Y / { { A

LIBRARIES

UNIVERSITY OF WISCONSIN-MADISON

The Canadian horticulturist & beekeeper.
Vol. 28, No. 8 August 1920

Peterboro, Ont.: Horticultural Pubishing Company, August 1920
https://digital.library.wisc.edu/1711.dlI/A74NAVHS]FVKS8M

http://rightsstatements.org/vocab/NKC/1.0/

For information on re-use see:
http://digital.library.wisc.edu/1711.dl/Copyright

The libraries provide public access to a wide range of material, including online exhibits, digitized
collections, archival finding aids, our catalog, online articles, and a growing range of materials in many
media.

When possible, we provide rights information in catalog records, finding aids, and other metadata that
accompanies collections or items. However, it is always the user's obligation to evaluate copyright and
rights issues in light of their own use.

728 State Street | Madison, Wisconsin 53706 | library.wisc.edu



c b o a0 o TORONTO, ONT.
Vol. 28’ No. 8’ August, 1920 o } SRR '. : ._ ; ‘ i “Address all Con-esnond,ence to Gffice at
$1.00 Per Year o ' & PETERBORO, ONT.




& THE CANADIAN HORITICULTURIST ATEREL A

P = =

Group of King Iron Bar Conservatories
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Conservatories and Greenhouses

When you are ready to build that Conservatory

of yours, let us know. We will have our repre-

sentative call and show you a design to meet
your special requirement.

'KING CONSTRUCTION CO. Limiett TORONTO
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THE

 GIFFORD
FRUIT SIZER

For

Peaches, Pears, Apples

Simple, strong, only 200 Ibs, weight, suit-
able for orchard or packing house., Im-
-possible to bruise fruit, it does mnot drop;
gives cheek measurement on every apple.
Guaranteed to size fruit to your satisfac--
tion. Sizes, grades, and packs at one opera-
tion; over 200 in use in Canada now.

You will need a sizer this year and can
save $25 by purchasing now. Send for illus-
trated booklet and prices on Sizers and Gif-
ford Spray Guns. Agents wanted.

'R. J. LOWREY

Canadian Distributors,

§T. DAVIDS - BOX 245 i ON'.I'.
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IF YOUR

Apple Exportation
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Your Enterprise

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

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.

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 En_gland

This, coupled with our long e::ferience'in the trade, is a guarantee to growers
that their produce will be sold to their utmost advantage. -

T AT
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Brand your boxes and barrels _“H.C.W.," Bristol, and we will substantiate our
- claim.  Our markets are hungering for your produce.

, H O Wik

Head Office : St. Leonard’s Chambers, Nicholas Market, Bristol.
Bankers : “The National, Provincial and Union Bank of England, Old Bank, Bristol.”

Cable: “APPLE, BRISTOL.”
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Handling Peaches by the Carload

' HE handling of peaches in car-
load lots direct from private
grower to -eonsumer has been

demonstrated to be a profitable busi-
ness by €. Howard Fisher, proprietor
of Dulverton Fruit Farm, at Queenston,
Ont. Mr. Fisher’s post office is
Niagara-on-the-Lake. Mr. Fisher has
specialized for some years in selling
peaches by the carload. From his ex-
perience, he is convinced that farmers
in other parts of the provinece and city
consumers, through organizations that
they: might form for the purpose,
should order their peaches direct from
the growers in carload lots. “‘The eon-
sumer would save 75 cents on each
basket, and the grower would make
from five to eight cents more,”” Mr.
Fisher said to the editor of The Cana-
dian Hortieulturist who visited his
farm early last month. Mr. Fisher was
then in the midst of the cherry harvest,
but he took time to tell some of the de-
tails of his work and methods in grow-
ing and handling peaches by the car-

load.

Some Peach
History.

Peaches have |
been grown on -
Mr. Fisher’s farm
for more than 100
years. He showed
me a field that
had. grown
peaches almost
continuously  for
over a century.
There are trees
there now of the
Jacques Rareripe
variety = that are
17 inches in dia-
meter mnear the
butt and 35 years

claimed that the
first  commereial
peach orchard in
Canada was es-
tablished on this
same farm before

by a Mrs. James

Fisher, Queenston, Ont.

60 to 200 specimens each,

Durham, a United Empire Loyalist.

.The farm was procured from ' the

Crown in 1797, and peaches set out
some time later. This should be an
important contribution to the histori-
cal study of the peach in Canada. The
writer remembers how diffienlt it was
some 15 years ago, when he prepared
an article on the peach industry for
publication in a report of the Ontario
Fruit Growers’ Association (1906), to
secure authentie information respect-
ing the early history of the peach in
this country. Palmer and Harris’
bulletin on ‘“Peach Growing in
Ontario,”” published in 1916, records
peaches grown by a Mrs. Simecoe,
Niagara, as early as 1793, but not in a
commercial way.  Gould’s book on
‘‘Peach-Growing,’”’ published in 1918,
quotes a reference to peaches growing
in Southern Canada in 1748—but, was
not ‘‘Southern’’ Canada in those days,
under the French, somewhere down
along the Ohio River? At any rate,
it is all very interesting, and Mr.

Fisher can produce deeds and records
to substantiate his contention. Facts
on peach history from other sources
are requested for publication.

There is a vast difference, however,
between growing a few peaches for
home use, or even for market, a hun-
dred years ago and growing peaches to-
day for sale by the earload. Mr. Fisher
grows the leading varieties, such as St.
John, Elberta, and the like, and is al-
ways on the look-out for new varieties
that will lengthen or fill in the season.
He has about 2,000 trees of Rochester,
the comparatively new, early yellow
freestone. A photograph on this page
shows some of his Rochesters when one
year old.

. He showed me an orchard of the J.
H. Hale peach, that demonstrated the
fact that peach trees require soil that
is ‘well drained. One end of this
orchard is on low ground, with poor
drainage, and shows most decidedly
the effects of such a situation, com-
pared with the other end of the
orchard on high ground, well drained,

with trees in first

A one-year-old orchard of Rochester peaches on Dulverton Fruit Farm, owned by C. Howard

At one year, all these frees bore a few peaches, one tree having as
many as 32, a good crop for a yearling. This year, as two-year-olds, all the trees have from
Mr. Fisher thinned this crop at least 50 per cent, In the background
of the picture are some of the buildings on the Larkin Farms,

elass shape. Mr.
Fisher now has
 his  whole farm
under-drained. He
put in a little over
13 miles last year,
and the effect on
his orchards can
be seen already.

Picking Methods.

I instruet my
pickers to pick by
sight, not by
feel,”” 'said ' Mz
Figher, ‘‘A peach
is ready for pick-
ing  when | the
ground eolor
takes on a yellow-
ish tinge. The
peach will mellow
after picking. The
pickers use ‘a
picking strap to

~ecarry the bhasket
in front of them;
in this way, loss
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from bruising is reduced to a minimum.
All varieties are picked more than
onee, excepting the Elberta. Triumph
and Rochester require three pickings
at least.”’

The pickers are paid by the basket
in the case of Elbertas and by the hour,
with board, for all other varieties. Mr.
Fisher referred to the great difference
in the work done by pickers, even ex-
perienced ones. He has one man, every
season, who picks as much as any
ordinary five men. This man will pick
50 baskets of Elbertas an hour and
sometimes makes as much a $15 a day
on piece work. It is Mr. Fisher’s sys-
tem to pay two eents a basket to pick-
ers who pick 350 baskets or less a day,
and three cents a basket to those who
pick over 350; this means that the
picker must produce 350 baskets a day
to get the three-cent rate. There is a
large boarding house in the orchard
for the accommodation of the help.

Grading and Packing.

A mechanical grader (Gifford),
operated by gasoline engine, is used for
rapidity in grading. This grader
stands in the centre of a large packing
hquse. Irom the orchard the peaches

~pass through the packing house via the
grader to .the packing platform and
then into railway cars that stand on a

THE CANADIAN HORTICULTURIST
Mr. Fisher said -

siding at the doors.
that his grader does the work very
evenly and is satisfactory in every way.

The best grades of St. John are
layered in the baskets and occasionally
this is done in the case of other varie-
ties. In the rush season, however, and
especially with Elbertas, the jumble
pack is used, heaped in baskets and
covered with leno. All specimens that
are defective in any way are not put in
the baskets for shipment.

In the shipping season, four ears at
one time stand on the siding at the
packing house. The ears are not racked.
The baskets are loaded two tiers deep;
that is, one tier is placed flat on the
bottom of the car and the next tier,
with the baskets in a slanting position,
rests on the handles and ends of the
baskets of the lower tier. Sometimes
a third tier is used, the baskets in this
case being on a level plane on top of
the second tier. Mr. Hisher told of
sending a car containing 2,046 six-
quart baskets to Winnipeg successfully
in 1918, packed three-tier deep. Last
year the peaches ripened so quickly
that it was impossible to ship them in
this fashion such a long distance. It
is Mr. Fisher’s intention to resume
shipping to the West this season, in
addition to his large and growing car-
load business in Ontario.

Pointers on Peaches

1 LTHOUGH variety tests in
fruits have been carried on at
our experiment stations and

_elsewhere for many years, there
should be more extensive and
more particular experiments with

varieties on different types of soil, es-
pecially in peaches,” said A. Onslow,
¢f Niagara-on-the-Lake, to the Editor
of The Canadian Horticulturist last
month. Mr. Onslow was referring to
the Rochester and other new varieties
of peaches, and thought that the Gov-
ernment should determine the suit-
ability of these for culture in the vari-
ous parts of the district, rather than
leave the matter for experiment by the
growers themselves. He ffuited Roch-
ester last year for the first time, and
was very pleased with it. He found
it to be a week to 10 days earlier than
St. John. Mr. Onslow starts his peach
trees with low heads, and by pruning,
gradually trains them higher as they
grow_older. .

W. C. Nickerson, near St. Cath-
arines, spoke of the Lemon Free as
one of the most profitable varieties. “It
never fails,” he said, “ and is one of the
very best canners.” He liked the
Niagara peach for its size, but it was a
shy bearer. All standard varieties are

found in Mr. Nickerson’s orchards, and
the crop this year promises to be good.

In regard to the Rochester, Wm.
Armstrong, of Queenston, thought that
it was well enough to try it in a small
experimental way, but that the growers
should stick to the St. John. “ A few
days earlier in the season is not in itself
suthcient reason,” he said, * for allow-
ing any variety to take the place of St.
John as the standard in the eariy
market.”

On the Elberta peach farm of Arm-
strong and Calvert, St. David’s, paying
pickers by the day has not proven
satisfactory. = The pickers last year
were paid at the rate of 15 cents a
bushel, and some men made as high

as $9 a day. Part of thé crop was sold-

last year in bushel baskets, similar to
those used across the line. A certain
quantity was sold to a special trade in
Toronto in boxes holding 24 peaches.

Besides St. John, Fitzgerald, El-
berta, and other standard sorts, W. E.
Woodruff, of St. David’s, considered
Crosby a very profitable wvariety.
“ Crosby is one of the best for can-
ning,” he said. “I have got half a
cent a pound more for Crosby from the
canning factory than for other kinds,
but the Crosby must be thifined on the

e
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tree to get size.”  Mr. Woodruft grows
Greenshoro for early, and would plant
them again, if setting out a new orch-
ard? He thinks also that Carman is
well worth planting. Carman is a large-
sized, white-fleshed semi-free = peach
that is quite popular in the Atlantic
States as far south as Georgia.

Harvesting Peaches
Jas. Marlow, Grimsby Beach, Ont.

The peach season extends from July
to October, beginning with the early
white-flesh  varieties, followed by
Triumph, Early St. John, the popular
Crawfords, Elberta, and ending in late
fall with Lemon Free and Smock. We
use six, seven and eight-foot step-
ladders. We pick only well-colored,
mature fruit, going over the trees
about twice a week until all the fruit
on the tree has properly ripened. This
requires from two to three weeks for
most varieties.

We use a one-horse dray in drawing
empty baskets to the orchard and
bringing full ones to the packing house.
Here they are carefully emptied on a
packing table and graded, as required,
into No. 1, No. 2, and Selects by ex-
perienced packers. * Select” peaches
are packed with two layers in a six-
quart basket. No. 1’s are packed with
three layers in an 1l:quart basket.
No. 2’s are thrown in both 11 and six-
quart baskets and shaken down.

We are now shipping a large propor-

tion of our peaches in heaped baskets

covered with “leno.”  This method
seems to catch the eye of the consumer,
since it makes the basket look fuller,
and gives it a more attractive appear-
ance. In reality, the basket does not
hold as many peaches as when it is
packed in layers.

Our packing table consists of a light
frame-work, with the edges, about two
inches high, padded with heavy canvas.
This prevents the fruit from being
bruised when dumped on the table.
The top_of the table is also canvas.
We employ girls to do the grading and
packing. An experienced girl will
pack on an average about 100 baskets
per day. Each day’s pack is loaded
into refrigerator cars for distant mar-
kets and ventilated cars for markets
nearer at'home.

‘Whether you use stable manure,
commercial fertilizer, or plow under
legume erops, remember that best re-
sults are obtained when these materials
are thoroughly mixed with the soil, and
also remember that your soil must be
made firm and sufficiently fine to hold
large quantities of moisture.
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In the Niagara District in July

HEN the price for grapes drop-
\x/ ped about 30 years ago to five
cents a pound, Jonathan R.
Pettit, Grimsby, a pioneer grape
_grower of the Niagara district, took
otit his vineyard. He claimed that he
could not grow grapes profitably at
that price. That vineyard never was
replanted. In July this year, 1920, the
Niagara District Grape Growers’ As-
sociation stumped the district from end
to end to induce the growers to hold
back contracts and sales in order that
they might get the price up to five
cents. In the years since Jonathan
Pettit refused longer to grow grapes
for five cents, the price has gone down
—down at one time to scarcely more
than oneent—and has fluctuated up
and down at the pleasure of the deal-
-ers and buyers. Last year the price
averaged about three and one-quarter
cents a pound. This year the associa-
tion intends that the price shall be fine
cents at least.  These facts ” were
brought out by J. A. Livingston, cf
Grimsby, and others, at a series of
meetings held at the end of June and
early in July. A full report appears
on page 229. :
Grapes in the Past and Present.
That series of meetings made July
a month of grape thought and action.
During a few days that T spent in the
district early in the month, I found
that every man there, whether he grew
grapes or not, was interested in the
meetings and the probable outcome.

By the Editor

At one of the meetings that I attended
—>5t. David’s—]J. A. Livingston said

*that in the early days of grape culture

in this province the consumers paid 20
cents and more a pound, and were glad

‘to do it, because they got grapes that

were a delight to eat, grapes that were
not cut until they were ripe. No
grower in those days would think of
putting grapes on the market in a
“green” condition. He contended
that grapes went down in price because
the growers got anxious and contract-
ed too early in the season, and then
they commenced to cut their grapes
before they were ready.

“The people want quality,” he said,
“and if they get it in grapes, they will
forget the price. =~ We must give the
consumers grapes that they will crave
for. We must not sell green grapes
and varieties of grapes that are no
good. I would not grow the Cham-
pion grape. Men who grow it are in-
juring, not only their own business,
but the business of every other grape
man in the district.” In this connec-
tion, an opinion from a new book on
grapes, “ Manual of American Grape
Growing,” by U. P. Hedrick, that I
read recently, is worth quoting:

“ Champion is a favorite early grape
with some growers, although the poor
quality of the fruit should have driven
it from cultivation long ago.”

In a discussion on grapes and other
topics at St. David’s, before the meet-
ing opened, the opinion seemed gen-

eral that growers should endeavor to
use more wood ashes in their vine-
yards. Mr. Livingston suggested that
the growers go or send a representa-
tive to the Muskoka district for ashes.
Once the word were sent out there
that wood ashes could be disposed of
at some one or more places in any
quantity, large or small, there would
be little trouble in securing supplies,
he thought, at about 25 cents a bushel.
The growers would then have to pay,
in addition, the cost of transportation
and other handling.

In the St. David’s District.

Near St. David’s is one of the largest
peach orchards of the Niagara district.
It contains 80 acres of Elbertas alone,
and is owned by Armstrong and Cal-
vert (Queenston, P.O.). I spent a
half-hour with the foreman (Colwell),
and was told that they expect to handle
100,000 baskets of Elbertas from that
orchard this season. Mr. Colwell was
enthusiastic over the results obtained
from dusting instead of spraying this
year. By dusting with “sulphur-lead
arsenate, the orchard had been freed
from pests, including curculio, which
latter was quite bad in neighboring
orchards that had not been dusted.
The dust' was applied first when the
peaches were about the size of hickory
nuts, or when the curculio was first
noticed, and repeated about eight days
later.

St. David’s has a strong fruit com-

As the material success of a commercial peach orchard depends in a large de-g-x‘ée on its location and site, the peach orchards of the Niagara

Peninsula are especially favored. Peaches grow to perfection in most parts of the district, providing that the trees have been planted on the right
kind of soil and in the right way. Adverse conditions in the past four or five years, coupled with some unnecessary meglect, have decreased the

total production in this crop, but the possibilities are still there for making peach culture the banner industry of‘r_.he distriet.

are of the J. H. Hale variety.

The peaches illustrated
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pany under the management of KL
Usher. 'This concern, known as the
Niagara Fruit Company, handles a
large part of the fruit of the district.
1t buys and ships fruit, and also acts
as agent between the growers and the
commission men in the cities. It does
a large business in handling fruic
heaped in baskets with leno covers.
These leno baskets are shipped in cars
racked a number' of tiers deep. . lt
costs about $75 to rack a car. "It
would not pay to rack 'a car for the
sake of one carload of fruit,” said Mr.
Usher, “ but we get the same cars back
every time, and the expense of racking
is thus distributed over many trips.”
This company does big business also
in handling baskets, spray materials
and other supplies.
1n the Queenston District.

On the Queenston-St. David’s road
1 visited a place that in one year had
been transformed from a very ordinary
farm to not only the beginning of a
very fine fruit farm, but a place of
beauty as well. This farm was pur-
chased by W. H. Merriman; of St.
Catharines, last year, and immediately
steps were taken to put it in the best
of shape, both commercially and artis-
tically. The place is being beautified,
not by the expenditure of money, but
Ly the use largely of local material
and by work at odd times. The man-
ager of the place, Mr. D. Baine, told
me that he and one other man cleared
the grounds around the house of brush
and old trees, graded the banks, built
rock walls and rustic arbors, laid out
flower beds, gravelled the driveways,
etc,, only during such times as they
could not work on the farm, “and,” he
said, * there has been no expense to
the owner. What we have done so
far shows what any farmer or fruit
grower can do if he wants to.” Among
other things of beauty on this place
are a number of delightful rose arbors
and trellises, that add not only to the
appearance of the place, but also to the
value of the property. On the farm
proper there were planted this past
spring about 3,500 peach trees; 3,000
plums, 2,500 cherries, and 3,500 grapes.

Near Queenston, I found Wm. Arm-
strong, the wveteran peach grower of
the district, examining a four-year-old
peach orchard that he treated last
spring against canker, gummosis and
pin borer with a prepdration that he
ciaimed had proven very effective.
Although Mr. Armstrong retired some
years ago as a commercial fruit grower,
and goes to Florida every %vinter, he
still has a small orchard which he main-
tains and works for his own pleasure,
to say nothing of the profit. The pre-
paration referred to is a mixture of

lime, first made into a paste, bluestone
|

&

dissolved, and hard soap reduced to a
liquid with lye. This is applied to the
crotches and branches where needed
with a small whitewash brush. It was
put on early in April.

These young trees were headed low
—12 to 18 inches from the ground.
Mr. Armstrong believes in Idgw-head-
ing for peach trees. =~ When pruning,
he keeps the centre of the trees well
cleaned out to admit air and light. Hea
also thins the fruit on the trees, be-
cause, as he said,'" that’s where you
get quality.”

All around this small orchard of
peach trees is a row of black Oxheart
cherries, now 14 years old, and bearing
their first good crop. I asked Mr,

. Armstrong if 14 years was not quite a

long time to wait for a crop of cherries,
and he replied: * When I planted those
trees, I planned for the future. I plant-
ed for the next generation as well as
for myself. From now on and for
many years those trees will be a de-
light to whoever owns or sees them.”

At Dulverton Fruit Farm, under the
guidance of the proprietor, C. Howard
Fisher, I saw and learned many things
of interest. Mr., Fisher was busy with
his large crop of Montmorency cher-
ries.. The trees were loaded with
cherries large in size for the variety
and of .exceptional quality. I and
others of The Canadian Horticultur-
iet’s staff in Peterboro can hear per-
scnal witness to that fact, because Mr.
Fisher generously presented me with
a basket to bring home. Incidentally,
Mr. Fishér was paying two cents a
pound for picking cherries. Elsewhere
in this issue is a report on his peach
methods and orchards. :

At the Larkin farms I failed to find
the superintendent, Mr. Ramsey, ot
the fruit foreman at home, but I drove
through the peach orchard, and saw
that things were looking in fair shape
in spite of rumors to the effect that
the management was having difficulty
with the labor question. The Larkin
farms, in the fruit end alone, is a big
proposition. I hope to write up the
farm and its methods and achieyements
later.

Near Niagara-on-the-Lake.

