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Almost before you realize it, the busy fruit picking season will be here. Have you
got the new ladders you will need?  Get them NOW before the rush starts.

Fruit Picking
Ladders

A
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Co-operative
Associations !

We
Especially Invite
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of All Sizes
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of

For ALL Purposes Associations

We are prepared to quote attractive prices on large orders

Catalogue “E” is yours for the asking

THE STRATFORD MFG. CO. LIMITED
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- APPLE BOXE
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The best market for Fruit and Vegetables of all kinds I 7
is TORONTO, and you will get the Best Returns by
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T]ﬂs GREENHOUSE was designed egpe-
cially for its particular location.

In our catalog are shown a goodly collection
of various houses adaptable for differing locations,
- and purposes. In it you may find just the one for you.
If not, we will gladly submit a special design and give

you an approximate estimate of its cost.

Jf you haven’'t one of our Two G’s Booklets, on

Glass Gardens—A Peep Into Their Delights,
let us suggest your sending for one.

TORONTO - 12 Queen St. E.

Good Prices Always

Fbr Your Fruit and Vegetables

UR facilities enable us to realize top prices at all times for your fruit, vegetables, or general
produce. Aside from our large connection on the Toronte market, we have established
branch warehouses with competent men in charge, at SUDBURY, NORTH BAY, COBALT,
We Solicit Your COCHRANE AND PORCUPINE. In time of congestion on the Toronto market we have a
ready outlet through these branches. We mever have to sacrifice your interests

ToING R

g Racrs 60*5‘.*
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Branch Warehouses: Sudbury, H pE I ERS References: The Canadian Bank
Send for North Bay, Cobalt, Cochrane a of Commerce, (Market Branch)
- - i ial A ies.
Shlpplng Stamp and Porcupine 88 Front St. East, Toronto and Commercial Agencies

—— = e —— e e — ————




The Canadian Horticulturist

Vol. XXXVII

JUNE, 1914

No. 6

Reducing the Cost of Production”

GOOD fruit land is generally cheap-

er than rich or more level farm

land that may be less desirable
for fruit production. Proper fruit soil
produces trees of good size, and fruits
of best quality and in large quantity;
thus reducing the relative cost of pro-
duction. Proximity to market or ship-
ping station, to reduce the cost of haul-
ing, is an essentia] factor.

Where there is 'good air drainage or
local elevation, spring frosts do not <o
often injure blossoms or tender buds or
fruits, and thus there are more frequent
and larger crops, resulting in relative
cost reduction.

Well drained soil means healthy, vig-
orous trees. Wet soil means poor trees,
and worst of all, apple tree diseases, such
as root rot, collar blight, and others.
Instead of a good income from a fine
crop on healthy trees money must go to
replace dead ones, or there will be very
serious loss that comes from leaving vac-
ant places in the orchard. Wet or-
chards should be well drained; but the
economy of dynamiting is yet to be prov-
en in ‘general, for we know where it has
been very unsatisfactory.

Good varieties are quoted constantly
in price above poor kinds. Compare to-
day’s quotations on Stayman Winesap,
Rome Beauty or Baldwin, with those of
Ben Davis, Smith Cider or Shockley.

Adapted varieties give finer fruits and
larger yields than those not adapted to
the region, and of course as these' sell
more easily and for higher prices, they
help to reduce the relative cost. A very
important economic consideration is that
it pays all commercial growers of a com-
munity to put their efforts into growing
perfectly only those varieties (often but
one or two) that are decidedly best there.

Healthy voung trees from reliable nur-
serymen mean ready vigorous growth
without stunting by transplanting, and
large early crops, if properly handled.
Trees’ not true to variety ordered may
mean years of loss.

Plant at sufficient distance, and on the
square system. The writer now plants
all permanent apple trees forty feet apart
and all others at twenty. This permits
profits from inter-croppin'g, cultivating

*Extract from an rddress deiivered before
the members of the Niagara Peninsula Fruit
Growers’ Association.

Prof. H. A. Surface, Harrisburg, Pa.

each direction, and the development of
large trees with full crops.

Low-headed tops cheapen the cost of
production by reducing the work of
pruning, spraying, thinning and picking;
and prevent heavy loss by wind falls, as
well as mulch their own soil.

Reduce the necessity for expensive
commercial fertilizers by growing legume
cover crops. The writer uses chiefly
crimson clover with buckwheat and har-
vest the latter. One orchard gave
eighty-four bushels of buckwheat this
year. In another the crimson clover was
sown with cow horn turnips, and we
now have a good stand of the former,
with over one hundred dollars worth of
excellent turnips, without detriment to
the young trees.

Nitrogen, the expensive element in
commercial fertilizers, is not needed
where the legumes are grown in an or-
chard. We need buy only muriate of
potash and acid phosphate, and need but
little of these where orchards are com-
paratively young and occasionally culti-
vated.

Pruning can be done at any time of
the year, if not too severe; and neces-
sary severe pruning can be done at any
time during the dormant season. Thus
it is a “‘filler” job that can be done with
economy when more important work is
not pressing.

For cover crops we grow our own
seed between the cultivated tree rows in
the young orchards, and in any orchard
that will not produce fruit that year.

A uniform head of symmetrical trees
helps to maintain the income by insur-
ing fruit where otherwise there would
be vacant spaces.

Plant varieties to ripen in succession,
and thus keep the pickers engaged.

We make all our own spray materials,
saving time and expense by preparing
stock solutions during bad weather.

We spray as many times as are neces-
sary, but no more. This is four (or at
most, five) times in the year for pomes,
and three times for drupes.

Owing to our low-headed trees the
thinnin’g is done easily and quickly,
mostly from the ground, and chiefly - by

ad)ad

s A agh

A Revenue Producing Orchard in thc Georgian Bay District
This orchard, owned by Wm. Reekie, Camperdown, Ont., has been sprayed, pruned and fertil-

ized. It consists principally of Gravenstein, Snow, Spy, Baldwin and Spitz varieties.

At the

time the photograph was taken Mr. Reekie expected it to produce two hundred barrels an acre.
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A Productive Strawberry Plantation in British Columbia

This four-acre strawberry plantation, owned b,
1 t ¥ 0. J.
quarts of strawberries. Mr. Wigen érows Kellogg thoroughbred plants.

The R. M.

women and girls, thus greatly reducing
the cost.

There is much less financial loss from
fallen fruits from trees with very low
spreading tops, because less droppings
and less bruising.

Low trees permit economy in time and
methods of picking.

Cooperative or wholesale buying of
supplies and selling produce helps much
in reducing the cost.

Our friends may expect us to recom-
mend the elimination of spraying for the
scale by the introduction of scale para-
sites (of which much recently has been
printed) but we can not yet be sure that
in all orchards they will do their work as
thoroughly as they have in our own and
in hundreds of others we have carefully
inspected in Pennsylvania. Tt is sure-
ly worthy of careful consideration. We
have discovered and published regardin'g
certain entomological conditions, and
have been criticised by a few who have
been too narrow to understand or believe
them, and of course by certain agents of
scale-spraying materials. We have seen
enough to give firm faith in the adequate
reduction of the San Jose Scale by min-

ute internal hymenopterous parasites. If
any unprejudiced person” will come to
Harrisburg, Penn., and go with me to

hat have

see a score or more of orchards t
been cleaned of San Jose Scale by the
parasites, and then not agree that thee.;c
natural agencies have been eiﬁcient in
suppressing the scale I am willing to pay

Wigen, Wyndel, B.C., produced 53,000

Ph i
Kelloge 0o.) (Photo copyrighted by

the expenses of the trip. Hence, our
recommendation to ‘‘Reduce the cost of
production by the application of modern
methods.”’

