveyor type and find
it quite satisfactory). On-the larger
size, I use a 10-inch or 12-inch square
paper. The paper is picked up in the
left hand, the pear in the right; the
first and second fingers of the left
hand are kept separated and the paper

is held so that a corner comes in line’

with the space between these fingers.

The pear is placed on its side in the
palm of the left hand with the stem
pointing to the same corner. “The
paper is then rounded up over the pear
by sweeping the right hand around it,
and the whole thing is given a twist
by the right hand, at the same time
allowing the stem end of the pear to
drop in between the first and second
fingers of the left hand. The paper
end that is sticking out is then folded
down and the pear laid in the box with
the folded piece of paper down. This
manipulation is difficult at first, but is
very quick and simple when mastered.

Pears for export must, of course, be

boxed and marked in the ordinary
way. Partictulars of this can be ob-
tained from the Dominion fruit in-
spectors. S

Picking and Marketing Grapes

C. C. Pettit, Fruitland, Ont. :

RAPES should not be picked
G until they are ripe, unless to be

used ‘for jelly. 'Grapes a little
under-ripe jell easier than do thor-
oughly-ripened ones.

The putting of green grapes on the
market does a great deal of injury to
the industry, as a consumer who has
purchased a basket of “pig squealers”
will not care to buy another for some
time. Grapes are not like tree fruits.
They will not improve in flavor after
being cut. One or two varieties will
color up some aitetr being picked on
the green side, but they never im-

prove in flavor.
In gathering the crop each picker

Scene on fruit farm of Lit.-Col. H. L. Roberts, Grimsby, Ont.
Seckle and Winter Nelis pears interplanted with Japanese plums (Shiro). On the left is a row
of Flemished Beauty pears. \

should be provided with shoulder
straps to slip through the landle of

the basket, leaving both hands free
for the work. Use a knife, or, better

still, small shears made on purpose for
the job.

The writer has never yet paid his
pickers by -the basket, as many grow-
ers do. We prefer to pay by the hour,
as it takes away thé incentive for
rough handling, not nearly so many
are dropped on the ground, and a eare-
ful picker will crack very few grapes
and will not leave many bunches for
the gleaner. Grapes picked carefully
arrive on the market in much better
condition than those that are handled

On the right is an orchard of
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roughly and are cracked. This is es-
pecially true of the more distant mar-
kets, especially the West. Of course,
grapes sold for wine do not need to
be handled so carefully.

Outside of those sold for wine and
grape juice, the bulk of the grapes are
sold by the growers to dealers, and
they are then put on the market
through the order trade, or in carload

- Jots to the wholesale fruit dealers and

commission men throughout the coun-
try. Quite a trade is developing with
American dealers and grape juice
firms.
will go to the other side this year.
The regular six-quart basket is used
for a very large bulk of the crop that
is put on the open market. Quite a
trade is being developed in some quar-
ters for the “pony basket,” but that is
in its infancy as yet. :
In a normal year the season begins
about September 1st, and lasts until

about October 20th or 25th, with al- -

ways a few who are a little later in
cleaning up. Bright, warm weather is
always good weather for marketing
grapes. Cool, wet weather generally
has a wvery depressing effect on the
grape market. :

Apple Troubles

(Concluded from Page 250.)

four pounds of hydrated or fresh stone’

lime added to every 40 gallons of the
diluted liquid to prevent injury.

In all of the above cases, those who
have a duster may feel safe in using
either the sulphur-arsenate of lead
dust or the poisoned Bordeaux dust
as a substitute for the Tiquid spray.

] Apple Aphids.

There has been more than the usual
number of small deformed apples this
yéar. 'These are most common on the
lower parts of the trees and are al-
most entirely due to the attacks of
the rosy aphids. This species of aphid
is very rare on the trees now, as it has
migrated to certain weeds.
aphids now found on the apple foliage
are green, not rosy, in color and are
known as the green apple aphids.

I should not recommend spraying
large apple trees now to kill these in-
sects because, no matter hew thor-
oughly the work is done, it is impos-
sible to secure satisfactory results. It
will, however, pay to spray small
trees, say trees not set out more than
four years, if these are severely infest-
ed at this time. :

Either Black Leaf 40 with soap, ac-
cording to the directions on the can,
or whale oil soap, one gallon to .six
gallons of rain water, may be used. It
must be remembered, of course, that
the aphids will not be killed unless hit
by the mixture.

S

No doubt a great many cars-

The -
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~ In the Niagara District

N some ways, the Niagara district’s

worst enemy is itself. In July and

August | saw shipments of stuff—
it deserved even a worse name—leave
the Niagara District for Toronto mar-
ket and for points far east and west
that would give the finest fruit district
in the world a name bad enough to
take a decade to live down. Green
cherries, thinned apples, half-rotten
apples, windfalls, tomatoes that were
dirty, rough, ungraded, and of all
stages of ripeness in the same basket—
all being shipped by certain growers
as products of a district that prides
itself on being right there with the
goods!  If the careful growers and
shippers of the district doubt these
statements, “The Canadian Horticul-
turist” has the names of the offenders
and names of witnesses for substantia-
tion. For the good name of the dis-
trict, and because the law does not
cover all such cases, they should be
published as examples—and perhaps
they will be, regardless of the parti-
cular individuals that are hit. It’s the
honor of the district that such men
have in their hands, and they should
be exposed in public print. Such cases
are exceptions, as everyone knows, but
they do immeasurable injury to high-
class goods from the same district.
Here are two illustrations:

For the Good of the Cause.

At Grimsby Beach
August 11, I
Astrachan apples

station, on
saw a shipment of
billed for Nova

Scotia containing windfalls of all sizes\

and condition, including from one to
six partially-rotten apples in each
basket—some o rotten that one could
stick his finger through them with
ease. The baskets had been packed
according to law in these particulars
“well filled and with the face indi-
cating the contents—but they con-
tained some apples unfit for use, and
they broke the law of good faith with
the party at the other end of the
transaction. What do the Nova Scotia
buyers and consumers of those apples
now think of Ontario fruit?

Away from Ontario an incident in
the writer’s life occurred that is worth
the telling. In 1914 and 1915, in the
course of duties connected with a St.
Louis, Mo., agricultural paper that I
was editing at that time, I had the
pleasure of spending occasional days
and hours in the fruit orchards of Mis-
souri and Illinois. One day on a ship-
ping platform near the Mississippi
‘River on the Illinois side, I heard a
fruit grower, who appeared with a load

By the Editor

of trashy apples, get one of the finest
calling-downs that man could get from
fellow-man. The calling-down did not
come from a fruit inspector, because
there were no inspectors there in
those days, nor did it come from the

259

in August

“The Canadian Horticulturist” two or
three times this season as one of the
biggest tomato growers of the district.
In one and the same basket were
placed green tomatoes, half-ripe toma-
toes and ripe tomatoes; there was no

A good beginning and a bad ending: Profits of -surmhe.r's work lost because of careless loading,
Asg fruit nowadays often is shipped long distances, the g&hipper must take into consideration
every factor that will insure the product arriving at its destination in good condition.

buyer-shipper; it came “straight from
the shoulders” of that man’s neighbor
apple growers. And more than that,
the shipper was informed that if he ac-
cepted that man’s load of trash, which
would injure the good name of the
district, if shipped, he would get no
more apples from those present, who
shipped only honest goods. That load
of trash was turned down. My
thoughts then flew back to old On-
tario, and I wondered how many
growers in this province would have
the nerve to protect their own inter-
ests by seeing that others obeyed the
unwritten law of doing things right.

Tomatoes and Tomatoes.

To return to Grimsby, for the sec-
ond illustration: That same day,
August 11, in Grimsby town, a Do-
minion Express car was being loaded
for Saskatoon, Saskatchewan, with a
mixed lot of fruit and vegetables.
Much of the load Wwas Al; but the
tomatoes, mostly from near the Jor-
dan River, were a mighty poor adver-
tisement for the Niagara District—in
fact, they were an absolute disgrace.
And most of them came from the farm
of a man whase name has appeared in

attempt at sorting, large and small be-
ing jumbled together; fine smooth
tomatoes and the roughest of the
rough reposed side by side; clean
tomatoes and balls of earth (with
probably tomatoes inside) mingled in
inanimate disgust—all these degrees
of conditions for the west, where con-
fidence in Niagara District products
can be established and maintained by
uniformity and quality alone A large
number of the baskets were not hook-
ed; some were without hooks at all.
And it cost just the same—about 50
cents—to carry that stuff to the west
as it cost.to carry a car of high-class
tomatoes that I saw leave Winona the
same day!

. But there was a difference in those
Winona tomatoes ‘that meant even
more than dollars and cents. FEach
basket contained tomatoes that were
even in size, only half-ripe (which as-
sured their reaching their destination
in the proper condition), and of the
same degree of ripeness. in same
basket, clean and smooth specimens
that were a credit alike to the grower
and the district. = Shipments of this
kind are going forward constantly
from all parts of the district—and are
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being injured quite frequently by ship-
ments of the other kind. How long
will the better class of growers and
shippers, who are in the majority,
stand for this kind of thing—this dis-
trict defamation of character on the
part of those who do not care?

Plum and Cherry Talks.

It is expected that plums will go to
the west in large lots this year. Farly
last month a start was made with
some very fine Shiros at various sta-
tions.in the district, and other varie-
ties followed in order. 'T. Liddle, of
Grimsby, said: “There’s a market in
the west for every plum grown in On-
tario this year. We should develop
that market to its fullest capacity.”

A practical demonstration of the
value of spraying for aphis on cherry
trees was seen in the orchard of H. K.
Griffith, Grimsby. Trees sprayed first
when the aphis were hatching and
again a few days later, with Bordeaux
and Black Leaf 40, were clean, while
unsprayed trees nearby were badly in-
fested. Mr. Griffith said that he cofi-
sulted Vineland Experiment Station
by phone on such matters, and thought
that many growers would benefit: by
doing the same. ;

“This has been a wonderful fruit
season,” said David Allan, Grimsby.
“Not only has there been a large crop
of fruit, but prices generally have been
good from beginning to end of the
marketing season for each fruit.” This
was particularly true in the case of
cherries. After a high early price,
there was no drop, as in former years,
with almost the end of the season.”
Mr. Allan thought that peaches, plums
and grapes would average at least 75
per cent of a normal crop. Japanese
plums were a good crop for the first
time in years.

Scene at railroad station, Clarkson's, Ont., just before the fruit special is due.

Mr. Allan told me of grafting with
Burbank some plum trees that had
been bought for Reine Claude, but
turned out a poor type of Gage. The
grafts took well and were satisfactory
in every way. A few were grafted
with Grand Duke, but did not give
good results.

Promising Seedling Peach.

A promising seedling peach found in
the orchard of A. H. Culp, Vineland
Station, is being propagated for test-
ing at Vineland Experiment Station.
Mr. Culp said that this seedling was a
vellow freestone, a week earlier than
Elberta, but not so “oblong” in shape
as the latter—“altogether,” he said,
“a fine peach.” Another seedling in
Mr. Culp’s orchard has many good
points, but has yellow flesh, which is
not popular in this country. “It’s too
bad that our markets do not want
white-fleshed peaches,” said Mr. Culp.
“T'he people are constantly fooling
themselves in this matter. Some of
the white-fleshed varieties are better
in quality than any with yellow flesh.
There’s no better-qualitied peach
grown than the Mountain Rose.”

The peach orchard of Hamilton
Fleming, Grimsby, ;was one of the
many in the district that showed the
effects of the wind and rainstorm to-
wards the end of July. Some of the
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older peach trees that were heavily
loaded with fruit suffered by splitting

and breakage of limbs. An interesting -

feature of Mr. Fleming’s orchard

operations is the retail fruit and vege-

table stand that he maintains by the
roadside — the  Hamilton-Queenston
highway, on which tourists and
travellers by the hundred pass through

the fruit district daily. While only a

minor factor in his orchard business,
this stand lures many a dollar from the
pockets of appreciative motorists—
how many I am not permitted to say,
but more in a day than many an editor
earns in a week. In effect, if not in
fact, it seemed to bear some such
alluring sign as:
STOP!
If ye are weary and
v —go home heavy laden!

The day of my wvisit it was indeed
tempting with its display of crimson
cherries in various-sized packages, of
early tomatoes so luscious that they
fairly begged to be eaten out of hand,
and of fresh young potatoes fit for the
pot of a potentate. ILater in the month
I passed this stand on a motor trip
and saw sweet corn, early peaches and
other things added to the assortment.
Retail stands of this nature are becom-
ing quite a feature in the front-door
economics of the district.

s

Warning re Peach Borers

W. E. Biggar, Provincial Fruit Pest Inspector, Hamilton, Ont.

URING the past few weeks I
D have examined many peach

orchards throughout the Niag-
ara district, and believe that the peach
borer will do an immense amount of
damage in 1921 unless peach growers

This season is

one of the busiest ever experienced at railway stations throughout the entire-Niagara District.
At stations where the platforms are raised there is less handling and quicker work done
than at stations not so equipped.

-examine their trees in October and re-

move the borers. The borers at the
present time (August) are in the
pupal stage, and will be found in the
soil and gum masses close to the tree

—a brown, cone-shaped cocoon, cover-

ed with brown castings.

At the base of some of the trees I
have found as high as 18 and 20
pupas. As each female is capable of

'laying 600 to 700 eggs, one may have

an idea what-will happen next year
unless something is done to destroy
the larvae this fall. The larvae injures
the tree by eating or boring into the

- bark and sapwood just at or below the

surface of the soil. Badly-affected
trees are much weakened, and are
likely to perish during the winter.
The safest and surest way to get rid
of the borer is to remove the soil
around the base of the tree to the

_depth of two or three inches, and use
_an ordinary pocket-knife.

Scrape
away the gum masses, and you will
usually find a hole in the bark where
the borer is. Follow the hole with
the blade of the knife until you find
the borer, being careful not to cut
away the uninjured bark any more
than necessary.
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Packing M

ent materials commonly used in

packing single-walled hives and
between the walls of double-walled
hives has held great interest for me,
and I have on an extensive scale used
about everything, from re-granulated
cork to planer shavings. I might end
this article right here, giving my opin-
ion the Alpha and Omega of the whole
_question; re-granulated cork is the
" best and planer shavings the poorest.

THE relative values of the differ-

Principles of Insulation.

The insulator is some material
which is a non-conductor of heat, and
hence has the property of resisting,
more or less, the flow of heat from
point of high temperature to one of
lower. The transference takes place
chiefly by conduction, or the passing
along of heat from particle to particle
by contact. It also takes place to a
large extent in certain walls by con-
vexion. This works out in the follow-
ing way. If the space between two
walls be left empty, the enclosed air
on the side next toi the high tem-
perature condition (heat of the sun,
for example) becomes warmer than
the other side, and consequently a
circulation is established—the warmer
air rising and the cooler air falling;
hence the warm air is conducted from
the outside to the inside. In a sense
such a circulation pumps the warm
air through the wall. The better the
insulation the slower the heat will

pass (say during a zero freeze) from -

the inside of the hive to outside of the
packing case. ‘The principle of radia-
tion also play a part—that is, the flow-
ing back of the heat from the seurface
the better radiating surface supplying
less heat for transference than the
poorer radiating surface.

Insulator Values.

Anything of a fibrous nature makes
a first-class insulator. Re-granulated
cork is the waste product of what is
known as ‘“‘cork-board insulation.”
The raw cork is treated to remove all
moisture, then ground in a somewhat
similar manner to flour, put under
high pressure and formed into large
blocks to place between ' the steel
walls of bank vaults and safes. It then
goes through the ovens until every-
thing that hinders insulation is driven
out. The large cork boards are then
trimmed into Dblocks several feet
square, and the edgings are re-ground
fine. “Cork chips,” such as grapes are
packed in, is simply raw cork broken
up, and, in my opinion, very little
better than very dry forest leaves

J .F. Dunn, Ridgeway, Ont.

broken up fine. Straw cut up very
fine, or just as short as a power cutter

can be set to cut it, is, in my opinion,

the next best material to re-granulated
cork, although I would want about
double the thickness of packing than
of the cork. Dry forest leaves I place
next. If they are several years old
and broken up fine I would give them
second place, or just as good . as
second choice. Natural color, un-
treated cork, which is very much
coarser than the dark re-granulated
article, I would place third in value;
fine chaff would get fourth place with
me, dry sawdust next, and planer

shavings last. The latter packing is
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aterial For Hive Walls

ferred), before he puts them in the
clamps. Try a few packed that way ;
listen at the entrance during a zero
freeze, and then go to other clamps
packed in the ordinary way and note
the difference. In fact, that is how we
“put it up to the bees,” and have them
tell us what they think about it. We
winter about 80 per cent. of our bees
in light, double-walled hives, and the
heavy insulating paper next the cork
packing we consider of more use than
the packing, although the hive would
be of little value without the packing.
There is no such thing as a “dead air
space.”  We have enough of these
hives for all of our bees, but every

A good type of single wintering ecase,.showing the construction of the three parts. On

the left is the gable cover; in centre, the body of the case with the entrance bridge leaning

against same; right, the floor of the case, showing underside. This case is used by F. W.
Krouse, Guelph, Ont. 5

more extensively used than any other
because it is the easiest to procure;
but it takes more packing space to get
good results in winter.