At Riverscourt Farm, owned by

W. K. Jackson, the manager, A. Bur-
Lack, showed me a feature that he
thought every fruit grower should be
interested in—poultry as a sideline for
profit in themselves and for aid in con-
trolling insect pests. The hens and
chickens, when large ‘enough, are
allowed to run at will through the
orchards. Mr. Burback claimed that
they kept curculio and many other
pests at a minimum, Last year, from
500 hens (White Leghorns), 64,717

eggs were sold, and netted nearly

#
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$1,000 profit. “To make money froin
laying hens,” said Mr. Burback, * you
must feed them right, regardless of the
cost.”  In the plum orchard, I noticed
incidentally that the Washingtons,
usually a shy bearer, were loaded this -
year., Around Mr. Jackson’s home
are beautiful lawns and flower gardens,
kitchen garden’s, ete., and at one ‘side
an interesting park. _
Another place of beauty as well as a
fruit farm in that locality is the home
of Colonel C. M. Nelles. Of particular
interest was his rose garden, photo-
graphs of which will be reproduced in
this magazine. = Colonel Nelles said
that his fruit crop showed every pros-
pect of being full in peaches, pears and
all kinds. Hé showed me a'field of
wheat of which he was especially
proud.  Its excellence he attributed
largely to the use of Gunns’ fertilizer.
On the Lake Shore Road.

On the 50-acre farm of A# Onslow,
all planted to fruit, and beautifully
situated on the Lake shore between
Niagara-on-the-Lake and St. Cathar-
ines, the cherry crop was heavy, plums
and apples promised big crops, and the
peach prospects were fair to good.
Mr. Onslow thought that, while there
was a big crop of fruit generally
throughout the district, there was not .
nearly so many bearing trees in exist-
‘ence as formerly: Among the needs of
the industry were extensive experi-
ments concerning the inter-pollination
of fruits. He had found, for instance,
that the Shiro plum was non-produc-
tive when planted alone, but bore
abundant crops when planted in the
vicinity of varieties that would fertilize
its blossoms. He said that there was
little positive knowledge concerning
this matter, and that the governmental
institutions that had been established
for the benefit of the fruit industry
should secuire the information by ex-
periments with all kinds of fruits
grown under all conditions. :

F. L. Furminger’s place, nearer St.
Catharines, is more of a “ horticultural
establishment ” than a farm.  Besides
fruits and vegetables of all kinds,
flowers are grown in great variety and
quantity, both as a hobby and for sale.
A striking feature was a beautiful
hedge of summer-flowering hydran-
geas. Mr. Furminger specializes in
quality vegetables for a high-class
trade with hotels, restaurants, the best
stores, private customers, etc., in St
Catharines. He grows not only what
he can make most money from, but
also everything any anything that his
customers desire. 7

Mr. Furminger’s standing as a fruit
grower has often been shown in coin-
petition at the Canadian National Ex-

(Continued on page 220.)
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The European and American Plums

M. B. Dayvis, Assistant Dominion Horticulturist, Ottawa

HE Domestica, or FEuropean,
plums constitute the largest
commercial ' class of plums

grown in Canada, although, owing to
their susceptibility to disease and to
climatic conditions, they are grown
only in limited areas where conditions
approximate the ideal. In general,
the cultivation of the Domestica plum
is similar to that of the apple, varying
in a few respects, such as spraying,

| pruning, etc.

Select a Proper Site.

In view of the results of recent in-
vestigations, it would seem advisable
to give a little more care to the selec-
tion of the site for the plum orchard.
It has been shown that practically
optimum temperatures and almost

. ideal weather conditions are necessary

for the fertilization of plum blossoms.
The rate of pollen tube growth is
somewhat slow, and, if slowed down
to any appreciable extent, is unable io

reach the ovary before abscission takes '

place, thus rendering contact between
male  and female organ impossible.
As pollen tube growth is affected by
temperature, attention to this point is

. necessary when selecting the plum

site.

In districts where the early part of
spring is treacherous, plant on a slope
which is not too early, and, as the night
temperatures = are invariably much
cooler in low-lying hollows or basins
of local extent, avoid these places if
possible, for the difference in night
temperature for one week may be suiti-
cient to materially affect the set of
fruit.

System of Planting.

In the selection of varieties, in the
light of recent knowledge, it would
hardly seem advisable to adopt some

“of the recommendations of the past to

plant large blocks of only one variety.
From recent pollination tests in Can-
ada and the United States, the results
go to show that the Domestica, or
Furopean, plums are practically all
good pollen producers and fertile with-
in the species, but most of the varieties
are either self-sterile or partially so.
Consequently, in planting, it is advis-
able to select two or three varieties of
Domesticas, basing the selection on
desitability of the wvarieties for com-
mercial purposes, and considering their
date of blooming; that is, wvarieties
which bloom very late can hardly pol-

linate early blooming sorts, and vice

versa.

b

. to-day.

Best Soils for Quality.

As the competition between eastern
and western fruits is becoming keener,
the eastern grower must in the future
pay more attention to the finer points
involved in plum production. In
selecting the soil for Domestica plums,
therefore, it is not merely a question of
will plums grow on this soil, but does
this particular piece of land possess the
optimum conditions for this class of
fruit.  Regular productiveness and
high quality can only be obtained under
these conditions, so that more so in

Prunus nigra on grounds at Central Experi-

mental’ Farm, Ottawa.
and as an ornamental, is useful in districts
where the European plums will not succeed.

This type, for its fruit

the future than in the past must we
consider the soil requirements of not
only plums, but of all our varieties of
fruits.

The Domestica, plums, although
-adapted more or less to a wide range
of soils, will produce a higher quality
of fruit on light clays or clay loams.
On too heavy a soil, or too light a soil,
quality is lacking, and this point is
counting maore and more in the market
In addition to the texture cf
the soil, one with a warm bottom is to
be selected in prefererdce to a cold-
bottomed soil. AU

Pruning and Thinning.

Pruning cannot be touched upon in
this short space, more than to draw
attention to the-study that is necessary
in order to perform the operation in-

telligently. Generally plum trees tend
to become too thick, and thus keep out
light and air, preducing conditions
which are admirable for the develop-
ment of disease. Any system of prun-
ing must have this in mdind, and en-
deavor to keep the tree somewhat open,
although it is easy to err too much in
this direction. ' As each variety has its
own characteristics of tree growth, no
set of rules applicable to general con-
ditions can be given here, except to
caution against any rigorous system of
heading or severe pruning.

Thinning is'a phase of plum culture
which can stand more attention. Trees

- that require propping need to be thin-

ned to produce a high grade of fruit,
Growers could well afford to give this
matter serious consideration in the
future.

Varieties Recommended.

For canning—Reine Claude, Lom-
bard, Imperial Gage, Gueil. :

For market-—Grand Duke, Imperial
Gage, Monarch (late).

For home market—Gueii (for can-
ning), Reine Claude.

The Americanas.

Within the Americana and Nigra
groups we have our hardiest plums,
which will survive and: endure our
most rigorous winters. As money
makers in certain localities, the early
sorts lead the higher grade Domesticas.
At the season of the year when our
earliest native, or Nigra, plums are on
the market there is nothing to take
their place, and as they are increasing
in popularity for jelly purposes, they
bid fair to become a profitable invest-
ment for an éver-increasing area.

Best Varieties.

Closely allied to the Americanas, we
have a few hybrid sorts of especial
value in the severe parts of the prov-
ince. Two of these deserve special
mention, One is the Omaha, a very
early hybrid of Americana and Triflora,
which is a good cropping and good
eating plum. The other is Wanetta,
one of Hansen’s hybrids, a cross be-
tween Terry and the apple plum. This
is a large, handsome plum of good
promise, and deserving of a trial where
the Domesticas do not survive.

Besides these, the varieties of Amer-
icanas and hybrids recommended are
the earliest large natives: Cheney,
Bixby, Omaha and Wanetta.

For fuller particulars on plum cul-
ture apply to the Publications Branch,
Ottawa, for bulletin No. 43.
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Grasshoppers and Their Control

Prof. L. Caesar, Ontario Agricultural College, Guelph

ORE than the usual number of
complaints of injuries from
grasshoppers have been .re-

ceived this year. In every case investi-
gated, the insects have bred in waste
lands or old pastures and from these
breeding places spread to cultivated
fields. This, of course, suggests one of
the best methods of prevention; name-
ly, the breaking up of old pastures and
the bringing under cultivation of waste
lands. It has been found that, if the
ezgs are buried five inches beneath the
soil, the young grasshoppers from
these cannot reach the surface and
therefore must perish; hence, as eggs
are laid in late summer and autumn,
plowing in October or early spring de-
stroys countless numbers of the inseets.

Poison Bran Bait.

Wherever these steps have not been
taken or are impracticable and the
grasshoppers are present in sufficient
numbers to cause much loss, they can
be suceessfully combatted without
nuch expense or labor by the use of the
‘‘poison bran bait’’ as follows:

| B30t S T B o 20 Ibs.
ParigiGreen . i 15 to 1 1b.
MIGLasses g N 2 quarts
Oranges or lemons.. 2 or 3 fruits

) S e A LR 2 gallons

Mix the bran and Paris green in a

tub or large receptacle or even on a
cement floor. Squeeze the juice of the
lemons or oranges into the water and
run the rind and pulp through a meat-
chopper and add these also. Pour
the molasses into the liquid and mix
well. Then slowly add this sweetened
water to the bsan and Paris green,
stirring thoroughly at the same time.
Continue the stirring until all the bran
is moist and will fall through ‘the
fingers like sawdust.  This work, to
save time, should be done the ddY be-
fore tr e‘ttmg the fields.

Then in the morning early, between
five and six o’clock, scatter the mix-
ture very thinly around the borders of
the crop to be protected, and also
wherever the grasshoppers are present,
treating all infested surroundings for
about 20 rods back to prevent the
grasshoppers eoming in from waste
lands. Do not apply during rain and,
if showers follow an hour or two after
the treatment, repeat the next morn-
ing. Usually, under favorable condi-
tions, one treatment is sufficient, but
s(:metlmes a sceond or even a thnd ap-
plication is necescary.

As five pounds of the poisoned bran
is sufficient for one acre, the mixture
should be applied very thinly after the

maitner of sowing grass-seed, a single
handful covering many square yards.
The grasshoppers move about and thus
readily find the substance. They are
also attracted to it from a considerable
distance.

Do not look for results until ahbout
two days after the work has been done.
There is no danger to cattle or sheep
when the bran is applied ' as dirceted,
but poultry should not be allowed in
the field for a day or two.

A Cheaper Substitute.

Where bran cannot be obtained, fair
results may be secured by using the fol-
lowing substitute :

Sadusti o sl 20 1bs.
ParisiGeeen e v 14 to 1 1b.
ot 1 RS B 1% 1b.
Wi EE L S -2 gallons

The sawdust and Paris green are
mixed dry, the salt dissolved in the
water and the liquid then added to the
poisoned sawdust, which should be
carefully mixed until all is wet. It
should then be allowed to stand over
night and applied just like the hran,
early the next morning. Sawdust will
not cover quite so much ground as the
poisoned bran, the above amount being
sufficient in our experience for not
mare than about three aeres, whereas
the bran will suffice for four aeres.

In the Niagara District
(Continued from page 218)
hibition and other shows, where he has
won many prizes. It was said last
year and in previous years that expert
growers, like Mr.  Furminger  and
others, had the advantage in compeli-
tion at fruit shows, and should not ne
permitted to compete in the same
classes with amateurs. On this point
Mr. Furminger said: “ If they do not
want professionals at the exhibition
(the'Canadian National), I will stop
exhibiting. There is one thing, how-
ever, that they do not take into con-
sideration. When I started to show, I
started in a small way, just as others
are doing to-day, and 1 won by learn-
ing how to win. Any small exhibiter
to-day can win if he grows his stuff

right and persists.”
In and Near St. Catharmes

At the farmwf T. J. Fee I ngticed
that tomatoes were being grown on
stakes.  Although I did not see Mr.
Fee himself, I learned, on enquiry, that
furrows had been plowed, stakes put
in place along the furrows with a plant
at each stake, then filled in. The
staking and planting was done ir

August, 1920.

double rows, with a comparatively
wide space between these to facilitate
the' work of mulching, picking, etc,
While growing tomatoes to stakes in a
commercial way is not mew, it is [at
ifrom cominon, For this reason, we
lope later .to get from Mr. Fee his
opmion of the method and the results.
Mr. Fee had in operation also a water-
ing system on his farm that is a modi-
fication of the Skinner system., The
sprinkling pipe was on the ground, and
was movable. I was told that Mr. Fce
intended improving upon this method,
and probably would put in a permanent
system,

Near St. Catharines, Henry Knight,
of Knight Brothers, Burke’s Falls,

has a 110-acre farm devoted to the

growing of vegetables on an extensive
scale.  Last year he had 25 acres of
potatoes, and this year 40 acres, the
seed for which cost $4,000. There are
also 25 acres of late tomatoes, 15 acres
ci late cabbage, three acres of onions,
and a quantity of other stuff.

. On the.J. J. Fee estate, which I did
not visit, but’ was told about, some
25,000 cabbage plants in pots were set
otit this spring. They were set early,
and, because of their strong root

crowth, were claimed to have overcome

the attacks of the root maggot, which
was prevalent in the district this year.

At the St. Catharines Cold Storage
and Forwarding Company, FE. A. [.
Sheppard, the manager, told me that
the company had contracted to supply
a Middleport, N.Y., concern with 75
cars of cherries at seven cents a pound,
which meant six and one-half cents tu
the growers.
only be good business in themselves,”
said Mr. Sheppard, “but they will re-
lieve both the basket situation and the
market on this side. The New York
company supplies the packages and
hauls the cherries across the line by
motor truck.” Fhe packages supplied
were trays, or boxes, holding 20 pounds
each.

Mr. Sheppard thought that the grape
growers were expecting too much for
their crop, when they wanted $100 «r
more a ton. “ There is too much other
fruit in the country this year,” he said,
“for growers to expect big prices for
grapes. Last year grapes ripened
early, and the crop of other fruits was
light. If the growers can get last
yvear’s price for grapes, they may weil
be satisfied. One grower already has
offered me his plum crop at two cenis
a pound, and others have said they
were -willing to take four cents for
peaches.”—A. B. C.

For celery blight, spray thoroughly

and frequently with bordeaux mixture

of the standard strength.

“Those 75 cars will not

e <4
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Fertilizing Peaches and Plums

Henry G. Bell, Soil and Crop Improvement Bureau, Toronto

every dollar spent in improvement

of the quality of their orchard would
return 100 per cent. on its investment,
there would be immediately enormous
interest in.the practice; yet no one will
make this claim for plant food on peach
and plum orchards in all places and
under all conditions. :

Certain things we know: First, that
“ke yield of fruit depends very largely
on the amount of rainfall ; second, that
the ‘fruit that is now formed and de-
veloping cannot reach its maximum
yield of best quality if plant food is
short; third, that there are authentic
records of very material increases in
vield and improvement in quality from
the addition of fertilizers to the
orchard.

Pennsylvania Experiment Station,
in bulletin No. 153, says: “ In general,

IF orchardists could be assured that.

fruit is forming. If the ground is in a
good state of tilth, and if there is
plenty of manure, the plant food added
in fertilizers will very quickly help to
mature the fruit’ Prof. John P. Stew-
art, Pennsylvania Experiment Station,
says: “ Applications made in any one
year will often materially increase the
number of blossoms in the year fol-
lowing. This has been shown regu-
larly in the present series of experi-
ments.”

For peaches, and in all probability
plims, fertilizers carry a higher per-
centage of nitrogen than for apples.
Missouri Experiment Station reports
that the addition of high nitrate ferti-
lizers to young orchards brought the
young trees into bearing-at least one
year earlier than- where no fertilizer
was applied. :

Analysis of the tissue of peach trees

3

Rochester peach trees, interplanted with potatoes, 'on fruit farm of W, C. Nickerson, near

St. Catharines, Ont.

The Rochester is being planted extensively in the Niagara District, with

the expectation that it will prove profitable as a yellow freestone, earlier than St. John.

if the trees are fairly matured, reason-"
ably sound in health, and yet are bear-
ing only occasional crops of indifferent
fruit, and if the foliage in late summer
or early fall is pale and sparse, and the
annnual twig growth average is only
two to three inches at the most, one
can be reasonably assured that ferti-
lizer is definitely needed, and that its
addition will make a decided improve-
ment.”
Helps to Mature the Fruit.

As to the time of fertilizing of the
orchard, evidence points to favoring
an application very soon after the buds
start and before the blossoms open.
This, of course, is too late for this
year’s application, yet material im-
provement has been realized where
applications have been made while the

shows

that the peach uses larger
amounts of nitrogen and potash than
it does of phosphoric acid; in fact, ex-
periments of the West Virginia Ex-
perfment Station show a high nitrogen
fertilizer with low potash and very low
phosphoric acid to be most profitable.
They report that early work in West

Virginia.gave better results from the

use of complete fertilizers than from
incomplete fertilizers. Of the several
singlé elements of plant  food used,
nitrogen gave the best results. At the
end of the second year, the bearing
surface of the nitrogen-fertilized trees
was two and a half times that of the
non-nitrogen-fed block. The yield of
fruit was nearly doubled by the use of
nitrogen. “’The difference in size of
fruit was not great, but nitrogen and

potash in combination produced a
slight increase. Nitrogen delayed ma-
turity several days. 'The fruit was not
as highly colored in the nitrogen block
as in the other.” :

Increases Vigor of Wood.

The foregoing findings will be ol
special interest to the Ontario peach
growet. Possibly if he had had the in-
formation early in the spring, he could
have applied plant food that would
have made a definite improvement in
this year’s crop. However, the time
for such an application is by no means
past. As we have already said, if there
15 sufficient manure, the addition of
plant food any time during the filling
of the fruit is of benefit, although the
application of such plant food at this
time will show its greatest results in
the added vigor of wood and leaf
growth and the strength with which
the trees go into the coming winter.
This is practically banking funds for
next year’s use. The wise orchardist
who does it can count on good interest
on his money.

For plums, similar fertility treatment
may be recommended. The point is
to watch the effect of the treatment on
the growing tree, so as not to overdo
the wood,growth and delay the ripen-
ing of the fruit, but to get as large a
yield of best quality fruit as possible.

VEGETABLE PROBLEMS
0. J- Robb, Vineland Station, Ont.

Celery .Heart Rot.
‘What eaa be done to prevent the
of celery, twhich was very prevalent
son?—R. L. P., Markham, Ont.

This is a serious disease
spreads rapidly under certain condi-
tions. Certain sucking insects are
supposed to carry the germs ‘which
gain entrance in the tender shoots
at the heart. Moist, damp weather
conditions also favour the develop-
ment of this disease. Control meas-
ures are to destroy affected plants as
soon as-found, and to spray the patch
thoroughly with strong tobacco water,
or Black Leaf “40,” usual strength.

heart rot
last sea~

which

Potato Bugs on Egg Plants.
What is the best method of controlling potato

gl;gta on young egg plants?—V. C. P., Toronto,

Spray thoroughly with arsenate of
lead or Paris green'as often as re-
quired. Use same strength as for po-
tatoes.

Cut parsley any time either night or
day.—]. D. Nairn, Bartonville, Ont.
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Growing Celery in Beds

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

ELERY requires a very fertiie
C soil, and is especially adapted to

rich. muck land that is well
drained. . Almost any fertile soil in a
good state of tilth will grow celery.
In addition to a fertile soil, this crop
requires an abundance of moisture, and
in a dry season, unless the soil is very

tender stalk as the Canadian-grown
crop. 3

For September, October and early
November sale, an excellent way to
grow a large crop of celery on a small
area is to plant it in beds 6 by 6
inches or 6 by 8 inches. These
beds may have from 8 to 12 rows;

Celery grown at Macdonald College, Que., under 'different systems of culture—in beds, with
plants six by si:c\ inches apart, and in rows, single and double.

retentive of moisture, the stalks will
be short. Irrigation is a valuable aid
in growing celery because, when
grown under irrigation and good soil,
the crop will grow more rapidly and to
a larger size, and the stalks will be
much more tender and of better
quality.

The roots of the celery are shallow
and very fibrous, and often some ol
them are on the surface of the ground.
Hot, dry weather destroys many of
these, and if the soil dries out to any
depth the plants will have a serious
set-back. Cultivation should be shal-
low in order not to injure these shallow
fibrous roots.

Canadian Celery Has Quality.

Celery is chiefly grown as a fall and
winter crop. It does best in the cool,
moist weather of September and Octo-
ber. Much of the crop is marketed
direct from the field, and does not go
into storage, but for winter use it is
necessary to store it. However, of
late years so much of it is being grown
in Florida, California and other states
that this very fine appearing celery is
the main source of supply on the Can-
adian markets during the winter and
early spring. ‘This southern celery
has not the same high quality and

and be as long as desired. In
order to grow it this way, the land
should be extremely well fertilized
with an abundance of manure, and
after the crop is planted and growing
nicely, it should be fed with liquid fer-

tilizer, if available, or commercial fer-,

tilizers. Several light applications at
intervals of 10 days or two weeks are
better than one heavy application, but
where bone meal or a slowly soluble
commercial fertilizer is used, the appli-
cation should be made just before
planting.
Advantages of Bed Method.

When the crop is growing nicely, or
six to eight inches high, it should be
boarded up or the sides and ends.
The celery, being grown so close to-
gether, will not spread out, but grow
straight and erect, and will be clean
and fine in appearance, although the
stalks will not be of the same large
size as when grown in the single row.
The advantages of this method are the
very large amount of medium-sized
celery that can be grown on a small
space of ground, and its fine, clean ap-
pearance. This should be marketed
direct from the bed, and not go into
storage, as it is not suitable for hold-
ing.  The variety should be a self-

blanching one. 'We have grown the
Paris Golden to great advantage in
this way. The labor in handling these
beds is not great, compared with the
returns.