How_Often and When to Spray*
Prof, L. Caesar, Provincial Entomologist, Guelph, Ont.
T is difficult for one who has not lived
l in Nova Scotia to advise Nova Scotia
growers how often and when to
spray. We shall, I believe, all agree
on at least two of the applications, name-
ly one just before the blossoms burst,
beginning with the earliest varieties, and
then going right on with the later, and
the other just after the blossoms have
nearly all fallen, say eighty to ninety per
cent. of them off. Without these two
in a wet cold May or June no one need
hope to control apple scab. One of these
is almost as important as the other.
There will be a difference of opinion
as to the other sprayings necessary. I
think you should carefully test the value
of one earlier application. Try it on at
least one-third of the orchard and con-
tinue it for at least four or five years, as
one year’s results are often quite incon-
clusive. When this application should
be put on is a debatable question. If
you have oyster shell scale, blister mite
or much canker to combat it should be
before the buds burst or just as they are
ready to burst. If these things are not
troublesome I should feel like suggest-

*Extroct from an address delivered before the
Nova Seotia Fruit Growers’ Association.
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inlg that the spraying be done not be-
fore but as the buds are bursting, or just
after they burst, so that the unfolding
legves may be covered with the spray
mixture and protected against scab un-
til the application just before the blos-
soms open can be given.

{&s for any later sprays one must be
guided by the weather. I think it pro-
bable that it will pay to spray again

about ten days after the codling moth
spray. It seems to me that better re-
sults will be got by not waiting for two
weeks as ordinarily recommended, be
cause each week after the blossoms fall
the danger of apple scab begins to grow
rapidly less and the all important thing
is to get the apples safely throuwgh June
because there is seldom danger in July.

All are aware that two years ago the
injury by apple scab was done chiefly in
the latter part of August and Septem-
ber. This injury could have been largely
prevented by an application of spray
mixture the last week in August, supple-
mented perhaps by another about two
weeks later.

The Production of Gooseberries*
L. B. Henry, B.S.A., Winora, Ont.

ONE difficulty in growing gooseber-

ries is to bring them to maturity

without having them become
slightly scalded. A few hours exposure
to a very hot sun will scald them very
badly causing the skin to become tough
and destroying the flavor of the berry. I
remember three years ago we lost quite
a quantity of fruit which was exposed in
this way. We have one patch of three
thousand bushes planted out in the open
and that particular year we had them
just a little over half picked by a Satur-
day night. Sunday was a roaring hot
day and as a result we had stewed goose-
berries by Monday. You could notice the
cooked odor quite a distance.

At the same time another patch of
nearly one thousand bushes, just across a
lane but planted under peach trees remain-
ed practically uninjured on acount of the
shade afforded by the trees. Gooseber-
ries seem to require shade for their best
growth. Even in England the best and
largest berries require shade for their
best growth. .

They can be grown in an orchard with
very little extra work as they can be cull—
tivated lengthwise when the orchard is
worked and a one-horse cultivator —can
be used crosswise. Two bushes can be
planted between the trees in the row.
Spraying can be done easily and the pick-
ing of them is more of a pleasure .thz%n
being picked and pricked to small bits in
the sun. Our- Whitesmith patch under

delivered at the last

i an address i
*Extract from Ontario Fruit Grow-

annual cunvgntion of the
ers’ Association.
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the trees averaged six quarts to the bush,
while the other one which is in the sun
averaged three quarts.

English varieties are not propagated
to any extent in this country, the main
part of them being imported, as nur-
serymen find that they can do this cheap-
er. American varieties are usually grown
by mound laying, which consists in
throwing up the earth in June when the
young shoots are a few inches long.
They root in this and are left on the
stools for a year when they are planted
out in the nursery rows for another year.
English varieties may be propagated in
this way, but they are usually left on the
stools for two years.

Cuttings six or eight inches long, tak-
en in August or September, and stored
as currant cuttings will succeed with
American varieties and with English
sorts in England but stronger plants are
produced by the layering methods.

Gooseberries require the same cultiva-
tion as the currant. It is important that
it should be shallow and frequent. Some
people use a mulch system claiming that
they can obtain good results and also

prevent mildew to a large extent. Plan-
tations thus treated have borne large
crops for twenty years. The mulch

which is usually straw should be at least
six inches deep and may be thrown on

THETCANADIAN HORTICULTURIEST

the bushes in the winter and placed in
the spaces in the early spring. It con-
serves moisture, prevents weeds and
keeps the fruit clean. Its chief advan-
tage is the prevention of mildew but its
use has largely disappeared on account
of improved methods in spraying.
PRUNING

Gooseberries bear on two-year-old
wood and canes should not be allowed to
remain after they are five years old. The
young bushes do not require much prun-
ing for the first three years except to
cut back about half the new growth each
year. This encourages the development
of fruit spurs all along the branch in-
stead of having them situated mostly at
the ends. Low branches and those which
have been injured should be removed as
well as superfluous new wood.

When pruning we have to keep in
mind that the bearing canes or branches
will not last forever, so young shoots
should be saved to take their places. For
English varieties leave. five or six bear-
ing branches and as many more young
shoots. More branches may be left in an
American variety on account of their
smaller size.

The idea of thinning out the bush to
admit sunlight is altogether wrong, as
the crop may be severely injured by the
hot rays of the sun.

The Culture of Raspberries and Strawberries
dos. Frappe, Stirling, Ont.

O make a success of growing small
fruits one should not do things
simply because others do. There

should be a good clear reason back of
everything. The more thought and in-
telligent workmanship one puts into any
work the more pleasant and agreeable it

becomes; and this is abundantly proved
in the culture of berries. There is a
pleasure in the great windrows of lus-
cious fruits, the work is light and agree-
able, and the profits to the painstaking
are often large.

For the little care and work that are

was used. This gave the trees their white

A Well Sprayed Apple Orchard
In this orchard, owned by W. J. Owens, Duntroon, Ont., fifteen pounds of lime to the barrel

appearance and assisted in the making of a
thorough job.
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required, no farm house or even village
home with a small garden should be -
without an abundance of the most whole-
some, delightful and fragrant of foods—
the delicious strawberry and raspberry:
They are far better than medicine, for
with ripe fruit in the home sickness often
becomes a stranger. The little toil re-
quired in setting out, caring for, and
picking is repaid a hundred fold in health
and happiness.

It is better to have the soil for straw-
beries rich with some good fertilizer, as
barnyard manure. On poor soil the same
amount of work is required, with only a
quarter the crop.

If the ground has been cleaned by a
summer fallow or some hoed crop, such
as potatoes, it will save a good deal of
labor. Weeds grow fast in strawberries.
The ground must be well drained. Berry
plants ‘“‘cannot stand wet feet.” A place
well sheltered so that snow is likely to
remain long on the ground is favorable.

For ordinary cultivation the plants are
set out in rows four feet apare and eigh-
teen inches apart in the row. Some place
the rows as closely as three feet, and if
they are kept narrow enoughby trimming
the ends of the runners the plan is good.
But it is never wise to have the rows too
wide or matted, as besides giving weak
plants it interferes with the picking.

For a small patch dig small holes with
a hoe, make a small cone shaped mound
in the centre of each, and over this place
the plants, letting the roots hang around
the cone, but deep. Then cover and
pack tightly. This enables the moisture
to rise by capillary action. Lastly cover
with a loose layer of earth. This keeps
the moisture from escaping.

Avoid planting too deep, or too shal-
low. Large patches may be set out by
using a spade, trowel or better a dibble.
An opening is made, the plant inserted
the proper depth, the roots shaken well
out, and then the earth is pressed tightly
against it with the hand or foot.

In the spring after the leaves are nice-
ly started I go through and trim off the
ends of the branches, cutting off a third
or a quarter of the length, and remov-
ing dead wood. The remainder will do
much better if this is done.

Directions given for the strawberry are
also applicable for the raspberry. Land
sloping gently to the north is favorable
to the raspberry as the changes of tem-
perature are not so sudden. This location
also more nearly approaches the state of
the wild strawberry. What is terrr}ed
“winter-killing”’ is more properly spring
killing. } 3

Plants are generaly set in rows six
feet apart and three feet apart in the
row. If the soil is good a row of carrots
or other vegetable may be grown in the
intervening spaces the first year.



Prospects for a Bumper Apple Crop in an
Essex County, Ont. Orchard

Many varieties of raspberries will do
well in one locality, and produce small
stunted plants and crumy berries when
grown not more than a mile away. As
an instance of these I might name the
London, though there are many others
with this fault that are sold at high
prices.