We may tabulate our experience
with the various insulating materials,
showing the relative value in compari-
son with re-granulated cork as fol-
lows :

Re-granulated cork .-...100 per cent.
Finely-cut leaves ...... Bt
Forest leavess i, o
Gorktchibs 2 i ook By G e
Fine wheat chaff ...... e
SR R o et S e el L g e
Planershanitipa=e o 5 0 a8 iy

Wrapping for Winter.

When using poor insulating mate-
rial thicker packing is required, and

‘the vitality of the bees is lessened Dy

having to warm extra space.  The
wise beekeeper will wrap his single-
walled hives lightly with heavy paper,
or, better still, with cardboard
(shredded wheat biscuit cartons pre-

winter we put about 20 per cent. of
them in single-wall hives and pack

them in almost every conceivable
way. By listening at the entrance
during severe weather, we know

which are'the more quiet; the amount
of brood in the combs at the time of
fruit bloom tells the rest.

Sugar Syrup Feeding
H. W. Jones, Bedford, Que.

In actual operation we go at the
job of sugar syrup feeding in
this way: We have a large boiler,
such as farmers use for heating

‘feed for stock, and which consists

of a big iron kettle on top of a small
stove. We fill this up with about the
quantity of water that we expect to
use and heat the water until it is boil-
ing hot—the hotter the water is the
quicker i1t will melt the sugar and
make a syrup. For mixing the sugar

*Extract from paper read before the Ontario
Beekeepers' Association, November, 1919.




and water into a syrup we have a vat
made of galvanized iron, about 7 feet
long, 18 inches wide, made with a
rounding bottom.

The reason why a rounding bottom
is to be preferred is because in stirring
up the sugar in the water the sugar
has a tendency to settle all the time,
and when it settles it is rather hard to
stir; with a rounding bottom, it is-al-
ways settling to the lower level, and,
with a wooden paddle about three feet
long, the whole mass can be stirred
very easily by shoving the paddle from
end to end across the bottom.

For winter feed, we use a proportion

of slightly over two to one by weight.

putting in about 45 pounds of boiling
water
granulated, white cane sugar. In late
feeding, when the bees do not have
much time to ripen the syrup, it is ad-
visable to mix in about a tablespoon-
ful of salt and two tablespoonfuls of
good vinegar to counteract any ten-
dency to granulation.

"~ 'The ordinary granulation sugar can
be purchased in three grades, known
respectively as fine, medium and
standard. £ When buying sugar for

to a 100-pound sack of fine
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this purpose, the finest grade of granu-
lation is much to be preferred, as it
absorbs the water and melts into a
syrup much more quickly than the
coarser grades of refining will.

For winter feeding in bulk, we use
the standard Miller feeder. Immedi-
ately before putting the syrup on the
hives, these are distributed, one or
two to a hive, as may be required,
then with a large sized watering can
we go from hive to hive filling each
feeder with the required amount. It
may be worthy of remark here that it
is necessary to allow the syrup to cool

somewhat in the vat before pouring -

into the feeders, as it would otherwise
melt the waterproofing on them. In
filling the feeder, if a few drops are
allowed to trickle down the opening
to attract the bees they come up much
more quickly to take it down. Feed-
ing at the time of the year that we
endeavor to, the bees will take down
20 pounds of syrup in 24 hours, so that
it is not a very long undertaking to
feed a couple of hundred colonies.
Feeding a large quantity in bulk, the
bees take it down and store it away
quickly.

Outdoor Wintering |

Wm. Atkinson, Selkirk, Ont.

youth and have always been in-

I HAVE been among bees from my

terested in outdoor wintering. In
the first place I like to have a sheltered
place for my apiary. I have tried
board fences about six feet high, and
a straight rail fence outside the board
fence and still the snow covered the
clamps. I think one of the best pro-
tected places 1 have found is a second
growth hardwood bush. -

I use the eight frame Langstroth
hive and a reversible bottom board. I
like a young queen and the hive well
filled with bees and after they are fed
the syrup, to weigh 60 lbs. without the
eover.

Bees can be wintered in most any
kind of a elamp, providing the packing
is kept dry. I think I have tried near-
ly every kind during the last fifteen
years. 1 have uscd long clamps, two
sizes, shallow and deep. The deep
clamps holding 11 colonies, six face the
south, and five the north. There are
four inches of packing under the hives
and three inches on the sides, and
about six inches on top and about four
inches of air space between the pack-
ing and the cover.

My other clamps hold eight colonies,
four face the north and four the
south. I set the hives on the floor of
the clamp with no packing under at all
only an air space under the reversible

-

. Yoshizato.

bottom board, three inches of packing
at the sides, four inches on the top at
the front and two inches at the back.
I leave the queen excluder on and put
a layer of cotton on the excluder and
two or three thicknesses of newspaper
on the cotton and the packing. I fill the
low clamp with the packing and the
cover of the clamp rests tightly on the
packing, The entrances are farther
apart when you face every other one
in a different direction. I paint each
entrance a different color and that does
away with the bees drifting to a great
extent. : '

For wintering I prefer the low
clamps every time, without any pack-
ing under at all. I use entrance proc-
tors to keep out the snow and cold
winds. For packing I use forest leaves
or oat-chaff.

Notes From Japan

; Yasuo Hiratsuka, Tara, Japan.

I send you my method of introduc-
ing a queen bee which is four or five
days old. This introducing method
was originated by my friend, Mr.
The method involves the
use of royal-jelly. So we named it
“the royal-jelly method.”

Wait until the fifth or more days

-after dequeening a colony, before you

attempt to introduce any queen —

I looked at the same

September, 1920

young virgin, or laying queen balled
or fresh from the mails. .

John A. McKinnon, of St. Eugene,
Ont., states, “The hardest kind of
queen to introduce is a virgin four or
five days old.” (See Beekeeper of
June, page 169). '

With the royal-jelly method it is as
simple as it is short. Remember, it is
not of use for one, two and three days
after dequeening. The fourth day
there is still some percentage of fail-
ure, but on the fifth day, it is abso-
lutely safe. See if there are some queen
cells in the hive in which you are
going to work. If there are any queen
cells (unsealed cell preferable), use
the royal-jelly found in it.” If the same
hive has no cell, you may take royal-
jelly from any other hive. Take a
comb out of the hive to which the
queen is to be introduced, with ad-
hering bees. Paint an amount of royal
jelly on tips of wings and abdomen of
the queen with jelly-spoon or any
other tool. Then, release the queen
among the bees. Return the comb,.
bees and all,* and the work is over.
You will see the queen in the hive
peacefully laying at next visit. It is
optional whether. you destroy all
queen cells in the hive or not. :

Aluminum Combs.

Years ago I noticed aluminum comb
was made in America. I have not had
an opportunity to obtain it until last
Fall. Then when I ordered some bee
supplies from an American dealer, I
sent for some aluminum combs. It
was received in good' condition one -
day in January this year. It was, of
course, not used for my bees instantly,
because it was too cold to insert it into
the hive. I put the first comb in a
colony on April 4th. Two days after,
I examined the hive. The little holes
at each cell-base of the aluminum
comb were plugged by the bees with
wax, which looked as if it were old
wax from old combs. Next morning
frame "again.
There were some eggs, about three
inches square of comb occupied on
inner side of the frame. It was ten
days later that eggs were to be seen
on the other side. Then when the
first batch of eggs were hatched, I
was surprised to see that the metal
walls of the cells were not at all
painted with wax, because I believed
the metal walls ought to be waxed by
bees before it is used for brood rear-
ing. _ : S

On April 26th there was some brood
emerging out of the aluminum cells.
Moreaver, there was a second batch
of eggs in those metal cells, from
which brood had emerged. : :

I believe the aluminum combs ought

~ (Continued on Page 261) -



- yluiantfy - LA

September, 1920.

THE CANADIAN HORTICULTURIST AND BEEKEEPER ik

. The Four-Hive Tenement Case

HE four hives are placed in one
box, two facing east and two

~ west.  This box provides for
about 3 inches of packing on all sides
of the four hives, and 8 or 10 inches
on top. There is no packing between
the hives or under them. The en-
trances open out through the sides of
the box so the bees are always able to
fly when weather permits. They are
packed up as soon as possible after
supers are off, then fed all the sugar

syrup they will take early in October.

The Hives. -
The size of the box will depend on
the dimensions of the hive used. The
10-frame Langstroth hive as made in
Ontario is 20 inches long, 1654 inches
wide and about 915 inches deep. The

~ bottom-board is 2214 inches long and

184 _inches deep. These are outside
measurements. The space inside the
bottom-board should be %% inch deep.
The entrance of the hive is left full
width all winter. The projecting bot-
tom-board is bridged over by means
of a piece of 34 inch board, 2V5 inches
wide and 1634 inches long; laid flat
and extending from one side rim to
the other so as to make a tunnel from
the entrance of the hive to the flight
hole in the end of the box. After all
four hives have been fixed in this way
they are ready to put into their box.

The Wintering Box and Stand.

The wintering box consists of {he
floor, two ends, two sides and the roof,
all finished with cross cleats so that
each is a separate piece which can be
taken down and piled flat with the
others when not in use. Seven-cighth
inch matched lumber is used through-
out. 'The sides and ends are placed
sutside the floor to turn the rain, and
are supported by the corner cleats
which rest endwise on the corners of
the floor. The inside dimensions of
the box are 2414 inches deep, 40 inches
wide and 451% inches long. It has a
flat roof projecting 4 inches on all

- sides and covered with prepared roof-

ing. 'This box is placed on a stand
about 8 or 10 inches high, made of
four boards 7 inch by 8 or 10 inches,
nailed into a rectangle. The ends are
cut 40 inches and the sides 4514 inches_
long. -

They are nailed up with the shorter
pieces nailed on’ the ends of the
longer ones, and the outside dimen-
ions of the resulting stand are 40
inches by 4714 inches. To make the
foor of the wintering box, first lay
down three pieces each 2 inches
square by 40 inches long; then nail on
these 74 inch matched lumber, cut

A Detailed Description of the
Tenement Case Being Used at
the Ontario Agricutural Col-
lege, Guelph.

4515 inches long, making the floor 40
inches by 451 inches. It will be seen
that when this floor is laid on the
stand it comes just even with it at
the sides, but is 74 inch short of it at
each end. In other words, the outside
length of the stand and of the winter-
ing box are the same, making a

‘smooth surface from the ground up,

where the bees have their flight holes,
but the stand is made narrower as a

B

The four-hive tenement case ready for winter,
in apiary ‘at Ontario Agricultural College,
Guelph, :

convenient way of supporting the
cross cleats of the floor.

After the stand, with the floor in
place, is levelled up with a spirit level
using scraps of thin lumber under the
corners, a board 7 inch by 4 inches
by 36 inches is laid flat across the
middle of the floor to support the
backs of the four hives giving them a
tilt forward toward the ends of the
box. 'The four hives are placed close
together with the four corners meet-
ing at the exact centre of the floor.
The front ends of the bottom-boards
will then come just about to the edges
of the floor and should almost touch
the ends of the box when put in place.

The wintering box is made 2415
inches deep inside so the hives can be
supered, if necessary, before they are
unpacked. As the outside dimensions
of thé floor are 40 inches by 451

\

inches, these will be the inside dimen-
sions of the box whose sides and ends
must project down over the floor
about 274 inches to cover it and its
cross supports and leave no opening
between it and the stand. Fach side
and each end of the box will need an
upright at each end of it, 7§ iach by 2
inches by 2414 inches, and if these are

“all placed %g inch back from the end

of the lumber a locked joint will be

formed which will not admit damp-—
" ness.

The sides of the box are 4514
inches long by 2734 inches high. The
ends would be 40 inches plus 7% inch
at each end to cover the ends of the
sides against which they are clamped
or nailed, or 4134 inches long by 2734
inches high. When these two sides
and two ends are made up and placed
together, the outside dimensions of
the box thus formed will be 4134
inches by 4714 inches.
*The Entrance Holes.

After the ends are made up the en-
trance holes should be cut. These
must come opposite the hive entrances
and should be as deep as the bridge
will allow but need not be the full
width. = They are placed as far apart
as possible to prevent bees mixing
when they fly. Measuring 6 inches in
from each end and 334 inches up from
the lower edge of the box-end locates
the lower outer corners of the two en-
trances. The holes are then cut four
inches long horizontally, and 195
inches high. In cold weather each is
reduced to a vertical entrance 3 inch
by 114 inches by means of a piece of
thin board 214 inches by 8 inches fast-
ened with a screw or an ordinary wire
nail on which it turns as on a pivot.
When closed down it comes 3% inch
short of closing the opening leaving
the 34 inch by 114 inches vertical en-
trance. A nail driven just below the
entrance prevents the block coming
down too far. When raised tp the
opening is full size for cleaning out
dead bees, or for ventilation on hot
days in spring or autumn. The verti-
cal entrance is less liable to clog with
dead bees or ice than the horizontal
one would be.

The roof is made perfectly flat and
large enough to project 4 inches on all
sides. That is, it is 4934 inches by
5514 inches, allowing 14 inch for play.
It is made of 7§ inch lumber with a
4 inch cross piece of the same material
at each end and in the middle. The
middle cross piece should be just 40
inches long to fit inside the box; the

end cross pieces fitting outside and
(Continued on Page 262.)
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The Honey Market
HERE is a decided reticence being
I shown by wholesale houses toward

buying the 1920 white honey crop at

‘the prices offered by beekeepers. The
amount of honey which has been handled so
far is apparently quite small. Dealers at
Toronto elaim they can bring honey from
New Zealand and South America so as to
cost about 23 cents a pound, f.o.b. Toronto,
and on this basis quote 23 to 26 cents a
pound for the Ontario product.

; Very little data has been forthcoming on
the average cost of producing a pound of
honey. This is a fact beekeepers ought to
know. We cannot afford to alienate the
interest of the wholesale trade in home-
produced honey, and until we are posseszed
of the producing costs, we are unable 1o
definitely refute the charge of profiteering.
o s.imply say that honey is “not as ex-
pensive ”
sotisfies,

The possibility of imported honey finding
a place on the Canadian market emphasizes
once again the urgent need for a grading
system in Canada. We feel satisfied that
the best white honey is produced here in
Ontario, but at the present time there is no
definite standard as to what we mean by

“White,” “ Amber,” "and “Dark” honey:
We have had as many as fifteen different
grades of “ White” honey, and double that

numbér of “ Amber” honey to pass on.

It seems to us that “ Grading Honey®”
would form a useful sphere of association
activity, and have a highly educative value.
A grading committee could meet from year
to year to pass on representative samples of
the year's crop, and instruct the secretary.
With these samples as a guide, the secre-
tary could then inform any inquiref who
submits a sample of his particular crop as
to the grading of his.crop.

Beginners in beekeeping are invited to
send questions to The Beekeeper on any
guestion or problem that bothers them.
Answers will be published in the following

as kindred foods only partially

issue. Questions that come the first of the
month will first be answered by mail.

Each beekeeper likely has some little
wrinkle or contrivance that he uses to save
time or money and that would be of similar
value to others, if they only knew about it.
Please send drawings and descriptions for
pubhcatmn

Bee Advertisements

W. H. Gray in American Bee Journal.

There is a great difference in the way
people advertise their products, and I sup-
pose the prospective buyers are differently
affected by what they read.” So my views
on the subject must be taken as entirely
personal. When I read over the long list of
people who have queens to sell, I wish to
know at a glance where they are situated;
and here 1T must confess my ignorance. I

cannot always make out the abbreviations
used by the postal authorities, and the
publie, to denote the different States. ‘So,
sooner than worry it out, I pass on to an
“ad” that tellsme where the breeder lives
without the help of the atlas. It is very
natural that the buyer of bees and queens
should want to know the location of the
sender. When other things are equal theére
is no use in ordering from the farthest
point on the North American Continent, If
the buyer in Quebec orders queens from
California, or the buyer in Washington
State from Florida, he knows his queens
will be a long time in the mails.