The object of the double row is econ-
omy of land, but is not usually pre-
ferred overthe single row.

Celery blighit is sometimes serious,
and, if not watched carefully and
sprayed early, may do much damage.

In the wide beds it will spread quickly.
It is always desirable to spray these

beds at least one or two times with
Bordeaux mixture to keep them free oi

the blight.i: . <&

About Poison Ivy -

F. M. Christianson, Niagara Falls, Ont.

There are people who cannot ramble
in the woods without swollen, itchy
wrists and hands, and often feet, due
tc coming in contact with poison ivy.
Security may be had in knowing the

plant, which grows in woods and along

creeks. It is a foot high, and smooth,
and is often found climbing by rootlets.

- It has its leaves in threes, and they are

irregularly notched.

The jewel-weed is an antidote for
poison-ivy, and will usually be found
growing near it: Look for it! - You
cannot mistake it. It is a bright green
plant, whose stems are very juicy. It
grows from two to four feet high, and
has orange-colored flowers,
with reddish-brown. The flower has
a distinguishing long recurring spur.
Crush some of the stems of this weed
and apply the juice to the part afflicted

~with poison-ivy poisoning to allay the

itritation. ;

Another good remedy is a lye made
from hardwood ashes diluted with two
or three parts of water. This alkali
soothes and kills the poison.

Still another: Apply tincture of grin-
delia.
siore, and an application soon puts an
end to the intolerable itching which
characterizes ivy-poisoning, and allays
the irritation.

There are two things to keep in
mind in treating ivy-poisoning. They
are: (1) to keep the poison from
spreading, and (2) to dry up vesicles
quickly. The first can be best done by
bathing the parts with hot water, and

the second by the application of one

or other of the remedies suggested.

Celery needs a moderately dry, well
ventilated cellar for best results—W.
T. Maeoun, Ottawa. :

Onions are very liable to rot unless
kept in a dark place. Keep them
spread out as thinly as possible —W. T.
Macoun, Ottawa.

spotted -

Aungust, 1920.
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This can be had in any drug-
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~ Feeds

INTERING is still a great
; \K{ problem, and will be for some

time in the future. Some years
ago 1 had the idea that wintering bees
was no trouble for me any more. And

- many of our beekeepers think so yet.

Some years ago a beekeeper told us in
Toronto that wintering was no trouble
for him. He could not even kill the
beggars!

Feeding and Young Bees.

We had the poorest honey season
last year in our location, in Huron
County, Ontario, within many years.
This, no doubt, had much to do with
the poor wintering. Our bees received
from 15 to 30 lbs. of sugar syrup per
colony. Feeding was done at the end
of September and beginning of Octo-
ber. On an average our colonies were
a little weaker than usual,
but most of them were
plenty strong enough in_
bees.  We had a light
“buckwheat honey flow
that gave us some young
bees, but we were far
short of the young bees
that we should have had.
Perhaps this condition
was miuch due to our own
fault and neglect, but as
we never experienced so
little honey gathering in
July before, feeding and
stimulating has not been
necessary. p

If we had done some
stimulative feeding last
vear, we would have had
more constant breeding,
and consequently more
bees ready for the buck- -
wheat flow, and still more
voung bees for the win-
ter. There was not a great shortage
of sealed honey in the hives, but as
there was nothing at all coming from
the field, the sealed honey was not
used much for breeding.

We know that work wears out our
bees and gives them a short life. For
about two months, part of June, July
and August, the bees worked very
little ; they did not have a decent flight.
Those hees lived longer, but not long
enough to go into late fall and win-
ter.  Our colonies, therefore, looked
better in fall than they really were.

The winter confinement was long
and the weather severe, so that many
colonies, especially outside wintered
bees, had not the vitality to pull
through the winter and cold, back-
ward spring, even if they had princi-

Placing a Gem Jar Feeder Board in
two or four holes, is use
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and Feeding

T. Haberer, Zurich, Ont.-

pally good sugar syrup stores. It was
not just the weaker colonies that suc-
cumbed, but many strong ones. Many

weaker colocnies got through in fairly.

good shape.
Winter Stores.

Sugar feeding for winter stores is
not always a guarantee for safe winter-
ing! It is true, bees heavily fed with
sugar syrup for winter will come bet-
ter through a long winter confinement
than colonies with unsuitable honey;
but what is unsuitable honey? It is
sometimes hard to say, as honey from
a certain source may be all right one
year, and not in another. It depends
a great deal on the ripeness of the
honey and on the absence of honey
that causes fermentation or granula-
tion in the combs. Undesirable honey

we may get at different times right
from the beginning of spring.

During a good fruit bloom the honey
gathered is of a better quality than it
is in other years when there is little
fruit bloom and a considerable flow
from hard maple and principally from
dandelion.  Dandelion honey mixed
with hard maple is sure to granulate
during winter in the hives. In a poor
season we get other kinds of poor
honey that are not fit for wintering,
and very often we hardly know the
source of such honey. It would be
best: to have all early honey trans-
formed into bees in spring, or extracted
and sold for what it is.  Before the
clover begins, and after the white
honey flow, is quite a good time to
get spring honey used up by uncapping

position. The same type of board, svith
d with I0-pound pail feeders.
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and inserting the combs in the brood
nest. All sealed honey in the brood
nest that came from hard maple or

' dandelion should be opened and used

up in breeding. Much of that kind of
honey can also be used with nuclei.

Combs in brood nest containing
much white honey may be removed
and returned to the hives in the fall
or winter, provided yott have no Amer-
ican foul brood. Combs with fairly
pure buckwheat honey are good winter
food, and such honey does not granu-
late in the hive.

Feeding back extracted buckwheat
honey alone, without being mixed with
sugar syrup, will also granulate. Two
years ago we got buckwheat comb
honey finished by feeding back thin
buckwheat honey, and those sections,
even well sealed, granu-
lated in a short time.

Methods of Feeding.

With regard to our
method of feeding bees
for winter, it does not ac-
complish perfect winter-
ing as we would like to
have it. I am looking for
such an authority myself.
However, the simplest
way to feed bees for win-
ter is to leave,a number
of well-sealed combs of
good honey on each hive
and insert them in the
brood chamber in the fall.
Be sure to have on each
side a comb containing
pollen. Renmove combs
with only a little opeu
honey. 'These may be
placed in a super and put
under the brood chamber.
The bees will carry that
open honey up in a few days, and the
empty combs can then be removed.
This year, with the high price of sugar,
it will likely be no loss to give them
good combs of honey in place of sugar
syrup: ‘The next shortest plan is to
feed them up with sugar syrup, pro-
vided we have the sugar. As stated
before, hard maple and dandelion
honey should have been used up or
removed. Colonies not very strong
should be contracted with —division
boards to the size of the colony.

In preparing the feed we take 50 Ibs.
water to 100 lbs. granulated sugar.
Have the water hot and pour it into
your tank. Then pour in the sugar
slowly, stirring at the same time.
Keep at it until well dissolved. Fill
pail feeders, or for out-yards we fll
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60.1b. cans and fill the pail feeders at
the yard. (It keeps warm for a long
time in the 60 1b. cans.)

Covers and heavy boards are now
removed, and an empty super placed
on top of the open colony. The feed-
ers are inverted right on top of the
frames, and the hive covered up well
again.  We have honey boards with
feeder holes in it, but we do not often
use them. The bees will take the
syrup quicker if pails are right on the
frames.  The Miller feeder is oiten
spoken of as the best feeder, but we

find it the slowest feeder, and they

are more trouble to rid of bees.
We fed last fall 5,000 Ibs. sugar, and

used all kinds of feeders, but prefer the .

\
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10 1b: pail feeder for best satisfaction.

Don’t leave the pails any longer on
the hives than needed, else they will
be coated with rust inside. It is best
if the feeding is done towards even-
ing, but we cannot do that always.
We do it at any time during the day.
Ii the weather is a little warm, some
excitement is caused, but we had never
any robbing on that account. The
opening, placing and closing of the
hive is done in a minute. We seldom
weigh our hives. We guess their
weight, and give them enough. = It
takes just a little practice. = Winter
stores should be 30-40 1bs. per colony.
Add weight of hives and bees when
judging the colony. :

The Beekeepers’ New Year

Prof. F. Eric Millen, B.S.A., Provincial Apiarist, Guelph, Ont.

winter of 1919-1920 was a

HE
I very severe one from the bee-
keepers” standpoint, and while

' the spring report showed only a loss

of 21 per cent. over the whole prov-
ince, the actual loss was much nearer
50 per cent. Many colonies dwindled
badly in the spring and died during
April. It must be remembered, too,
that when the actual winter loss is so

heavy, the remaining colonies are sel-

dom normal in strength.

. There 'are a variety of causes ac-
counting for such a heavy loss, among
which might be included starvation,
dysentery, granulated stores, weak
colonies and poor queens.

Thorough + preparation of the bees
for winter means much more" than
lessening the winter loss to the vanish-
ing point. It means not only success-
ful wintering, but a maximum crop of
honey the following season, provided,
of course, the beekeeper continues to
practise skilful management through-
out the spring and summer. :

Young Queens.’

The first step in the preparation of
the colonies for winter is to requeen
every colony in July or August wh‘ic'h
does not have a vigorous queen. This
is as vital as any other preparation;
in fact, if the beekeeper does not com-
plete all the necessary steps for suc-
cessful wintering it is a waste of time
and money ‘to make any one prepara-
tion. ‘The young, vigorous queen
given in July or August means that, if

room is provided, there will be abun-,

dance of young bees for the winter
cluster. If all beekeepers would ap-
preciate the value of young, sglected
queens, raised from the best in the
apiary, there would be much more re-
queening and little winter loss.

- Strong Colonies.

The second step is to be sure that

no colony is prepared for winter un-
less there are sufficient bees to cover
at least four or five frames in early
September, when the bees begin to
cluster. A colony should contain not
less than 20,000 worker bees. If one
is wintering in a thoroughly tested
cellar, smaller colonies may be win-
tered, but with the average beckeeper
there is too much risk in wintering
weak colonies. It is economy to unite
two colonies in September, containing

10,000 bees each, rather than winter °

the two separately, and probably lose
them both in the winter. With honey
selling for 25 to 30 cents a pound, and
sugar costing nearly as much, it is
necessary to winter every possible
colony. :
The easiest method of uniting colo-
nies in September is to place the
wedker colony directly on the stronger
colony, with one or two sheets of
newspaper between the two brood
chambers. Unless one queen is pre-
ferred, no notice need be taken of
either. One queen usually survives.

Winter Stores.

The third step is the question of
winter food for the bees. Very few
beekeepers leave sufficient stores in
the hive for winter. A colony inca 10-
frame Langstroth | hive should .not
have less than 60 pounds of stores in
late September or early October. A
colony properly wintered .may need
only 20 pounds of stores from October
till March or early’ April. However,
all colonies should be so prepared that
they will need no attention until the
fruit bloom and dandelion period next
May.

Unless the beekeeper is certain the
honey in the brood-chamber is thor-
oughly ripened and {rom a source
which will not granulate early, at
least

15' pounds of sugar syrup
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should be fed each colony in late
September or early October. In view
of the fact that honey from one
source is -liable to be mixed with
honey from another source, it is a safe
practice to feed at least 15 pounds of
sugar syrup to each colony, regard-
less of the kind of honey they have in
the hive. Feeding should be com-
pleted as early as possible after egg
laying has ceased, which is directly
after the first killing frost.

. The Best Feeder.

The 10-pound inverted perforated
top pail is probably one of the best
feeders for rapid feeding at that time.
All colony entrances should be mate-
rially reduced and the syrup fed quite
warm. Fach colony should have all
the required syrup at one time, so that
they will have an opportunity to cap
the stores for winter use. :

When all preparations are com-
pleted, outdoor bees should be packed
as early as possible after brood-rear-
ing has ceased. It 'is much more
pleasant for the beekeeper to pack the
bees while the weather is still mode-
rate, and also better for the bees.

Nothing has been said about queen-
less colonies, as it is taken for granted
that queenless colonies will not be
wintered. The same might be said of
diseased colonies.

Thorough preparation of the bees
for winter means the elimination of
practically all winter loss. It also
means much more than this. Bees
prepared in the fall, by having a vig-
orous young queen and an abundance
of good stores for winter, mean that
practically all of the early spring work
is eliminated. '

Prepare your colonies thoroughly
this winter and watch the results next
year.

A Rapid Increase

On the last day of May this year, Mr.
A. Terrill, of Wooler, Ont., had one
hive of bees. On the 26th of June, he
had five colonies. Mr. Terrill is pos-
sibly the oldest beekeeper in Ontario.
He is 89 years of age and besides his
own colonies, looks after a number of
colonies which were left under his care
this season by a friend. During a re-
cent visit by one of the editors of The
Beekeeper to his place, a hive swarmed
but was soon captured by Mr. Terrill.

In explanation of the rapid inecrease,
Mr. Terrill said that the first day he ob-
tained the colony he divided it and put
it in two hives. Omne of the colonies did
not have a queen. It went to work
building queen cells. On June 20 there
was a swarm from the queen cells;
again on the 22nd and again on the
25th. This gave the five colonies. The
bees were Italians.
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Re-Queening

: OR some years past we have been
F going carefully over our bees and
re-queening all the undesirable
queens. We know that bees will super-
sede their own queens but, wise as they
are, they too frequently wait too long,
and in many cases we have a weakened
colony at a time when a strong one is
essential to sueceess. Not only this, but
we do not want a superseded queen

from one that produces undesirable
bees. We now re-queen every other
vear, excepting very select stock.

Better to lose a eolony or so from such
than to destroy your opportunity of
perpetuating their kind.

It is when going over-our apiary dur-
ing dandelion or fruit bloom that we
pay special attention to our queens and
lay the foundation for the improvement
of stoek. It is then we slip the queens
reared the previous season and write in
our queen registry -every queento be
replaced the coming one.

‘But it is not only those nearing the
two-year mark or more that we kill,
but also those that produce undesirable
bees. The results-have been so gratify-
ing that I wish 1 could induce every
apiarist everywhere to do likewise.
Those that work for improvement of
stock have ‘‘meat to eat that others
know not of.”” They find a pleasure in

- beekeeping that those who look only on
the finaneial side know nothing about.
It is the same as with the dairyman
who sees his herd improve year by year
and that of the man who only keeps
scrubs. :

The Second Examination.

S0 we begin with the second examin-
ation ; the first in March or April being
too superficial and uncertain. We use
very little smoke at anytime, but espe-
eially then, for how are we going to tell
our quiet colonies, if we smoke indis-
eriminately? We do not, as so many
‘advise, smoke at the entrance and as
vou take off the cover-quilt or honey-
hoard, but we wait and see. If they re-
quire smoke, they get it, but not other-
wise. Colony after colony may not re-
quire any smoke and, in that case, they
have answered to this first test and the
wndesirable ones are marked.

Undesirable Bees.

/£

What do we call undesirable bees?
Well, if when the hive is opened they
fly at onee and are prepared for a fight,
we put them in that eclass. Another
eolony may have a habit of flying and
continuing to fly and buzzing all the
while; we don’t want those. These
have the queen marked ‘‘to kill.”’ An-
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and Improvement of Stock

G. A. Deadman, Merlin, Ont.

other has black blood in 'their veins
and the queen is hard to find and, un-
less handled very carefully are on the
go. Their queen is also marked to go
and underlined. Some do much un-
necessary bridging, and others are in-
significant looking and inelined to
bunch ; we don’t want these. Another
colony requires no smoke, Temain
quiet, going about their business as'if
nothing was happening and both bees
and queen are nice to look upon; this
we mark ‘‘see if rear queens.”’

The Final Test.

Now, we have made a beginning, but
there is one thing more, a very essential
thing, viz., good honey gatherers. We

does

A simple straining arrangement which

goed work, The sack is made of strong cheese

cloth and reaches to the top level in the tank,

An iron hoop is placed in the sack to hold it

down when the honey level in the tank rises.
See description on page 227.

do not care whether they work on stan-

_dard or fast-time, so long as they get.

the goods.. It is not so easy judging
this as one might suppose for one must
not imagine that the ecolony that

.gathers the most honey in the super

one year is the best, for it may have
had a better start. In any event, there
are some bees I would not keep no

matter how much honey they might

gather. We would change our occupa-
tion rather than have them about.

When te Re-Queen.

We like to have all our young queens
laying in August, ete., when we kill the
old queen. By making nuclei, they can
be introduced later. I usually plan to
have as many queens removed as I
have young queens just hatehing to re-

 bees.

place, letting them run on same day.
If towards the close of the -clover
honey, a plan we like is to shake the
old queen and bees on a shallow frame,
putting in what supers there may be
as they were. We then have combs of
bees and brood that are in prime con-
dition for accepting a cell or queen and
easily handled when you examine to
make sure that they are building no
cells of their otn, or the young queen
properly laying.

The old queen can be left on the
shallow until frames are filled with
brood when she can be killed. and the
bees allowed to raise their own queen,
if good stock, or given a ecell, if not.
You then have another queen for an
emergency or to replace another later,
or she can be allowed to remain until
vou prepare for winter, when you
simply kill her and place the shallows
with brood and young bees under a
deep frame hive with queen, and we
have the combination system.in praec-
tice. Tt is an ideal way of introducing
queens, as no caging is required.
There are so many ways, but we are
never quite ecertain and always
examine now to make sure when a cell
or young queen is given. By this
method, we are rid of the old bees
which are so numerous, and trouble-
some when introdueing queens, and it
does not interfere with the honey erop
in the slightest. It is ideal when intro--
ducing a bought queen.

Much Encouraged.

This season opened so unfavorably
that we decided to leave our bees in
our double winter cases. To do this, it
was necessary to-make some changes.
We could not do this without removing
one super from the colony in one end,
leaving the bee eovered queen excluder
exposed. We were agreeably sur-
prised that we frequently went down a
row without using a smoker, even
though we did considerable pounding
and nailing so close to these exposed
‘We therefore were much en-
couraged and felt that we had not
labored in vain.

It is not too early to be thinking
about the fall meetings of the local and .
provincial associations. Whether there
has been a crop failure or a bumper
crop, these meetings should not be neg-
lected. More than likely the com-
parison of notes will show as much
fault with the methods pursued as
with the weather man. :

Send short articles for publication.
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The Sugar Situation

EPORTS on granulated sugar at this
date (July 31) are more encouraging
to the beekeeper, but it is advisable

to secure the fall feeding supply before ex-
tracting all white honey reserve stores. The
Canadian Grocer, issue of July 30, has this
to say, in part:

“It is the general opinion ameng the trade
that the peak prices for refined smgar have
now been reached. Wholesalers are relue-
tant to stock up at these figures and many
are of the opinion that from now on the
trend will be downward. On the other
hand, refiners state that there can be no
lower prices for some time. Refiners are
now working on high-priced raws and even
at to-day’s cost of raws laid down in Mont-
treal, would warrant keeping refined at the
present prices. However, the fact remains
that raw sugar has gradually receded. Some
six or eight weeks ago raws were selling
around 23c and were scarce at that price.
To-day the situation is reversed and there
are more raws arriving than refineries are
willing to buy.”

Since the days of sugar control by the.

Canada Food Board, the government, the
wholesale and retail trade, and the public
have begun to realize-that granulated sugar
syrup for bee feeding is imperative in sec-
tions where bee disease is known, and it is
advisable to feed such syrup in preference
to returning capped honey stores, if at all
possible,
T e L S )

Sweet Clover

NWEET CLOVER has come to the front
S this season in Ontario as a honey pro-
ducer. White sweet clover is not regard-
ed as a safe yielder, but this season corres-
pondents are reporting yields of 25-35 1bs. per
colony to date. The yellow variety is not
yielding as well as the white variety.” The
acreage of sweet clover in Ontario this sea-
son is far ahead of 1919 and spreading
rapidly. Almost fabulous stories ‘come to
our ears of the profit per acre harvested by
lucky owners of good crops.

Even if this plant does yield a surplus,
the grading of such honey is not as good as
that from alsike and white dutch. The
greatest drawback we see to its production

is its tendency to ferment at an early date.
It would seem advisable that some research
work be done by the Department of Apicul-
ture on_the various honies produced so as
to give beekeepers information on the
chemical nature, the physical nature, and
the best treatment during production, har-
vesting and marketing.

Honey Exhibits

HE Canadian National ¥xhibition at
I Toronto, the Central Exhibition at Ot-

tawa, the Western :Fair at London,

Ont., and a host of smaller fall fairs are
about to open their doors. Are beekeepers
taking advantage of thig medium to adver.
tise honey and to compare the best of thelr
product? If not, why not?

The following extract from The Tmonto
Globe of 1864 has been called to our atten-
tion by Mr. Morley Pettit, of Georgetown,
and illustrates the attitude of the pioneer
beekeepers and public toward the exhibit-
ing of apiary supplies and products:

“Notice of the Provincial Fair—Happily

much interest is being awakened all over '

the country in bee-keeping, and we are glad
to see Messrs, Thomas, of Brooklin, and
Scott, of Yorkville, on hand with their hives.
These hives attracted a great deal of at-
tention, especially those of the Messrs.
Thomas, from the fact that one of them

was inhabited, and from time to time the-

proprietor showed the convenience of the
hive and the quietness of the bees by open-
ing and exposing the comb, frames, and
busy workers. There would be a general
rush into beekeeping if people’ were not
afraid of being stung, By taking certain
little precautions this danger may be com-
pletely obviated, and the most absolute con-
trol maintained over the ‘little busy hees.
The Messrs. Thomas demonstrated this to
the satisfaction of all who witnessed their
exhibition of hives and bees.”