Factors in Fruit Growing
Prof. H. A. Surface

Avoid injury from insects by knowing
those that are most liable to appear, and
watching for them or their work. For
their suppression, follow the teachings
of the most modern entomologists. In
all cases, for economy of production,
practice the methods of prevention rather
than of remedy. Spray for insects once
when dormant, with strong lime-sulphur ;
for the apple aphis make this application
immediately after leaf buds burst; also
use an arsenate with the fungicide for

each of the subsequent sprayings.
THINNING PRACTIOR )
Modern horticulture so emphatically

demands that the operation of thinning
be practiced that especial attention must
be directed to this process as a means of
(a) increasing the size of fruit, (b) obtain-
ing uniformity of size, (c) eliminating de-
fective fruits, (d) equalizing the distri-
bution of the load, and in consequence
opening the top uniformly without break-
ing the branches, (e) giving uniformity
of color, and (f) above all else, prevent-
ing exhaustive production this year, thus
making it possible to set fruit buds for
next year’s crop, resulting in annual ra-
ther than biennial crops.

Fallen or bruised fruits are prevented
by growing them on very low headed
trees, which properly brace themselves
with their branches; also by picking be-
fore they are dead ripe. Injury from

THE CANADIAN HORTICULTURIST

falling is avoided by a good mulch under
the trees.

The bruising of fruit by harvesting
must be avoided by careful handling
from start to finish. Any person who
cannot handle fancy fruit more carefully
than eggs should grow only Ben Davis
apples and Kieffer pears. The grain bag
over the shoulder is still too often used
for picking. Pick in baskets or picking
buckets. Do not press, bruise, or rub
fruits. Handle just as little as possible,

June, 1914

and keep the ‘“‘bloom’ on apples and
plums particularly, as this is one of the
clements in the quality we wish to pro-
duce.

Finally, to obtain the highest degree
in quality let the fruit mature on the
trees. Fruits picked green do not de-
velop with their best flavor or color.
This is why, in every region, fancy
“‘home-grown fruits’’ are preferred by
consumers to those grown elsewhere and
picked unripe to stand shipping.

Thinning the Apple Orchard*

J. M. Robinson, Hentville, N.S.

in hand with spraying. The fol-

lowing table shows results obtain-
ed from twenty of the most -careful
sprayers in ten companies of the United
Fruit Companies of Nova Scotia, giving
the per cent. of number threes obtained.
The percentage of poor fruit could
have been greatly reduced by thinning,
as can be seen by the figures taken from
thinned apples from very large trees at
Kingsport. This is not necessarily a cor-
rect comparison but is given to show that
the per cent. of number threes can be
cut down by thinning:

THINNING should always go hand

I9I2 1913

% %

No. 3 No. 3

Gravenstein, 20 best sprayers 36 S5
Blenheim, 20 best sprayers . 13 28
King, 20 best sprayers . . . 22 36
Ribston, 20 best sprayers . 25 32
Gravenstein, thinned (1913) . 19
Blenheim, thinned (1913) . . 12
Ribston, thinned (1913) . . . 16

These figures show that even though
thorough spraying is done we often have
fifteen per cent. or more of scabby and
defective fruit on the trees. Often too a
great many varieties set so full that it is
impossible to get a high percentage of
number one fruit and consequently the
percentage of number threes is high,
which generally gives poor markets. In
each of these cases it will pay the grower
well to thin.

In paying visits to a number of or-
chards last season I was very much im-
pressed by this fact. Blenheim and Rib-
ston bore heavily generally and though
free from scab would not give good sat-
isfaction in packing on account of the
great number. of small and poorly color-
ed specimens. If from twenty to thirty
per cent. of these apples had been re-
moved a surprising difference would have
resulted in the grade obtained.

Again, the percentage of number three
and cull grade is often nearly propor-
tional to the percentage of scabby and
defective fruit on the trees, and by thin-

*Ixtract from an address deiivered heiore
the members of the Nova Scotia Fruit Grow-
ere’ Association.

ning off sometimes fifteen to twenty per
cent of this part of our crop the grade
will be raised greatly and the yield not
materially decreased. The expense of
thinning moreover is not great and the
work is easily done. In Kingsport last
season large trees bearing eight to ten
barrels, were thinned in three quarters
to one hour each, or at a cost of approxi-
mately two cents a barrel, calculating
labor at twenty cents an hour. The ex-
tra expense in grading unthinned fruit
easily offsets this and the gain in grade
is from thirty-five cents to fifty cents a
barrel tree run.

I consider thinning of great impor-
tance as it aids greatly in appearance,
which is our weakest feature in fruit
growing in the Annapolis Valley. Great-
er profits for money expended may also
be had from thinnfing than from any
other orchard operation.

What they Cost.—It often happens
that when we continually hear of the
ravages of certain insect pests, that we
suddenly realize the enormous amount of
damage they are doing, and immediately
adopt measures to render their attack
less and less in the future. When we
hear in cold figures what the annual loss
in orchards amounts to every year, it
makes us ‘‘sit up and think.” In the
year 1go4, Mr. C. L. Marlatt, of the
U. S. Bureau of Entomology, went very
carefully into the question of what our
insects cost us, and he estimated that the
annual loss due to fruit insect pests
amounted to the enormous sum of $27,-
ooo,000. That is, twenty per cent. of all
fruit crops grown in the Republic to the
south of us is annually destroyed by in-
jurious insects. Some years the per-
centage in some districts will be as high
as forty per cent.—Arthur Gibson, Chief
Asst. Entomologist, C.E.F., Ottawa.

Basic slag, which is a cheap form in
which to apply phosphoric acid, can be
used to advantage in large quantities by
crops which are gross feeders. If the
soil is rich in vegetable matter or acid,
the acids will help to dissolve the in-
soluble forms of phosphoric acid and
make them available for the plant.
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"¢7977: Cottesmore Hall, Cobourg, Ont., One of an Increasing Number of Suburban Mansions in Canada —Fig. 1

The Gardens of Cottesmore Hall,

OT very far from the gardens of
Bagnall Hall, Cobourg, a descrip-
tion of which appeared in the

January number of The Canadian Horti-
culturist, lies the beautiful residence and
gardens of Mr. Wallace ‘H. Rowe, the
president of the Pittsburg Steel Com-
pany. All that the ingenuity of man
could acomplish has been done to make
this residence a palace, the grounds
fairy-haunted glens, and the gardens
veritable wonderlands. Bounded on the
south by the old Kingston Road; on the
west by Cottesmore Avenue and on the
east by a meandering creek which flows
from the Baltimore hills out into Lake
Ontario, the whole vista is so pleasant
that one has to be quite strong-willed to
drag oneself away.

The Hall itself is built most substan-
tially of cut Kingston stone, the frontage
being one* hundred and sixty two feet.
In figure one a-good view of it is ob-
tained. The bush hydrangea in the right
foreground, the weeping ash and maples
also show well in this cut, which gives
the south west aspect. The front en-
trance from Kingston Road has massive
hammered iron gates with heavy lamps,
flanked by maples. It opens invitingly
into an avenue of more maples that are
in excellent keeping with the rest of the
estate. These gates were made by the
Canada Foundry Company, weigh quite a
few tons, and cost several thousand dol-
lars. Part of the finer work on them
required two or three years to accom-
plish.

Most of the trees shown in the illus-
trations have been in the hands of the

T. S. Hall-Abell, B. Sc., Cobourg

dentist. All rottenness has been remov-
ed, and all holes filled. They look good
enough to stand for centuries.

The driveway is made on the Telford
Road system. The other paths are mac-
adam on ten inches of crushed stone.

Figure two is the clay tennis court—
originally the upper half of the vegetable
garden—enclosed by a cedar hedge, and
surrounded again by lilacs, high bush
cranberries and bush honeysuckles. In

Cobourg, Ont.

the background of this illustration and to
the left are the stables, to the centre the
poultry house and to the right the tool
house, while two beautiful English white
hawthorns also show up well to the right
of the willows. This photograph was
taken from the nursery window in the
rear of the house, and the view is due
north.

In figure three we see part of the for-
mal garden laid out in double Maltese

The Clay Tennis Court With Border of Shrubbery—Fig. 2
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The Formal Garden Showing Part of the Perennial Border—Fig. 3

Cross formation. Perennial borders cir-
cumscribe all the beds, and the rose here
reigns supreme. One is not exagger-
ating when one says there are thousands
upon thousands of rose bushes here. Mc-
Gredy of Porterdown, Ireland, supplied
the majority of these, and they consist
of the choicest the earth produces. One
bed alone contains the following: In the
centre, King George V., and around are
Mrs. Maynard Sinton, Mrs. Muir Mac-
Kenna, General Jacqueminot, Madame
Abel Chatenay and Etoile de France.
Others are Mrs. Wallace H. Rowe, Kais-
erin Augusta Victoria, John Laing, Lib-
erty and Frau Karl Druschki, the last
the best white rose in cultivation.