Then, again, with so many good, vre-
liable breeders, why should I have to write
for the catalog of one before I can get-his
prices? Why can’t he tell at once? And
also say when he will start shipping? It
would probably be all the better if he stat-
ed the other general particulars that the
buyer wants to know, such as color, strain,
and if safe delivery is guaranteed. Some
breeders include Canada in their safe de-
livery, and they probably get their reward
in trade. A conservative buyer might hes-
itate to order from a very large advertiser
whose prices were about half those of the
vast majority. But he might give him a
gmall trial order, which might lead to big
business later if everything was O. K-

I bought a very good queen last year for
60c, but heard later that the breeder had
cleared out with other people’s money. If
a breeder is shipping diagonally aeross the
continent I think he would be well advised
to use the large cage, or two of the small
ones fastened  together with a hole cut
through. In this latter way a queen
came from England to British Columbia in
splendid condition after 14 days' travelling.

It would be only fair to the breeder if
the buyer would always return the cage
with the dead queen and ‘bees, if he ex-
pects replacement., For I am sure there are
people who victimize breeders in this way,
depending on him mot to doubt their word.
On the other hand, T have returned a dead
queen and then had a letter assuring me
that the queen was probably only numbed,
and if I had only put her in a warm place
she would have been all right. The same
concern sent me a used hive, when I paid
for a new one, But it is only very occa-
sionally that these things occur, on ac-
count of the care the bee journals take
bhefore accepting doubtful advertisements,
and if.a scamp does get a start, he doesn’t
last long.

A very important thing for both parties
to remember is not to neglect to answer
correspondence that needs immediate at-
tention. Openness and honesty will do the
rest,
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About Honey Labels

Editor, THe BEEKEEPER: In July I read C.
B. Alden’s letter complaining of the present
system of labelling honey. He wants the
honey labelled in accordance 'with the kind
of plant it was gathered from-—clover, dan-
delion, goldenrod, basswood, ete.

Now, I have been in the business for over
30 years, and up-to-date I have not found
out any way of training my bees to work on
any one of the above honey plants, and
leave thge balance alone, and I have seen
my bees working on 16 different plants in
one day.

C. B. Alden claims he has had expefience
along this line. I would like him to come
up to my bee yard and show me how to train
the bees to work as he wants them to do.

As I am “from Missouri,” I dont’ believe -

it can be done.—A. Buckindale, Hawkestone,
Ont.

'« Mr. Alden Sticks to His Guns.

‘The foregoing letter was brought to the
attention of Mr. Alden, in order that a
month might be saved in the publication of

his reply, should he desire to answer. He _

replied as follows: .t
Mr, Buckindale apparently desires to shift
the responsibility for deceptive honey labels
from the beekeepers to the bees. The point
at issue is the “training” of the men who

put up the honey, not the bees that make

it. Any experienced beekeeper, especially
one or Mr. Buckindale’s 30 years in the bus-
iness, should be able to know clover honey
from any other kind of honey, and should
make their labels correspond. That was
the theme of my recent letter—that bee-

keepers should distinguish on their labels

between clover and all other kinds of honey.
As the labels read now, “Pure Extracted
Honey,” customers who happen to want
clover honey, and nothing else, do not know
what we are getting until the glass or tin is
opened. =

In reply to your note, Mr. Editor, in the

July isuse, I cannot agree with your explan-
ation. No one doubts the difficulty of se-
curing honey of the same flavor and color
year after year, or month after month dur-
ing the geason. The fact remains that those
consumers, who like only clover honey, are
fooled by the present system of labelling—
and many of them will not take chances.—
C. B. Alden, Toronto.
Impossible to Grade by Source.

Later another interesting letter on this
subject was received, as follows:

Editor, TuHe Beexkeeper: I read the arti-
cle on honey labels and also the Hditor’s
footnote. I do not agree with Mr. Alden,
that honey should be labelled any different
than “Pure Honey,” only, as Mr. Editor
says, we can grade it by color.

In our locality, this year especially, honey
is a poor crop and honey is not ready or
ripe to take off yet (July 24), for it is not
all sealed; therefore, our bees leave all
kinds of honey mlxed including alsike,
white clover, basswood, and other flowers,
such as catmg etc., making it impossible
to extract it separately, or label it any dif-
ferent than “Pure Extracted Honey.”

If Mr. Alden would visit some bee-keeper

and sample his honey and 'buy his honey.

there, he would get better satisfaction, as
sometimes when honey is bottled, the flavor
is changed by overheating. Perhaps when
Mr. Alden was a beekeeper he lived in a
locality where only clover bloomed. —(Mr%)
Beatrme Vineent, Picton, Ont.

Do not let this season go by without hav-
ing photographs taken of your apiary. Send
prints to The Beekeeper for publication.

= ]
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NEW BRUNSWICK.

The New Brunswick white honey crop

for 1920 is much lighter than that of 1919.:

Reports from different parts of the pro-
vince would indicate that about an average
of from 30 to 35 pounds is all that we can
count omn.

Clover was a fairly good crop, but the
weather was very dry, causing it to se-
crete less honey and ripen much more
rapidly than usual.

A few experienced beekeepers report .a
full crop.. Others predict we will have a
heavy fall flow as the hives seem to have
an unusual amount of brood for this time of
year, which they claim is always followed
by plenty of dark honey.

Dark honey cannot be depended on in
the northern counties, but in the southern
and central counties in gsome years it yields
a large surplus.—L. T. Floyd, Fredericton.

QUEBEC.

The crop of white honey will be slightly
inferior to that of last year. We have
had dry weather in the distriet of Mont-
real, but an abundance of rain in the coun-
try sections of Quebec. — C. Vaillancourt,
Quebec.

ONTARIO.

The dark honey flow is reported as com-
ing in nicely in most of the buckwheat
sectiong of Ontario so far heard from. A
more complete report will appear in the
October issue. ‘

QUESTION BOX

‘Answers by W. A. Weir, Toronto, Ont.

Returning Swarms.

When returning a swarm to the parent hive,
how do you get round the fact of returning the
old queen?—A, S. M., Mitchell Sq., Ont.

The only occasion we have for returning
prime swarmg to parent colonies is in the
case of a small supersedure swarm. All old
queens are clipped in May, are readily found
and destroyed when the swarm issues. Con-
ditiong in the colony must guide our next
move. If we desire to hold the colony to-
gether for c¢rop, we must secure a young
untested queen from nucleus, destroy all

" queen cells and introduce her to parent
colony.
Will Not Work in Supers.

My bees do not seem to want to work in
supers. They will have two or three frames of
honey in the brood chamber. I use the 12~
frame Mive, and it may Le too large for the
queen to fill with brood. What strains of bees
are not swarming ones? My bees have plenty
of room, and I tried " increase by divisien,” yet
they swarm.—W. S., Dorval, Que.

Three suggestions occur to me. Your
queens may have been old and superseding,
or your honey flow may have been too light.
Possibly your super contained frames with
full sheets of foundation rather than drawn
out comb. If so, in the event of a light
flow, they will not work readily in the super.
The third suggestion is that you may have
been too late in putting on the additional
room and the colony acquired the swarming
fever or had the brood echamber combs deep-
1y rimmed with honey before you gave them
the super.

As a rule, the Italian bee is credited with
a non-swarming characteristic, but you will

THE CANADIAN HORTICULTURIST AND BEEKEEPER

find individuals of both the three-banded
and golden strains much more given to
swarming than others. Careful selection
and queen rearing from individual colonies
which show little tendency to swarm is the
only way to develop or secure non-swarm-
ing strains.

Supering.

‘When should a second super be added? When
geven or eight frames in my eight-frame super
were plastered with honey, I added another. The
result was to have even to three supers full,
and hardly a bit capped. At last I extracted,

“with some of the combs capped half way down,

and the honey, clover with some dandelion,
was so thick that it would, only under protest,
run through the gate of the extractor. Does
it pay-to wait for the first to be capped before
adding the next?—A, 'S. M., Mitchell Sq., Ont.

Weather c¢onditions must be taken into
consideration before deciding this gquestion.
‘When the atmosphere is heavily laden with
moisture, ripening and capping of honey
progresses slowly—not so honey gathering.
Therefore, we like to add the second super
just as soon ds the first super is nearly full
of nectar. We would even add a third or
fourth super in a good honey flow under
the exceptionally: moist conditions prevail-
ing this past July in some parts of On-
tario.

Wintering in Nova Scotia
Anthony Birch, Wolfville, N.S.

Little is done by many to protect their
colonies against the cold in this province.
This, however, is a great mistake, and is
accountable for the great loss throughout
the province during the past two years. Of
the two systems of wintering, indoors in
cellar, or outdoors, the latter is the one
applicable to Nova Scotia.

The first requisite in wintering is a large
force of young bees which have been reared
late in the fall.© This may be produced by
stimulus from some late crop, as buckwheat,
or, lacking this crop, by feeding the bees

A second requisite is protection, which
may be considered under two heads: pro-
tection from high winds by a windbreak,
and protection from cold by packing. The
windbreak used may be a screen of
woods, a building or other suitable object.
The protection by packing is as follows:

Raise the hive four to six inches above
the ground and pack shavings or other suit-
able material under it. About the gides

have a space of four inches between hive .

and case, which should be packed in a like
manner, while on top 12 to 18 inches of
packing.should be placed. The cover to
case should not be tight, but should permit
the escape of moisture from the cluster. If
wintered in this manner with ample sup-
plies colonies should come out “strong in
spring. Build up rapidly to take advantage

‘of the fruit bloom crop.

If two colonies can be placed in the same
case, or better four, there will be a great
conservation in heat and less stores will be
consumed in wintering over.

Notes From Japan

(Continued from Page 258.)
to be used for our brood chambers in honey
production at least, although it is rather
expensive. Not only does it solve the
storage problem, preventing wax-moth dam-
age and the control of bee-disease, but it
is a safeguard against too many drones—
decreasing drone breeding, as you see. But
I wonder when the aluminum comb is used
for brood rearing for many years if its celis
will become too narrow, because the larvae
cocoons remain and accumulate as in wax
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comb. What shall I do for it? _How_ can
we clean it away? If we can not, it will be

lack eternating like wax combs.

& DOINGS IN BEEDOM

ONTARIO.

The Toronto Beekeepers® Association
held a field meet at the apiary of Jno. Mc-
Gillivray, BElgin Mills, Ont., on Saturday,
Aug. 14. Mr. McGillivray manufactures his
own supplies, and a very interesting after-
noon was spent looking over the apiary and
its equipment.

BEEKEEPING IN ENGLAND.

A representative of The Beekeeper
called on Mr. S. C. Graeb, president of ilLe
Canadian Bee Supply and Honey Co., To-
ronto, shortly after his return from the
Colonial Exhibition, which was held in the
Royal Agricultural Hall, London, W.C,,
England, from June 7 to June 20. The
Colonial Exhibition was confined to Cana-
dian products, and gave a gplendid oppor-
tunity of seeing Old Country heekeeping
through Canadian eyes.

The interest in beekeeping in England has
increased considerably of late. What bee:
keeping has been practised would be classi-
fied by Canadians as keeping bees for a
hobby. Lately the Government has ap-
pointed a Government Apiarist, M. H.
Hempsall, with offices at London, to instruect
in beekeeping. Moving exhibitions, similar
to our “ better farming specials,” have been
travelling on the railroads there, and bee-
keeping has received its quota of attention
as a department of agriculture. |

Until very recently -the ten-frame Lang-
stroth hive has not been fully recognized.
The hive in use contains frames about two-
thirds Langstroth comb area, and are very
intricate, It is incapable of the commerecial
possibilities of the modern Langstroth type.
The packed hive is now ‘becoming quite
popular, and gives good results.

The flora of Great Britain is somewhat the
same as in Canada, but the season is much
longer. Mr. Graeb reports that the bloom
is usually seen on the hawthorne and sain-
foin for about two months, commencing *
with the middle of May. The clover and
raspberry are the two other plants from
which surplus is obtained. English clover
honey sells at about 25 cents a pound in
pails. The honey usually served up in the
restaurants is largely buckwheat. At the
present time, English beekeepers are pro-
ducing more section honey than extracted
honey, using the 4147 x 414" x 17" beeway
section.

The bhees which are becoming popular in
England are Dutch-Italian stock. Untestzd
queens sell for about $3, Canadian money,
and it is believed by some of the leading
beekeepers that the ravages of the dreaded
Isle of Wight disease are due largely (o
the low vitality of the native bee. HEuropean
foul brood ig also present in many sections.

Before commencing to feed with inverted
10-pound pails, see that hive is level.

To light a smoker, get a couple of ounces
of saltpetre and put it in some water. Soak
in the solution. some rotten wood, then al-
low the wood to dry. You will find this
treated woed lights readily and makes fine
smoker material—Wm. Scott, London, Ont.

i
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Wintering in Parry Sound
Jno. _D. Brunne, Arnstein, Ont.

N writing thig article, I would not only

like to give an outline of our successes in

wintering, but also our failures. To do
this, I will have to go back a number of
years, when first obgerving the experiments
of my father.

When commencing beekeeping here some
24 years ago, we started out with the long-
idea wintering case, holding 12 colonies to
the case, using dry sawdust as packing.
Such colonies usually wintered well, but as
the yard increased in size this method was
gradually discarded as not practical.

Later we tried pitting a number of colo-
nies by taking some of the long-idea win-
tering cases, removing the bottoms of same
and letting down the walls on two 4”7 x 4”
timbers. A few incheg of dry sand was
then put on the bottom of the pit. In

placing the colonies we removed the hottom,

boards, leaving a small space between each
colony, then, of course, the 4-inch air space
all around. At each end of the case a
small vent was placed so as to extend above
ground. The lid was placed over the case
and the case was covered over with earth.
The first winter bees wintered splendidly,
but the second winter the whole pit got
damp and mouldy, with the result that these
bees died.
Cellar Wintering.

By this time we had some colonies in in-
dividual wintering cases, but after a few
winters we decided to try cellar wintering.
‘We, therefore, put up a stone cellar in the
side of a hill, banking it well all around.
Then came some experimenting on different
methods of cellar wintering. The first year
we left all the bottom boards on the hives,
giving, of course, the wide entrance to the
colony and having .the bottom tier about
eighteen inches from the floor. The result
wag that the lower tier was badly mildewed
and the colonies were weak. The second
tier also showed a little mouldy condition,
but the third and fourth tiers were quite all
right. The next year we removed the bot-
tom boards and placed each colony about
eight inches apart, so that-the colonies in
the tiers above were always placed over
the eight-inch space. This method appeared
g0 satisfactory that we have used it ever
since. Even with the bottom boards remov-
ed, the bottom tier was inclined to show a
little mould towards spring, the stone wall
drawing the dampness. We, therefore, put
in a cement floor, and lined the walls and
ceiling with matched lumber, thus forming
an air space all around the cellar. This
change took out all the dampness, and to
aid in keeping the air pure we whitewashed
the interior of the cellar. Since doing this
we have discovered very little mould in the
colonies. An intake vent runs through the
cement floor to the centre of the cellar.
The outlet vents are at both ends, one
going through the ceiling only. . The other
vent at the end of the cellar goes right
up through the roof of the building above.

In our out-yard we have adopted out-door
wintering, using the individual wintering
cases. These cases have a one-inch air
space between the bottom of the case and
the bottom board of the colony, and a four-
inch space on all sides for packing. The
best and cheapest packing we have tried are
forest leaves, although shavings or dry saw-
dust is fairly good packing material. The
entrance of the colony to the hive proper is
left full width, % inch deep. The entrance
in the case is 1614 inches long by 4 inches
deep. In this case entrance a block is plac-
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ed with two 5-16-inch deep entrances (or
just sufficient depth for a bee to crawl
through). These entrances run three-quar-
ters of the length of the block on both the
upper angd the lower ends. This block.is put
in place early in the fall, and the bees will
use bhoth the lower and the upper entrance.
Later, as frost and snow come along, dead
bees and snow clog up the lower entrance,
leaving only the upper entrance, which is
sufficient for-ventilation. This elevated en-
trance also prevents cold air and wind from
getting directly under and around the win-
ter cluster.

For Individual Cases.

For these individual cases we use the
ten-frame Langstroth hive only, reducing the
colony to eight frames for winter by plac-
ing a dummy on each side of the brood nest.
Then we place one of the frames over the
remaining eight frames, and over this
frame a canvas or burlap. Over all we put
six to eight inches-of packing. We make it
a point to move all frames that are to be
removed from the brood chamber to the
outside of the cluster, so as not to use good
new frames for laying flat over the cluster,
as they are liable to be destroyed.