Mr. Pettit remarks that this extract not
only shows-the early interest taken in bee-
keeping at this the greatest annual exhibi-
tion in the world, but it shows that the
Thomas Brothers, of Brooklin, probably de-
serve the credit of being the first to bring
beekeeping prominently before the Canadian
public. In fact, J. H. Thomas published-the
first and almost the only Canadian book on
beekeeping, “The Canadian Beekeeper’s
Guide,” in 1868.

“T do not know who all have demonstrat-
ed bees at Toronto Fair,” writes Mr. Pettit,
“put this demonstration in 1864, was per-
haps one of the earliest. Beekeeping has
made great strides in the more than hali-
century since, and great credit is due to

Thomas, Jones, and the series of outstand--

ing figures since their day for their part in
the advancement of this valuable industry.”

From
Provincial Fair and its apiculture exhibit
grew to large proportions., . The honey ex-
hibits at the Ontario Horticultural HExhibi-
tion before the war were typical of the ex-
tent to which the industry has developed in
Ontario. One of the largest of those ex-
hibits was erected in the fall of 1913 by the
Ontario Beekeepers’ Association under the
direction of H. G. Sibbald, of Toronto. Such
exhibits immediately impress the habitant
and the stranger within our gates with the
importance of the beekeeping industry in
Ontario, and it is to be regretted that such
a show of honey is not obtained at the great-
est of all fairs—the Canadian National Ex-
hibition. ;

Aside entirely from the increased con-
sumption of honey caused by such an ap-
peal to the eye of 1,201,000 people, the pro-

g

-ing methods.”

this humble ecommencement, the,
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fessional pride stimulated in the individual
who belongs to the beekeeping profession
by such a display is a strong stimuli to
strive to produce “fancy” guality; it incul-
cates higher idealg in honey, wax and bee
production, just as the display of fancy live
stock raises the ideals of the stockman.

NEW BRUNSWICK.

At the date of writing, July 26, white
clover crop is practically all harvested and
the prospect is that we will have about an
average of 35 to 40 pounds per colony. Last
season our average was 60 pounds per
colony and we had little or no dark honey.
Three-quarter pound jars and five-gallon

cans (60 pounds net weight) are the chief

packages.

QUEBEC,

Generally speaking the ecrop has been
light up to date and it looks as if the total
for the season will be much less than that
of the 1919 crop. Clover was very luxuriant
here and if the weather had been favorable
a good size crop would have been taken off.
Rainy, cool weather interfered very greatly
however. Clover is still in blossom and
yielding honey but the time for the heavy
flow has gone by.

Basswood has been yielding quite freely
in some localities. 'There does not seem to
have been quite as much buckwheat sown
this year as in previous seasons and, in
consequence, it does not seem as if there
will be as much honey from this source as
ordinarily.

ONTARIQ.

Reports received by correspondence indi-
cated on July 22 that the average yield will
be in the neighborhood of 50 1bs. per colony.
Our correspondents are for the most part
professional beekeepers so that the report
represents the result of the best beekeep-
The winter loss of 1919-20 is
now known to have exceeded 50 per cent, so
that the number of-producing colonies is
very much below that of 1919,

At the present writing (July 30), the
white honey flow is by no means over. Cor-
respondents in sweet clover districts gen-
erally report bees working hard on this

plant and securing a surplus. They expect
an additional 25 Ibs. per colony before the

buckwheat begins to yield. The showery
weather of the 'past gix weeks has been
dquite general and is resulting in a pro-
longed bloom of alsike and -white*dutch

elover. There is no report that these two
plants are yielding any considerable
amount. The hopes for a good crop of bass-

wood honey ran high, the trees in most lo-

calities being well loaded with blossom. To

date however, there is not much surplus
being gathered from that source.

The ripening of the white honey is being
retarded by the showery weather, and early
samples of extracted honey are too “green’”
for good marketing. The quality of the later
extracting is grading very good;
body and flavor, much ahead of the product
of 1919, Sweet clover honey is likely to pre-

dominate the white honey offerings this sea- -

son.

The beekeepers of Simcoe,
Halton, Dufferin and Grey report the best
yields running from 85 lbs. to 150 lbs. per
colony. The beekeepers of Carleton, Len-

in -color,

Wellington. - :
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nox and Addington, Wentworth, Lanark and
Huron report the boorest —yields running
from 3 lbs. to 40 1bs. per colony.

The prospect of harvesting a crop of dark
honey—buckwheat, goldenrod and asters—
in counties usually yielding such a flow is
“fair to good.” The average buckwheat
showing is apparently somewhat less than
in 1919, and it is not as far advanced in
growth. Considerable “voluntary” buck-
wheat is now in bloom. -

The markets of Ontario are in good shape
for the new crop of honey. They are prac-
tically bare of 1919 white stock and the
darker grades are also pretty well cleaned
- up. On account.of the slow ripening, very

- little shipping has taken place. Extracting

will be- general during the first week in

August in buckwheat sections. :

Granulated sugar prices have advanced to
$24.20 per ewt. f. 0. h. Toronto. The better
beekeepers are holding a considerable num-
ber of combs of capped honey from their
white ‘crop pending receipt of profitable of-

~ fers and a supply .of sugar for fall feeding.

The offerings of dark honey this fall will
likely be muech lighter than in 1919 The
smaller number of colonies, the reduced
area of buckwheat, the prevailing high price
of sugar and the average market value of
buckwheat will tend to this end.

Synopsis of Ontario Reports,
(White Honey Crop—July22.)

CENTRAL COUNTIES
(Including York, Peel, Halton, Ontario, Durham,
Victoria).

Average, 100 1b. Prospect for further white
honey, good; dark honey, fair.

Sources of honey: Alstke, white Dutch and
sweet clover, buckwheat, goldenrod and asters,

Comparisons with 1919 cros. About the same
in guantity and quality.

WESTERN COUNTIES.

(including Waterloo, Perth, Oxford, Middiesex,
Elgin, Essex, Kent, Lambton).
Average, b6 lbs.  Prospect for further white
honey, fairly good; dark honey, none to very

limited. y i

Sources of honey: Alsike, white and sweet
clovers,

Comparisons with 1919 erop: More honey and
of a much better quality.

NORTH AND NORTH-WESTERN COUNTIES
(including Simcoe, Dufferin, Grey, Wellington,
Bruce, Huron)

Average, 86 lbs. Prospect for further white

honey, fair to good; dark honey, poor to fair.

Sources of honey: -Alsike, white Dutch and
sweet clovers, basswood, very limited buck-
wheat.

Comparisens with 1919 erop: Better guantity
and quality. -
SOUTH AND SOUTH-WESTERN COUNTIES
(including Wentworth, Lincuin, Welland, Brant,
{ : Hal@imand, Norfolk). :

Average, 46 Ibs. Prospect for further white
honey, poor; dark honey, 50 per cent. poor,
50. per cent. good.

Sources of honey: White iucerne and sweet
‘clover, basswood, buckwhewt, goldenrod, and
aster in a few counties.

Comparisons with 1919 crop: Little better
guantity; quality better.

EASTERN COUNTIES
{(including Peterboro, Nortnumberiand, Prince

Edward, Hastings, Lennox and Addington,

Frontenac, Leeds and Grenville, Lanark, Ren-

frew, Carleton, Russell, Prescott, Dundas,

Stormont, Glengarry).

Average, 35 Ibs. Prospect for further white
heney, only failr; dark honey, poor teo good,

“average fair. ;

Sources of honey: Clover, basswood and rasp-
berry, limited buckwheat.

Comparisons with 1919 crop: Little darker in

color’ or about the same,

Prices Recommended.

The crop report committee of the Ontario
‘Beekeepers’ Association met in Toronto on
July 31. Reports from 556 members were
considered as well as reports from Quebee,

- New Brunswick and United States. = The
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1cc-rmniittee decided to recommend as fol-
oOWS:

Best Quality Light Extracted Honey—
wholesale, 27 to 82¢ a Ib.; retail, 32 to 40c
a 1b. ‘

The wholesale price recommendation. is
intended as a guide to beekeepers who are
selling to wholesale or retail hauses for re-
sale and the retail price governs sale of
honey to consumers. On barrels and 60-1b,
tins the lower prices would obtain while on
the smaller tin containers the higher price
should be asked. If honey is put wup in
glass, higher prices than those given are
recommended. All prices recommended
are {, 0. b: beekeepers’ shipping point.

A warning to beekeepers to guard care-
fully against extracting too _early is in-
cluded in the report.

The comb honey prices recommended are:

No. 1 Comb, wholesale, $3.75 to $4.75 a doz.

No. 2. Comb, wholesale, $2.75 to-$3.75 a doz.

UNITED STATES.
The honey crop and prospect report of

the Department of Agriculture dated July

1, 1920, gives the condition of colonies as
slightly below average for 1919; the condi-
tion of honey plants as slightly better than
1919, and with approximately 50 per cent of
the crop harvested the average reported is
25.5 1bs.—practically the same as 1919.

Wisconsin.—It has heen raining now for
three days and looks as if it might continue
all week. Have had fire now for three days

. and not a bee flying. The outlook for a

honey crop in this neck of the woods is any-
thing but -optimistic—Elias Fox, Uniun
Center, Wis, July 6.

A Simple Strainer
W. A. Weir, Toronto.

Straining honey is one of the heekeeper’s
problems. The - illustration on page 225
shows a method which has given good satis-
faction. The strainer consists of a cheese-
cloth bag suspended’ inside of storage can.
Within the bag is placed an iron hoop to
weight the bag down and the bag is suf-
ficiently long enough to hang down to the
level of the faucet inside of the can.

The honey from the extractor is now pour-

ed or pumped into the strainer-bag and the
honey strains through the bottom of the bag
until the level of the honey in the tank rises
above the level of the botfom of the bag
which is weighted. = The rising level now
permits the benefit of both gravity and
cheese-cloth straining. The honey contain-
ing the wax particles just as it comes from
the extractor continues to be poured into
the strainer-bag and the bulk of the wax
rises to the top. of the honey within the bag.

On the other hand, the heney finds its own
level within the tank and a portion of the
cdlearer honey strains through the sides of
the strainer-bag, in the levelling process.

- This arrangement requires two conditions,
however, and is limited to tanks of small
capacity. Approximately 450lb. tanks. The
conditions are, first, that the honey be warm
and thoroughly liquid, otherwise the strain
of the large bulk within the bag will cause
it to burst. Secondly, the tank must be
emptied before there is any tendency to
granulate. A cheesecloth bag buried in
granulated honey would - prove very awk-
ward, - : R TR

The columns of The Beekeeper are open
for discussion on any problem or practice
that- concerns the industry. Tell others
what you think and do.

-
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ONTARIO.
The wholesale honey dealers in Toronto
report having received a carload of New
Zealand honey during July.

Manufacturers report a big demand for
extractors and honey containers. They are
about four weeks behind in their orders for
the former.

A well attended field meet was held in
York County at the'apiary of C. J. Brodie,
Stouffville, on July 24. Prof. F, E. Millen,
Provincial Apiarist, was the chief speaker.

The new apiculture building at the On-
tario Agricultural College, Guelph, is near-
ing completion. Prof. Millen expects the
office will move to its new quarters about
the end of August,

The executive of the Ontario Beekeepers’
Association met in Toronto on July 31 and
decided to hold the next annual convention
of the association in conjunction with the
official opening of the new apiculture build-
ing at the Ontario Agricultural College,
Guelph. The dates of the convention will
be Dec. 1 to 3, the early days of the opening
week of the Winter Fair. The secretary,
Prof. F: E. Millen, is making careful plans
to ensure ample, reasonable hotel or board-
ing house accommodation for members, and
the plans include a banquet on the evening
of Dec. 2. A full program announcement
will appear in the October issue of The
Beekeeper, and a copy will be sent to all
members of the association by Prof. Millen.

.NORTHERN ONTARIO.
Jno. D. Brunne, Arnstein, Ont.

Parry Sound District, Apiary at Arnstein
(200 miles north of Toronto) —Very favor-
able weather during first half of clover
bleom. Average hive on scales gathered
well, ‘congidering small amount of clover
that withstood the frost this spring " and
drought last year. The highest average was
nine pounds in one day: The week average
was four and a half pounds per day. Since
July 2, the weather has been steadily cool
and rainy. Very little surplus has been
gathered as a result,

Basswood looks exceptionally good and
the cool rainy weather we are now having
should have a good effect on the bloom
when it appears about July 18th. Hope to
get surplus enough from this source to more
than make up for loss in clover.

Temiskaming District, Apiary at Mathe-
son (436 miles north of Toronto).—A won- -
derful amount of clover in bloom here and
bees doing well when they have a chance.
A short diary of the results of a three and a
half pound package of bees taken fromi our
Parry Sound District yards will give you a
fair idea of how changeable weather is here:

June 26, 1920—Released from package on
to foundation.

June 27—Very warm with light, floating
clouds.—Bees drawn about half of five
Langstroth frames and have stored about
half pound of honey.

June 28—Cold and windy.

June 29—Cool morning. Bees gather well
during afternoon.

June 30—Clear most of day. Gather
about one and a half pounds honey.

July 1—Frost. Much clover frozen, but
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day very hot, and hees gather _about one
pound honey,

July 2, 3, 4—Either cold, rainy, or windy.
Nearly all honey gathered used as food by
now or in building combh. Wax scales at en-
trance as appears in cold weather when
building comb.

July 5—Very favorable; two and a half
pounds honey gathered.

July 6—Cool and rainy.
about two hours,

I would not now like to give any glowing
outline of beekeeping prospects here. There
is a wonderful amount of clover and fire-
weed is also available, but if conditions for
nectar secretion are not right, a gold mine
of bloom is of no value.

Bees work well

BRITISH COLUMBIA.

The Beekeepers’ Association of British
Columbia will hold a convention of beekeep-
ers at the Vancouver Exhibition, Sept. 15,
at 2.30 pm. The evening session will be
devoted to a social gathering, with short ad-
dresses on beekeeping topics. Visiting bee-
keepers are requested to make themselves
known to Secretary John Brooks, or to Presi-
dent William Hugh.

NOVA SCOTIA.
Eunice Buchanan, Berwick, N.S.

There will not be much honey in Nova
Scotia this year, owing to the long dry spell
in May, followed by a sudden and serious
dwindling of bees at the end of the apple
blossom season, making the stocks so weak
that much of the young brood died. Num-
bers of adult bees were found dead before

the hives. The government bee inspector
found the same conditions in different
localities.

At present, no one is sure of the cause
of this disaster, but beekeepers think that
it was caused by the new dusting machines
being used when the apples were in flower.
A sample of brood and comb sent to Ottawa
showed no trace of disease, but only a
chemical analysis could show the presence
of arsenic, and there hag been no robbing.
Experts advise uniting thescolonies and re-
queening the Blacks with Italians, but
where there is no foul brood, Black bees are
considered better for the climate of Nova
Scotia.

Anthony Birch, of Wolfville, has been ap-
pointed Chief Inspector of Apiaries for this
Province.

UNITED STATES

American honey is becoming increasing-
ly popular in Great Britain. On account of
the shortage of sugar the English people
have taken readily to its usee, and it now
seems probable that the demand will con-
tinue even after sugar again. becomes
plentiful. The olear, strained honey in
the glass has the best sale, the preference
being for California honeys, according 'to
reports issued by Bureau of Markets, Unit-
ed States Department of Agriculture. In
1914 the total importations by the United
Kingdom were -approximately 2,600,000
pounds. By 1918 this had increased to
26,500,000 pounds, valued at $13,150,000.
The United States contributed more to
these totals in 1918 than any, other coun-
try, its share being 16,000,000 pounds,
valued at $5,500,000. A

We acknowledge receipt of two copies of
Deutsche Illustrierte Bieneuzertung,” a Ger-
man magazine, published in Leipzig, Ger-
many. It is printed in the German language
and is the official organ of the organized
beekeepers there.

=
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Judging by reports received up to date
(July 13), it does not look like a bumper
crop of white honey in Ontario this year. My
reports have ranged from east to west in
the province and the highest estimate I
have had is 50 lbs. per colony., However,
many correspondents state that basswood
looks the best in years, and where there are
sufficient trees left, some bheekeepers are
very hopeful of a crop from that source, but,
as it is an uncertain yielder, any basswood
honey to amount to anything in our apiaries
will bhe a happy surprise indeed. Eastern
Ontario appears to have little alsike and not
much white clover either this year. Many
parts of Central Ontario never had alsike
in greater abundance, but for some reason
it has yielded little in most places. I have
repeatedly stated that beekeeping had more
of the gambling element in it than any other
legitimate persuit I could think of and this
year that fact has been impressed on me
more than ever. For some reason hard to
explain, alsike has yielded well in Coldwater
gsection this year, while at Binbrook locality
south of Hamilton where the acreage was in
abundance and fully as much moisture in
soil as up north, the yield has been slow
and light. At Fenelon Falls where we had
our strongest lot of bees this year, the
small amount of alsike there has been en-
tirely lacking in nectar. A friend of mine
near there had a few colonies placed right
in a large field of rank growing alsike and
they did not get more than a living, if in-
deed they got that, as quite a few rasp-
berries grow near that locality and bees
were always on that bloom. Then again,
to show the uncertainty of the game, alsike,
although in great quantities in our home
district and looking in the finest condition,

was so devoid of nectar that our-bees stored

little from that source and when things
looked blue indeed, all at once the sweet
clover grown near us (for the first time in
any quantity) began to pour out the mectar
and our bees were rejoicing in an old time
honey flow—a flow by the way that looks
so good at“present, provided we get good
weather for a while, that I hesitate to make

‘any estimates of what the bees are going

to do. It will bloom well into August by
looks of /things 'so this report can be held
over till next issue.

Have a Good Understanding.

Some queer things happen to a fellow who
is trying to run quite a lot of bees, particu-
larly if the fellow in question happens to
be a rough and tumble sort of a chap and
not as careful as he might be. About ten
days ago after working at one yard till after
5 pom. I decided to take a run over to an-
other apiary where the sweet clover had
bloomed early on some sandy hills near the
bees. Arriving there, it did not take three
minutes to see that there had been some-
thing doing since my last visit and I prompt-
ly made a raid to building and began to
haul out a lot of empty supers. How a
fellow can work under such circumstances

when a honey flow starts with a rush,:

even if weather is hot and sultry! I put on
a number of supers and I came to a row of
half a dozen colonieg.that had on three full
depth supers and needed another each. I
would lift off the top full one and then place
an empty super where the full one had been,
and then again lift (and here is where the
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“lift” comes in) the full one on top of the
pile again. Five stories high is pretty well
up for a chap of rather short stature to ele-
vate a full super, for with super full of bees
and combs full of honey, it needs careful
handling. So I hastily improvised a plat-
form by placing a hive extension on the
ground and a hive bottom on top of that:
It worked well for-a time or two bui when
the third hive was being attended to some-
thing happened that made me smile after-
wards, but not just at the moment the in-
cident occured.—I was just about placing the
full super on top of the pile when all at
once the bottom board I was standing on
broke with a crash and of course the fellow
on top with a full super containing combs
filled .with honey and also a few thousand
bees, went crashing headlong among some
willows that happened to be near the hive.
As combs were wired, and small trees,
broke force of the fall little harm was done
to the contents of super and little injury to
the chap responsible for the mishap, but the
bees seemed to be greatly annoyed for some
reason. s
With the growing of sweet clover and it

happening to yield honey this year, I have -

been wondering what would happen if alsike
should yield like it does some years and then
sweet clover break right in before alsike
was over, and last right up to August when
buckwheat starts to supply the bees. Such
a prospect looks alluring from the honey
standpoint but also looks like mighty hard
waork for hoth the bees zud beskeeper. With
a long flow lasting frowe June 10 till Sep-
tember 1 T have an idea fhat bess would
clog brood nest with heoney and that queens
would wear out fast. But I shall not worry,
as such a combination is not apt to oeccur
althoueh ¢uite a few loeslities have the
throe sources of honey 2t present.

Last Chance for a Queen

If you want a queen this month free of
charge, take advantage at once of the
“Special- Queen Offer ” of The Beekeeper.
The queens are to be delivered in August;
so this is your last chance.
offer:

The Canadian Horticulturist and Beekeep-
er, new subscription for one year...$1.00
One Italian Queen, worth $1.25 to..... $2.00

$3.00
Combination offer ........ st e $2.00

This offer is for new subscriptions only,
not renewals. Present subscribers may se-
cure a queen by sending a mew subscription
to The Canadian Horticulturist and Bee-
keeper for a friend, accompanied by $2.00,
or by securing $1.00 from any person for a
new subscription and sending $2.00 to the
Canadian Horticulturist and Beekeeper for
the new subscription and the queen.

The queens will be from the apiary of a
reliable breeder and will be untested. The
more new subscriptions you send or secure,
the more queens you will be entitled to.
Don't miss this! Queens are scarce. Send
the $2.00 with name of new subscriber to
The Canadian Horticulturist and Beekeeper,
Peterborough, Ont.

Readers-of The Beekeeper are requested
to contribute articles and letters for pub-
lication.

NOW TURN TO PAGES
© 230 to 236, and 244

Here is the ‘
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Grape Growers Want Fair Prices

HE Niagara District Grape Growers’
.| Association held an important series

of meetings at the end of June and
early in July, at which the status and possi-
bilities of the grape growing industry were
reviewed and prices for this season dis-
cussed. The grape men were asked not to
sign contracts or make advance sales in
any way until such time as the executive of
the association could meet the wine men,
juice men and other buyers and decide, if
possible, upon a.price that would be satis-
factory to all concerned. Local meetings
were held at 11 different places between and
including Stoney Creek and St. David’s.
The executive then met at St. Catharines
on July 10 and decided to try tc meet all the
buyers and dealers, wine manufacturers and
juice men in the district on July 24 to dis-
cuss the situation.