The two large chestnuts on the left of
this cut and the apple tree to the right,
stand on the spot where one of the three
brick houses originally stood. These
houses, of course, were demolished
at the time the plans were approved of.
In figure four is pictured an artificial pond
formed by damming the creek; and the
German irises in the foreground with the
dogwood, Cornus Siberica, altogether
make this spot a charming retreat on a
summer day. The maples on the east
side of the entrance drive can also bhe
seen well in this cut.

Mr. Rowe bought the land in 1904,
and in 19o8 was in residence. The land-
scape architect, Mr. F. G. Todd, of Mon-
treal, the man who laid out Sir William
McKenzie's palace, spared no pains,
brains or money, and from motley cut-
up farms covered partly with old brick
houses, has been evolved a most splen-
did residence and grounds, a pleasure to

its owner, a valuable asset to the town of
Cobourg, and a beauty spot for Canada.
Mr. Buckler, the gardener, and his staff
of assistant gardeners are to be congrat-
ulated on the very smart and correct ap-
perance of the whole. at all seasons.

When transplanting many varieties of
rooted plants the iron trowel is very
useful. —H. M. Speechly, Pilot Mound,
Man.

June, 1914

Summer Care of Roses
By an Amateur

Frequent cultivation will keep rose
plants thrifty and strong and will coun-
teract the ravages of insects materially.
After the leaves are well out an appli-
cation of arsenate of lead, two ounces to
a pail of water, applied with a sprayer
so that every leaf is covered, will kill
all chewing insects. The arsenate of
lead leaves a white sediment on the
leaves, but this will be all washed off
by the rains and by the necessary spray-
ings with pure water before the roses
open.

Weak solutions of ordinary soap dis-
solved in warm water and applied with
a sprayer to the under side of the leaves
will hold the thrip in check, while spray-
ing with the garden hose in the evenings
will get rid of the aphis, which infects
the young' and tender growths. Mildew
will not likely trouble plants in good lo-
cations, but if it should appear, it is best
held in check by dusting the plants with
flowers of sulphur or soot while the
plants are wet with dew, and allowing
it to remain for a day or two and then
washing it off with water from the hose.
If it appears in the autumn, when cool
nights follow warm days, it will not do
any considerable harm.

While the first cost of many varie-
ties of paeopies may seem high, it is
really the most economical plant one
can buy, from the fact that it represents
a permanent investment and one which
pays annual dividends of increase of at
least one hundred per cent.—]. H. Ben-
nett, "Barrie, Ont.

B SRR T

The Artificial Pond, A Charming Retreat in the Garden—Fig. 4




Lawn and Garden Hints for June

LANTS for bedding may be placed
in the open early this month, In
color schemes, harmony should be

the first consideration. Do not attempt
too much.

Be sure to have plenty of mignonette
in the annual flower beds. It is a useful
flower for cutting. Other common an-
nuals worth growing in every garden
are marigold, petunias, zinnias, poppies,
portulaca, calliopsis, and balsam.

Keep the perennial border well culti-
vated and clean. Pick off all flowers
when they commence to die.

Plant some gladiolus bulbs, and plant
some more two weeks later for a suc-
cession of bloom.

Get the window boxes ready and put
them in position as soon as danger of
frost is past. The time has come to look
after your hanging baskets.

You can increase the size of your
pansy flowers by watering two or three
times a week with water in which cow
manure has been soaked. They will take
lots of it.

Hollyhocks are well worth growing,
but do not plant them singly. They make
a better effect when grouped.

Keep ahead of the insects on rose
bushes. If you have not already done
so, give the leaves a good sprinkling
of helebore.

Sprinkling plants and bushes once a
lay with water alone will keep down
many pests.

Dahlias planted now usually will give
better results than if planted earlier.

For best results in the flower garden,
four essentials in June are thinning,weed-
ing, cultivating and watering.

Sweet peas should be watered often.
Never let the ground get thoroughly
dry, and do not keep it too wet.

Old geranium plants that have be-
come tall and unsightly can be cut back
to within a few inches of the old hard
wood. Keep them in soil that is moist
but not wet. When growth starts re-pot
into a pot one or two sizes smaller, us-
ing soil composed of two parts of loamy
_ potting soil and one part of fine sharp
sand. Water well and let them grow.

Do not allow weeds to get a start in
a newly-made lawn. Keep the turf thick
and velvety, and the weeds will be in
the minority.

Keep the mower going. The body
of the sward can be increased by fre-
quent mowing. It is better to mow
often rather than too closely.

To have large flowers of sweet peas
disbud and allow only a few of the buds
to grow to maturity.

Keep the walks and drives clean.

Keep the soil about the shrubs spaded
and suckers cut down.

Portulaca, candytuft, sweet alyssum,
and phlox may still be planted.

Canna beds of one color are more
effective on a lawn than mixed colors.

It is safe to set out any of the annuals
or vegetable plants after June first.

Keep the bhlossoms picked off the
pansies and sweet peas if you want
flowers throughout the season.

Cultivate the vegetables, fruits, and
flowers thoroughly if you would be suc-
cessful.

A good time to trim the spiraea Van
Houttei and other spring flowering
shrubs is just after they are through
flowering.

Watch the roses for insects and either
keep them picked off or spray with in-
secticides. Soapsuds makes a good
spray to get rid of the aphis. Use a
clean soap that is free from chemicals.

vegetables for winter use at small ex-
pense.

Tulips may now be dug to make room
for other plants. Take up tops and all
and store in some cool, shady place until
the foliage dries, then they may be clean-
ed and put in a cool place in the sacks
till October, when they may be re-
planted.

Spiraeas and other plants blooming
early in the spring may now have some
of the wood that bore flowers taken out,
making room for the new growth which
will produce the flowers next year. Care-
ful atention to these-things means better
plants next year.

VEGETABLE GARDEN

Set out late cabbage and celery.

Continued cultivation means success
in the garden.

Early peas should be in evidence now.

Spring’s Ever Welcome Feast of Beauty :

Garden of C. O. Stillman, Sarnia, Ont.

Transplanting is almost entirely done
in May and June—as soon as the seed-
lings can be handled with the thumb
and finger. A good tool to use is a
sharp pointed stick about the size:of a
pencil. The plant can be loosened with
this without disturbing those that are
to be left in the row. It is also a good
tool for making the hole for the plant.
For larger plants, as those transplanted
from-hotbeds or cold frames a trowel or
large dibber will be useful. Keep all
the soil possible about the roots, and
firm the soil around the ones left in the
row as well as those reset.

Do not let the roots dry out, and shade
the reset plants for three or four days
if the sun is bright

Keep the dahlia plants pruned and tied
to stakes for best results. Too many
stems produce poor and inferior flowers.

Have you looked up any of the can-
ning outfits? They isave the fruit and
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Better plant a few rows more for later
use.

Dwarf horticultural or cranberry beans
make excellent shell beans. It is not
too late to plant them now.

Cucumbers may be sown now with
good results.

Have you made several plantings of
peas and corn?

Swiss Chard takes the place of other
leaf crops for ‘‘greens’ in hot weather,
and kale makes good ‘“‘greens’ late in
the fall. Plant them now.

Remove all blossoms from newly set
strawberry plants. They take too
much strength from the plant and thus
do not allow it to make the best growth
of vine.

Don’t plant small fruits or bushes be-
tween the tree in the orchard. They
soon become a nuisance. Potatoes or
beans may often be planted to advan-
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Tulip Beds, Queen’s Park, Toronto, Ont.

tage. Corn should not be used, as it
shades too much.

Because of limited space the rows of
vegetables in a home garden are usually
close together, and often the seed is
planted thickly in order to have a large
vield. This is a mistaken idea, as the
plants cannot develop to their full size
if crowded. Vegetables grown for their
roots should be given as much space as
a mature plant needs. The very early
radishes which are ready for the table
in three or four weeks can be thinned
out as used, but the larger varieties
should be allowed two or more inches of
space. Beets can be thinned out and
used for greens, giving those left to
mature, about three inches of space.