On our first examination, about May 5th,
we usually replace the packing, but not the
frame over the cluster. This is simply
done by tipping the winter case backwards
so that the packing rolls into the lid, then,
after examining the colony, simply drop the
packing back into the case. The next visit
about May 20th. We usually remove all
the packing over the top of the colony,
allowing the side packing to remain all
summer. (At this visit all colonies but the
weak ones are given a super. The colonies
which are not quite prepared for a super
have a sheet of newspaper placed betwean
super and brood chamber, to keep warmth
of bees down. They will gnaw away the
newspaper as they increase in numbers.)
At first we used to allow the side packing
in the case to remain undisturbed during
summer and winter, but soon found out
there was something wrong somewhere.
The first winter a colony wintered perfectly
in a new case. The next winter the same
colony in the same case would not winter
nearly as well. We now renew the side
packing and use same as top packing. Just
why this makes such a big difference is
hard to explain, biit it certainly does make
a big difference. We, humans, can sleep
better under clean, new sheets. Clean, new
packing nearest to bees may have the same
effect.

Best for Wintering.

Swrveying all our experience, we must
admit that bees wintered in these cases aie
usually stronger for the honey harvest than
the cellar wintered bees. Although they
usually use about ten pounds more stores,
they more than. make up for this in produc-
tion. It is possible for them to have a flight
in fall much later than cellared bees, and
again much earlier in the spring, which is
a big advantage, in spite of the extra food
consumed and feces accumulated. Ag they
are in a much more protected condition
than it is possible to protect cellared bees,
there is little danger of brood rearing being
held up during a spell of cold weathar.
During the hot weather in summer and
probably eool nights your colony is protect-
ed from the hot rays of the sun and the cold
of the nights.

There are, of course, disadvantages.
Manipulation of the colony in single walled
hive is much easier. Again, as experienced
in 1915, when, owing to a heavy snow storm
with rain and hail following, the yard at
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Golden Valley was partly covered with snow
and ice. =~ We have had colonies winter in
splendid condition when covered a foot or
more under ordinary loose snow, but in this
case the crust of frozen hail and snow was
so hard that all the colonies that were cov-
ered smothered. Some we dug out after the
storm. - Others we teok a chance on their
surviving, but all were dead with lots of
food remaining in the combs, and every-
thing, of course, badly mildewed. This in-
cident has only occurred onee in all our out-
door wintering experience. You may also
have a warm day in spring with bees flying
about when snow is still on the ground.
Many alight on the snow and never return,
but thig is not as serious as it looks. Usunally
2 bee that alights on the snow and cannot
take wing again is a sickly old bee; and if
there  was no snow they would probably
alight somewhere and erawl away to die
where they cannot be easily seen.

The winter case must be mouse-proof,
snow and rain proof. Therefore it must be
well made and well painted for best results.
At the present cost of labor and material it
is" possible to build a hundred colony bee
cellar much cheaper than it is to eguip a
hundred colonies with good wintering cases
here in this section, where lots of stone,
sand and gravel are available. There is
also no trouble to find a side hill.

The Tenement Case

(Continued from Page 259.)
forming a telescope projection 7 inch deep
to prevent dampness from drawing in
underneath. 3

The cover should fit closely enough to
exclude mice, but should have openings
underneath sufficient for the air to draw
through over the packing and take away
moisture ariging from the bees. This cover
is overlaid with prepared roofing.

Packing the Hives.

‘When the four hives are in place with
bridges on, the sides and ends of the box
are set up and fastened at each corner with
three clamps, hooks or wire mnails. The
bridges must fit closely, to prevent packing
material clogging entrances. If the bees
can reach this material at all they will dig
out quantities of it and perhaps choke
their own entrance. The summer cloths or
honey-boards are next removed, and re-
placed by feeder-boards with ibullap spread.
over them and two or three thicknesses of
newspaper over that. The packing is then
filled in and crowded down well on all sides
until the box is filled to within two inches
of the top. At no time must the material
touch the roof. The air must circulate

- freely over it to prevent dampness collect—

ing. &

The best packm5 material is cork chips,
which can sometimes be obtained from
fruit stores handling Spanish grapes.
Forest leaves are excellent, and planer
shavings or chaff are good; but sawdust,
clover chaff or anything which draws and
holds dampness should be avoided. Some
use straw, but it 15 too open and cold unless
cut fine.

Renew your subscription to The Bee-
keeper before it is due, so as not to miss a
single copy.

'FOR ADVERTISEMENTS
TURN TO PAGES
263, 264, 265, 266 and 280
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Growers Visit Vineland Station

N spite of the rush of the cherry and rasp-
I berry season, about 100 fruit growers

took advantage of Director E. F. Palmer's
invitation to visit the Vineland Horticul-
_tural Experiment Station on July 28. Al-
though the attendance was not as large as.
expected, it was representative of the entire
Niagara District. Keen interest was taken
in examining the experimental and plant
breeding work and in listening to Mr. Pal-
mer’s- explanations of the various activities
of the station. Although the station has
been handicapped for labor, and the soil on
the -original property is heavy clay loam,
some of it fit only for making bricks, the
farm as a whole was in fairly zgood condition.
The new area acquired two and three years
ago had every indication of being ideal for
the work under way, proposed and possible.

Pointers, Rambling and Random,

In passing through the variety test or-
chards, Mr. Palmer stated that there were
145 varieties of apples, 164 varieties of
peaches, 135 varieties of plums, and large
numbers of varieties of other kinds of fruits
under test. These were examined and vari-
ous orchard practices discussed. Thinning
of fruits was referred to as practised on
overloaded trees. It took about one-half an
hour to thin a 12-year-old Duchess pear tree,
and it cost about 25 «cents. Mr. Palmer
thought that most peach orchards were
planted too close between trees. He recom-
mended a distance of 20 feet at least. He
showed examples of the advantages of trees
having lots of room. “When far enough
apart,” he said, “the trees spread out, are
more vigorous and more productive”” He
_cultivates the orchards usually up to about
the middle of July; but this year the work

was continued later on account of the crust
that had formed. He said that the lighter
a peach tree was pruned, the less canker
there would be, and the less canker, the less
injury- from breakage by winds. Pruning
helped also to control brown rot on peaches
and cherries.

In regard to apple pruning, Mr. Palmer
pointed out that the less trees were pruned
when young, the quicker they would come
into bearing. Only very light annual prun-
ing should be practised. “We have been
pruning our apple trees too severely,” he
sald. “We ghould prune more moderately
while the trees are young. When the trees

.commence to bear, the pruning may be more

severe.” Thig whole question is discussed
in the April circular issued by the Fruit
Branch, Toronto. It is dealt with also, as
are all the other work and problems of the
station, in the annual report of the station
for 1919.

Plant Breeding Work.

Hundreds of seedling hybrids and crosses
in apples, pears, peaches, grapes,
berries, raspberries and strawberries were
inspected. Mr. Palmer stated that the sta-
tion was working towards a definite goal /in
the case of each of these fruits.
they were striving to secure a good late-
keeping red winter apple suitable for ex-
port. In pears, the object was to secure
commercially valuable varieties immune to
blight. In peaches, two avenues of desire
were being followed: (1), to secure better
quality, yellow flesh, early varieties; (2), to
secure yellow flesh varieties with greater
hardiness in bud and in wood. In grapes,
an attempt was being made to introduce
into our standard varieties some of the

g008e:-

In apples,
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quality of the European varieties, retaining
at the same time the factor of self-fertility.
Gooseberries were desired that would retain
their foliage throughout dry, hot seasons.
Raspberries were wanted that were earlier
and hardier than the present sorts. In
strawberries, a general improvement in des-
sert and shipping qualities was the goal.
Plant breeding work with vegetables also
was being done with definite objects In
view. In tomatoes, the purpose was (1) to
secure varieties earlier and smoother in
fruit, and (2) to secure an improved type
for canning factory purposes. In green-
house tomatoes, a variety was wanted that
will set fruit freely under mid-winter con-
ditions, and at the same time be smooth
and otherwise acceptable. In greenhouse
cucumbers, a short green variety that will
set fruit without being pollinated wag be-
ing worked for. Mr. Palmer thought they
had already secured the desired cucumber,
from work commenced at Guelph and fol-
lowed up at the station. ‘“It'’s a wonderful
variety,” said Professor Crow (who was

" among the visitors) to THE CANADIAN HORTI-

CULTURIST It is expected that seed will be
distributed during the coming year. Lack
of space forbids mention in detail of the -
breeding work and objects with various
other kinds of fruits and vegetables.

Odds and Ends.

Experiments with raspberries were being
carried on to study the proper distance
apart to plant and the proper height to trim.
Mr. Palmer thought that most growers
were trimming too severely and thereby
cutting: away too much of the bearing
canes. At the potato variety test plots, Mr.
Palmer pointed out that Davies’ Warrior
was a droughtresister, standing up last
year in the dry period when Cobbler went
down. A number of strawberry seedlings
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WE PAY

60 pound net tins.

.

Send us a sample.

Cash for Honey

State quantity for sale and how it is packed.

We can handle any quantity
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The Whyte Packlng Co., Limited .

66 Front Street East -
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HONEY

White, Amber, Dark

BOUGHT

AND SOLD

Get our quotation on your crop or let us
supply your shortage.

Are you Buying or
Selling an Apiary ?
We quote on complete outfit. Our esti-

mates for 1921 Spring delivery will
interest you.

WEIR BROS.

60 Chester Ave.
TORONTO, ONTARIO
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were seen that were sald to be very pro-
mising. Some of the best had been sent
this year to various growers for further
tests. 'When they fruit next year, it is
hoped that they will warrant definite re-
commendations. KExceptionally fine in ap-
pearance—growth and health—were thg
young peach trees on the light mewly-ac-
quired ground.

Various other activities were observed

and outlined that cannot be reported in the
space here available. The 1919 report of
the station soom to be distributed tells the
whole story. The pleasure of the afternoon
included a view of the ornamental grounds
from various points of vantage, and a lib-

MOTT’S Northern Bred Italian Queens

I have breeding mothers in the south for
April and May queens. Plans “"How-to In-
troduce Queens: Increase,” 26c.

For summer and 'winter laying birds,
try a setting of my Golden Campines.
E. E. MOTT.

Glenwood Mich.

Why You Should Join
the Ontario Beekeep-
ers’ Association

Because your $1.50 membership entitles you to:

1. Membership in both the Provincial
‘and County BeeKkeepers’ Associa-
tion.

2. THE BEEKEEPER for one year.
3. The Association Annual Honey Crop
4

Report,

. The Annual Provincial Convention
and Report.

b. Italian Queens at Co-operative
Prices.

6. Free Service and Advice on Any

Matters Pertaining to Beekeeping.
Send your $1.50 dues to the Seeretary-
“Treasurer of the Ontario Beekeepers'
Association, 0.4.C., Guelph, Ontario.

F, ERIC MILLEN.

—

POWER EXTRACTORS

Cut gears or friction drive,
with or without engine. “}

If you are considering a
power outfit this season it
will pay you to write to us
at once.

The Ham Brothers Co.
Limited
Brantford -

Ontario

3 BAND ITALIAN QUEENS

Speciol SEPTEMBER Prices on——

Tested Queens, $2.25 each, $24 per dozen
Select Untested Queens, $1.75 each, $20 per dozen
Untested Queens, $1.50 each, $17 per dozen

FULL COLONIES ITALIAN BEES
10 fr. L. Hives, $20 each; 8 fr. L. Hives, $18 each

Add $2.50 to each order for Full Colonies to cover cost of loading on cars

Rumford & Fretz, Box 193, Sarnia, Ont.
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eral supply of ice cream and soft drinks
dispensed by Mr. Palmer and his staff.—
AFB-C

NEWS AND VIEWS <
| F. G. H. Pattison, Winona

The plum and peach erops are undoubted-
ly heavy, and some anxiety is being felt by
the growers as to prices. The jam and can-
ning facfories say that they require consid-
erable quantities of both, but so far have
declined to name a price,

A meeting of the pruit growers’ section of
the Niagara District U. F. 0. was held at
Virgil the first week of August. It was
called to discuss the special marketing of
the large fruit crop. The meeting decided
that the various U. F. O. clubg in non-fruit
producing districts be approached by circu-
lar letters and inducements given them. to
purchase fruit in carload-lots for distribu-
tion among their members. The head office
in Toronto is prepared to act as a medium
to put through sales. Delegates were pres-
ent from Homer, MeNab, Queenston, Virgil
and St. Davids. 2

On Aug. 5, Mr. Doherty, of the freight
department of the Canada Steamship Com-
pany, had a conference with a number of
the largeat fruit shippers®re the coming in-
crease in freight rates. The result of the
conference was that the proposed increase
was reduced to 25 per cent instead of 30
over the present rate. Improvements have
been promised shippers both as to new
trucks and the roadway. Alterations are
also to be made in the warehouse.

The Canning Factory Situation.

The canning industry, as a result of the
large fruit crop, is experiencing an active
season, but a number of adverse factors
have developed which are likely to affect
both output and profits. Prices for fresh
fruits approximate the average of last sea-
son, but prices for labor and materials have
greatly advanced. There is plenty of sugar
to meet requirements, but at prices much
higher than last year. A number of canners
in the Niagara District are being held up by
the scarcity of tin cans. The makers are
not giving guarantees of any definite
amount for delivery, on account of the un-
certainty of getting tin, -

In regard to the amount of fruit to he
canned this season, the policy of the can-
ners, owing to high prices, is to restrict the
pack to actual orders. Costs are running
higher than last year, but, as was the case

NIAGARA PENINSULAJ

with strawberries, which opened up about -

75 cents a dozen, under the expectation of
the trade, canners will keep in mind the ad-
visability of getting the goods into consump-
tion the year of the pack, and prices will be
made accordingly, even though the profits
should be small.

On Aug, 11, delegates to th® Canadian
Horticultural Association convention, being
held in Hamilton, Aug. 10 to 13, held a picnic
at the nurseries of M. Offield and Sons,
Grimsby. In the morning, the ladies were
the .guests of Mr. and Mrs. Beaumont, at
Breezy Hill Farm, Stoney Creek. The his-
toric battle-grounds were viewed and later
they were motored to the picnic grounds at
Grimsby.

A report ‘from St. Catharines of Aug 6,
says that the peach crop is heavy, but of ex-
cellent quality. Plums and pears are show-
ing up well and grapes will again show a
maximum yield and are likely to realize the-

.
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. ccshst.
vos HONE Y

j Weé'll Pay You the Highest Prices For It

have for sale, and will buy in barrels as well as sixty,

five and two and one-half pound tins.

We are in the market for any quantity of honey you s,

We can also supply you with five and two and one-
half pound lithographed tins and sixty pound pails in

crates ready for re-shipping.

You'll find doing business with us both profitable and pleasant.

The BOWES COMPANY Ltd.

70-76 Front St. East “ TORONTO, CAN.

o = r
B— "
Honey
|
| We are in the market
to buy your Honey '
| in large or small lots. :
| i Any quantity handled. |
SWlft S Dlg ester Tankage Excellent Prices Offered
. -~ — demonstrated at — ’
'-;Canadlan National Exhibition
€ to our booth and learn more about e
4 ?n?:r;asion?g y(?:r hogrproﬁtsf3 wagSta’ffe’ lelted
Dept. G M Hamilton - Ontario
SWIFT CANADIAN CO., Limited
| Union Stock Yards . TORONTO, ONTARIO
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HONLEY

WANTED

We are buyers for large quantities of
white honey in bulk. Send samples and
price to

SMALL’S LIMITED
MONTREAL 2 QUEBEC

QUEENS of

Produce Workers
That fill the super quick
With honey nice and thick

They have won a world-wide reputation
for honey-gathering, hardiness, gentleness,
etc.

Untested queens.. $1.50; 6, $8.00; 12, $15.00
Select untested $2.00; 6, $10.00; 12, $19.00

Safe arrival and satisfaction guaranteed.
Circular free.

J. P MOORE Queen Breeder
MORGAN, KY.

_one person.
‘received after the meeting on Aug. 7.

Beekeepers’ Supplies
of all kinds,

Double walled packed hives, Stand-
ard hives, Frames, Extractors, Honey

Tins. Everything for the beekeeper.
THE

Canadian Bee Supply & Honey Co.

e e EIMI D S e i T

73 JARVIS 8T., - TORONTO, ONT.

American

Honey Plants
By Frank C. Pellett

Is a new book just out, written by
the Associate Editor of the Ameri-
can Bee Journal. It is the result of
years of personal investigation in all
parts of the country and includes
honey plants valuable for pollen as
well as for nectar.

It is splendidly illustrated with 156
.original photographs and is printed
on fine quality coated paper, hand
stitched, cloth bound, 300 pages.