At this meeting, July 24, arrangements
were made, with representatives of some of
the wine manufacturers, to meet a properly
authorized committee of buyers at a later
date to discuss the question. This meeting
was held on August 4, and:the wine men
absolutely refused to talk prices. At the
annual meeting of the Grape Association in
St. Catharines on August 7, the price prob-
lem will be thoroughly, and perhaps finally,
dealt with. A representative of a large fruit
incorporation in the United States is ex-
pected to be present with a proposition to
handle the entire season’s crop of the
Niagara District. 6

The Jordan Meeting.

The first meeting was held at Jordan on
June 28.. President ¢. A. Welstead, in the
chair, opened the meeting by a short re-
hearsal of what the organization did last
year. Local associations were formed, the

president and secretary of each forming
the executive, which meets at St.
Catharines.

T, J. Mahoney, of Saltfleet, said that the
grape growers in the western portion of the
Niagara district were quite willing to co-
operate with those in the east in organizing
an association. The grape census taken
last year is of great value. It shows that
both acreage and tonnage are much less
than was supposed. If each person in
Ontario used eight pounds of grapes, all the
crop would be taken care of. There should
be a good market for our grapes at a higher
price than last year. Near Cleveland last
year, grapes brought $150 a ton; in Ten-
nessee, $180, and in New York State the
average price was $95. Our grapes are of
superior quality, and we are the only grape
district in Canada. We ought to have some
say as to the price of our own product and
the buyers should not fix the price.

W. W. Armstrong, of St, David’s, said that
the grape industry was one well worth
taking care of, and after estimating the crop
a fair price should be fixed. To hold our
own we must organize. The wine men,
juice men and dealers are all necessary, but
we can sell a large proportion of our crop
without them. The growers in the east are
willing to keep the organization going. The
American grape growers have a very power-

ful organization with over 700 members and

over one million in money. Mr. Welstead
went as a delegate to the wine and grape-
juice men last season, but they said they
“were going to fix the price.”

J. A. Livingston, of Grimsby: “Peaches
have advertised this district, but I doubt if
peaches have any superiority‘ pecuniarily
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oveér grapes. They are easier grown and
give a steadier return. In time the grape
industry will lead all others in the Niagara
distriect.  Grapes respond rapidly to good
care. Saltfleet has some of the finest vine-
yards in the district and there are some fine
vineyards around Jordan. We must in-
crease our crop and its quality, and make
people eager to get our grapes. Grape
srowers wish to work in harmony with all
the agencies selling grapes. Manufacturers
fix their price. Everybody, indeed, fixes
prices, except the tillers of the soil.

“The growers are not antagonistic to the
dealers. The wine and grape-juice indus-
tries are the backbone of the grape indus-
try. They take the bulk of the crop without
baskets and take it off the general market.
The wholesale dealers also are in a legiti-
mate business and are a helpful agency in
handling the crop. But the growers should
have some say in the selling of their pro-
duct and they should be consulted in fixing
the price. We can’t do this by sitting at
home. A uniform price must be arranged
for so that one dealer must not fix the price
in the West by gett_ﬁlg gome of the growers
to sign a contract at a fixed price and then
quoting to the West a price a little above
that. A man near Jordan Iasf season hought
grapes under 30 cents a basket and fixed
the price in the “West of 34 cents. The
grape grower is to blame for this—the man
who signs the early contract. It is easy for
one or two men to spoil' the whole indus-
try’s price. No one should sign contracts
independently. All should get the same
price.

“Wine men are making a large profit at
the present prices of wine and they should
pay a higher price. Five cents a pound is a
low price, or $100 a ton. The dealers are
making money all along the line from the

Premium Bulbs for Fall Plan?i;lg

In order that we may secure a large n
Horticulturist during the next two mont

umber of NEW subscribers to the Fruit and Floral Editions of The Canodian
hs, the following choice collections of bulbs are offered as special premiums:—

Collection A---6 Hyacinths
6 Beautiful Double Hyacinths, one each
dark red, pink, white, dark blue, light
blue, and yellow. 5

Collection B---15 Tulips .

15 Single Prize Mixed Early Tulips in
agsorted colors —red, pink, white and
yellow.

Collection C---15 Mixed
2 Hyacinths, dark red; 5 Tulips, single
yellow; 2 Narcissi, Pheasant’s Eye; 6
Crocus, fine mixed.

THESE OFFERS ARE. GOOD FOR TWO MONTHS ONLY --- AUGUST and SEPTEMBER

(Bulbs will be mailed in late September and early October)

To Prospective Subscribers :

To Present Subscribers :

free and postpaid.

Send $1.00 as 2 NEW three-year subscription to THE

(These offers are available-also for NEW subscribers to the Beekeeping Ed

These Offers are for NEW
Subscriptions Only---Not
Good for Renewals.

iton at $1.00 for one‘year each).

When Sending Subscription and Choice, state: ‘

1. Which edition (Fruit, Floral or Beekeeping) is desired.
2. Which collection (A, B or C) is chosen.
3. To whom collection is to be sent.

7

Send $1.00 as a NEW three-year subscrioption to Tag 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 ancl postpaid.

Canapran Horricur,rurisT (Fruit or Floral Edition) for a friend, or $1.00 secured
from anyone for a NEW three-year subscription, and state your choice of one of the collectons—A, B or C. The collection will be sent

THE CANADIAN HORTICULTURIST, Peterboro, Ont.

—

i
4. Name and address of new subscriber. i l
1
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Niagara River to Hamilton. The executive
intends holding a meeting shortly with the
wine men, grape-juice men, and the dealers
to talk the matter over and to fix a fair and
uniform price.”

Col. R, W. Gregory, St. Catharines, said:
“Local organizations have been  successful
in the United States. We, however, have
been selling our grapes below cost. This
should be ascertained, and we should have
a price fair to us and to the consumer.
Wine manufacturers have paid an astonigh-
ing sum to the Government - in excess
profits. We need an organization which
will include all the grape growers.”

Seeretary  H. K. Clemens, of St
Catharines, said: “The price paid last year
of %65 a ton is mot equal to the increased
cost of everything we have to buy, which
has increased from 200 to 800 per cent. A
few years ago it cost $100 an acre to plant
and bring an acre of grapes into bearing;
now it costs $300. It costs over $70 now to
cultivate an acre of grapes without taking
into account fertilizing, cutting, or baskets.
The average yield is about two tons an acre
in the Niagara district. =

“We are in . close
Chautauqua and Lake Erie Grape Growers’
Association. Lagt year they held 100 cars
of grapes for a week and steadied the grape
market, and it rose afterwards and stayed
up. We never sell on a rising market. The
C. and E. Co. control 30,000 acres of grapes
and we have only 4,500 acres. The only
reason organization here has not been a

complete success is because the growers
are not all loyal to the organization.”

At the close of the meeting a local branch
was formed at Jordan, with W. G. Haynes,
president, and A. L. Scott, secretary.

The Peachland Meeting.
On June 30, a meeting was held at Peach-

touch with the

land. C. W. Workman, of Peachland, was
in the chair; Erland Lee, of Stoney Creek,
was the first speaker. He said: “We ought
to trust one another better. Dealers regu-
late the guantity going to each market prop-
erly. The N. D. G. G. A. has already ac-
complished a good deal, $65 a ton for grapes
is not quoted this year, but $100 to $115.
We should discuss the price with the
dealers, wine men, ete. Grape growers
must unite in one organization. Grapes are
a thing we can hold. This organization is
a step in the right direction and it is having
a successful start.

Col. H, P. Van Wagner, of Stoney Creek,
said: “Farmers are a joke; they take what
they can get: all other professions are
organized. There were great vicissitudes
in grape growing in California. The
Furopean grapes they planted died of
Phylloxera, then prohibition hit them hard,
but they were saved because they grew
three classes of = grapes, wine, table and
raisin; and the juice men are taking much
that went into wine. If a manufacturer’s
costs go up, he passes it on to the con-
sumer. The farmer takes what consumers
give him. We must organize and alter this.
Both our governments ask for greater pro-
duction. There iz a great shortage of farm

labor and it is of a poorer guality, so he

must get increased prices.” A

J. M. Crysler said: “The chief motive of
the Grape Growers’ Association is to per-
suade our people not to sign contracts until
the growers’ organization meet, consult,
and arrange a fair price for our grapes. We
should go to the dealers, etc., and state
prices to them and not have the dealers
state them to us. We started too late last

year. -Many had signed wup. Even now

. some growers have signed up with the

grape juice mem without a stated price, and
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have to take what the grape juice men
offer. We are striving to alter this. There
are three factors in a business—eapital,
management, and labor. Each faetor must
receive remuneration; but the farmer has to—
put up all three in many cases. The mass
of farmers have only received wages; only
a few have received a dividend and salary.

Manufacturers base their selling price on

the cost of raw material plus cost of manu-
facturing. The winemen, etc., fix the price
of our raw material, and farmers and grape-
growers have been selling it at less than
cost, and so have had to work 12 to 16 hours
a day, and their wives and children work
for nothing.

“It costs at least $300 an acre to plant a
vineyard and bring it into bearing. The
care of a vineyard in bearing. costs $105 an
acre, to which must be added the cost of
marketing the crop, baskets, ete. There is
no.profit for the grower at 370 a ton and we

must get a price considerably above that ~

fisure. Tilling the soil is the most honor-
able occupation in life, but we are duped by
every line of industry. We pay what they
ask and take what they give-us. We must
get more than just the cost of production.-
We don’t want to dictate prices, but we
must be consulted.”

F. D. Cole, said: “We have no enmity to
the wine men, or dealers. We have received

an offer from a powerful organization of >

California fruit growers offering to market
all our grapes. They have $50,000,000 back
of their asseciation. The attitude of our
dealers, etc., last year was mot very favor-
able.”

. @. H. Pattison, of Winona, pointed out
that in every business, besides capital,
management and labor, there was another
element that mist be taken into considera-
tion, namely, the public. =~ Where this was

SHIP US
YOUR

HONEY

We'll Pay You the Highest Prices For It

We are in the market for any quantity of honey you
have for sale, and will buy in barrels as well as sixty,
B s five and two and one-half pound tins.

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.
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not done disaster usually followed in the
long run. He advocated ascertaining the

exact cost of producing grapes per ton and

letting the public know by means of the
press, so that the public might understand
that the growers were not soaking the con-
sumer, but only asking a fair price.

~ At Homer. .

A fairly well attended and enthusiastic
meeting was held at Homer on July &.
President G. A. Welstead was in the chair.
He said: “The- Chautauqua people are
organized up to the hilt and control their
own sales system. One dollar a ton will
give salaries of $10,000 for an office staff
and manager.. Salesmanship is not a diffi-
cut matter. An organization will be a good
thing for the buyers, as it will provide them
with a standard article of better quality
than they are getting now, insure them
against price cutting, and not interfere with
their profits, but rather increase them.

“I am going to ask you to elect a chair-
man and secretary of the Homer local asso-
ciation. I think that we can move 200 cars
this fall. We are going to ask the wine
men, grape juice men, and dealers to meet
us and see if they can’t make a fair deal
with us; if not, we will sell to the American
buyers.” .

The other speakers were Col. H. P. Van
Wagner, of Stoney Creek, and F. G. H. Pat-
tison, of Winona. The local association met
and elected R. H. Secord, president, and R.
E. Cudney, secretary. W. H. Durham, J.
Newhouse, and W. A. Welstead were
elected a committee to secure new mem-
bers.

Winona and Stoney Creek. 2

On July 7, there was a .good sized and
very enthusiastic meetinz at Winona. John
Bridgeman, of Winons, wasg'in  the chair.
Secretary H. K. Clemens was the chief
speaker. He said: “The cost of planting
and bringing an acre of grapes intc bearing
was $125, seven years ago; now it costs
$300, or over, to do it. 3inee their grape-
vines have advanced from $25 per 1,000 to
$250; labor from §1.50 per day to §$4.00;
baskets from $32 to nearly $100 per 1,000;
posts from 15 to 50 cen%cs each; fertilizers
from 300 to 900 per cent, and other things

in proportion. The least possible price we
must have to break even is $100 a ton, and
we can only do it by establishing an iron-
clad association. The wine manufacturers
are figuring on paying 3% cents a 1b. It
takes 100 1bs. of grapes to make 13 gallons
of wine and the price of wine is to be from
$4.50 to $5.00 a gallon this year. Our crop
will be less than last year, and we expect
a bigger price.

“In New York State buyers cannot buy
at $100 a ton. California grapes are selling
at from $130 to $150 a ton. We ought to get
more for our grapes than the Americans,
who are only growing half the crops they
did. It takes $150 an acre to get the crop
ready for market and then there is 12 per
cent commission to pay for its sales. The
wine and grape julce manufacturers last
season paid large excess profits tax to the
Government.”

Other speakers were: T. J. Mahony, A. M.
Cochs, C. C. Pettit, J. R. Hastings, John
Bridgeman, and F. G. H. Paftison.

The meeting at Stoney Creek on July 9
was the largest and best of all. Geo. Millen;
of Stoney Creek, was in the chair. Excel-
lent speeches were delivered by Reeve
Mahoney, secretary; H. K. Clemens, Erland
Lee, H. ‘E. Maycock, of Vinemount Orchard
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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 specialty; twenty-six
vears' breeding expenience. Satisfaction
ggaranieed. Safe arrival in U.8. and Can-
ada.

Unt., $1.40; 3, $3.75; 6, $7.00; 12, $13.00.
Sel, ‘unt., $1.65; 3, $4.50; ¢, $8.50; 5
$16.00.

1. F. MILLER

BROOKVILLE, PA. R.R. NO. 2,

" HONEY
WANTED

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

SMALL’S LIMITED
MONTREAL -2 QUEBEC

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

Mr. Beekeeper!

Which 150 You Préfer?

Black Queens

Old Queens

Black Bees

that are excitable and run out the entrance of the hive
as soon as you open the cover; that sting at every op-
portunity;-and that lay right down on the job and die
when EUROPEAN FOUL BROOD attacks them.

that are so good at playing hide and seek when you
want to find them in the wing-clipping season.,

that stop egg-laying in the fall of the year so early that
| you have principally aged bees to go into the winter
with, the result being SPRING DWINDLING.

Italian Queens

il I

We specialize in Canadian bred Italian Queens—For sale at fair prices.

Untested .. .. ..
Select Untested...

1 for $1.50 12 for $17.00
1 for 175 12 for 20.00
Tested Queens—3$h.00 each.

that stick right on the comb and even continue laying eggs
when the frame is lifted, and are so readily seen when look-
ing for her in clipping season, 5

- Young Italian Queens

that continue egg laying until quite late in the fall, even
though there is no honey flow, giving you a good bunch of
fresh young bees to go into the winter, bees that have suffi-
cient vitality ‘when spring comes to nurse the new brood
and gather BARLY pollen, while the queen is on the job
BEARLY in the spring ensuring a GOOD STRONG COLONY
of bees for the first honey. 5

Italian Bees

that stay on the combs and can be handled with a mini=
mum of smoke or discomfort because of stings, and that
WHEN ATTACKED BY EUROPEAN FOUL BROOD ARE
BETTER ABLE TO RESIST IT THAN ANY OTHER
KNOWN BREED.

50 for $70.00
50 for 80.00

We will also offer for sale, one hundred colonies of bees in 10 fr. Langstroth hives at $20.00 each ¥.0.B. apiary. Dei]i&rarlg or shipment
after August lst, 1920, Cartage $2.50 extra if you wish tkem delivered F.0.B. express trains at Sarnia, G. T. R. or P, M. RHy.

RUMFORD & FRETZ

—_— L.

Box 193

SARNIA, ONTARIO.
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JONES

ITALIAN
QUEENS

Every beekeeper who has re-stocked
his apiary with our queens knows what
fine-looking bees they produce, The
queens themselves are plump and active, -
with broad yellow bands and are of the
leather-colored variety, hardy in winter=
ing, and their bees are very gentle, and
can be handled with a minimum of
smoke and annoyance from stings. They
are ‘of great assistance in combatting
BEurepean Foul Brood also. £

We solicit your orders for these queens
at the following prices:
August, September.

Etested ool R $1.40
On lots of 25-60 queens 5%
discount off above prices.
Tested dUeens .ic-.ssssans 2.00
Select Tested queens ...... 2.50
Breeding queens ........... 6.00

We ecan furnish a limited number of
very fine Breeders during August. These
breeding queens will be shipped out by
express in a regular pound package
cage with a half-pound of bees with each
queen.

If you plan to re-queen in eruly' Sep-
tember, place your order with us now
and be sure of getting the gueens when
vou want them.

All orders receive our -prom-pt careful
attention.

F. W. Jones & Son
BEDFORD - - QUEBEC

QUEENS of

MOORE’S STRAIN

of ITALIANS

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
ROUTE I MORGAN, KY.

Why You Should Join
the Ontarlo Beekeep-
ers’ Association

Because your $1.50 membership entitles you to:

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

2. THE BEEKEEPER for one year.

3. The Association Annual Honey Crop

4

Report.

. The Annual Provincial Convention
and Report.

6. Italian Queens at Co-operative
Prices.

6. Free Service and Advice on Any

Matters Pertaining to Beekeeping.
Rend your $1.50 dues to the Secretary-

Treasurer of the Ontario Beekeepers'
Agsociation, 0.4.C., Guelph, Ontario.
F. ERIC MILLEN.

Co.; R. H. Dewar, and Homer Carpenter, of
Fruitland, and others. A number of mem-
bers joined the local association. It was de-
cided that every grape grower was to be
canvassed for membership.

Meetings were held also at Beamsville,
June 30, and Grimsby, July 5, with ' ad-
dresses and discussions along the same
lines as at meetings reported.—F. G. H. P,

Virgil and St. David’s.

In opening the meeting at Virgil, July 7,
J. M. Crysler, in the chair, explained the ob-
jects of the association and the purpose of
the meetings. He pointed out that the
growers had been selling below cost of pro-
duction. The growers should know the
actual cost and were entitled to a fair
profit. The association was now working
on both these problems and looked to the
growers for support. In discussing the out-
look for a market, Mr. Crysler stated,
among other things, that there was a grow-
ing demand in our cities from foreigners

| for grapes with which to manufacture their

own wine. >

“Grapes can be grown,” said Erland Lee,
“on almost every acre from Hamilton to the
Falls. One reason that more grapes are not
grown is because the growers cannot get a
profitable price. The association this year
will endeavor to secure for the growers of
the district a price that will be fair and that
the buyers can well afford to pay.” Mr. Lee
brought out also, many other points that he
gave in addresses elsewhere in this series
of meetings, as reported above by Mr, Patti-
son. He appealed to the growers to join the
association. While scarcely more than a
vear old, it already had done important
things for the industry. What was needed
and what would come eventually was a big
central distributing ageney to handle and
sell the grapes of the entire district.

That the growers were not getting nearly
enough for their crop was demonstrated by
Jas.- Bertram, of Salt Creek Township, in
the fact that one ton of grapes would make
at least 150 gallons of wine. He advised
the growers not to contract too soon. When
one man sells, the others usually follow,
like a flock of sheep. There was plenty
of time for making contracts. The associa-
tion was working to see that contracts
would be made on satisfactory bases.

“No matter whether a grape man grows
one acre of grapes or 100 acres, he has
grapes to sell, and if he sells low,” pointed
out Fred D. Cole, “he establishes a price in
his neighborhood, and the buyers play on
that for the rest of the season.” Mr. Cole
urged the growers to join the association
and to be loyal.

A. B. Cutting, editor of THE CAN: m[AN
HorTrocurTuRIsT, thought it singular that the
growers .were only now attempting to de-
termine the cost of production. The indus-
try had been in existence for a half a cen-
tury or more. It should be known by this
time what it cost to grow an acre of grapes,
even with increasing costs in labor and
materials. The important point just now,
however, as these meetings were bringing
out, was the selling price this year. The
growers would act in their own interests by
joining the association as a hody. If they
followed a leader, like a flock of sheep, as
Mr. Bertram suggested, they should take
care that they did not follow a black sheep;

they should allow the executive of this asso;

ciation to act as “bell wether” for 1920.
Mr. Cutting thought that the dollar member-
ship fee would be returned to the growers
many times over in service and price by the
association, if the growers would back the
association to the limit and stick.

At the St. David’s meeting, July 9, Presi-

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 esii-

mates for 1921 Spring delivery will
mterest you.

WEIR BROS.

60 Chester Ave.
TORONTO, ONTARIO

Beekeepers’ Supplies

Double walled packed hives, Stand-
ard hives, Frames, Extractors, Honey
Tins. Everything for the beekeeper.

THE

- Canadian Bee Supply & Honey Co.

LIMITED
73 JARVIS 8T, - TORONTO, ONT.

American

Honey Plants

By Frank C. PRellett

Is a new book just out, written by
the Associate Iiditor 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 iminediate 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

August, 1920.
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dent Welstead presided. He told the grow-
ers that large fruit concerns both in Cali-
fornio and in one of the eastern states had
intimated that they wished to negotiate for
the handling of the entire 1920 crop of the
Niagara district this year. Mr. Welstead
explained the purpose of the association and
called on J. A. Livingston, of Grimsby, for
the leading speech of the evening.