Plants grown for their foliage, as let-
tuce, parsley, and spinach need more
room than those whose roots are edible;
and those which bear fruit, need plenty
of room in which to develop the fruit
bearing branches.

Seeds of vining plants, as cucumbers,
melons, squash, and pumpkin are usu-
ally. planted thickly, as the early bugs
and cutworms take some of the plants.
Only three or four should be allowed to
grow in each hill. Nearly all plants
can be transplanted, some of them, as
lettuce and parsley, seeming to grow
faster after being reset than before. The
best guide as to the room needed is a
good reliable seed catalogue or garden
text book, which usually gives the size
of a fully developed plant.

To bring the best price on the market,
strawberries must be clean, evenly grad-
ed, and of good quality. Do not use old
packages for marketing. They are un-
sanitary and detract from the selling
value of the fruit.

Are the currant bushes well filled with

nice, large fruit? Small fruit is not al-
ways chargeable to a poor variety, but
is sometimes due to poor culture and no
pruning, Currants are borne largely on
wood three or four years old. Older
wood should be pruned out and enough
young wood also to prevent crowding.
This may be done early in the spring or
in the autumn. Cultivate and add barn-
yard manure to the plants occasionally.

Results from Home-Grown Seed
Leslie Harris, Brome Co., Que.

I have been experimenting to test the

relative merits of seeds saved from my

own garden as compared with those ob-

tained from the seedsmen. and find tha
it is well worth while to collect as much
as possible of my seed myself. I had
often been warned not to risk the failure
of my flower and vegetable gardens bv
planting my own seed since, it was said,
Canadian-grown seed was almost sure to
be perfectly ripened owing to the early
frosts and uncertainty of the seasons in
our ‘climate. But anyone with good
judgment can distinguish seeds that are
plump and properly ripe from those
which are not, and it is my experience
that home-grown seeds germinate better
and in larger proportion than bought
ones. ;
Having bought a large quantity of
sweet peas of the rarer varieties (some
of them cost me a cent a-piece for the
seeds) 1 wished to test them in compari-
son with some of the same. varieties
which I had saved from my garden last
year. I planted them in individual pots
in the greenhouse, to be set out in the
open later when the ground should h-

ready. Ninety-five per cent. of my own

peas came up promptly and were grow-
ing strongly before the bought ones had
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put in an appearance. Several days
later the bought seed began to come up
in a half-hearted way, but only about
one in ten of those planted germinated,
and most of the plants were spindling
and weak-looking.

I made the same test with pansy,
aster, larkspur, and other seeds, with
the same results, though in a less mark-
ed degree, all the bought seed used be-
ing from the most reliable dealers, yet
in every case proving less vigorous than
that grown in my own garden.

Killing Dandelions

Cut the dandelion roots off below the
surface of the ground.

Gasoline or kerosene, applied at the
crown of the dandelion, will kill indi-
vidual plants.

When only a few stray plants appear
persistently use the spud, jor knife.

On badly infested lawns, good results
may be obtained by spraying with sul-
phate of iron. Use one and one-half
pounds’ of iron sulphate, which can be
purchased at any drug store, to one
gallon of water, remembering that it
will discolor clothing and cement walks.

Apply the spray three days after the
lawn is cut, on a bright day when the
possibilities of rain are slight.

The solution should be applied with a

sprayer which gives a fine mist-like spray
a sprinkler is not satisfactory.
The lawn should be sprayed about
once a month during the. summer, and
not cut or watered for three days after
the solution is applied.

Whatever method of eradication .is
used, it is always well to reseed the lawn
in April, June, and September.

For reseeding, eight or ten pounds of
seed should be used on a lawn, one hun-
dred by one hundred and fifty feet. The -
seed should be sown broadcast, raked
in, then watered.

A good lawn-grass mixture is fourteen
pounds of Kentucky blue-grass, two of
white clover, and two of red-top seed—
buy good clean seed and mix it yourself.

Besides this reseeding, it is well to
scatter nitrate of soda over 'the lawn
before a rain or just before the lawn is
sprinkled. Fifty pounds will fertilize a
lawn one hundred by one hundred and
fifty feet.

We have learned by experience that in
a border where continuity of bloom is de-
sired all the tall plants should not be
put at the very back. The late bloom-
ing sorts are most of them tall, and if
they are all kept in the rear there is a
dearth of bloom near the front in late
summer or autumn unless annuals are
used, most of which do not go well with
perennials.—W. T. Macoun, C. E. F.,
Ottawa, Ont.
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European Foul Brood

UROPEAN foul brood usually at-
E tacks the larva at an early stage
of its development, while it is still
curled up in the base of the cell. A small
percentage of the larva dies after cap-
ping or close to be capped, and the first
indication that is easily observed is a
slightly yellow or grayish discoloration,
and an uneasy movement of the larva
in the cell. A little later the larva is us-
ually flattened against the base of the
cell and has the appearance of being
melted. Later the color changes to a
decided yellow or grey. The disease is
quite variable in its symptoms and is of-
ten a puzzle to the apiarist.

The question may be asked,—"Is
there not a stage of the disease which
will always appear the same?’’ I would
answer ‘‘Yes.”” After the disease has
been in a colony for a sufficient length of
time for the perforated caped cells to
appear the diseased larva in these cells
always have the same appearance, or
nearly so. I always look for these per-
forated cells, when inspecting as a posi-
tive proof of the disease being present.
Open one of these cells with a tooth pick
and note the contents of the cell. I have
always found them to be nearly a coffee
brown in color and very offensive in odor.
If you insert the toothpick in the brown
mixture or dead larva and withdraw it,
the contents will string out sometimes
nearly an inch and then break and fall.
If you notice closely you will find that
there is no trace of the appearance of a
larva left. The skin or outer coating of
the larva has been eaten completely
away by the growing germs, which mul-
tiply sufficiently in quantity to thicken
the watery part of the larva into this jelly
like matter. This jelly like matter soon
dries into a dry scale or lump, and will
be removed by the bees as long as the
colony remains sufficiently strong in
bees to do so.

Pickel Brood or Sac.-Brood has a dif-
ferent appearance from European Foul
Brood. The skin of the larva is always
present, and when broken the internal
part is of a watery nature, entirely dif-
ferent from that previously described.

I have had some six years’ experience
with European Foul Brood since it first

Warrington Scott, Wooler, Ont.

appeared in my apiaries. There is no
use treating black bees unless they are
Italianized some time soon after treat-
ment; one month after treatment would
do. The longer one waits the more cer-
tain is the disease to reappear. It reap-
pears in some colonies even after they
were Italianized before treatment. In
these cases I have generally found that
by changing the queen, the colony usual-
ly cleans up the disease. If the disease
returns in an Italian colony to such an
extent that say half of the brood is dead,
I have found removing the queen for five
days before introducing a new one,works
well, as it gives the bees a chance to
clean up the combs before the new queen
has a chance to lay. If more than half
the brood is dead I would treat the col-
ony. It is useless to describe the treat-
ment, as a full description can be found
in Bulletin No. 213 which can be ob-
tained by writing to Morley Pettit, Pro-
vincial Apiarist, Guelph, Ont.
ITALIANIZE

The best advise I can give to all bee-
keepers is to ‘‘Italianize.”” Don’t wait
for European Foul Brood to reach your
bees but Italianize as soon as possible.
You will be able to save considerable loss
by doing so, if you use Italian queens
raised from vigorous stock. It is a very
important point, that some Italians seem
to be more immune to the disease than
others. I have used the Golden bee with

good results, but I cannot say that the

three banded or leather colored Italians
will not do as well under the same condi-
tions, provided they are of vigorous
strain. Vigor seems to count more than
color. In buying queens I would advise
trying to ascertain if the breeder you in-
tend buying from has stock of the high
standard so necessary in combating foul
brood. Where it is at all possible I
would advise the beekeeper to buy a
breeding queen and raise his own
queens. The sucecssful honey producer
of the future must keep his queens
young, that is he must not keep a queen
longer than two seasons for the best re-
sults, and I am not sure but it will pay
well to re-queen every year. It is very
important when combating the disease
to see that all queens are young. I have
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known several cases where the diease re-
turned, apparently for no other reason
than that the queen became old. In or-
der to keep bees up to a high standard
of wvitality it requires strict attention to
the re-queening part. This can be done
much more satisfactorily if the queens
can be raised in the apiary they are to be
introduced in.