Every beekeeper should be well
acquainted with the flora, not only
of his immediate section, but of
those surrounding him. This book
was gotten up for that purpose.

Price $2.50 or can be obtained with
a year’s subscription to the Ameri-
can Bee Journal, monthly publica-
tion, for only $3.40. Write to-day.

AMERICAN BEE JOURNAL

Hamilton - Illinois
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growers more money than they did
season.

Big Joint Stock Company Formed.

As an aftermath of the mass meeting of
grape growers at St. Cartharines on Aug.
7, a meeting of local grape growers was held
at Winona on the evening of Aug. 11. T. J.
Mahoney, Reeve of Saltfleet; Erland Lee,
of Stoney Creek, and James A. Livingston,
of Grimsby, were the chief speakers. They
explained that the special committee ap-
pointed to meet the wine manufacturers and
dealers reported that the wine men had de-
clined to meet the growers, sending a letter
to the effect that it was too early in the sea-
gon to fix prices. The dealers in package
fruit who met the committee were of the
opinion that the association could do much
to establish business, making for better dis-
tribution, uniformity of quality, and prices
according to variety and grades.

It was, therefore, decided to form a joint
stock company with a charter that would
cover every phase of the industry, includ-
ing manufacturing, the capital to be $500,-
000 divided into 50,000 shares of $10 each,
not more than 100 shares to be allotted any
75 applications for stock were

last

Under the plans set forth for the proposed
co-operative—company, a general purchasing
agent will be appointed, with representa-
tives who know grapes, at each shipping
station. These men will examine and mark
the fruit according to grade, thereby pro-
tecting both producer and consumer, and
distributing the crop more equitably, pre-
venting both gluts and famines to the con-
sumers.

After the meeting of Aug 7, a special com-

.miftee of five went by motor for an inspec-

tion trip through the district between Silver
Creek and Hrie, Pa. Several of these mem-
bers reported to the Winona meeting that
the vineyards in the Chatauqua grape belt
were not, upon the whole, nearly as well
kept as in the Niagara disfrict, and the
yield of grapes was much less.

T. J. Mahoney, of Saltfieet, was elected
president, and C. C. Pettit, Fruitland, secre-
tary, of the Winona branch. Members pres-
ent expressed themselves strongly in favor
of backing up the new Grape Growers’ Asso-
ciation. A similar meeting was held at
Stoney Creek on Aug. 13.

Fruit thieves are again reported very
active in the eastern portion of North
Grimsby and apparently little or no effort
is being made by the township authorities
to curtail their activities.

A report from Burlington of Aug. 11 says
that a splendid crop of plums and pears is
predicted. In many places the trees are so
loaded down that it has been necessary to
prop them to avoid injury to the branches.
The fruit crop of Burlington and district is
above the average and the chief difficulty
growers have to contend with is the lack of
baskets. Very few apples have made their
appearance yet, but the prospects are good,
particularly for the export trade.

Important Grape Meeting

At last the grape growers of the Niagara
district appear to have come together in real
earnest, and, by doing so, seem likely to ob-
tain a minimum price of $100 a ton for their
crop. Such a large number turned out at
the mass meeting at St. Catharines August
7th that the jury room at the court house
was unable to hold the crowd, and adjourn-
ment was made to the hall over the Stand-
ard office. Even then not all were accom-
modated.

President G. A. Welstead was in ‘the chair

and in opening the meeting he- recounted
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what the association had accomplished last
year. Now éleven locals have been organ-
ized, having a total membership of about
1,000. They include every part of the dis-
trict except Vineland, which is represented
by the co-operative association there. 'The
wine men paid excess profits to the Govern-
ment last year beecause they bought the
grapes far too cheap The growers werse
entitled to a raise then, but they did not
get it.

At the excutive meeting held August 6,
representatives of the grape growers were
present, and of the dealers, but neither the
grape juice nor the wine manufacturers
turned up. The Welch Grape Juice Com-
pany wrote the secretary that they did not
approve of the growers having any say in
fixing the price. The secretary of the Wine
Manufacturers’ Association wrote that the
wine manufacturers considered it too early
in the season to make contracts. The deal-
ers were quite contented with the new ar-
rangement as to price fixing, provided the
assoclation would guarantee that there
would be no price cutting of grapes in the
West by individual growers.

Decide to Incorporate.

Two resolutions were unanimously passed
by the meeting on August 7. The first was:
“That this association take steps at once
to incorporate as a joint stock organization
with a capital of $6500,000, to handle all kinds
of fruit and farm produce.” A charter will
be applied for at once in order to enter into
legal contracts for the sale of the present

—SANDERS —
For Finest Orchids

SANDERS

ST. ALBANS ENGLAND

PAEONIES, IRIS, SHRUBS
ORIENTAL POPPIES

and other perennials. -
Write for best list of Paeonies and Iris in Canada.

A. W. GRAHAM

16 Margaret St. St. Thomas, Ont.

CHOICE SEEDS

Trollius (for immediate planting).
—Goldguelke, Hig Majesty, ete.,
pkt. 50c
RINONEIE . N s pkt, $1.00
Pyrethrum (for early spring)
—Jameg Kelway, beautiful red,
pkt. 50¢

Dr. F. G. BRETHOUR
60 WOODLAWN AVE. TORONTO ;

I. F. MILLER'’S STRAIN

Italian Queen Rees for sale. Northern
Bred for business from my best SUPERIOR
BREEDERS, gentle, roll honey in, hardy,
winter well, not inclined to swarm, three
banded. Queens a epecialty; twenty-six
years’ breeding expenience. Satisfaction
guaranteed. Safe arrival in U.S. and Can-

nt., $1,40; 3, $3.75; 6, $7.00; 12, $13.00.
Sel. unt.,, $1.65; 3, $4.50; 6, §8.50; 12,
$16.00.
1. F. MILLER
BROOKVILLE, PA. R.R. NO. 2.
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-_c}op. The second resb]uti'oxi pledged every
member to sell their grape crops through the

association, and confirmed the action of the -
executive in fixing the minimum price of I Y
bulk grapes at $100 a ton. ®

Messrs. Jas. A, Livingston of Grmsby and g \AS
T. J. Mahoney, reeve of Saltfleet, made SILVER ARE

strong speeches warning the growers not to The Family Plate for Seventy Years
sign any contracts for the sale of their

grapes to outside parties, as the association
could handle the crop to greater advantage.

United States Wants the Crop.

Mr. Fogge, from the Pittsburg office of
the American Fruit Company, Incorporated,
was present, and offered on behalf of the
company to take over the whole crop of
grapeg or any portion thereof, and guaran-
teed the growers a minimum price of $100
a ton, but expected to get more than that
for them. This company has a capital of
$560,000,000 and is a thoroughly responsible
concern. It is fully expected that at least
250 cars of grapes will be sent across the
line this season.

The meeting was very enthusiastic and
appeared to be in perfect accord with the
ideas of the excutive. The proposed new
method of handling the crop should work
out to the great advantage of both produc-
ers and consumers. It will afford the former
a decent return for their labor and will en-
sure the latter grapes of better quality than
heretofore at a reasonable price.—F. G. H. P.

.

Fine Silverplate
- for Gifts

I—T seems that a wedding would hardlyr be complete
without a gift of silverplate.

The reason is a simple one—silverplate is attractive;
it is expected to be of lasting quality; naturally, <1847
Rogers Bros.”, the favorite for over seventy years, is
chosen.

In this brand, you have an infinite variety of pé.t—
terns from which to choose new pieces—each one the
work of a talented artist.

Those awho choose fine silverplate always ask
Jor it by its full name ‘1847 Rogers Bros.”

MERIDEN BRITANNIA CO. Ltd, Hamilton, Ont.

Made in Canada by Canadians and sold by leading Canadian
dealers throughout the Dominion.

Some Grape Pointers =~
A portion of the grape belt of New York

and Pennsylvania was visited early in BT e
August by T. J. Mahoney, J. A. Lottridge, g "“}f\;‘i"i [ 5
and Arthur Spera of Stoney Creek: James - |

Rettie, Vineland, and J. F. Carpenter, Fruit-
land. - The party found that the growers
over there had been offered $100 a ton and
were holding for $125, and heard the same
of Michigan. Many of the vineyards of the
Chautauquay Belt had been neglected and
would not yield half of the  crop that they
did in pre-war days.

Mr. Mahoney told The Canadian’
Horticulturist that the New York juice men
could buy grapes at $100 a ton and make
a good profit on their juice at $1 a gallon.
“The privileges that Ontario wine men en-
joy to-day are due entirely to consideration
for the growers,” said Mr. Mahoney. The
Niagara District grape growers felt that the
wine men actually insulted them by declin-
ing to attend the meeting that had been ar-
ranged in St Catharines. One grower, in
conversation with the editor, contended that
the I:rine men could be put out of business
by the passing of only one resolution to that Vs R
effect at a meeting of the Grape Growers’ ¢ 5 Supreme Sy
~ Association.

Mr. Carpenter was told in New York State
that the prohibition laws there permitted
consumers to have grapes pressed by the :
juice men, and then allow the juice to fer-

ment into wine in their own cellars. This con-
cession would increase the demand for 3

i o
‘ﬁ‘l”."o ‘_J;f-r,,';, ’
o

(i)

Cromwell Pattern

grapes. It applied not only to growers but
to any person who desired to buy grapes Get our prices for delivery from 1920 harvest 'on all lines of
for the purpose. ! 7,
It is interesting to note that, according to
Mr, Mahoney, over 509 of {he grape crop (Garden and Farm Root Seeds
of the Niagara District is produced by only
200 growers. These large growers could
control the marketing situation for the dis-

trict. ; “ r
In mid-August, continued rains caused KEL A Y & SON
much rotting of peaches and plums on the Wholesale Seed Growers LANGPORT, ENGLAND
trees in the Niagara district. A storm on ‘e T
August 14 caused fruit to fall in some locali- : Cables: ‘““Kelway Langport.

ties. !
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Wheels on a track —the
Cletrac way—take less power

THE CANADIAN HORTICULTURIST

Cletrac for
the Fruit-Grower

Cletrac is the ideal tractor for the
fruit grower. It works in and out
amongst the trees, doing every job

- of cultivation. It is low set, and
easily slips under: the out-hanging
branches without damage. It works®
close _up to trees without barking.
It turns short and gets at the out-of-
the-way corners. Cletrac’s speed is
adjustable to the job in hand.

Cletrac travels on its own self-laid
tracks. Works perfectly on coal oil
(kerosene), and has always an abund-
ance of power. Cletrac does more in
a day than three men and three
teams. Saves continually on cost and
‘keep.

Out of the orchard Cletrac does
every job of hauling and belt work
there is to be done.

Cletrac has proved itself the cer-
tain way to bigger yields and better
quality fruit to thousands of owners.

Write for booklet, “Selecting Your
Tractor.”

The Cleveland Tractor Company

Head Office

WINDSOR, ONT.

Western Sales Office
REGINA, SASK.

of Canada Limited i

"
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MARITIME PROVINCES

Notes From Nova Scotia

Eunice Buchanan, Berwick, N. S.
At the annual meeting of the North

‘Queen’s County Fruit Packing Company,

Clarence A, Crooker was again engaged as
manager. The total turnover for the year
exceeded $50,000. It is estimated that the
savings to the members from handling their
own supplies exceeded $3,000. This year it
was decided to sell their apples inde-
pendently of the United Fruit Company.

The Annapolis Valley apple crop is now
said to be about 1,200,000 barrels, with fruit
cleaner than usual. Apple buyers have
been numerous and active, offering from
$2.75 to $4 tree run.

The earliest apples, Crimson Beauty and
Duchess (thinnings of the latter) were
marketed on August 13. =

Fewer tomatoes are being grown. Price
in Berwick for first ones was 20c Ib. in bulk.
Green beans were scarce and sold from
50c to 60c a six-qt. basket. “Blueberries
ranged between 15¢ and 20c a qt. Rasp-
berries were in good demand at 25c¢ a qt.

The Dominion Atlantic Railway took a
census covering nine miles long by four
wide to ascertain how many hives of bees
were kept in this area which proved to be
eighteen. It is estimated that spraying kills
off half of the bees in this valley every year,
but probably more have heen killed this last
season.

Army Worm in Nova Scotia
W. B. Durling, Annapolis Royal, N. S.

The army worm is now very prevalent in
parts of Nova Scotia and doing a very con-
giderable amount of damage. Congidering
this, and remembering the seriousness of the
outhreak in 1914, it will be well to be on the
lookout for these devastating caterpillars.

Army worms are from one and a half to
two inches long and the varlety prevalent
this year are particularly dark in color. The
eggs are laid in low lying areas and the
young caterpillars feed unnoticed until large
enough to become active, when they assume
the marching habit over grain fields.

A good method of control is to dig
trenches eight to 12 inches in depth, in ad-
vance of the line of march of the caterpillars
with post holes every 15 feet along the..
trench. The side of the trench next to the
protected field should be straight and the
earth loose so it will not be possible for the

me BRISTOL FR

21-22 Welsh Back - - -

UIT BROKERS, L

BRISTOL, ENGLAND

Fruit and General Produce Brokers

Fruit auctions held weekly.

Apples our Speciality

| Telegrams: “EMPRESA,” BRISTOL.

Correspondence Invited
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worms to climb out. The caterpillars wander
along the trench and are caught in the post
holes and can be killed by pouring coal-oil
on them.

Poison Bait.—A poison bran mash has
given good results when used as a bait. A
strip of poisoned mash ig sown along the
field in front of the line of march, and if
the worms are already in the field it can be
sown broadecast (20 lbs. to one acre) with
.good results. The mixture is as follows:

T2 S e R R L B 20 1bs.
‘White arsenic or Paris green ..1 1b.
MOIBEEEE oo s b2 QUALER
Oranges or lemnns ........ s Rt

‘Water enough to make a paste

Mix the bran and poison, thoroughly in a
tub while dry, squeeze the oranges or
lemons into the water and cut pulp up fine-
1y and add to water. Dissolve the molagses
in the water and wet the poison bran with
the mixture, stirring at the same time, so as
to make the mash into a good paste.

PROVINCE of QUEBEC

Pomological Meeting

The Pomological and Fruit Growing
Society held their annual summer meeting
at Aylmer, Que., Aug. 17 and 18 The maln
issue of the meetmg, was ‘‘co-operation,”
with the resulting subject of better pack-
ages and better packing coming in for a
good deal of intelligent discussion. Some
of the addresses will be reported at
greater length later.

“J. Dougall, C. P. R. expert, started with a
paper on ‘“Co-operation,” and was followed
by a paper by Prof. T. G. Bunting, Mac-
donald College, on the packing of apples in
baskets, bringing out the wvalue of baskets
for marketing the earlier and softer varie-
ties of apples.

‘W. T. Macoun, Dominion Horticulturist,
then gave a very interesting account of his
last trip through the west. Special mention
was made of the Minnesota Fruit Breeding
Farm and emphasizing the great mneed of
such farms throughout the different prov-
inces of the 'Dominion. He also touched on

the matter of winter killing and pointed out”

that roots need to be dry to enter winter,
but goil must have moisture, also trees must
be mature to stand winter.

Rev. Fr, Leopold’s paper on hoxes and
barrels and their packing followed. Father
Leopold is one of Quebec’s most expert

~ packers and therefore spoke with authority.

He said the most important factor in good
packing was the grading, ana then gave
advice as to picking.

P. J. Carey, Toronto, read a paper pre-
pared by the Fruit Commissioner, who was
unavoidably absent, on The Inspection and
Sales Act,-and the meeting was brought to
a close with a sgsplendid address by J.
Forsyth Smith, Fruit Trade Commissioner
to the United Kingdom, who explained the
working of the auction sales in the largest
markets of England and Scotland. He was
very insistent that the growers should only
send over the best qualities, and that the
Province of Quebec should realize the high-
est market valués for their TFameuse and
Meintosh apples.

The second day was spent in a practical
vigit to the orchards and grounds of the
Experimental Farm, Ottawa, Mr. Macoun
and his assistant, Mr. Davis, doing every-
thing in their power to make the visit both
interesting and instructive. The delegates,
one and all were of the opinion that, when
such good results were obtained by Mr.
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ROOF

HIS is a portion
of an illustration
o recently used to
demonstrate the sup-
&

A R R

eriority of metal over
wood shingles as a
protection against the
elements.

It shows the wind ripping great holes in the wood-
shingled roof. No such comparison could be
made as between a metal roof and a Neponset
Paroid roof.

FPARDID

is impervious to rain, sun, wind or hail, and gives assured °
protection to farm buildings, There are many instances in
which a Neponset Paroid roof has stood. the test of every
variety of weather condition for more than twenty years
and is still water-tight.