Mr. Livingston’s speech was along the
same lines as delivered at Jordan. “It is
the retail man in the cities, both east and
west, who makes the money and who vir-
tually owns the vineyards of this district,
that is, among those who handle fresh
grapes between the vineyard and the con-
sumer. The grower is entitled to a much
larger percentage of the profits made in
selling grapes to the city consumer, either
in the fresh state or in the form of wine
or juice.” Mr. Livingston thought that the
eight townships that grow grapes in the
Niagara district could organize as easily
and as effectively as the great state of Cali-
fornia, has organized its entire fruit in-
dustry.

Short speeches were made at thls meet-
ing' also by W. W. Armstrong and J. M.
Crysler. Mr. Armstrong said that there
was no sense in anyone signing a contract
until the various interests concerned had
decided. Jlpon the price. Mr, Crysler a.dvmed
the growers to wait awhile. The wine men

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,’” 2bc.

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

Glenwood Mich.
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and others wanted the grapes;, more this
year than ever before.
danger of the crop begging for a market.—
A.B. C.

Vegetable G.A.A. Convention

The Vegetable Growers’ Association of
America will hold its 12th annual conven-
tion at Columbus, Ohio, Aug. 25 to 28 in-
clusive. This organization dis made up of
some of the most progressive gardeners
in the United States and Canada. A good
program has been arranged which will in-
clude side trips and entertainment. There
will algso be a trade exhibit held in connec-
tion with the meeting, Both will be held
in the Horticultural Building of the Ohio
State University; headquarters will be at
the Southern Hotel.

Any gardeners who cam possibly get
away from home for this meeting wiil find it
well worth their while. It combines an
opportunity to have a brief vacation with
a period of contact with co-workers and a
chance to get posted on the latest develop-
metns along various lines affecting the in-
dustry.’

Anyone 'wishing to reserve rooms in a
private home should write Prof. L. M.
Montgomery, Ohio State University, Col-
umbus, Ohio, and those: wishing to receive
a copy of the program should write Sam-
uel W. Severanece, Sec'y, Louisville, Ky.,
care of the Market Growers’ Journal. Any-
one interested in making a trade exhibit
should write C. W. Waid, BEast, I:a,msm 3
Mich.

Potato grading would be a great benefit
eventually to both grower and consumer.—
G. H. Poad, London.
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BOZZALLA LIGURIAN QUEENS-

Introduce fresh blood into your apiaries.
Selected tested Italian queens mailed direct
from ENRICO BOZZALLA’'S Queen Rear-
ing Apiaries in Italy, to you for $3.50 each.
Safe arrival g'ua.ranbeed Remit to Sole

Agent H. M. STICH

Rlccartsbar Avenue. Palsley, Scotland.

Hand - Moore
QUEENS

How many of you, let me see,
have tested out the Hand-Moore
bee? Our bees get honey by
the ton, and honey's what brings
in the mon'. So if you want
your honest share, and are not
content with just the tare, buy
Hand-Moore Queens, that’s what
I say, and do it, yes, and right
away. Untested only $1.50 each:
6, $8.00; 12, $15.00.

W. A. LATSHAW CO.
Clarion, Mich.,, - USA.

Three Banded and Golden
¢4 Italian Queens

$5.50; 12 for $10.00.

Select Untested—$1.25 each,
straight.

Send for Price List. Cash with Order.

W. R. STIRLING
Queen Breeder. RIDGETOWN, ONT.

Untested—$1.00 each; 6 for

E :
0

Honey

Hamilton -

We are in the market
to buy your Honey
in large or small lots.
Any quantity handled.

Excellent Prices Offered

Wagstaffe, Limited

Ontario

BUY
HONEY

Write us stating what quan-
tity you have to offer and
how it is Packed.

21-2 and 5 lb. lithographed
tins and 60 lb. tins preferred

The Whyte Packing Co., Ltd.

Toror*o, Ont

66 Front St. E. =

WE
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INIJAGARA PENINSULA

NEWS AND VIEWS
F..Gi .

Pattison, Winona

The two most interesting events to
the fruit-growers of the Niagara Penin-
sula during the past month were:(1)
the hail storm of July 3; (2) the meetings
of the newly-formed Niagara Peninsula
Grape Growers’ Association. The reports
of the hailstorm were exaggerated in the
press. The area affected was much less
than reported, and the damage will not
seriously affect the crop of the district.

Having attended a large number of the
grape meetings personally, and having
heard the whole proposition thoroughly ex-
plained by the officers of the association,
and well criticized and discussed by the
growers, I am of opinion that the associa-
tion is thoroughly deserving of all the sup-
port the fruit growers can give it; that ifs
principles are correct, its officers capable
and energetic, and that by no other means
than an association of the kind proposed
will the grape growers ever get their fair
share of the profits pertaining to the grape
industry.

The Fruit & Produce Market

The Commission firms undernoted wish
consignments of fruit and general pro-

duce. They wlill 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.

Fruit and Produce Consign-
ments Solicited.

Wholesale

PETERS, DUNCAN Limited

88 Front St. E., Toronto, Ont.

See advertisement on another page.

T
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What attracts me most is the reasonable-
ness of the atfitude taken by the assoecia-
tion.
dealers, or the wine and juice manufac-
turers, or the public. They say that they
are quite willing that the local dealers, the
wine men, and the grape juice men should
continue to handle the crop as before, at a
fair profit, but they are determined to be
consulted as to the wholesale price. If the
dealers, etc., are not prepared to grant this,
then they will dispose of the bulk of the
crop through other channels,

The Grape Situation.

What proposition could be more reason-
able than that the men who own the land,
incur all the expense of setting out the
vines, carrying them along to bearing age,
do all the work in pruning, cultivating, fer-
tilizing, spraying, preparing them for mar-
ket, and finally take all the risk of bringing
the crop to the marketing stage, should
have a say in fixing the price? It is in ac-
cordance with every principle of justice that
they should have not only a say, but the
chief say. The only way to accomplish this
is to_have the grape growers united in one
association, the executive of which can deal
collectively with the different bodies of per-
sons who wish to handle the ecrop. The
latter are all organized already, so they are
completely out of court if they object to the
growers organizing.

This is an age of organization, and an-un-
organized mass of growers has no more
chance of getting its fair share of protfits in
dealing with organized bodies than a mob
of undisciplined fighters has against a well-
trained and disciplined army. Moreover,
this organization has no idea of starting out
to soak the public. They only desire a
reasonable profit over the cost of produc-
tion to enable them to make a decent living,
to keep up the quality of their produc* and
the fertility of their land.

There is no doubt whatever that, in the
past, tons and tons of grapes have been sold
by the growers at less than the cost of pro-
duction figured in a business-like manner.
During the last five or six years particularly
the cost of producing grapes has gone up
much faster than the price of grapes has.
Previous to the war grapes were selling at
about $3 a ton wholesale, and last year the
average price paid the growers was about
$65 a ton. This iz an increase of slightly
over 100 per cent. But labor, which was
then $1.50 a day, is now $4; baskets which
were $32 a 1,000, are.now nearly $100;

posts which were 15 cents each are now 50

cents; grape vines, which used to he 5 cents
each, are now 25 cents each in lots of 1,000;
wire has gone up 300 per cent.; as to ferti-
lizer, potash, which used to be $45 a ton,
is now $450; nitrogen, which used to be 360

They do not start out by abusing the-
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a ton, is $150 to $200; phosphoric acid and
lime have also more than doubled in price.
Spray material has also gone up 300 to 400
per cent. Therefore, the proposition that
the price of grapes should be advanced to a
minimum of $100 a ton, or § cents a pound,

is a very moderate one,

Last year, by the action of one Vineland
dealer, the price of grapes was fixed at 24
cents in the West—a most unfair price to
the growers here, and one which greatly in-
convenienced some of the other dealers who
had agreed to sell at a higher price. In the
past the owners, by making individual con-
tracts and allowing the buyers to fix the
price, have got the worst of it both going
and coming, to use the stock broker’s lan-
guage. When they buy they have to pay the
other fellow’s price, and when they sell
they have to take the other fellow’s price.
It is the old story of the bundle of sticks—
apart they are easily broken, but bound to-
gether, a very different proposition.

Statistics show that the grape-growers are
in a very strong position, and no grower has
the slightest need to hurry into a one-sided
contract. Consider the following facts: Area
under grapes in the Niagara district, 4,500
acres; estimated crop this season, slightly
over 8,000 tons. This amount is the only
home source of supply for the whole Domin-
ion, let alone the demand from the U. S. A.
Wine manufacturers are making large pro-
fits; grape juice men and wholesale dealers
are making good profits, and there is a de-
mand for grapes in the U. S. A, at high fig-
ures. The profits of all these prospective
buyers depend on getting your grapes, and
there are not nearly enough of your grapes
to go around. Why should any grape grower
want to commit suicide, as it were, by either
making a blind contract with a dealer or
by hauling his grapes on the market early
in the season, without giving the association
a chance to deal collectively with the buyers
and ensure him a fairer and better price
than he could possibly get alone? My advice
to every grape grower is to join the associa-
tion and be loyal to it. Then you will see
the grape industry put upon a proper foot-
ing. Otherwise, you will be gradually forced
out of business and your vineyards will dis-
appear..

Crop Conditions.

Sour cherries are an excellent crop all the
way from Hamilton to the Niagara River,
and pickers are in great demand. Sweet
cherries are only a moderate crop ‘confined
entirely to the Niagara district, and prices
are good. The cherry slug has made its ap-
pearance and is doing considerable damage
where spraying 1s neglected.

Plums are a heavy crop all over the dis-

me BRISTOL FRUIT BROKERS, Lu

21-22 Welsh Back -

BRISTOL, ENGLAND

Fruit and General Produce Brokets

Fruit auctions held weekly. Apples our Speciality

Telegrams:

“EMPRESA,” BRISTOL.

Correspondence Invited
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trict, and Japanese varieties are exception-
ally heavy. Peaches are also a good crop
all over, but the number of bearing trees has
been considerably reduced from that of for-
mer heavy crop years. Pears are not a large
crop, especially Bartletts, except in the vieci-
nity of Niagara-on-the-Lake.

The apple crop is better than for some
years, and all varieties are pretty good.

Raspbernes are not looking well. Indeed,
#here ig going to be a “decided scarcity, and
prices will rule high. Blackberries are a
failure, and black currants are quite a light
crop. Red currants and gooseberrles are fair
to good,

The grape crop is not as large as last sea-
son. Red grapes, particularly, are not much
more than 25 per cent. of a full crop. The
grape crop as a whole is not more than 65
to 75 per cent. of a full crop.

New Companies.

A good deal of local interest is being evi-
denced in the new wine factory at Jordan.
This factory, although in its first season,
will probably be in the market for 400 tons
of grapes.

A new company, termed the Grimsby
Pickle Company, with headquarters at
Grimsby, has been incorporated to deal in
fruit and agricultural products, also to manu-
facture all kinds of canned products of the
garden, orchard and farm.

On account of the continuea pilfering of
fruit, North Grimsby Council has appointed
a constable at a salary of $125 a month to
look after the safe-keeping of the orchards
in the vicinity of Grimsby Beach.

A report from-Jordan says that that part
of the Niagara district is keeping up its
reputation.

On June 26, a Saturday—a day

when not muech fruit is shipped as a rule—
20,000 boxes of berries were shipped at Jor-
dan Station, 10,000 of them being sent out
by C. Herald, and the other 10,000 by J. A.
Wills, {

Robins Vs. Cherries

(“Cutworms and insects form 42 per cent
of the robin’s food; cultivated fruit averages
under 5 per cent.”)

The robin does much good by stealth,
Some harm by open stealing;

When grateful trees set forth their wealth,
Might man not share the feeling?
Chedoke, Ont. W. F. A,
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2 The Recognized Standard Insecticide

Your DEALER Can Supply .You

Aphine—Is the safest form of “insect in-
surance.” The best remedy known for
green, black, white fly, thrips and soft
scale. Easily applied—Effective.

Fungine—For rust, mildew and all sorts of
blights.

vermine—Sure eradicator for insects aﬂect-
ing plant roots.

APHINE MANUFACTURING
DEPT. A, MADISON, NEW JERSEY.

The Western Fair |

ILondon’s Popular Exhibition

Sept. 11th to 18th, 1920

Fruit and Flowers

form a very attractive part of our Exhibition.

Liberal Prizes are Offered. Make Your Entries Early

Prize lists, entry forms and all information from the Secretary. il
Entries Close September 8th

-LT.-COL. W. M. GARTSHORE, President.

A. M. HUNT, Secretary

fit

Best Class Apples

GLASGOW’S RELIABLE FRUIT SALESMEN

ALEXANDER CAMPBELL & CO.

Receivers and Distributors of All Class Fruits

e e —

Cable Address—APRICOT

Codes used—A.B.C. 5th Edition and Marconi code.

Scotland Wants Large

111 ALBION ST. BAZAAR, GLASGOW.

Supplies

S Established 1873.
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PERENNIALS
NOW

Perennials are now among
our most popular flowers. They
save labor and yearly planting,
give better and earlier bloom
and in greater variety than an-
nuals. Perennial flowers are
best for table decoration, as
they keep fresh Ilonger. 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.
Delphinium, Canter-
bury Bell, Forget-Me-Not,

Coreopsis, Gaillardia,
Digitalis, Hollyhocks,
Pansy, Sweet
William.
10c a pkt.,, or 10 pkts. for 75c.

Aquilegia,

Send your order mow, enclos-
ing remittance by Postal or
Money Order and we will
promptly ship the seeds.

GEO. KEITH & -SONS
124 King St. E., Toronto, Ont.

0

Il

KINNER
YSTEM oF IRRIGATIGN

Control complete. Prevents drought
losses. Reduces labor bills. Increascs
profit. Special Portable Line for $21.50.
Send for new Bulletin.

THE SKINNER IRRIGATION CO.

217 Wasﬂ' Street - Troy, Ohle.

APPLE BARRELS
New standard-machine made, best qual-
ity. -Dellvered anywhere in Ontario. and

ebec. Write for prices.
Q'uContracts made with Frult Associations

hers.
and OMERS:  JOHN HAYNE

SARNIA ONTARIO.
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MARITIME PROVINCES

Notes From Nova Scotia

Eunice Buchanan, Berwick, N.S.

Owing to the drop, the apple crop will
rot be as heavy as was expected a month
ago. Some orchards have big, clean crops;
others have much spot on leaves and fruit;
apple trees, which have been neglected in
fertilizer and spray, look poorer than usual.

In June, a fruit broker contracted with a
Berwick house for 15,000 barrels of this
vear’s apples at the following prices: King,
$4.60 to $3; Golden Russets, $4.25 to $2.50;
Gravenstein, Ribston and Blenheim, $3.75
to $2.

At the guarterly meeting of the United
Fruit Companies, Ltd., at Kentville, the
board of directors instructed General Man-
ager A. E. MacMahon to proceed with the
establishment of canneries and vinegar
factories for the disposal of apples which
do not come up to the Nova Scotia standard
for shipment. Aylesford is to have the first
cannery and vinegar factory of this con-
cern, which hopes to be ready for business
this autumn. Another matter decided by
the U. F. C. was that, hereafter, Nova
Scotian apples will be packed im boxes in-
stead of barrels, which will put them on a
par with western fruit.

Douglas Chute, manager of the Berwick
Strawberry Exchange, visited several towns
in the province and secured fresh markets
for berries, where there is a good demand,
with good prices. The first berries were
shipped on June 21. The season has been
successful so far as prices are concerned,
which ranged from 35c to 18¢, but the crop
itself with some growers was little more
than half of last year’s, especially on dry
soils and old beds. On heavy soil, berries
have done much better. 3

Dealers are offering $1.50 a bushel for
the potatoes now growing. Old tubers are
selling at from $3 to $4 a bushel.

A district exhibition, which will include
King’'s, Hants and Annapolis Cofinties, is to
be held at Aldershot this fall. The secre-
tary is G. H. Oakes, Kentville, N.S. Another
exhibition is to take place in Lunenburg
County, at Bridgewater, in September. The
F. W. Clark Company, of Bridgewater, have
made arrangements with the Board of
Agriculture of Trinidad, B.W.I., for an ex-
hibit of West Indian products to be on
view.

Barrel manufacturers are now required
to pay a tax of $20 on every $1,000 worth of
barrels sold. 3

The apple sucker is gradually spreading,
and the inspectors are following it up. They
report it in localities as far apart as Wolf-
ville, Mount Uniacke, Cobequid and Cold-
brook. Cutworms and other garden pests
have been exceptionally numerous. On the
Short Line Railways, the late train from
Pictou was twice held up for some hours on
account of running into a big bunch of
caterpillars which were stripping the fruit
and other trees near Malagash and Hans-
ford.

N. S. Shippers’ Association

The annual meeting of the Nova Scotia
Shippers’ Association was held at The Uni-
ted Fruit Companies’ office at Kentville, on
July 12. Special committees were appoint-
ed to deal with the transportation problems
of the-coming apple and potato season.
These committees will hold conferences with
the various railroad and steamship officials

August, _1920.

interested so that arrangements for hand-
ling the crops can be completed before the
season opens. Discussion also took place
with regard to the manufacture of the stand-
ard apple barrel, grading of potatoes and
other matters. 7
The following were elected to hold office
during the coming year: Pres. A. E. Me-
Mahon, Kentville, (Manager of the United
Fruit Companies Ltd.); vice-pres.,. S B.
Chute, Berwick; sec.-treas., Stanley Craze,
Kentville; auditor, J. Howe Cox, Cambridge.

Spraying and dusting was carried on this
year in Nova Scotia orchards to an extent
never before practised. Many carlodds of
materials were used and the results so far
reported have been most gratifying.

The steamship lines operating between
Canada and the United Kingdom now re-
quire that all boxes of apples or other green
fruits must be strapped or wired. While
there are various ways of strapping and wir-
ing, the Fruit Branch, Ottawa, recommends
that a wire be placed securely and firmly at
each end of the box under the cleats. Rail-
way agents have been instructed not to
accept shipments for export unless strapped
or wired. :

S. B. Chute, of Berwick, N.S., who last
vear harvested 22,000 barrels of apples from
his 320 acres of orchard, expects a larger
yvield this year. Mr. Chute follows every
modern method that stands for quality and
production. This year he had two dusting
niachines on the job and used over 15 tons
of dust,

The annual meeting of the United Fruit
Companies, Ltd., was held at Kentville; N.S.,
on Juné 29. The past year was reported to
be the most successful that the company had
ever had, the turnover being around $3,000,-
000. Officers were elected as follows: Pres.,
F. K. Bishop; vice-pres., E. H. Johnson;
sec., K. L. Pineo; board of management, Pre-
gsident Bishop, E. H. Johnson, V. D; Leonard,
and Dr. P. N. Balcom.

* At the annual meeting of the United
Fruit Company, Ltd., Kentville, N.S., held
in ‘June, it was decided to put up a U.F.C.
box pack, to include the best of between 6
and 12 of the highest quality ‘and best col-
ored varieties. The Berwick Register re-
ports: “By putting up a box pack that is as
good as the best from Oregon, and not allow-
ing any but strictly high class fruit te go in
the boxes, it was the opinion of the company
that, with our better flavored fruit, the
‘Western boxes could be ousted from the mar-
kets that are within reach amd the barrel
trade still be retained in the present
markets.”

The 45th annual convention of the Ameri-
can Poultry Association will be. held on
August 10 to 14 at Kansas City, Mo. For
official program, write T. E. Quisenberry,
Kansas City, Mo.

Every reader of THE CANADIAN HORTICUL-
YURIST is welcome to these columns with
articles or letters on any subject that has to
do with horticulture in any way.

The hailstorm of July 4 in the Niagara
District was greatly exaggerated in the
press. The heaviest part of the storm was
confined to a very small area near Niagara
Falls, and the damage, excepting in the case
of a few vineyards and orchards, was not

serious.
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‘Apples in British Market

On July 5, J. Forsyth Smith, Canadian
Fruit Trade Commissioner, in the United
Kingdom, addressed a large meeting of
fruit growers and others at Vernon, B.C.
In the course of the address, Mr. Smith
said that the markets of Norway, Sweden
and Denmark showed a marked tendency
for box apples of a red color. Belgium,
Holland and France were exporters and
trade was prohibited at present on account
of exchange. Switzerland also exported
apples.

Five ways of disposing of apples in the

British markets were indicated by the
speaker: (1) consignment to primary
centres, (London, Liverpool, Manchester, :

and Glasgow); (2) consignment to private
dealers; (3) consignment to importers at
secondary centres; (4) outright sales; (5)
through resident sales representatives.
The auction sales at the primary cen-
tres were recommended and the process.
was described by which the apples were
thoroughly inspected by the buyers and
value was given according to quality. By -
studying the market and adapting the
pack, brand, quality, ete, a shipper was
enabled to secure a premium per barrel of
three to five shillings over regular price.
Mr. Smith said. that the prospects in
Great Britain for an apple crop this year
were from 25 to 50% of last year’s crop.
Prospective prices of imported apples
were good. Red apples were most popular,
Jonathans, Spitz, Winesaps and Wealthy
were mentioned as highly prized. Cox’s
Orange and Yellow Newton had some sale,
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Wholesale Seed Growers
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] Put up a fence that will last a lifetime—a fence that
ean’t sag or break down—that will hold a wild horse—that
hogs can't nose through—that can't rust—a fence that
stands rough usage by animals or weather and is guaran-
teed. PEERLESS PERFECTION Fenclng is made of
Heavy Open Hearth Steel Wire with all the impurities
burped out and all the strength and toughness left in.
Heavily galvanized. Every intersection is locked together
wugtﬁ?e egﬂcaﬁ LD? i kg s Send

for Catalon todnr. - Ta witire A tora e, Al ssth tow atamps

Begt dealera throughout Canada handle our complete line.