As I mentioned before, it has been six
years since European Foul Brood started
in my bees, but still there is always a
little hanging around, and it breaks out
in a colony or two every year. In other
colonies a few cells can be noticed in the
early part of the season. These few
cells always disappear during the honey
flow, but the colony or two spoken of
usually remain diseased throughout the
entire season, but after re-queening
them they usually are free of the disease
the following season. This experience
makes me think that the beekeepers of
Ontario will always have European Foul
Brood to contend with, but by strict at-
tention to re-queening it will be possible
to keep it in control so as not to inter-
fore with honey production but very lit-
tle. The remedy for the disease is exact-
Iy in line with the system of beekeeping
that must be followed in order to obtain
the highest success, even if foul brood
never existed. As the American bee-
keepers have said of European Foul
Brood, it is a blessing in disguise. This
is true to a large extent, as it makes it
necessary for all beekeepers to adopt
better methods or drop out of the ranks.
Where they only partially observe the re-
quirements their success will correspond
with the efforts they put forth. During
my inspection trips I have visited many
beekeepers who had treated their bees
and the disease had returned to them.
They all seemed discouraged and com-
plained of their neighbors not cleaning
up their bees properly. Now, I have
found that it makes but little difference
whether your neighbors clean up proper-
ly or not, as it is next to impossible to
keep any apiary entirely free from Euro-
pean Foul Brood. Keep your bees up to
a high standard of vitality and it will
make but little difference whether your
neighbors are careless or not.
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The National Field Day at Forks-on-the-Credit

vented the first National Field

Meet, May 25th, from being a
record-breaking attraction. Despite the
unpromising weather one hundred enthu-
siastic beekeepers met with Friend Sib-
bald at Forks-of-the-Credit. When the
train arrived, at ten o’clock, the clouds
had broken, and the three-quarter mile
trip to the apiary ground gave ample op-
portunity to view the scenic beauties.

The wants of the inner man were duly
attended to, lunch being served in real
picnic style. After lunch, Mr. William
Couse gave a demonstration of hive man-
ipulation, many matters of interest be-
ing discussed the while. The colonies
opened were as fine a lot of Italians as
one could wish to see, and were in splen-
did condition

A most interesting talk was that given
by Mr. Dadant of the American Bee-
Journal, who pictured some of the meth-
ods practiced in European apiculture as
gleaned from a four months’ trip last
summer. It was Mr. Dadant’s father
who introduced American methods jin
Ifrance and Switzerland, and incidentally
into Italy.

In France, two styles of movable
frame hives are used: One has thirty
frames, twelve inches deep, all in one
storey. It is simple to manipulate but
difficult to extract from. The other is the
Quinby hive with our system of one-half
storey supers. Very little comb honey is
produced in France. The honey is ex-
tracted by crushing the combs and after
the honey is seperated the combs are
melted. In southern France the bees are
hived mostly in willow baskets covered
with cow dung. The honey is removed
by smothering the bees and the hive is
then thrown away. The people think the
swarm is the young bees and the old col-
ony is the one killed.

The best of modern methods are fol-
lowed in Switzerland, which country is
ahead of either the United States or
Canada. No straw or box hives are
used. There are twelve thousand mem-
bers in the various beekeepers’ associa-
tions. Comparing the Swiss and Italian
bees Mr. Dadant remarked that the lat-
ter are too good for Switzerland; they
get up too early and stay out too late.
This is the fault of the climate, not of
the bees. Very few of the bees of Italy
are of bright golden color and they are
very quiet. The members of the Italian
associations are mostly well-to-do people
who teach the peasants. The finest and
largest apiary in the world is that of
Count Penna, who raises queens in a
specially equipped laboratory. Italian
honey is sold very cheap—six and seven

ONLY a heavy down-pour of rain pre-

cents a pound wholesale—yet the Mutual
Association last year sold $600,000
worth of honey. Space does not permit
of giving a more extensive account in

* this issue of Mr. Dadant’s admirable ad-

dress.

A method of strengthening comb foun-
dation was exhibited and explained by
Mr. Alysough of Innerkip, Ont. Instead
of wiring, he uses three pine slivers
which are imbedded in the foundation,
and extend from the frame head to about
three-quarters way down the frame. The
drawn out comb exhibited was straight
as a die. Mr. Alpaugh, who believes in
using undressed lumber for making
hives, and only three-eighths inch for the
side, as the moisture escapes more
readily. :

A telegram was received from Mr. E.
R. Root, Medina, Ohio, stating that his
car of bees has just arrived from Florida,
which would necessitate his staying at
home.

Mr. E. B. Holmes, of Athens, Ont.,
made some happy and humorous refer-
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ences appropriate to the occasion. He did
not tell us that he was Irish, but he let
the cat out of the bag when he referred
to the true beckeeper as one who though
flooded by the waters of reverses would
arise Phoenix-like from his ashes.

That a greater effort should be made
to develop the home market was the idea
expressed by Mr. I. Kenyon, Camillus,
N.Y. Mr. Kenyon also gave some point-
ers on uncapping. He cuts down with
the knife, tilting the top of the frame a
bit forward. He finds that it makes a
cleaner job and if it is properly attached,
no water collects in the steam tube of
the knife.

Readers of The Beekeeper can easily
imagine that not all the information was
obtained from the addresses. During
the intermissions a perfect hum of con-
versation arose from various interested
groups. Just before supper some photo-
graphs were taken. After the remain-
der of the eatables were done away with,
three rousing cheers were given for Mr.
and Mrs, Sibbaid, which brought this
exceedingly pleasant outing to a close.

The Use of Steam in the Workshop

Dennis Nolan, Newton Robinson, Ont.

TEAM may be used as a means of
conducting heat for various uses,
such as rendering wax,—either

melting combs, old or new, melting cap-
pings, or in using the wax press. With
a small boiler steam can -be generated,
carried and applied for various purposes
such as I have mentioned more economi-
cally, more safer and handier and better
than where tanks or boilers are placed on
stoves or furnaces.

We put into use nearly fifteen years
ago a small boiler of upright design. It
was forty inches high by cighteen inches
in diameter with nine two-inch tubes. It
had a six inch base or ash pit with a
hand pump by which the boiler could be
replenished with water when cold or when
there was steam pressure. This boiler
is known to the trade as a ‘‘feed cooker”’
made for farmers’ use for steaming feed
and so forth, and cost about thirty dol-
lars. A seven inch stove pipe may be
attached. It is fitted with a tight fitting
fuel door and damper and is in every way
safe and reliable as the boiler will stand
a cold water pressure of one hundred. It
has gauges and a safety valve.

The hoiler occupies very small space in
the room. It may be placed in an ad-
joining room or building, or it may be
placed outside in the open for temporary
use. A one-half inch pipe connection
runs from the boiler to which may be
attached different lengths, branches or
pieces of pipe of this size, with valves to
shut off with.

For melting combs we use a large
melting box lined inside with tin and
the bottom concave in shape. A wire
basket or perforated zinc basket hangs
inside this box which is large enough to
hang our frames in to the number of
about twenty with a space of four inches

" below the bottom bars of the frame. Fif-

teen or twenty minutes in this box cleans
about all the comb out of the frames and
by giving them a shake while removing
them piping hot leaves the frames almost
perfectly clean. This mass of melted
comb is then ready for the press or may
be pushed to one end of the basket and
more combs put in.

The steam enters one end of the melt-
ing box near the centre. This end of the
box is two inches higher than the other
end, where the melted wax and so forth
runs out of a pipe at the bottom of the
box. The steam, melted wax, water and
honey then goes through a separator
which carries off the steam in a pipe lead-
ing to the stove pipe, the wax on one
side and honey and water on the other.

This separator is simple in construc-
tion. I made mine from two by ten
honey tins, one just a little larger than
the other so the mouth of one telescopes
the other one.