If you consider roofing, don’t experiment, don’t waste your
money—start right in the commencement and use a raoﬁng
material that relieves you of all future cares and worries—
specify Neponset Paroid and be sure you receive Neponset
—the name that spells honest roofing satisfastion.

R I S B T D S g

The base of Neponset It is further reinforced .
Paroid is a high-ggade rag_ with a talc surface, grey .
feltvthoroughly impreg- jn color; or with a per-
Pag""_jt with _‘:?Pl"]"h!w':;l:' manent slate surface, red
ing it positively - .

proof and fire-resisting. DY freen. i coluc,

EASY TO LAY—With every roll of Neponset
Paroid is supplied sufficient na s, and cement
with full directions.

There is a Neponset dealer in your district.
Write us for his name and a copy of our
illustrated booklet ‘“Roofing Canada.”
Made in Canada by
BIRD & SON, LIMITED, Hamilton, Ont.

“Canadian money, Canadian made, shnuld be spent
in Cnnida. for Canadian trade. L

NEPONSET RODFS

1p3Y )J)Y\"’.'.-"‘Z?\"ﬁ SRR W e
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WHITBY, ONT. School Re-opens September 14th, 1920, .
Publlc School to Second Vear University, Household Science; Music, Instrumental and Voeal,

Commercial, Elocution, Art, Civic and Parliamentary Studies, Gymnasmm Work and Swimming,
For Calendar apply to REV. F. L. FAREWELL, B.A., Principal.
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Macoun, there was surely a great need for
a fruit breeding station in our province.

Dinner was served to the delegates by the
Horticultural Division at noon, after which
there was a practical demonstration in box
packing in which a large number of those
present took part. Most of the delegates
left for home by the afternoon trains, hav-
ing spent one of the most profitable times at
a summer meeting,

THE CANADIAN HORTICULTURIST

Canadian- Horticultural
Association Has New Name

At its 23rd -annual convention, held at
Hamilton, ,Ont., August 10 to 13, the name
of the Canadian Horticultural Association
was changed to the “Canadian Florists’ and
Gardeners’ Association.” The name wasg
changed largely with a view to opening the

FARMERS’

of Farmers.

Head Office : Montreal.

BUSINESS

For the past 64 years, this Bank has S,
given pa.rtigular attention to the business

We have helped many over the rough
laces, and have aided many more to the
Eighest plane of success, :
We are prepared to extend you every aid
within legitimate banking practice.
Come in at any time and talk over your
affairs with us. You are always welcome.

THE MERCHANTS BANK

ith i a in Ontario, 44 Branches in Quebec, 1 Branch in New Brunswick, 2 Branches
g?‘l‘;:‘: %Sgtiaa:‘gg}éer::xﬁheg iﬂﬁkﬁitob:? 46 Branches in Saskatchewan, 86 Branches in Alberta,
and 12 Branches in British Columbia, serves rural Canada most effectively.

WRITE OR CALL AT NEAREST BRANCH.

Established 1864,

fruit growers and farmers.

of any of the following branches :

NIAGARA FALLS -
ST. CATHARINES -
WELLAND - -

THE DOM

To Fruit Growers and Farmers—

The Dominion Bank is prepared to give special attention to the accounts of

If you need money to improve your orchard or farm, consult the local manager

INI

J. B. A. O’NEILL, Manager
B. B. MANNING, Manager
W. D. S. FRASER, Manager

ON BANK

HEAD OFFICE

TORONTO

It never pays to buy an inferior article.

quality of Sarnia Fencing.

asking, Address nearest office,
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£ Itays to Buy the Best =\

That, is
erecting & good fence is not more; it lasts longer,
Barnlga Farmers Friend Fencing is made of highest quality, open hearth, full gauge, heavily
galyanized steel wire. We positively assert that no better grade of fence wire can be bought
than what we use. We have the best powerful looms for weaving fencing, mcdern equip-
ment for handling, experienced men for operating— in fact, everything is done to

articnlarly true of fencing. The cost of
ooks better, gives yoars of satisfaction.

i h on buy the SBarnia, fresh from the loom, shipped direct from faictory
bk uThm‘;sauda of satisfled farmer customers testify to the superior
No middle profits. All explained in our
literature, price list and order blanks, They are yours for the,

SARNIA FENCE COMPANY, Ltd, s%ﬁ\,&
jf \

SARNIA, ONTARIO / )

- -}T WINNIPEG, MANITOBA -7/
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way for a national merger of all the horti-
cultural organizations in Canada into a Ca-
nadian Council of Horticulture. It was felt
that the old name assumed a field that this
organization did not actually fill and that
the pre-emption of such a name was the
greatest obstacle in the way of forming a
federation of all horticultural organizations
in the Dominion.

A resolution was passed instructing the
(educational committee to co-operate with
kindred organizations with a view to for-

Canadian Council of Horticulture. It was
understood that steps would immediately be
taken to interest the fruit, vegetable and
other associations, including the Ontario
Horticultural Association, in the scheme,
The chairman of the educational committee
is W. W. Gammage, London, Ont.

The plant registration committee was in-
structed to proceed with plant registration
in the most effective and systematic way.
The chairman of this committee is H. J.
Moore, Provincial Forester, Toronto. A reso-
lution was pasgsed supporting the National
Botanical Garden project, with Toronto as
the best place for its location, and promising
the co-operation and assistance of this asso-
ciation.

An interesting feature of the convention,
which, by the way, was eommercial and pro-

~fessional rather than amateur, was the many
words of sympathy and appreciation express-
ed for the work of the horticultural societies
in Ontario. It was pointed out that the hor-
ticultural societies were doing great work in
the way of interesting people in flowers and
in home beautification.

At the association’s banquet, Hon. Dr. S.
F. Tolmie, who was the guest of honor, said
that the greatest drawback to successful
agriculture in this country was a lack of
knowing how to do things right. He thought
that the people did not make enough use of
the experimental farms throughout the Do-
minion and of the work that they were do-
ing. The experimental farms system was
manned by experts who were painstaking
and who would not release information until
they knew that it was correct. Incidentally,
he stated that the experimental farm at Sid-
ney, B. C., was growing and producing bulbs
successfully. 2

W. T. Macoun, Dominion Horticulturist,
thought that the change in name was for
the good of the organization. The C. H, A,
had been sailing to a certain extent under
false colors, but that now was remedied, and
the C. F. G. A. had a big and bright future.

do, in Mr. Macoun’s opinion, was to see that
educational courses for florigts and garden-
ers were introduced at the agricultural col-
leges. Mr. Macoun supported the botanic gar-
den idea and said that a system of botanic
gardens was needed in Canada, beginning
first with a big national garden in Toronto,
and later with botanic gardens elsewhere—
one in British Columbia, one on the prairies,

others. Rose gardens, like the one in St.
Catharines, should be established in every
town and city. :

The newly elected officers of the C.F.G.A.
are: Pres, W. E. Groves, Hamilton, Ont.;
first Vice-Pres, C. J. Hay, Brockville, Ont.;
second Vice-Pres., Fred D. Clark, Toronto;
Secretary, H. J. Eddy, 4425 Sherbrooke St.,
Montreal. The qualifications for member-
ship, as stated in the constitution, revised at
the convention, are: “Any person engaged
in the advancement of floriculture, ornamen-
tal horticulture, and allied trades, is eligible

to become a member of this association.”

iy e i e

mulating plans for the establishment of a -

e

Among the things that the association might -

one in the Maritime Provinces, and perhaps
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‘Apple Exportation

IS TO BE THE SUCCESS

[T

 Your Enterprise

merits, it should reach the consumer with the least possible delay. *

T AT

There are ten million actual and potential consumers within the

BRISTOL

Distributive Area, and to reach these quickly you should send your fruit to
Bristol direct. For this purpose, we place our organization at your disposal.

BCA Ll - e e g

We have Branches in the adjacent cities of

CARDIFF and BATH

and are in touch with every high-class fruiterer in the wealthy

West of England ;

This, coupled with our long e}j)erience.in the trade, 1s a guarantee to growers
that their- produce will be sold to their utmost advantage.

2 3 @ o gloae ahsafim oy

AR

Brand your boxes and barrels “H.C.W.,” Bristol, and we will substantiate our
claim. Our markets are hungering for your produce. :

. [ ] ®
H. C. Williams
Head Office : St. Leonard’s Chambersi Nicholas Market, Bristol.
Bankers : “The National, Provincial and Union Bank of England, Old Bank, Bristol.”

Cable : **APPLE, BRISTOL.”
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Yes, and all other live stock too—
Money in HGQSI Canada {s fast becoming a live
stock producing country. Pasture and yards must be well fenced. ]

Peeriess Perfection Fencing
THE FENCE THAT'S LOCKED TOGETHER

Made in Canada. Quality worthy of the name and natlon, A fence of Gefense.
‘The attacks and onslaughts of antmals ean't faze it. It'g strong, yet springy.

Manufactured from Open Hearth steel galvanized wire, When mde%y this

process, impurities are burned out of the metal, removing one of the

ch

fence questio;

ief causes of rapid ‘corrosion. or rusting. If you are considering the
let us estimate on your job—and advise with you as to the

best way t.onbu!ld—we will put. you in touch with our nearest agent,
Send for our latest eatalog. Ask about our poultry fencing, ornamers
tal fencing and farm gates. Catalog mailed free on request.
THE BANWELL-HOXIE WIRE FENCE CO., Ltd.
Winnipeg, Man. Hamiiton, Ont.

FIGURE that when
a man wears overalls

he wants to be able
to bend, twist or stoop
freely without being
conscious of them. So
I purposely make my
Carhartt’s extra roomy,
and double stitch every
seam. The suspender but-
tons stick as if they were
imbedded in concrete.
Interlacing suspenders
give you shoulder ease
you never knew before
—and they stay together
in the wash, while the
first-grade denim cloth I
use has a staunch dura-
bility that ensures a
surprising length of ser-
vice.

President

HAMILTON CARHARTT
COTTON MILLS, Limited
Toronto Montreal
Winnipeg Vancouver
Manufacturers of Men’s Over-
alls and Work Gloves and
Carhartt Allovers for Aoy Y

Men and Boys WIFETTIFF T
X T me— 3

L‘ CROPS and MARKETS

From Dr. G. C. Creelman

To Ontario Fruit Growers and Shippers:

I have just been to Covent Garden Market
and have interviewed some of the big fruit
defalers there. They say that thig country
will have to rely upon imported fruit next

will he a good market here for all kinds
of orchard products this fall. In England,
only about one apple tree in tem has a crop
of any kind and what little there is is of a
very inferior grade. The information given
out from the government offices is that five
per cent of last year’s crop is a fair estimate.

The reports from France are for a fair

have badly injured the prospects in some
sections. Holland and Belgium expect 50
per cent crop; Portugal and Spain well be-
low the average.

~  The maximum fixed price in:Great Britain
for some time has been 9d (18cents) a pound
retail. To-day (Aug.3) this has been lifted
and there will be no control of prices of
apples until Nov. 15. On that date, 10d
(20 cents) a pound will be the fixed price for
some time,

The government has also fixed the maxi-
mum price which British buyers may pay
for Ontario apples, viz.—

Sixty-eight shillings ($16.32) per barrel of
not less than 120 lbs. a §

Twenty-one shillings and sixpence (35.16)
per box of not less than 37 1bs.

Twenty-three ghillings and sixpence
($5.64) per box of not less than 40 1bs.

Sixty shillings ($14.40) per hundred
weight for all other packages,

I would advise that farmers secure their

barrels, boxes, ete., now, and get ready for
| the fall picking and packing. The buyers
~should also see that no orchards are over-
looked and that no fruit is allowed to rot on
the ground. ;
It is with the hope of markets like this
that the Ontario fruit grower planted and
since cared for his orchard. It will be a
~pity if he does not reap the benefit of it
now. The people of Britain are hungry for
apples, and are willing and able to pay for
them.

It is not necegsary to warn the shippers
of the scarcity of space on ocean vessels.
The situation ig improving, but application
must still be made early for accommodation
at the Atlantic seaboard.—G. C. Creelman,
Agent-General for Ontario, 163 Strand,
London, W. C.

Special British Reporfs

During the coming apple season, J.
Forsyth Smith, Canadian Fruit Trade Com-
missioner to the United Kingdom, in addi-
tion to the long established service of cables
reporting from day to day apple prices at
the principal primary distributing points in
his territory, will forward to the Depart-
ment of Trade and Commerce bi-monthly re-
ports covering in detail the condition on ar-
rival of specific apple shipments, additional
details as to values, the fluctuation of the
market, trade preferences, the condition

demand, recommendations for meeting
market requirements, and other matters of
interest to exporters.

If growers, dealers and shippers are in-
terested in receiving these reports, their

names will be placed on the mailing list on

winter and spring. This means that there

crop of apples, but recent severe storms

under which sales are made, variations in -

i e
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Cable Address—APRICOT

Codes used=—A.B.C. 5th Edition and Marconi code.
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Scotland Wants Large Supplies
Best Class Apples

GLASGOW’S RELIABLE FRUIT SALESMEN

ALEXANDER CAMPBELL & CO.

Receivers and Distributors of All QIass Fruits

3

111 ALBION ST. BAZAAR, GLASGOW.

Established 1873..
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brder Fruit LajdersNow

Growers will be wise to order their ladders for fruit picking
at once fo ensure early delivery, as materials are scarce, and
; labor uncertain.

Stratford ladders will give you every satisfaction
They are light, strongly built and made in step
extension and single models. -

Co-operative
Associations

We quote manufactur-
ers’ prices on orders for
quantities to Farmers’
Cldbs and Fruit
Associations.

If you cannot get a BB
“Stratford” in your town, §
write us.

';_ We would like you to see our attractive
=3 catalogue “E”. A postcard will bring a copy.

STRATFORD MFG. CO.

STRATFORD ONTARIO

e —

STRONACH & SONS
33 Church Street

TORONTO
ONTARIO

- Market at all times.

Fruit, Produce and
Commission Merchants

All shipments of Fruit and
other Produce consigned to us
receive our personal attention.
Competent salesmen in Fruit
Advice
Card mailed each evening. Ship-

~ ping Stamps mailed on request.
Your Shipment Solicited

|




Toronto
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Plant Hardy

Canadian Grown

Fruit I rees

Grown Under Government
Inspection

SEg Owr List OF
Fruit Trees,
Small Fruits,
Ornamentals,

Shrubs, Roses

and General Nursery Stock for
Fall and Spring deliveries,

Catalogue sent on application.

SALESMEN WANTED

Stone & Wellington

The Fonthill Nurseries
Established 1837

Ontario

REES & SHRUBS
ROWN BROTHERS (e

MNUESERYMEM LIMITED

OWNS NURSERIES. ONT

KINNER
YSTEM oOF IRRIGATION

Control complete.

profit. Bpecial Portable Line for $21.50.

Send for new Bulletin.

THE SKINNER IRRIGATION CO.
Troy, Ohlo.

217 Water Street -

Prevents drought
losses. Reduces labor bills, Increases

receipt of letters addressed to the Commer-
cial and Intelligence Branch of the Depart-
ment of Trade and Commerce, Ottawa, stat-
ing that they wish to receive the fruit re-
ports of J. Forsyth Smith.

Opinions on Packages

Last month, express agents in three cities
in Ontario told The Canadian Horticulturist
that they found fruit packages this year to
be very poorly made compared with pre-
vious years. ‘Many of the climax baskets
would not stand the strain of handling; they
did not seem to be properly tacked or nailed,
as they were far from being solid and firm.
The express men spoke also of the lack of
sufficient hooks on a large percentage of
covers.

One agent referred particularly to the
four-tray box as heing easily broken open.
He said that the sides often come off, be-
cause nails at the ends of the side pieces,
being driven with the grain of the wood of
the end pieces, are easily pulled out. He
suggested that such boxes should be tied
around the centres with cord or wire.

All the agents spoken to were “death” on
the Delaware basket and all others that are
much larger in diameter at the tops than at
the bottoms. Such packages were difficult
to lecad and handle with rapidity on hand
trucks and on wagons or motor trucks. They
claimed that baskets of that style were al-
ways tumbling over and, besides causing
extra work were likely to injure the fruit for
that reason. The one package that the
agents preferred to handle above all others
was the Georgia carrier, it being oblong,
firm and easy to carry and load.