THE BANWELL-HOXIE WIRE FENCE CO., Lid
Winnipes, Hamlliton, Ontario

BRITISH SEEDS

Get our prices for delivery from 1920 jharvest on all lines of

(Garden and Farm Root Seeds

KELWAY & SON
LANGPORT, ENGLAND
Cables: ‘““Kelway Langport.”

“DAISY” APPLE PAZKINGIAIDS

Save Time and Labor

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

i 1 ‘“ 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 holds them in place while being

najled. The fastest and only auto-
matic press on the market.

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

‘‘ Daisy ”
folding
apple-sorting

table.

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

“Daisy” Apple ‘“Daisy’ Foldin
£
Barrel Press Apple-Sorting Table

Used by all leading apple
packers in Canada, Unitea
States and England. It is
equipped -~ with & new im-
proved foot, which allows
of catching the lapped
hoops,

All fruit growers’ supplies
carried, Ladders, felt pads,
rackers, etc. Write for
prices and complete infor-
mation. Special guotations
to associations.

ERIGHTON

J. J. ROBLIN & SON

This is one of the famous
“Daisy" Apple Packer’s
Outfits. It is light, yet
strongly built to meet
rough usage. It folds com-
pactly and can be readily
carried from place to place
in the orchard. It is thor-
oughly tested for strength
and efficiency.

The table frame is of oak,
and

all metal parts are of
first-class  malleable, thus
being  interchangeable in

case of  ‘breakage, The
cover is of No. 10 canvas.

- ONTARIO

‘
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THE

Wrapped Fruit

brings

Better Prices

A well packed box of apples, attractively
wrapped, appeals strongly to the city dweller
who has not the facilities for keeping a barrel.
He is willing to pay a better price for them
because he knows they are carefully graded
and selected and will keep much longer.

The fruit grower who| wants the highest
prices will wrap his fruit with

“Safety’’ Fruit Wraps
. 35¢ per ream of 500 sheets

748 o ORI LT 8 "
$0.%90: 47 L $2.00 “ “
vt U o [ 3.00 & “
Buntin, Gillies & Co.
Limited
67-71 John St. South
Hamilton - Canada

WHOLESALE PAPER DEALERS

CANADIAN HORTICULTURIST

but MeIntosh and Delicious were not ap-
preciated. Large sized apples-should not
be shipped but used at home. The sizes
and prices were given, weight per box be-
ing an essential.

The use of corrugated paper in packing
was advocated as protection from frost.
The results of experiments with and with-
out corrugated paper were given and were
mich in favor of the former. The demand
for box apples was increasing and Mr.
Smith believed that the barrel eventually
would be crowded out.

The Vancouver Market
R. C. Abbott, Coast Markets Commissioner.

Complaints are made that prices are not
high enough, and we helieve that prices here
on bherries have not been as high as Calgary
prices, for instance, but let me ask: Do you
ship the same class of stuff to Calgary or
do you send here the crate your shipper
turns down as not fit for Eastern markets?
This is for those that the cap will fit. One
has to be reasonable and a dealer cannot
be expected to return as high a price for
half-filled crates or rotten stuff as good
stuff. Some growers boast that they get
just as good returns. If this is the case,
then the dealer is not honest as he has to
steal from some honest shipper. We believe
that prices.this year will be governed by

. grade and quality more so than ever, as the

high prices will warrant no other method
of trading. It would be a good thing, under
present market conditions, for the grower
to market every ounce of stuff, but be sat-
isfied on receiving its value and do not ex-
pect to get a “gold mine” for cull products.

(The above is published in order that it
may reach all, ag there may be some who
neglected writing us “love letters” in regard
to “poor prices.”
the last two words as we see it.

ungraded products received in the following
condition: “Immature,” *“half-filled pack-
ages,” “put oneover,” “camouflaged,” “two-
faced.” By the. latter, we mean ‘‘over-
faced” farm products sent to any market.)

In our six years’ work, we have taken par-
ticular notice that when farm products are
cheap many growers unload everything—
good and bad—and they say “it won’t pay
to grade it.” When the price is high, the
same thing happens and they say “we will
get just as much for it as if we graded it
as the market is bare.” These two cases are
very conspicuous. It is an undisputahle
fact that the best graded farm products
come forward when the prices are uniform,
stable and profitable to the grower.

August, 1920.

| WESTERN PROVINCES

Let us give a definition of |
“Poor ||
Prices” mean the money value remitted for i

Official Horticulturists

The third annual convention of the Official
Horticulturists’ Association of the Northern
Great Plains was held at University Farm,
St. Paul, Minn., July 6 to 8. The sessions,
which  were attended by representatives
from the various parts of the plaing’ regions,

. both of the United States and Canada, were

most successful throughout, and demon-
strated, very clearly, that an organization of
this nature has a most{ important mission to
fill in this region. Ome of the fundamental
vroblems of the plaing’ region is the gues-
tion of hardiness. This and other related
problems came in for discussjon. The meet-
ings were presided over by the president,
Prof. F. W. Broderick, of the Manitoba
Agricultural College, Winnipeg.

Prof. LeRay Cady, of the horticultural de-
partment, Minnesota College, gave an inter-
esting talk on ‘“Successful Hardy Orna-
mentals and Hedge Plants in Minnesota.'””
Prof. Cady was followed by W. T. Macoun,
Dominion Horticulturist, Ottawa, on
“Hardy Ornamentals of the Prairie Pro-
vinces of Canada.” These valuable papers,
which caused a most interesting discussion,
were dealt with jointly.

Mr. Wilson, of the Federal field station at
Mandan, N.D., gave an interesting outline
of the results of the work in tree planting
throughout their region. F. E. Caobb, of

‘the same station, followed Mr. Wilson with

a discussion of the nmorth-west poplar. These
papers brought out muech interesting infor-
mation relative to dry land problems. Dr.
Ruth, of the Illinois station at Urbana, gave
an outline of the work at Urbana, and Prof.
8. A. Beach brought greetings from the
State of Iowa.

F. A. Yeager gave an outline of the work
in horticulture at Fargo, N.D., where some
work in vegetables improvement is being
carried on. Mr. Krantz, of Minnesota sta-
tion, gave an outline of somsa interesting
studies in degeneracy of the potato which
were being carried on under his directions
at University Farm. A paper was read on
“The Wild Fruits of Manitoba,” by Prof. F.
W. Brodrick.

Prof. W. G. Brierley, of the Minnesota sta-
tion, outlined the work that was being done
in Minnesota in the cultivation of the blue-
berry. Prof. Frank E. McColl outlined work
which was being carried on in horticulture
at Brookings, S.D., and J. H. Beaumont, of
the University of Minnesota, discussed
“Fruiting Types in the Plum.”

On July 7, the party visited the state’s

W
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We Solicit Your

vegetables or general produce.

Good Prices Always

For Your Fruit and Vegetables

UR facilities enable us to realize top prices at all times for your fruit,
Aside from our large connection on
the Toronto Market, we have established branch warehouses with
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,
Consignment References:  The
3 Bank of Nova Scotla,
i Branch Warehouses: PETERS, DUNCAN LIMITED King and Victoria
Send for Sudbury, North Bay, Branch, and Com-

Shipping Stamp  Cobalt and Timmins. 88 Front St. East, Toronto mercial Agencies.
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fruit breeding farm at Zumbra Heights.
Supt. Charles Haralson briefly outlined the
work  that was being done. Numerous
crosses and selections were being made with
plums, apples, cherries, raspberries, straw-
berries, and other fruits. The party visited
the various parts of the farm to examine the
material which was growing there. A point
of exceptional interest was the fruit breed-
ing greenhouse, in which was found grow-
ing a number of fruiting plants and trees
in tubs. Practically, all the crossing work
at Zumbra Heights is done under glass.
Later, short addresses were given by Profs,
Beach, Macoun, Brodrick, and Dorsey.

'On July 8& at University Farm, the follow-
ing papers and addresses were given: “Arti-
ficial Freezing Tests,” by Prof. G. F. Potter,
University of Wisconsin; ‘“Some Phases of
Bud Injury in the Plum,” by Prof. P. D.
Strausbaugh,  Wooster College, Ohio; “The
Reaction of Certain Plum Crosses to the
Test Winter of 1917-18,” by Dr. M. J. Dorsey,
University of Minnesota. These papers were
of a technical nature, and gaye much inter-
esting information on the question of hardi-
ness. Frelid

F. L. Skinner, of Dropmore, Man., gave an
outline of the native fruits of his district.
The following papers were also given:
“What the Hardiness Tests of Fruits at
Crookston Have Shown,” by Prof. T. M. Mc-
Call, Crookston, Minn.; “Prunus Nigra,” by
W. R. Leslie, Supt. Trial Station, Fort Wil-
liam, Ont.; “Methods of Determining the
Value of New Seedlings,” W. T. Macoun,
Dominion Horticulturist, Ottawa; “Forestry

Seedbed and Nursery Methods,” by W. H.~

Kenety, Supt. Forest Experiment Station,
Cloquet, Minn.; “Fruit Breeding at Charles
City,” by Prof. Lance, State Trial Station,
Charles City, Towa. 3

That evening a short business session was
held. On an invitation from Mr. Macoun, it
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was decided to hold the next meeting at
Ottawa. The following officers were elected
for 1920-1921: Pres., Prof. M. J. Dorsey, Uni-
versity of Minnesota, St. Paul; vice-pres,,
W. T. Macoun, Ottawa; sec., W. R. Leslie,
Experimental Station, Fort William, Ont.
Directors—Prof. W. H. Alderman, Univer-
sity of Minnesota, St. Paul; Prof. L. A.
Beach, Iowa State College, Ames; Prof. N.
E. Hansen, University of South Dakota,
Brookings; F. E. Cobb, Trial Station, Man-
dan, N.D,; Norman M. Ross, Forestry Sta-
tion, Indian ' Head, $Sask.; Prof. F. W.
Brodrick, Winnipeg.

Changes at C. N. Exhibition

Important changes have been made in the
department of floriculture at the Canadian
National Exhibition for 1920. It has been
felt for a long period that the prize list did
not conform to seasonal conditions, and the
committee has finally announced a number
of revisions that should result in a more
representative and greatly improved dis-
play. | :

It has been decided to stage all made-up
floral work on the opening day, Saturday,
August 28, instead of Tuesday, as hereto-
fore. Increased prizes to the extent of $125
have been appropriated for displays. Palms
have also undergone a substantial revision
upwards, as have the ferns in groups.
Single specimens of ferns must be exhibited
in pots of not less than 12 inches in diam-
eter, while sets of six are to be shown in
pots of not less than 10 inches. 'The prizes
for hanging baskets have also been in-
creased.

The competitive classes for decorative
dinner classes have been stricken out, and
the prize money, $125, appropriated for Mr.
McVittie to purchase the ~ necessary
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decorations and set up a table as a model.

A sweeping elimination was made in the
case of cut flowers. Asters remain, but
dahlias are out with the exception of dis-
plays. Gladioli remain, Asters and col-
lections of dahlias and gladioli will be re-
peated the second week.

The competition for rock gardens also
disappears, but the money, $200, has been
get aside’ for the Sheridan nurseries to
spend on g model rock garden.

It was decided to purchase considerable
new equipment in the way of pedestals,
vases, pot coverings and table coverings.

Blueprints of plans and specifications for
a frost-proof apple warehouse have been
prepared by the Dairy and Cold Storage
Branch, Ottawa. Fruit growers’ associations
and fruit growers individually who contem-
plate the building of storage houses should
send to Ottawa for copies and further advice.

‘ i

Prof. John Macoun, one of Canada’s lead-
ing botanists, who for many years was a resi-
dent of Ottawa, died on July 18 at his home
in Sydney, B.C. He was 90 years old, and
was known from coast to coast as one of the
great contributors to the science of botany.
Mr. W. T. Macoun, the Dominion Horticul-
turist, is a son. ]

British Columbia McIntosh Reds, Jonath-
ans and Delicious made a hit in the United
States markets, say a report in the Van-
couver Province. Repeat orders are being
booked by the Okanagan fruit shippers. E.
C. Skinner, manager of the Mutual Fruit
Company, said: “Our apples are firmer and
hold up better than those grown in the
South, which is all in our favor.”

Made Up
or

In Shooks |

Barchard‘ & Co.

Pioneer Box Factory

Fruit Boxes

135 Duke Street

Ontario

e g e e R e A
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| Toronto . :
|
i

STRATFORD

Order Fruit Ladders Now

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

Siratford ladcers will give you every satisfaction
They are light, strengly built and made in step
extension and single models.

Co-operative
Associations

We quote manufactur-
ers’ prices on orders for
quantities to Farmers’
Clubs
Associations.

If you cannot get a

“Stratford” in your town, &
write us.

{ We would
=3l catalogue “E”. A postcard will bring a copy.

STRATFORD MFG. CO.

and Fruit

like you to see our attractive

ONTARIO
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CROPS and MARKETS

July Market Conditions

Furnished by the Fruit Branch, Ottawa.

St. John, N.B., (July 19).—There has been
very little change in prices of imported fruits
during July; plums, peaches and tomatoes
have been very firm. On account of scar-
city and high prices in the American mark-
ets the quantity of green vegetables import-
ed has been much smaller than usual. This
has curtailed business to some extent. Na-
tive grown strawberries have been quite
plentiful, the price ruling around 18 to 25c.
a box for good reliable packs, while the
smaller fruit (due to dry weather) has sold
at from 15 to 18c. Raspberries are now
coming on the market, selling from 28 to
35¢. a box.

Domestic potatoes are quite. plentiful and
the price holds firm at $5 a bushel. The
season is one week later than usual. On-
ions scarce. Trade is good in all lines of

fruits and vegetables.—W. S. Potts, In-
spector,
Montreal, (July 19).—Market conditions

are very encouraging and in most instances
prices good. The local market in every res-
pect remains firm and business good. Early
potatoes, onions, cucumbers and other field
and garden products are being sold in fair
quantities, prices remaining fair.

Owing to the fact that the strawberries
in the Province of Quebec were to a great
extent winter-killed, those coming in from
Ontario found a ready market and good
prices. Ontario strawberries made their
last appearance on the market about July

_prices.
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17. New Brunswick berries are coming in
now, in good condition, with the market re-
maining firm, and prices very satisfactory.
Fruit from California is on the market in
fair quantities, but the quantity received
this year to date is less than in former
years., Prices for this fruit have reached a
very high level, and in some cases touched
record prices.—E. R. Robingon, Inspector.

Ottawa,—The sedson for small fruits,
which opened on this market June 25, has
been very brisk. The high price of sugar
has not diminished the sale of these fruits
as much as one would imagine, judging by
the ready sale at advancing prices of all
fruit in good condition. Strawberries are
over, having sold at prices ranging from 18
to 30c. a box. Currants and Gooseberries
are still being offered and bringing good

and command a price from 35 to 40c. a four-
fifths quart box. The cherry crop was
never finer in Western Ontario than this
season, and so far prices have been very
good and the sales brisk. Red, white and
black cherries are on the market in profu-
sion. Early Richmonds sold at 60 to 75c. a
gix-quart basket and at $1.25 to $1.50 for
11 guarts; Montmorencies, $1 to $1.10, six
quarts, and $1.50 te $1.75, 11 puarts. Sweet
cherries sold readily from 90c. to $2.75 a
six-quart basket, depending on quality and
variety. Most of the small fruits have ar-
rived in good condition.

Boxes and baskets have been exception-
ally well filled this season and the majority
of the growers have stamped their names on
the packages.
to be highly congratulated with regard to
the marketing of open packages and the fill-
ing of the same.—C. H. Snow, Inspector,

Toronto.—Strawberries sold from 20 to

22¢. a_box for good sound fruit and where

Raspberries are not at their best

The growers this season are.
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the boxes were well filled; some exception-
ally poor and wet, sold as low as 10c. The
strawberry season was prolonged on account
of plenty of moisture. . Red raspberries
scarce, selling from 30 io 40c. a box; red
currants, 75c. for sixes, $2.50 for elevens;
black currants, $1.50 for sixes, $2.50 to §3
for elevens; cherries, 65c. to 75c. for sixes,
and $1 to $1.25 for elevens of the early sour
varieties; Montmorencies, $1.35 to $1.65 for
elevens. Several shipments of exception-
ally good Blkhorn and Windsor cherries sold
from $2.50 to $3 for six quart baskets and
$5 for elevens; these baskets were well 1ill-
ed and the fruit. of the best quality, and
buyers were scrambling to get them. Goose-
berries are selling at $1.50 to $2 for elevens,
black eaps, 35¢. a box. Two cases of Law-
ton berries received during the week ending
July 24th sold for 35c. a box.

New potatoes, domestic grown, are becom-
ing more plentiful and are selling from $4.25
to $4.50 a bushel, the market having been
largely supplied by imported stock. Toma-
tees are selling from $3 to $3.50 a 1l-quart
basket, but with heavier shipments, which
are expected shortly, prices will decline.—
H. W. McQuoid, Inspector.

Winnipeg, (July 21).—Local growers are
supplying the demand for vegetilbles, par-
ticularly green bunch vegetables. Some
few local potatoes are coming in, but very
slowly. Leamington ,(Ont.) tomatoes,
which arrived this week, are very fine.
They sell wholesale for $4.50 a 1l-quart
basket and are better value than the crates
of imported tomatoes at $4, which have,
been of very poor quality.

Apples are cleaned up, only a few being
in stock; a car of faced and filled Trans-
-parents from Washington expected any day
now. British Columbia cherries have been
on the market, two cars arriving this week

of inspection and sale.

The Future of The
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 apples are con-
veniently. handled and present the most desirable means
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.

APPLES

W. 5. BUGCKOLL

Fruit Importer and M erckcm#
NOTTINGHAM,ENGLAND

SHIP YOUR

Pack in boxes and get the selling profit.

I SOLICIT your con-
signments. Write
NOW for particulars
of the Buckoll Service '

BOXES and BOX SHOOKS

—any 'quantity

: Highest References Given
FIRSTBROOK BROS.

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

Ontario
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in good shape, but so far the market is
slow. First car British Columbia rasp-
berries arrived this morning; the berries
were opened in Regina and some two or
three hundred taken out and the balance of
the car arrived in first class condition.—
F. H. Steele, Inspector.

Poor Express Service

During the two rush weeks on cherries
in the Niagara district about the middle of
July, the Canadian Express Company did
not have sufficient help and equipment to
handle the fruit fast enough to make con-
nections. As a result, much of the fruit
arrived in Montreal and Ottawa the next

The Farmer-Banker Alliance

THE CANADIAN HORTICULTURIST AND BEEKEEPER -

You go to your lawyer for legal advice;
to the doctor for medical advice; why not
to The Merchants Bank forfinancial advice ?

If you want a loan to buy cattle, hogs or
equipment—if you want information as to
how to invest money—come to those who
make a business of financial matters, and
are ip a position to give you sound and
impartial advice.

/241

afternoon instead of early in the morning.

It thus missed the buyers, who do most of

their business in the morning and some of

it had to be held over until next day. This

meant loss to both growers and buyers.

When the fruit arrived in the afternoon, it

had to be handled very q_uickly and suffered

as a result. Much of it lost in appearance

and quality and brought lower prices. In

Toronto also the Express Company did not h

have adequate facilities for transferring

fruit for Eastern shipmeni FARMING AND FRUIT GROWING
Both these matters were improved to- B

wards the end of the month, but after the - ’ 4 . -

damage had been done to the cherry indus- These two industries will be big factors in the solution of the food problem of

try. Extra trains were put on to pick up Europe. It will pay you to increase your crops.

the fruit in the Niagara district and a spe- If you,require a loan to do so, consult the manager of any of the following
cial fruit train is being run through from branches.

Toronto to Montreal, NIAGARA FALLS 5

THE MERCHANTS BANK

Head Office: Montreal, OF CANADA Established 1884,

With its 149 branchea Jn Ontario, 47 branches in Qusbec, 1 branch in New Brunswick, 3 branches in Nova
Scotig, 44 brancnes in Manitoba, 44 branches in Saskatchewan, 37 branches in Aiberia and I4 branches in
British Columbia, serves rural Canada most effectively.

WRITE OR CALL AT NEAREST BRANCH.

e ———————

- g- B. mf&?\ﬁ%h Manager
The customary enormous crop of peaches %L(iﬁ\%%ARINES it % W.ll?.). S. FRASE(I;{ hl\i::::::

in Georgia did not materialize this year.
Lateness of the season and the presence of
much defectlve fruit, due to insects and rot

e s e T HE D 0 M INION BA NK

ﬂ.hle for market. s treemaESSSSS n

EE———— = e e

L J I:m QJEJE éRT STRONACH & SONS

| 33 Church Street
: COVENT GARDEN 1 faganto

| — AND — ONTARIO
SPITALFIELDS MARKETS '

LLONDON

| ‘The Largest Firm

of Fruit Salesmen i
in’ Great Britain

A e e e

Fruit, Produce and
Commission Merchants

| All shipments of Fruit and
other Produce consigned to us
receive our personal attention.
Competent salesmen in Fruit
Market at all times. Advice
Card mailed each evening. Ship-
ping Stamps mailed on request. i

Your Shipment Solicited

SAM BIRCH, representing T.j.f;.. will be in
Canada during July and August.

TR,
e
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Paeonies, Phlox and Iris

Send for List

H. P. VANWAGNER

IRIR.NO. 51 e HAMILTON, ONT.