The first tin stands upright. The over-
flow from the melting box enters it near
the top. A tin division reaching from
the top to within one and a half inches
of the bottom divides the tin in the cen-
tre. There are two overflow pipes about
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two-thirds of the way up the sides of the
can, three-quarters of an inch in diame-
ter. The one on the side where the mix-
ture enters is one half an inch higher
than the one on the opposite side of the
partition. This first pipe skims the wax
while the honey and water being heavier
settle under the partition and run out on
the opposite side.

The other tin is then placed bottom
end up over the first one described. A
tin pipe that runs from this one to the
stove pipe, carries off the waste steam.

We use a ‘‘Sibbald’ press in connec-
tion with this melter. A stem pipe runs
down along the side of the cheeses to
nearly the bottom of the press. The
steam warms the water and keeps up an
agitation of the water among the cheeses
which helps to get the wax out when
pressing. :

For re-melting wax in cakes we have a
tank surrounded by water in a larger
tank with a pipe running into the water
to warm it. Steam may be advantage-
ously used for liquifying honey in the
tank as less or more heat may be applied
at will in order to maintain just the re-
quired temperature.

Sugar syrup may also be made very
nicely with steam. After using syrup
made this way for years I believe that
it is the best way.

Run a pipe to nearly the bottom of a
tank or large barrel with a faucet at the
bottom. Put in the required amount of
sugar and water (allowing for the water
from the condensed steam), turn on the
steam and begin stirring with a stick.
In a short time all will be dissolved,
when the syrup may be drawn off and an-
other batch made.

A Beekeeper’'s Model Workshop

E. T. Brainard, Lambeth, Ont.

I¢ the beepkeeper is skilful with carpen-
ter tools, and especially in keeping a
keen edge on them he will be enabled

to make a good profit during the winter
months making up his own beehives and
shipping cases. A large shop with plenty
of windows will be required. The sec-
ond story of the honey house, if the roof
is high enough, will answer. In one end
under a window build a solid bench of
two inch plank. I prefer an iron bench
vise to any other, bolted under the end
of the bench. For small nails, screw
nails, tacks and staples, make a nail cab-
inet using empty cigar boxes for draw-
ers. A sample nail fastened on the end
of each box makes it very convenient.

We have used a three-horse power

gasoline engine for about ten years and
have found it very satisfactory, although
we expect to use hydro when it comes
to Lambeth. Gasoline engines are not

dangerous but the gasoline is if handled
carelessly. If you have trouble in start-
ing your engine in cold weather, fit a
small tin can under the intake air pipe
of the gasoline mixer more properly
known as the carburetter. Put in the
can a teacupful of hoiling water. The
steam will be drawn into the carburetter
which will vaporize the gasoline and the
engine should start at once. The same
steaming process will work on an auto-
mobile engine but there may not be room
for a tin can or saucer under the carbur-
etter. If so wrap it up in a piece of cot-
ton cloth and pour hot water over it. A
little richer mixture of gasoline will as-
sist. Don't fill the water cooler until
after the engine is running.

We don’t locate the engine in the
honeyroom but prefer to have it just out-
side in a store room on a cement founda-
tion. It is connected with a four inch
belt to a counter shaft, one above into

5]
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the shop and another below into
honey room.

In the centre of the workshop above
place the saw table. In the roof directly
over the saw put in a skylight, and for

convenience in ripping long boards have

; the

‘windows, which may be opened, in line

with the saw. The saw frame should be
firmly secured to the floor with a heavy
bolt for the saw must run at a high rate
of speed to do nice work. Use small,
fine-toothed saws with very little if any
set. . I like the Philadelphia saws the
best. The saw guides must be true and
acurate. The figure four cut off will work
best in an iron groove. The ripping
guide may be clamped on the table with
two heavy screw clamps.

I have two pieces of a pocket rule in-
serted in the table to help set the rip-
ping bar by, also another piece on the
cut-off guide.

THE LUMBER TO USE
The lumber used for heehives should

be dry white pine. Lumber sixteen feet
long works up the best. For hive sides
we use good barn lumber. A better
grade is used for the frames. All lum-
ber is kiln dried from ten to twelve days.
and then dressed two sides at the mill.
The frame material is re-sawed and
dressed the right thickness. During very
severe cold weather when a large amount
of small material is to be cut up, I take
the saw table down in the honey room.
The shaft from which the honey extrac-
tor was run during the summer is here
used to run the saw. A stove in this
room makes it more comfortable. All
saws are dangerous. I have found this
out by experience having touched a saw
twice in twenty years. Therefore, be
careful.

Not much power is required to run a:
honey extractor and it does better work,
leaving the combs much drier. -We used
a power honey pump last season with
good success. We had a little trouble
through the belt slipping at first, more
especially early in the morning when the
honey was cold. We found it best to
drive the pumps from the main shaft at
a low speed. The pump must be kept
full while running. If run empty it will
churn the honey and make it frothy. I
intend to put on a two or three-speed
arrangement so that the speed may be
regulated. It would be an advantage to
have a wire strainer in the bottom of the
extractor to remove the coarser particles
of comb and not allow it to go through
the pump, as the pump acts as a grinder.

For melting wax or liquifying honey
a galvanized iron tank about twenty-four
by thirty and fourteen inches deep .is a
great convenience. A large tap in one
end is used when making up syrup for
fall feeding.

\
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Notes from the National Beekeepers’ Con-

vention at St. Louis
Morley Pettit, Provincial Apiarist, Guelph

morning, February 16, 1914, I reach-

ed Chicago in the evening about

9.30, and changed to the Wabash
train, reaching St. Louis in time for break-
fast next morning. Travelling south all
night, I expected a warmer climate, but
found snow all the way, the only differemce
being that the farmers and others were
teaming through the snow with wheels. Al-
though there was plenty of snow sleighs
were practically unkhown of course. I
found that St. Louis had just had a fall of
fifteen inches of snow.

At the Planters Hotel the other beekeep-
ers were assembling. There was mot what
one would call a large attendance for a
large gathering, but it was a very repre-
sentative one, and the privilege of meetine
and convers:ng with these men from all
parts of the United States was no small
feature of the value of the trip. I shall
first tell something of the organization of
the National Beekeepers’ Association, then
of the men I met, and the ideas obtained
from the meeting. 2

The National Beekeepers’ Association has
grown out of the North American Bee-
keepers’ Association organized in the eigh-
ties, T think. That included Canada and
the United States, and great gatherings
used to be held, including many Canmadians,
a few times in Canadian cities, but usual-
lyv in the States. Some small personal bick-
erings crept in which led to the name be-
ing changed. Tt has since been called the
National Beekeepers’ Association, and until
a vear ago the meetings were general. The
directors were elected at large by mail bal-
lots, and the feature of membership which
appealed most strongly to Canadian mem-
hers was the protection of legal rights which
was granted to members, Two years ago
the association undertook to do business
for its members. It was reorganized, each
State Association being made a branch en-
titled to send delegates in proportion to
membenship, the business to be dome by
these at the annual meeting.

The secretary, Mr. E. B. Tyrrill, of De-
troit, had large plans for purchasing sup-
plies for the members and securing sale
for their honey. He was going to have
representatives of the Association in all the
large cities keeping an eye on the market,
also frequent reports from local branches
as to the holdings in the hands of bee-
keepers. The association would publish
an organ, ‘“The Beekeepers’ Review,” and
would look after the distribution of the
crop for members. This a tremendous un-
dertaking, an ideal plan if rightly carried
out, but the obstacles at present are in-
surmountable. Mr. Tyrrill made a brave
attempt, but gave it up. The delegates
at the St. Louis comvention had the work
of reorganizing the association.

While the reorganizing sessions were go-
ing on, general sessions were held to dis-
cuss the questions of management of bees.
A large number of papers of practical value
were read. These will be published from
time to time in The Beekeepers’ Review.

. PROMINENT BEEKEEPERS

Amongst those whom I met at the con-
vention were first the presidenf, Dr. Bur-
ton N. Gates, of Massachusetts Agricul-
tural College, Amherst, Mass. Dr. Gates
makes a very efficient chairman; in fact

I EAVING Guelph at 8.30 a.m., Monday:

during a large part of last year he was both
president and secretary, as a large share
of the duties of the latter fell upon him.