Fruit Inspection Results
According to J. R. Hastings, Chief Fruit

 Inspector for Western Ontario, there has

been a decided improvement in pack and ap-
pearance of tender fruits since the regula-
tions enacted in 1919 have been in force. At
Winona early last month, Mr. Hastings told
The Canadian Horticulturist that there
had been more care in filling the baskets
and that over-facing seldom was found this
geason. This was due, not only to the
vigilanece of the local inspectors, but largely
to the fact that the growers and  shippers
were required to put their names and ad-
dresses on the packages.

But there have been some growers who
have attempted to evade the regulations.
Mr. Hastings told of two growers who were
fined in Hamilton early in August. One had
shipped to a Toronto commission house 18
11-quart baskets of Burbank plums which
were so small and immature as to be totally
unfit for consumption, and he had also
failed to stamp or mark his baskets as the
act requires. The other grower had failed
to fill baskets for cherries properly and had
neglected to remove or obliterate names of
other growers which had been stamped on
the baskets.

“The act governing the inspection. of
fruit,” said Mr. Hastings, “provides that
packages be well and properly filled, and
requires also that no grower or packer shall
pack fruit in a package intended for sale,
on which appears the mname of another
grower, until such name has been removed
or obliterated.” The act requires that the
name and address of the grower or packer
be plainly stamped or marked on all fruit
packages. Buyers, even censumers, should
refuse to accept packages which are not so
marked.

Mr, Hastings said that a vast majority of
growers were anxious to see the regulations
strictly enforced, and thai generally they

September, 1920.

were carefully observing the requirements.
They realized that the welfare of the fruit
industry and of their own individual inter-
ests were best served by giving to the peo-
ple fruit of good quality, put up in clean, at-
tractive and well-filled packages, and that it
was not fair to allow a few sloppy and un-
scrupulous men to bring even a small mea-
sure of discredit to the industry.

August Market Notes
Furnished by Fruit Branch, Ottawa.

St. John, N:B. (Aug. 19).—The demand
for ‘mported fruit exceeds the supply,
egpecially in pears, which have been seiling
from $6.50 to $8.00 a box. Ontaric plums of
fair quality are now on the market. but
owing to high price of sugar demand is
liicited. Native tomatoes are now coming
in and will supply the local demand. New
Brunswick apples from the St. John River
Distriect are mow on the market, mostly
wind-falls; a few Transparents, picked and
packed in barrels, have been received;
small but clean and well packed. The first
Nova Scotian Astrachan apples found a
ready sale. Fruit and vegetables in good
demand and business generally fair—W. S.
Potts, Inspector.

Montreal (Aug. 20).—Apples in basketfs
are very plentiful, too many being of poor
quality and ungraded, bringing low prices;
while 11-qt. baskets have touched $1 a
basket when well graded and of superior
quality. No. 1 Transparent and Duchess
apples in barrels have sold at $7 a barrel
when well graded and highly colored. Some
packers are putting up the No. 3 grade as
if everything in the shape of an apple could
be packed under this grade, whereas the
law requires that the No. 3 grade shall con-

The Fruit & Produce Market

The Commission firms undernoted wish
consignments of fruit and general pro-
duce. They will be pleased to have you
write them for Information, shipping
stamps, etc., If you have fruit or vege-/
tables for sale.

H. J. ASH
44-46 Church St. - Toronto, Ont

CONSIGNMENTS OF FRUIT AND
VEGETABLES SOLICITED.

Shipping Stamps furnished on request.

DAWSON-ELLIOTT CO.

32 West Market St., Toronto, Ont.

Wholesale Fruit and Produce Consign-
ments Solicited.

PETERS, DUNCAN Limited

88 Front St. E., Toronto, Ont.

See advertisement on another page.

APPLE BARRELS

New standard-machine made, best qual-
ity. Delivered anywhere in Ontario and
Quebec. Write for prices.

Contracts made with Fruit Associations

and others.
‘ JOHN HAYNE
SARNIA H 2 :

ONTARIO.
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Feed NOW Canes, Strawberries, Grapevines & Fruit Trees

for Growth — Strength—Yield

. : e Remember:
Your cane fruits, grapes and strawberries are now building -
up vigor of root and branch with which to meet winter.

That it is the experience
of hundreds of success-

If well nourished they will have made maximum, sound growth, ful berry and grape

and will repay you in quantity and quality of yield next summer. f{l":";’: th_‘"‘ttthe L
at pays is to---
Apply 500 to 750 Ibs. per acre of fertilizer, analyzing 3 F . :
to 5% ammonia, 8 t ¢ 17 phosphoric acid and 2 to 49, I c:::js :};:vvms g
potash. Scatter between the rows up to within 6 inches of

the canes or plants and work into the soil by cultivation. 2. Apply plenty of high

grade plantfood.

For full information and literature write :

3. Work in the plant-
1 - faod by thoratgh
Soil and Crop Improvement Bureau | y theroug

of the Canadian Fertilizer Association

1111 Temple Building, Toronto

cultivation.

. H. G. BELL, Director

—

£
APPLES

W..S. BUCKOLL
: Fruit Importer and_Merchant

NOTTINGHAM,ENGLAND Fruj't BOXGS

: Made Up
SOLICIT your con- I

Barchard & Co.

Pioneer Box F actory -

or
signments. Write In Shooks
NOW for particulars :
of the Buckoll Service

Highest Referemces Given

135 Duke Street

Telegraphic Address: “Buckoll, Nottingham, England” Toronto - 5

Ontario

‘%
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THE

“The Sure |
- Shepherd”

‘Write for this little booklet, by James
H. McConkey. A comforting, faith-
strengthening message for every Chris-
tian. Entirely free. Address

Silver Publishing Co., Dept. 3.—Besse-
mer Building, Pittsburgh, Pa., U.S.A.

PERRY’S SEEDS

Alpine and perennlals, unique: collec-
tio‘:l; many mnew varieties unobtainable
from any other source.

Hardy and adapted for Canadlan climate.

HARDY PLANT FARM, ENFIELD, ENGLAND

CANADIAN HORTICULTURIST

tain no cnlls. Some No. 3's, which have
been branded “below grade” on account of
culls, have sold at $2.75 a bbl, leaving the
grower mo returns for his fruit.

Approximately 10,000 bags of potatoes
have been grown within the city limits this
year. Many carloads of imported onions of
superior quality were received early in the
month and sold at first at $3.50 a bus., but
to-day these are looking for buyers from
$1.50 to $1.75. The local onions have made
rapid growth and are supplying the de-
mand.—E. H. Wartman, Inspector.

Ottawa (Aug. 21).—Since the last report,
several important changes have taken place
with respect to prices. Potatoes are now
selling at $1.75 to $2 a bag.= Tomatoes are
.a glut on the market, and bring from 16c
to 20c an 11-gt. basket, according to quality.
These very low bprices are due to heavy
shipments from Western Ontario competing

September, 1920.

. Apples in baskets are coming on the mar-
ket in large quantities, Astrachans No. 1
selling from 75c to 80c an 11-qt. basket;
Transparent and Duchess, - 60c to 75c;
jumble pack, tree run, much less. Pears
of early varieties are selling 4t from 40c to
50c a basket; peaches, 70c to $1 and $1.25.
While the baskets of fruit on this market
are better filled than ever before, a certain
amount of pilfering has been reported and,
ir shippers would see that the covers are
more securely fastened on their baskets,
there would be fewer complaints in regard

_to under-filling.—C. H. Snow, Inspector.

Toronto.—Plums have been on the mar-
ket in large quantities and showing a wide
Tange in price. Peaches are becoming
plentiful. Large guantities of basket apples
are coming forward. One exira good ship-
ment of Duchess sold at $2.50 a bushel
hamper; Duchess of fair quality, $4.50 to

$5 a bbl.; No. 2’s, $3.50 to $4; No. 3's, $2.50.
Potatoes are now selling as low as $2 a
bag. Other vegetables plentiful —H. W.
McQuoid, Inspector. -

Winnipeg (Aug. 20).—Very little fruit o
market; keeping prices firm. Ontario
basket fruits arriving in splendid condition
so far. Leamington tomatoes coming a
little too fast and market falling; a few
wasty, but generally in good condition.—
F. H. Steele, Chief Fruit Inspector.

with the loeal crop.

SMALL FRUIT PLANTS

Gooseberries—Josselyn, Downing, Houghton.
Currants—Perfection, Fay; Ruby, Cherry, Boskoop,
Grant, Lee's Prolific, Champion, Victoria, Naples.
Raspberries—Herbert, Plum Farmer, Shaffer's Col-
ossal, Columbia, Cuthbert.
Asparagus and Rhubarb Roots.
PRICE LIST ON APPLICATION.

WM. FLEMING : Nurseryman : Owen Sound, Ontario

The Ontario Horticultural Exhihition will ‘
be held in Toronto, Nov, 10 to 12. :

Bulbs For Fall Planting

Your choice free of any one-of the fol-
lowing collections on the terms stated,
Good only till September 30, 1920.

Collection A—6 Hyacinths

6 Beautiful Double Hyacinths, one each
dark red, pink, white, dark blue, light

% blue and yellow.
1 Collection B—15 ‘Tulips
h 15 Single Prize Mixed Early Tulips in
~ agsorted colors—red, pink, white and
Improvin i
mp g Collection C—15 Mixed

2 "Hyacinths, dark red; 5 Tulips, single
yellow; 2 Narcissi, Pheasant's Eye; 6
Crocus, fine mixed.

the Farm

What farmer would go back to
old methods? :

What farmer would discard his
binder, his silo, his motor car,
his truck? Not one.

Just as better methods and
modern devices are supplanting
the old, so

BURLINGTONSTEEL FENCE POSTS

are replacing the costly methods of fence building. Bur-
lington Steel Fence Posts can be driven intothe ground in
a few minutes. The special “U” shape insures permanent °
anchorage and prevents sagging or bending. They are
rust-proof, decay-proof, fire-proof and last a lifetime. No
post holes to dig—no staples to drive. They withstand
any farm strain,

To Prospective Subscribers:

Send $1.00 as a NEW three-year sub-
scription to The Canadian Horticulturist
(Fruit or Floral Edition) and state your
choice of one of the three collections—A,
B or C. The collection will be sent free
and postpaid.

To Present Subscribers: A

Send $1.00 as a. New three-year sub-
scription to The Canadlan Horticulturist
(Fruit or Floral Editien) for a friend, or
$1.00 secured from anyone for a NEW
three-year subscription, and state vour
-] choice of one of the collections—A, B or
C. The collection. will be sent free and
postpaid.

(These offers are available also for
NEW subscribers to the Beekeeping Edi-
tion at $1.00 for one year each).

When Sending Subscription and Choice,
“state: :

1. Which edition (Fruit, Floral or Bee-
keeping) is desired.

For sale by all good fence, hardware and implement (2 Which collection (A, B or ©) 1
dealers, or write us direct. Immediate shipment. SooEe

3. To whom collection is to be sent.

Send for book which tells all about these posts. It’s FREE 4, Name and address of new subscriber.
BURLINGTON PRODUCTS LIMITED : 5 5

307 SHERMAN AVE. N, The Canadian Horticulturist

HAMILTON, Wi 2 ONTARIO -

Peterboro, Ontario -
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——ONTARIO
FIRE PREVENTIO)
LEAGUE ¢

~IN AFFILIATION WITH TH; /

ONTARIO FIRE MARSHALS OFFl LL
DEPT of PROVINCIAL TREASURER
George FlLewis, Seqy Treas.
TORONTO

THE CANADIAN HORTICULTURIST AND BEEKEEPER '~ =~ 7

EVERY FIRE HAZARD ABOUT THE PLACE SHOULD BE ELIMINATED ]

Fire prevention on the Farm simply means the savmg of millions in property and more in lnfe 5

The Fufure of. The

L Apple Trade

Owing to the growing demand for fruits of all kinds,
and the ability of the home market to consume the coun-
try’s entire production when quality and conditions are
good, it becomes time for the growers to consider the mar-
keting conditions as an' important factor in obtaining the
{ full benefit of their apple crop. Box packed appleg are con-
veniently handled and present the most desirable means
of inspection and sale. They adapt themselves to the
buyer on account of the size of the package.

Putting up apples other than by the box is wasted effort.
Pack in boxes and get the selling profit.

BOXES and BOX SHOOKS

—any quantlty

FlRSTBROOK BROS

1 LIMITED

Toronto - Ontario

' T. ]. POUPART

recisTERED T, J P, TRaDE MaRK

COVENT GARDEN

— AND —

SPITALFIELDS MARKETS

LLONDON

The Largest Firm

of Fruit Salesmen
in Great Britain

SAM BIRCH, representing T.J.P., will be in

e

Canada during July and August.
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FOSTER'S
STANDARD
POT

FLOWER POTS

Hanging Baskets and Fern Pans

‘We make the ‘“‘Standard’ Pot, the best
Pot in the world—uniform, best clay,
well burned, in every respect superior.
to all others.

All our pots have rim on shoulder, thus
allowing them to be placed together per-
fectly and preventing breakage dn ship-
ping and handling.

Place your Spring Order NOW.

A complete line and large stock of all
sizes kept on hand to ensure prompt
shipment,

Send for NEW CATALOG and PRICH
LIST.

The Foster Pottery Co.
HAMILTON 2 . ONTARIO
Main Street West.

THE CANADIAN HORTICULTURIST

Graded and Gulled

Packages of fruits and vegetables from
Canada to the United States must be
marked net weight, in accordance with the
Food and Drugs Act of the latter country.

Growers wha have not' secured contracts
for barrels are being warned by the Fruit
Branch, Ottawa, to plan for winter storage
of their apples in packages of some kind or
in bulk. The fruit thus may be packed more
at leisure and when perhaps the barrels sup-
ply will be more plentiful.

A prominent fruit grower mnear St.
Catharines adopted the plan this season of
delivering his fruit to customers in To-
ronto by motor truck, a distance of about 80
miles. He personally canvassed the hotels,
restaurants and retail stores of Toronto, and
secured a sufficient number of contracts to
dispose of hig supply.

Road making just west of Grimsby has
been tying up traffic and interfering with
the movement of fruit from orchards to the
stations. In August, a contract piece of
highway was being made some two miles
west of Grimsby that could not be used at
all, especially after a rain, and there was no
other road for the use of the growers. Much
indignation was felt over this work being

HARRY KOOLBERGEN, Nurseryman,

has appointed Mr. A, P. MARSHALL, of Niagara Falls, Ontario,
as his Sole Agent for Canada, to whom can be addressed all letters

and orders.

Fruit Stocks; and rosa Canina stocks.
order too small or too large.

Special grower of Roses, Paeonies, Rhododendrons, Climbing Plants,

Cable address---Koolbergen, Boskoop.

BOSKOOP
HOLLAND

Please write us for prices. No

S|

Crocus, in 4
Freezias

Plants, Seeds

HAMILTON -

‘BRUCE’'S FLOWERING BULBS

For Wintering Flowering in the House
Spring F lov\rering in the Garden

Exquisite colors and fragrance-EASILY GROWN

Lilies, Calla White
Lilies, Chinese Sacred
Hyacinths, Roman, 3 colors
Hyacinths, Dutch, 4 colors . .
Narcissus, single, 4 varieties .
Narcissus, double, 4 varieties
Narcissus, Paper White

Scilla Siberica, Blue
Snowdrops, single, White . .
Tulips, single, 4 colors . . . .
Tulips, double 4 colors
Tulips, Parrot, mixed . . . .
Tulips, Darwin, mixed . . .

FREE—Send for our 32 page illustrated catalogue of Bulbs,

Established 1850 -

Must be planted this Fall.

Fach Doz. 100
colora st $0.04 $0.35 $2.00
R .05 40 2.50

..... 25 2.50
25 2.50
12 1.25 9.00
il 145 8.50
.08 .80 5.50
09 .85 6.00
.08 57 5.00

..... 05 .50 3.75
04 .40 2.75 |i
07 .70 4.75
07 .70 5.00
07 .65 4.50
07 .70 5.00

All these bulbs will be ready
the end of September

and Poultry Supplies, etc., NOW READY.

JOHN A. BRUCE & COMPANY, LIMITED

228

ONTARIO
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started in the midst of the fruit season. The
government had been advised months before
to have the work done early, so as not toyin-
terfere with the harvest, but apparently no
attention was paid to the request.

The shortage in barrels is becoming more
acute as the harvesting season progresses.
Much of the shortage is blamed wupon the
new business offered to mill men and coop-
ers by breweries. Some growers had the
foresight to order their barrels early in the
season, but for the most part this was not
done. Even had all growers ordered early,
the general situation would not likely have
been much relieved. 8

This season, large numbers of women and
girls again came to the aid of the fruit
growers of the Niagara District, but the
help problem for the harvest is still acute.
Women and girls who have the time and de-
sire to spend a few days or weeks in a fruit
orchard should communicate directly with
the growers or with Miss Tompkins, Govern-
ment Employment Bureau, Toronto.