‘to handle,

REES & SHRUBS
ROWN BROTHERS C°

MUBSERYMEWM LIMITED

OWNS Nunsmr:s.ox
PERRY’S SEEDS

unique

Alpine and perennials, collec~
tion;
from any other source.

Hardy and adapted for Canadlan climate.
HARDY PLANT FARM, ENFIELD, ENGLAND

many new varieties unobtainable

We have a large
stock of all sizes

s=ie? £ OWER POTS
STANDARD FERN OR BULB PANS
ot AZALEA POTS

and Rimless Pans
Send for Prices

MEgEsT wADE
“-—_—!—-——4—“/

Orders Filled Promptly,

THE FOSTER POTTERY CO., Ltd.

HAMILTON, ONT.
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Grades for Peaches
" A. H. Culp, Vineland Station, Ont.

Government grades are desirable for
peaches, but this is a very difficult problem
and should be gone into very
cautiously. It would be unfair to set one
standard for all varieties.

In grading, I think there should be a
“Fancy,” a “No. 1 Commercial.” and a “No.
2. The grade should be plainly stamped on
each package by the grower, and should not
be removed until it reaches the consumer.
At present the dealer profits more by a high
quality pack than the grower,

Niagara District Storms

The hailstorm in the Niagara District on
July 8 was not nearly so destructive or so
extensive as reported in the press. It did
considerable damage in one part of the dis-
trict. It started about half-way between
Jordan and St. Catharines and travelled in
a south-east by east direction to the Niagara
River, The 15-mile creek on the Queenston-
Grimsby stone road seemed to be the start-
ing point and the storm gradually widened
until it covered a strip about three miles
wide by the time it reached Thorold.

G. H. Welstead, president of the Niagara
District Grape Growers’ Association, told
THE CANADIAN HORTICULTURIST that in
Stamford township grapes were injured
about 30 per cent., and peaches and plums
were even more badly affected.
were knocked off the vines,” he said, “and
many of those that were left will not be of
good quality. Some of the peaches that
were hit are rotfing on the trees and others
less affected have a lump of gum on the
side, which will make them grade poorly.
Plums and apples show bad spots.” Little
or no damage was done in other parts of
the district.

“Grapes.
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On July 23 a severe rain and wind storm,
with hail in spots, swept the Niagara dis-
trict from Hamilton to the Niagara River.
Rain fell in torrents, and did considerable
damage by soil washing. The wind caused
some breakage to trees, especially old,
heayily-loaded peach trees that had been
weakened by the severe winter of 1917-18
and by other causes. In some sections the
hail marked the fruit. Considering the
great severity of the storm, however, the
actual damage dofie was wonderfully slight.

Graded il bolie)

On invitation from Director E. F, Palmer,
representative fruit growers of all part of
the Niagara District, between Burlington
and St. David’s visited the Horticultural Ex-
perimental Station at Vineland Station, Ont.,
on July 28, and spent the afternoon examin-
ing the experimental and plant breeding or- :
chards and plantations. The visit will be
reported in next issue.

J. Fred Carpenter, Dominion Fruit In-
spector for the Hamilton-St. Catharines
District, expressed the opinion to THE CANA-
DIAN HORTICULTURIST recently that growers
ghould be more particular about covering
climax baskets. He said that two hooks
should be used on each side and one hook
on each end of covers on 1ll-guart baskets
and that one hook should be used on each

STRAWBERRY ITEMS

Is an attractively gotten-up Magazine of Na-
tion-wide Circulation. Devoted'to the interests
of Strawberry <Culture. Articles by Leading
Anthorities and Reliable Market Reports. A
Great Ad Medium for Buyers and Sellers of
Strawberries and equipment. Sample Copy 10
cents, which will be credited to those becoming
subscribers. Address:
STRAWBERRY ITEMS, Hammond La,

STANDARD APPLE BARREL STOCK

1200 barrels a day.

Government Specifications

Staves, Hoops,
~ Heading, Head Lmers,

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 barels, through the nearest cooper or
from our machine shop at Chatham, with a capacity of

THE SUTHERLAND-INNES CO., Limited

CHATHAM -

ONTARIO
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side and end of 6-quart baskets, excepting
perhaps in the case of grapes, during the
rush season. These extra hooks prevent pil-
fering and make the basket firmer and bet-
ter in appearance.

Circular B. I, entitled, “Fruit and Fruit
Packages,” issued last month by the Fruit
Branch, Ottawa, contains sections of the In-
spection and Sale Act, with notes of special
interest to fruit growers and shippers. The
requirements of the Act are clearly given
in plain language. Copies may be hadfrom
the fruit inspectors or on application to
Fruit Branch, Ottawa.

A large fruit show will be put on in con-
nection with Horticultural Exhibition that
is to be held in St. Catharines next month.

At a representative meeting of fruit-
growers and shippers, coming from various
parts of the province and held at Presqu’
Isle Point, near Brighton, last month, a re-
solution was passed, after much discussion,
asking the transportation companies to re-
duce the ocean rate of $2.20 a barrel to $1.80.
It was pointed out that owing to the exceed-
ing high cost of barrels and also of labor, it
would be difficult to handle the large apple

crop with any measure of success unless

such reductions were made.

Nursery Control

Editor, THE CANADIAN HORTIOULTURIST:—
Your July issue takes up matters of real in-
terest. One, for instance, is the Act re
nursery control. I know of no greater set-
back to the fruit-growing interests than the
persistent sending out of stock untrue to
name by nurserymen supposed to be reliable.
Errors will occur, and I do not endorse the

‘Act as it stands, yet something should be

done to punish carelessness, if not absolute
fraud, by nurserymen supposed to be re-
liable and to stop the selling of trees just
for profit. - 3

We all know that the errors Mr. E. D.
Smith mentions are liable to happen once in
a while, and can be overlooked, but the
sending out of trees of all varieties not true
to name is all too frequent a source of great
loss and the cause of a ragged orchard. Mr.
Smith goes only into one half the nursery
tree business as practised in Canada. The
truest part about his letter is the last para-
graph, headed “Present contract, short and
plain.” Yes, it is short and plain, and to
the point, that those who sign it are put

« wholly into the hands of the nurseryman.

Mr. Editor, I wish not only to see this
thrashed out, but I wish to see action that
is justice to the nurseryman as well as to
the fruit grower. The nurseryman has had
it his own way too long. I have been forced
to buy my stock from the States, because I
find that they are much more careful there.
—A, Bonar Balfour, St. Catharines, Ont,

' THE CANADIAN HORTICULTURIST AND BEEKEEPER S

Albert College

is more than a School
—it isla Home g1

‘Where men and weomen are educated,
trained and prepared to make full use of
their talents and fit themselves for suc-
cessful futures.

Everything that a good college calls
for is found in Albert; and added to all is
the uplifting and refining inﬂufance which
comes from co-education. '

Full courses under competent teachers
in Literature, Music, Art, Expression,
Theology, Physical Culture, Stenography,
and Commercial.

School re-opens September 7th, 1920,
:;N’r'[tte for information or College Calen-

ar to—

E. N. BAKER, M.A., D.D.

Principal Albert College,
Belleville, Ont,

WHITBY, ONT..

ONTARIO LADIES ;COLLEGE

Public School to Second Year University, Household SciencefMusic (Instrumental and Vocal), Cam.
mercia’, Elocution, Art, Civic and Parliamentary Studies, Gymnasium Work and Swimming.
For Calendar apply to Rev. F. L. Farewell, B.A., Principal, y

School Re-opens September 14, 1920,

The Capital offers’ exceptional advantages.
J. W. H. MILNE, B.A., D.D., President.,

OTTAWA LADIES COLWLIEGE
NEW FIREPROOF BUILDING

Academic work up to the first. year University. Seven successful applicants for
matriculation last term without failure in any subject. ?

Music, Art and Handicraft, Household Arts, Physical Culture, ete. Ample grounds.

For Calendar apply to—MISS |. GALLAHER, Lady Principal.
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‘CANADIAN RATIONAL EXHIBITION

- Toronto Sept. 11

Do You Know

that many growers in every fruit and vege-
table county in Ontario ship us all their pro-
duce every year. They know us and know they
get top prices, best service, and a square deal
every time, What more could they ask? Try
us out this season. Send us a trial shipment.
This month we want consignments of

Peaches

Plums

Pears
Cantelmfpes and
Vegefables.

We sell on the Toronto market and reach
the best class of retailers. They are men who
want the best goods and pay the highest prices.

We also have a wide distribution all over On-
tario affording a wider market.

If in doubt, ask your banker
about us; then send for free
shipping stamps.

WHITE & COMPANY, Limited

Front and Church Streets &
Ontario

Commission Merchants

Toronto

i

“The Greatest Annual Event On Earth”

Where the Nation shows its best finished product of
the Mine, Fisheries, Forest, Factory, Studio and
Laboratory for Exhibition, Comparison,
Instruction and Encouragement.

PAGEANTRY ON A MASSIVE SCALE
-- INCOMPARABLE MUSIC

Fine Arts, Applied and Graphic Arts, Inter-
national Photographic Salon.

DEMONSTRATION DAILY BY NORTH-
WEST MOUNTED POLICE

Two days of Sensational Automobile Racing—
Mile-a-minute Motor Boats and Water
Sporte—National Motor Show—

i Electric Show.

America’s Best Live Stock, Poultry, Tractor and
Farm Machinery Displays — Horticultural
Exhibition—Government Exhibits and
Demonstrations

And a Score of Other Special Attractions
42nd Consecutive Year — 1,201,000 Visitors in 1919

——
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BEES FOR SALE

i BYY B

REAL ESTATE

HARDY ITALIAN QUEENS—$1.00 each. W.
(3 Lauver, Middletown, Pa.

ITALIAN QUEENS — Northern bred, three-
banded, highest . gra.e, %elect, untested,
guaranteed. Queen 4nd drone molners are
chosen from colonies noted for honey produc-
tion, hardiness, prolificness, gentleness, and

perfect markings. 1 to 1 doz.,  $1.25; more
than 1 doz., 10: Virgins, per 100, $55.00.
One grade only-—select untested. Nuclei or

bees by the pound & specialty. Send for cir-
cular. © J. H. Haughey, Berrien Springs, Mich.

ITALIAN BEES FOR SALE after August 15th.
50 colonies, all in new 9 frame Langstroth
hives. If interested, write for deseription, pri-
ces, ete. J. Raymond Ball & Sons, Knowlton,
Que.. (Phone 24.)

FOR SALE—Three banded Italian gueens, $1.50
each; $15.00 per dozen or more,
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.

FOR SALE—Strong colonies of Italian (bees;
positively free from disease; $25.00 per colony.
H. G. Ratz, 264 Kennedy Ave, Toronto, Ont.

FOR SALE—30 Colonies Italian Bees, headed
with good vigorous queens. Model hive, nine
frame, painted white, with supers and gueen

excluders. Also home residence for sale,
with good stone cellar and electric light,
Write for particulars. G. T. Hews, Papin-

eauville, Que.

FOR SALE — 100 colonies Italian bees in 10
frame  Langstroth hives, for fall delivery at
$20.00 per colony. Apply, The Canadian Bee
Supply & Honey Co., Ltd., 73 Jarvis St., To-
ronto, Ontario.

ugHE SUITS ME'—Italian gueens—May 16th,

$1.60 each, After June 156th, $1.30. Save
exchange by remitting Canadian money by
registered mall. Allen Latham, Norwich-
town, Conn.,, U.8.A.

“QUALITY” THREE BAND ITALIANS—
Queens from selected stock; untested gueens
1 for $1.50; 6 for $7.50; 12 for $13.50; 50 for
$56.00; 100 for $100.00. N. J. James, 1185
Bird Ave., San Jose, Cal.

BEE SUPPLIES

FOR SALE—A number of eight frame supers,
painted and in first-class condition; or would

exchange for ten frame supers of equal dual-
ity. McEvoy Bros.,, Woodburn, Ontario.

BEESWAX AND HONEY

HONEY WANTED—We are prepared to con-
tract for and buy first class white honey,
coming season’s production. You need, run
no risk by previous investment in tins and
crates, we can supply them. Foster & Hol-
terman Ltd., Brantford, Ontario.

WANTED—Beeswax, in large or small quan-
Highest price paid for good quality.

tities.

McEvoy Bros., Woodburn, Ontario.
HONEY WANTED—I Want Your Surplus
honey. I would prefer it in my tins.. Leet

me ship you 60 Ib. tins, and if we cannot
agree about your honey later on, you can
pay me for them, or will sell them cheap
now.. G. A. Deadman, Merlin, Ont,

EMPLOYMENT

COMPETENT MAN WANTED—To take charge
of Melntosh orchard in Eastern Ontario.
Please write as soon as possible to Box 70,
Canadian Horticulturist, Peterboro, Ontario,

J. Al Jones, -

ALL KINDS OF FARMS—Fruit farms a sp<ci-
alty. Write, stating requirements, W. B.
Calder, __C_irlm bsy.

SEEDS, BULBS, PLANTS, SHRUBS

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

YOUR ADDRESS for Holland grown Hya-
ecinths, Tulips, Narcissus, Crocus, Gladiolus,
Spiraeas, Dahlias, Diclytras, Iris, Paeonies
Q}nd %&1 miscellaneous bulbs and roots. Gt
an averen & Kruijff, 116 Broad St., Room
40, New York City, U.S.A.

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

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

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

IRIS—Plant them now for best results—10 fine

named varieties $1.00 by express, or postpaid

for §$1.40. J. H. Callander, Weller St., Peter-
boro, Ont.

Poultry Pointers

The hen’s greatest egg-producing periods
are the first, second, and third years, de-

pending upon the breed. The heavier
breeds, such as Plymouth Rocks, may be
profitably kept for two years; the Ilighter
breeds, such as Leghorns, three years.

The poultry yard should be stirred or
spaded up frequently if not in sod. This
will not only tend to keep down any
odors which might arise, but also allow
the droppings to be absorbed into the
soil more readily and therefore keep the
yard in better condition for the hens.

The summer months should be made to
produce the maximum results. The young

chicks should be kept growing, and every

hen; so far as possible, made to “do her bit.”
Instead of killing off all breeders, keep
those that will produce summer eggs until
they begin to moult in the fall before kill-
ing them. Kill only the non-producers, such
as old hens and weaklings. .

During the hot weather see that the eggs
are gathered two or three times a day.
Leave the eggs in the sun as little as pos-
sible.

Now is the time for a thorough house
cleaning of the poultry house where the
hens were last winter. Take out all furn-
ishings, and leave them in the sun for sev-
eral days. Thoroughly serub and clean the
house, disinfect with Zenoleum or other

To=_
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goo_d disinfectant, and give a new coat of
whitewash before the furnishings are re-
placed.

Get After the Mites

If the best results are to be expected

from the poultry- flock, the buildings must
not be allowed to become overrun with
mites. Mites are more troublesome and
more harmful than lice. They do not live
upon the birds like the lice, but during the
day hide in the cracks and crevices of the
roosts and walls of the house, and at night
they come out and get upon the fowls.
They suck the hen’s blood, and if allowed
to become plentiful—as they certainly will
if not destroyed—will seriously affect her
health and consequently her ability to lay .
eggs. ;
Mites may be eradicated by a few thor-
ough applications of kerosene or some of
the coal-tar products which are sold for
this purpose, or crude petroleum, to the
interior of the poultry house.

The commercial coal-tar products are
more expensive but retain their killing
power longer, and they may be cheapened
by reducing with an equal part of kerosene.
Crude petrolenm will spray better if thin-
ned with one part of kerosene to four parts
of the crude oil, according to poultry
specialists of the United States Depart-
ment of Agriculture. Both the ' crude
petroleum and the coal-tar products often
contain foreign particles, so should be
strained before attempting to spray. Omne
must be sure that the spray reaches all
of the cracks and crevices, giving =special
attention to the roosts, dropping-boards, and
nests, and ‘the treatment should be repeated
two or three times at intervals of a week
or 10 days. L

The Western Fair

London’s popular exhibition will be held
this year Sept. 11 to 18. The prize list is
a very attractive one, especially in the
poultry department; $2,800 is offered in
prizes in this department alone, and should
draw a big entry of the best birds in
Poultry breeders and exhibitors
have come to the conclusion long ago that
a4 win at London’s exhibition means consid-
erable. Look over your birds and bring the
best you have, for you will be in fast com-
pany. Prize lists, entry forms and all in-
formation from the secretary, A. M. Hunt,
London, Ont.

Gt “This Ottt

and mail, with your name and address,
to The Canadian, Horticulturist,
Peterboro, Ont. You will then receive
full details about how you, as our
subscription representative, can mlake ;

$10 A WEEK

extra, perhaps more,” in your spare
time. It’s easy in either town or
country. Send now!

NAMO S ol niea s

Address .........
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LET US DESIGN FOR YOU
_ A GREENHOUSE
TO ESPECIALLY FIT YOUR NEEDS

By “fit your needs” we mean as to the amount you care
to spend; a design to be most effective; a plan that will
give you the most available space; and a heating system
that will consume the least coal.

To this should be added the point of prime importance
a construction having an enduring steel frame, ensuring you
against glass breakage and guaranteeing a lifetime’s endurance.

These things we know how to do, because we have jbeen
doing them for over half a century.
In addition let us send our Greenhouse booklet No. 106,

which is quite the most comprehensive book on Greenhouses
and Greenhouse building that we have yet published

s e 7t — e .

: Limited |
0. of Canada

i Builders of Greenhouses”and Conservatories’
Royal Bank Bldg., Toronto Factory: St. Catharines, Ontgrio.
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'RENNIE’S s BULBS |

For Fall Plantmg

m
The present indications pom’wto a shortage in fall Bulbs and Roots. We would
suggest that you place your order now for delivery in September.

AR

Il

NAMED HYACINTHS — 2nd Size. : JONQUILS
Each 18c¢; dozen, $1.95; per 100, $13.00. Doz. 100
Add 3c each, 20c per dozen for postage. Single’ s (Vellow) ™ ek mn W e $0.55 i $3.75
Arentine Arendson (White). ;
Double Lia Grandesse (Pure White). . SNOWDROPS
Grandeur a Merveille (Blush White). Snowdrops (Single), Elwes Giant.... .35 2.75
L’Innocence (Pure White):
Madame Van der Hoop (White). OXALIS
General Kohler (Light Blue). x Oxalis (Bermuda Buttercup) ....... A5 2.75
Grand Maitre (Deep Lavender). T
King of the Blues (Dark Blue). SPARAXIS
Queen of Blues (Light Blue). S (VIS
Marnsfeld (Marve Guesn) (Kiby Violet), Sparaxist(Mixed) s am L i .35.) 2.50
City of Haarlem (Golden Yellow). ANEMONES
gg}:ﬁfwg&?}gﬂ&e”ow, Double). Anemones (Double Mixed) ......... .40 3.00
Anemones (Single Mixed) .......... .40 3.00

SINGLE AND DOUBLE HYACINTHS Unnamed (Red, Pink,
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.

Doz, Per 100

Artus S(Brishi s earlet) il o R $0.75 $5.00

Belle Alliance (Brilliant Secarlet)............ .80 4.75

Crimsons ey (Crimson)s faeairet it .70 4.75

Thusart (Brilliant- Vermillonm)s s b oo ah st s .80 4,75

Brogerpme s (CherryRed) i o e i b e sl 1.25 975

Queen of Netherlands (Pale Pink).......... .80 525

Rose Gris de Lin (Soft Rose) .“.............. .80 5.25

- Tadye:Boreel (Pure White) .. a0 s .85 5.50
i La Reine (White Shaded Rose) ............ .80 5.00
SR ite O Hawle CWRIte), i i v o sl .85 5.50
Chrysolora (Pure Golden Yellow) .......... .80 5.25

Yellow Prince (Pure Yellow): . ... .. i .70 4.50

Brize Single INEHxed:sz S s i e W e .65 4.25

DOUBLE EARLY TULIPS — 1st Size and Quality.
Add 10c dozen, 50c per 100, for postage.

Albhais Maxinra- (WL Em S o s nishane pisge $0.75 $5.25
Boule de Neige (Pure White)............c... .80 5.50
Crown of Gold (Orange and Yellow)......... .80 5.25
Imperator Rubrorum [(Scarlet) .............. .80 6.25
Sl A D S e 20 ) e e S e R ok e .80 5.50
Rubra: Maxima (Deep Reose)is ., svdfais sh s .80 5.50
SalvatoriFosa: (BoRe) e i i coumay b .80 5.50
Tournesol (Red ‘and; Yellow) oiaat cattiiv. i .95 6.25
Nuurbaslt “(Scarlety s o M el T e & .90 6.25
Prize Doubles Miked s S b i s e .65 4.75
NARCISSUS or DAFFODILS — Single.
Add 15¢ per dozen for postage.
Barri Conspicuus (Yellow, Crown Edged Red) $0.75 $6.00
Empress (White, Yellow Trumpet).......... 1.00 7.00 '
Golden. Spur (Hine/d¥elloW): (L iduaiGi. ol 1.00 7.00 o
Princeps (Yellow Trumpet, Dbl. Noese) ...... .85 6.00 o
Sir Watkins (Sulphur, Yellow Cup) ........ 1.00 7.00 o
Victoria (Pure White, Yel. Trumpet) ........ 1.00 7.00 v
Poeticus Ornatus (Double Nose) ............ .70 4.50 $:7
Poeticus Pheasant’s Eye (Double Nose)...... .70 4,50 TULIP—SINGLE EARLY. e
M. WRITE FOR
W"» RENNIE CO. Limrep. o 20 s o f
TORONTO J : S
Albo - MONTREAL WINNIPEG VANCOUVER FOR 1920
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