It is reported that a Thalf-dozen apple
growers in the Newcastle District, on the
Lake Ontario front, have sold their com-
bined output at a price which is expected to
aggregate about $40,000. The buyers have
agreed to take everything except the culls
at $4.25 a barrel and $2.50 a box for No. 1.
The growers are to proyvide barrels, pick,
rough ‘pack and deliver at the storehouses
at the railway stations. The growers who
are reported to have joined in the sale are
W. H. Gibson, D. J. Gibson, Henry Bowen,
Frank Gibson, Wesley Bragg and R. L.
Osborne.

The field crop competitions in celery, mel-
ons, onions and tomatoes in the Ottawa,
Kingston, Belleville and Peterboro districts
were judged last month by J. Dandridge of
Humber Bay. Mr. Dandridge told THE CANA-
DIAN HorTicUurLTURIST that, with the excep-
tion of melons, all the distriets mentioned
had good crops this year. The melons show-
ed some unaccountable damage on their
In the Kingston district, blight was
quite bad on onions. In the Ottawa dis-
trict there was considerable blight on celery
in some of the patches. 5

“American Grape-Growing”’

Grape-growers will be interested in a book
on grape culture entitled “Manual of Ameri-
can Grape-Growing,” by U. P. Hedrick, hor-
ticulturist of the Agricultural Experiment
Station, Geneva, N.Y. This is a complete
popular work on grape growing in North
Ameriea, including the Niagara region. It
discusses the practical questions of climatic
limitations, choice of site, land and prepara-
tion, propagation, fertilizing, tillage, plant-
ing, pruning, training, and marketing. There
is also a concise treatment of the diseases
and the insects injurious to the grape.

Special attention is given to descriptions
of the leading varieties. In this connection,
it is interesting to note that the following
varieties of Canadian origin are described:
Canada, originated by Charles Arnold, Paris,
Ont., in 1860; Jessica, Wm, H. Read, Port

Dalhousie, Ont., about 1875; Kensington,
‘Wm. Saunders, London, Ont., about 1875;
Moyer,- W. H, Read, about 1880; Othello

(Canadian Hamburg), Chas. Arnold, 1859.

The book contains over 450 pages of in-
formation that should be constantly avail-
able for reference on the book shelf of each
grape man in Canada. It is published by the
Macmillan Company of Canada, St. Martin’s
House, Toronto; price $2.75. -
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STANDARD APPLE BARREL STOCK |

Government Specifications

-~

Staves, Hoops,
Headzng, Head Liners,
Coopers’ Nails

We can give prompt shipment of dry stock

For apple packers who do not make their own ||
barrels, or where there is no local cooper, we can arrange
to supply apple barmels, through the nearest cooper or
from our machine shop at Chatham, with a capacity of

1200 barrels a day.

THE SUTHERLAND INNES CO., Limited

CHATHAM "ONTARIO

o

L

17th Annual Fall Exhibition

—of =

Fruits, Vegetables
and Flowers
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Our Aim Is Service!

There is only one way to hold customers, as we
have learned from many years experience, and that
is to always secure the most satisfacfory returns
possible. We will do this on your shipments of

M

— Grapes, — Plums,
- — Quinces, — Pears, A
— Peaches, — Tomatoes, Armory, St Caiharing:

this month, if you will send yoﬁr‘shipments to us.

Wednesday and Thursday, Sept. 15 and 16, 1920 ||

AR

The efficient selling organization which we have
built up, enables us to guarantee to secure you the
highest market prices prevailing.

Won't You Give Us
A Chance?

Shipping Stamps will be sent on request.

— under the auspices of —

St. Catharines Horticultural Society |
St. Catharines and, Lincoln Fruit Growers
St. Catharines Vegetable Growers’ Association

AR R

Prize Lists on appllcatlon to Secretary,
" MISS A. N. LINDSAY,

Whlte & Company “ 109 King Street. Phone 699

Toronto  Front and Church Streets Ontario
Wholesale Fruit Importers and Commission Merchanis

(AT

C. A. HESSON, Treasurer. ~ W. B. BURGOYNE, Presiden
J. M. CAMERON, Chairman of Executive Committee,

e

III lllli! 0 |!| U=

‘—m.
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word, initial or group of figures count as one word. Minimum 30 cents cash

strictly in advance.
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BEES FOR SALE

YARDY ITALIAN QUEENS—§1.00 weach. W.
" G. Lauver, Middletown, Pa.

ITALIAN QUEENS— Northern bred, three-
banded, highest grade, select, untested,
guaranteed, Queen and drone mothers are
chosen from colonies noted for honey produc-
tion, hardiness, prolificness, gentleness, and
perfect markings. 1 to 1 doz., $1.26; more
than 1 doz., $1.10; Virgins, per 100, $55.00.
One grade only—select untested. Nuclei or
bees by the pound a specialty. Send for cir-
cular. J. H. Haughey, Berrien Springs, Mich.

ugHE SUITS ME”—Italian queens—May 16th,
June 165th, $1.30. Save
$1.50 each. After o

exchange by remitting Canadian
rcmtare?l :ﬂﬂ. Allen Latham, Norwich-
town, Conn., U.S8.A.

OR SALE—Italian bees on ten-frame hives;
Fstrong colonies. Delivery September, 1920.
Apply to Jos. Martineau, Maniwaki, Que.

FOR SALE—Small apiary of good hees, free
from disease. Twenty hives in new ten-frame
Langstroth painted boxes, patent galvanized
fron tops, etc. Address, P. O. Drawer 309,
Orangeville, Ontario.

FOR SALFE-—Three banded Italian queens, $1.50
each; $15.00 per dozen or more, J. A. Jones,
Route 1, Montgomery, Ala. Box 11A.

- GOLDEN QUEENS that produce golden bees,
selected untested $2.00, tested $2.50. Safe ar-
rival and satisfaction guaranteed. Clinton
Bradway, Monson, Mass.

BEE SUPPLIES

FOR SALE—Twenty quadruple winter cases;
one hundred single winter cases; fifty ten-
frame Richardson hives with supers; one Al-
paugh Solar Wax Extractor; one Sibbald Wax
Press. Duff Bros., Tara, Ontario.

64 COLONIES, mostly Italians, ten frame
Langstroth hives. 125 deep and 32 shallow
supers, full combs and foundation. 20 hives,
70 supers, empty frames. Hxcluders, founda-
tion tanks, wintercases, stands, other articles
too numerous to mention, all in good condi-
tion. Bverything goes with ample winter
stores for $1,800.00. Write for complete list
and description of outfit. Howard E. Mec-
Intosh, R.R. No. 3, Meaford, Ont,

~—  BEESWAX AND HONEY

WANTED—No. 1 Clover Honey. Send sample
and price wanted. The Ontario Beekeepera'

.Supply Co., Guelph, Ont,

E Advertisements in this department inserted at the rate of 3 cents per word. Each

I CAN HANDLE all your surplus honey if I
can buy it now., Don't wait. G. A. Dead-
man, Brussels, Ont.

REAL ESTATE

ALL KINDS OF FARMS—Fruit farms a spaci-
alty. Write, stating requirements, W. B.
Calder, Grimbey, ;

REMEDIES

GLOVER'S & SPRATT'S DOG MEDICINES.
Write for large catalogue of dog and rabbit

supplies and books. Morgan’s. Limited,
London, Ont.
RABBIT MEDICINES & FOOD, Write for

large catalogue of supplies and books. Mor-.

gan’s, Limited, London, Ont,

SEEDS, BULBS, PLANTS, SHRUBS

C. KEUR & SONS, Hillegom, Holland. Bulbs
of all descriptions. Write for prices. New
York Branch, 32 Broadwey, Room 1014.

YOUR ADDRESS for Holland grown Hya-
cinths, Tulips, Narcigsus, Crocus, Gladiolus,
‘Spiraeas, Dahlias, Diclytras, Iris, Paeonies
and all miscellaneous bulbs and roots. Gt.
Van Waveren & Kruijff, 116 Broad St., Room
40, New York City, U.S.A.

CACTI — Have received two large shipments
from the desert. Can make up small collec-
tions, or sell fine single specimens at moderate
price. J. H. Callander, Weller St., Peterboro.

VAN'T HOF & BLOKKER, AKERSLOOT,
HOLLAND, Bulb growers and exporters of
roses, etc. Fall and Spring import orders s0-
licited from Societies, Schools, and individu-
als. Canadian Office, 41 Albany Ave., To-
ronto, Ont.

WE SAVE YOU MONEY—Write for catalogue
of fall bulbs, shrubs, trees, flower pots, ete.
Morgan’s Limited, London, Ontario. ]

PLANT

The world’s choicest Paeonies for plea-
sure; also Phlox and Iris.

Send for list.
> H. P. Van Wagner

HAMILTON, R.R. No. 5, ONTARIO.

_enter and purify the atmosphere.
“cleanliness means not only keeping the floor,

than April

Begin to market the old hens as they stop
laying. Be sure they are goed and fat.

A layer is a hen-of pullet devoted to
market eggs, and should not be used in.
breeding pens. :

When taking eggs to market, protect them
from the sun’s rays in warm weather. Ship
or deliver eggs twice or three times weekly.

Never allow a green scum to coat the
drinking vessels. Such a ° condition iz a
disease breeder. Drinking vessels and feed

‘troughs should be kept scrupulously clean.

The Mediterranean or egg breeds are best
suited for the production of white-gshelled
eggs. Representatives of this clasg are
bred largely for the production of eggs
rather than for meat production. Among
the popular breeds of this class are: Leg-
horn, Minorca, Ancona, and Andalusian.

ZE

Market white-shelled and brown-shelled
eggs in separate packages. Eggs irregular
in shape, those which are unusually long or
thin-shelled, or which have shells otherwise
defective, should be kept by the producer
for home use, so that breakage in transit
may be reduced as much as possible, .

During clear weather, the windows and
doors of the houses should be opened wide
s0 a8 to allow the fresh air and sunshine to
In short,

dropping boards and the walls clean, but
also the cleanliness of the air made so by
nature’s remedies: pure air and searching
sunshine,

Pullets to be profitable as winter egg pro-
ducers must be hatched from strong, healthy
atock, and must be hatched early—not later
They must receive the hest of
care on the range, being allowed to grow

steadily and uniformly and not forced. They ..

must be handled with great care in the late
summer and early fall at maturity, being
given clean, sanitary and comfortable quar-
ters, for only under these conditions will

‘they be happy and profitable.

& )

AOTECTE
%akPORTE

We Solicit Your

- Consignment
Bead tor Branch Warehouses:

Shipping Stamp

vegetables or general produce.

Sudbury. North Bay,
Cobalt and Timmins.

We Get Best Prices

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

PETERS, DUNCAN LimiTED :
88 Front St. East, Toronto

Fruit and Vegetables Solicited

References :

King and Victoria
Branch, and Com-
mercial Agencies.

|
The i
Bank of Nova Scotia, :
|
I
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A Greenhouse Suggestion
Well Worth Considering

ORTH considering because it has economy and convenience back
\X/ of it. Economy in attaching it to the garage, so one boiler can
heat both. Economy in overcoming the necessity of building a

special work room.

Convenience in having your buildings eompactly grouped, adding to
the efficiency of your labor.

Of equal importance is the fact that it is constructed with our con-
i struction of Everlasting Lastingness, which is an imsurance against repair
costs.

: Let us give you an estimate for a similar one adjoining your garage.
Our Glass Garden Booklet No. 106, you are welcome to.
A representative will call at your suggestion,

We will be pleased to have you visit our exhibit in lthe .
Hortieultural Building, Canadian National Exhibition

Jord Bursham @ .

Builders of Greenhouses and Conservatories
Royal Bank Bldg., Toronto

Factory: St. Catharines, Ontario
1
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RENNIE’S i BULBS
~ For Fall Planting ~ .
The present indications point to a shortage in fall Bulbs and Roots. We would

suggest that you place your order now for early delivery. By doing so, you will
- avoid any possible disappointment should a shortage occur.

Il

T
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NAMED HYACINTHS — 2nd Size. : < JONQUILS Dﬂ it

Each 18c; dozen, $1.95; per 100, $13.00, s ‘ ;
- Add 3c each, 20c per dozen for postage. Single: (Yellow) fvi. Juslas saisl PRI . $0.55 $3.75
Arentine Arendson (White). SNOWDROPS

Z ite). : 2 :

gg;lg‘lizu&aa(‘iﬁggg?ﬁg ((lgﬁsehvgﬂ;lhifg). ] Snowdrops (Single), Elwes Giant.... .35 275
L’'Innocence. (Pure White). = : OXALIS >
g:g:gle Ilr:ﬁlleieilf;;;f é;?ggfﬂ Oxalis (Bermuda Buttercup) ....... .45 275"
Grand Maitre (Deep Lavender). : SPARAXIS 0 =

King of the Blues (Dark Blue).

Queen of Blues (Light Blue). -Sgaraxis_ 01 b s e S A e »A.ars $ 2.50
- Mansfield (Mauve Queen) (Ruby Violet). : ANEMONES
3 arlem ¥ bt
%gﬁo{:: ﬂi’ﬂf@i ((‘:‘:ideu g Anemones (Double' Mixed) ......... 40 3.00
Sunflower (Pure Yellow, Double). : Anemones (Single Mixed) .......... 40 3.00

SINGLE AND DOUBLE HYACINTHS Unnamed (Red, Pink,
g White, Blush, Light and Dark Blue, Yellow and Mixed).
Each, 10c; dozen, $1.00; per 100, $8.00.
SINGLE EARLY TULIPS — 1st Size.
Add 10c dozen, 50c per 100 for postage.

: ) 5 ; Doz. Per 100
Artus (Bright Searlet) ... a0 i e, s e $0.75 $5.00
Belle Alliance (Brilliant Scarlet)............ .80 4.75

sCrimgon’ King ((CHmBon) i tinisn S .70 4.75
Dusart (Brilliant Vermilion) .............. B0 4.75
Progerpine (Cherry ' Red)’ v oivmiiiive iy 1.25 9.75
Queen of Netherlands (Pale Pink):.....= .%. .80 5.25
Rose Gris de Lin (Soft Rose) .......o..ias .80 5.25
dugdy Boreel “(Pure ‘White) . csit. .t c s .85 5.50
La Reine (White Shaded Rose) ............ .80 ; 5.00
MiniteoHawk GWhite) . ol s n G .85 5.50
Chrysolora (Pure Golden Yellow): .......... .80 5.25
Yellow Prince "(Pure’ Yellow) v, i.iei /s b 70 4,50
Prize Single Mized- G0 il fis AREE i 65 4.25

DOUBLE EARLY TULIPS — 1st Size and. Quality.

i Add 10c dozen, 50c per. 100, for postage. - .
Alba  Maxima (White)........: By o RS $0.75 $5.25
Boule de Neige (Pure White)siv.... s il B .80 5.50 ;

Crown of Gold (Orange and Yellow)......... .80 : 5.25
Imperator Rubrorum '(Searlet) ...c.i0. al. .80 6.25
. Murillo (Rose Pink) ‘. ......... o TR~ S .80 5.50

Rubra Maxima (Deep ROSE)...uih . ioiidy. B0 5.50
Salvator: Rosa afROBE) st i sleaons. 1 ol L dass SOl (o 5.50
Tournesol . (Red "and - Yellow). .o i b 8 A 6.25
Vaurbadk s (Seatlet) A0 s b, oL S .90 i B.257 5
#iPrize. ‘Double’ Mixed: .. ... v 5. by R .65 et

NARCISSUS or' DAFFODILS — Single.
y Add 15¢ per dozen for postage.

Barri Conspicuus (Yellow, Crown Edged Red) = $0.75 $6.00
Empress (White, Yellow Trumpet).......... 1.00 7.00
<zolden Spur (Fine Yellow) '.........:u. e w100 7.00
Princeps (Yellow Trumpet, Dbl:-Nose) .....: -85 6.00
Sir Watkins (Sulphur, Yellow: Cup) ........ 1.00 7.00
Victoria (Pure White, Yel, Trumpet): yi .o 1.00 7.00 .
Poeticus Ornatus (Double Nose) ..... CiA A e .70 N 4.50 {

Poeticus Pheasant’s Eye (Double Nose)...w.. .70 .. 450 At TULIP—SINGLE EARLY. .

k7 M. v ey WRITE FOR
w ’ REQ§g§g99 . LIMITED COMPLETE BULB LIST

‘Also— ' MONTREAL +~ WINNIPEG VANCOUVER ,FOR 1920
Srnd ; N . ; 2T a2 géb P i 2
i 0 ™
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