Dr. E. F. Phililps, Ph.D., in charge of
apiculture of the Division of Entomology,
Department of Agriculture, Washington, .
C. Dr. Phililps told us of experiments
which he is conducting in the Zoological
Laboratories at the University of Pemnsyl-
vania at Philadelphia, on the wintering of
bees. The theory on which he 1s working
seems to be that the life of a bee is not
measured by length of days or weeks or
months but by vitalitv. There are certain
ideal conditions under which the wvitality
of the bees of the colony is conserved
practically without loss. The problem is
to discover what those conditions are. Of
course leading factors to be considered are
the temperature of the place in which the
hives of bees are stored, the humidity and
purity of the atmosphere, variations, dis-
turbances, and so forth. I would not he
surprised if in a few years expert beekeep-
ers found it advantageous to place their
colonies for winter in a repository, where
they have temperature, humidity and other
factors under control. Then by mechanical
contrivances keep those conditions exactly
right until the weather is favorable again in
the. spring for setting the hives out, and
allowing the colonies to go to work.

A PROGRESSIVE ASSOCIATION

Wesley Foster, is Deputy Apiary Inspec-
tor for the State of Colorado. He told me
something about the werk of the Colorado
Honev Producers’ Association, which has
been selling honey for its members and
purchasing supplies cooperatively for the
last thirteen years. They have established
a. central warehouse at Denver, where honey
is brought in by the members from a rea-
sonable distance. It is there graded and
stored and insured by the association until
sale is made for it. Members who live too
far from the warehouse, store and insure
their own honey, listing it however with
the association whose manager makes sale
for them as well. Where the association
stores and insures the honey at the central
warehouse, members are charged ten per
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cent. commission for making sale. Outside
members who look after their own storing
and.insurance pay five per cent. A most
efficient sales manager is employed, and
the business of the associaiton has bheen
carried on in a very satisfactory way finan-
cially since its inauguration thirteen years
ago.
A LARGE APIARY

Mr. Polhemus, of Colorado, with his two
sons, manages two thousand colonies of
bees for both comb and extracted honev.
They use two automobiles in their apiary
work. Mr. Polhemus states that he goes
alone in one and the two bovs go in the
other. The boys like to go faster than he
does and he lets them go their gait, and he
goes his. All the honey is brought home
to one central plant for extracting end for
grading. Originally two motor trucks were
rsed for this purpose, but as they have been
found to be rather heavv for rapid travel-
ling, Mr. Polhemus has arvanged plat-
forms for his regular automobiles and the
honey is brought home on these.

No queen excluders are used in the apiary
work, the queens are allowed to go wher=
they like in the hives. Every colony is look-
ed over for swarming impulse, and <uper-
ine once a week. As fast as combs of
sealed honev are found they are removed,
and empties put in their place. When an
operator has a load of homey on his auto
he takes it home and stores it there, go-
ing back for another load. The combs are
then heated in a special room before being
extracted. The nature of the honey and the
cool nights makes it necessary to heat all
honev before extracting for satisfactory
results.

Mr. Polhemus has what he calls his coun-
try trade, meaning grocery stores in the
small towns and wvillages, which take ex-
tracted honev in five and ten pound tins
exclusively. In the larger cities the trade
demands bottled honey. He has a bottling
establishment in a large city some distance
from his home, where honev which he has
shipped there in sixtv pound tins is liqui-
fied, bottled and placed in the stores local-
ly. He makes four trips in a vear amongst
his customers, the retailers taking orders,
and makes it his business to have honey
on hand twelve months in the vear, so that
his customers can always depend on him to
supply their needs.

(To be concluded in the July issue)

Work of the Association Defended

Editor, The Beekeeper: I have read a
number of articles appearing in the Ameri-
can Bee Journal bearing on the question
of overproduction of honey in Ontario. I
notice that all these articles are written by
men whose vearly product runs up into
the thousands of pounds; and that so far
no one has much to say for the small pro-
ducer, the man who keeps from twenty to
fifty colonies, and whose output is not more
than one to two tons annually. It is some-
what astonishing also that a prominent of-
ficer of the Ontario Beckeepers’ Associa-
tion should have promoted this discussion
in the columns of a bee journal published
in another country instead of using the of-
ficial organ of his own association where
we might reasonably expect the discussion
would be productive of the most good, and
where we might better air any differences
of opinion that we may have.

In one article thre statement is made that

the membership of the Ontario Beekeepers’
Association increased by two hundred per
cent. in one vear, and that many of these
were lured in by hearing of the big pro-
fits that others were making. If these peo-
ple were all beginners, I scarcely think that
the cquantity of honey produced by them
would affect the vear’s supply very much,
as most people start with a few colonies.
Many of the new members of the associa-
tion, however, are men who have kept bees
for years, and who have been marketing
their honey in any old way. Their coming
into the association need cause no alarm as
heretofqt‘e they have been marketing their
honey in direct competition with regular
members. The idea of getting as many in-
terested as possible is to make cooperators
of all, and also raise the grade. If many
yave been lured into the business by read-
ing a few highly-colored newspaper arti-
cles on the profits that can be realized with



June, 1914

so little labor, you may rest assured that
their ardor will soon be dampened after a
year or two of hard work. We should re-
member also that a good many leave the
ranks of beekeepers every vear, although
nothing is said about them. The lower
prices this season are not due to so many
new comers.
CANADA’S PRODUCTION

I have been unable to secure any figures
bearing on the annual production of honeyin
Canada, but to be on the safe side, will
place it at fifteen million pounds for all
grades. When we consider that the popula-
tion is seven and a half million the possi-
bility of over production is mot imminent.

The statement has often been made that
there are millions of pounds of honey going
| to waste yearly for want of bees to gather
it. There are districts where very few
colonies are kept, and it is nothing short
of national waste to allow this to continue:
One can see that cooperation may be of lit-
tle help to the man who produces honey in
car-load lots and who has a good trade
worked up. The scheme is more for the
purpose of benefiting those who have small
lots to sell, and are a long way from mar-
ket. Cooperation, where there are large
producers and small producers, is not likely
to work very well, as the big fellow stands
to gain less in proportion, and consequent-
ly is not likely to be wvery enthusiastic.
Wherever it is in successful operation, it
has been pushed forward by those who real-
Iv felt the need of it, and who stick to it
through thick and thin.

As I read the articles, T wondered if the
writers, who were so anxious for others to
curtail production for a year or so, were
making any attempt to slacken off? Pro-
bably this coming season will find them do-
ing business with the same number of col-
onies, and perhaps a few more. Neither
can I see any good reason for any person
taking a slam at the Ontario Beekeepers’
Association because the attempt at cooper-
ative marketing has not worked out as suc-
cessfully as it might. A movement cannot
be launched and carried to a successful
issue without a hitch in one year, or per-
haps in five. If cooperation is successful in
marketing some lines of farmers’ produce,
it can be made so in others. It seems to
me that the men who started this movement
deserve all kinds of credit, and don’t de-
serve to have a wet blanket thrown over
their efforts by the very men to whom they
. should look for the most encouragement.

The rapidly increasing population of the
western provinces offers a market of which
as vet we have only touched the fringe.
The rank and file of the beekeepers of the
east are not acquainted with the trade con-

nections and business methods of the west.

Cooperation is the only means whereby this
market can be properly developed. Ample
proof for this statement can be found in the
experience of our own fruit growers. A
few of the largest of our honey producers
have connections in the west but a selling
force of a few men acting for a cooperative
association and devoting their whole time
to it could do the same work for every bee-
keeper in this province, and do it better.
There is a movement on foot to-day to link
up the farmers of the east and west by
means of direct exchange between their co-
operative associations. If the beekeepers
of Ontario are going to be in line to share
in the benefits of this scheme when it is
developed now is the time to organize for
cooperation.—Chas. S. Brown, Peterboro
County.

THE CANADIAN HORTICULTURIST AND

An Enterprising Beekeeper
G. R. Chapman, Toronto

The subject of this sketch, Mr. Chas. E.
Hopper, apiculturist, was born on a farm
in York county nearly thirty-seven years
ago. At the age of fourteen he was obliged
to leave the Public School and help his
uncle on the farm. At the age of twenty-
four he left the farm for the city, where he
soon realized his misfortune in not having
a better education. Nothing daunted, he
returned to his “home village,”” presented
himself to the principal of the High School,
and announced his determination of ‘“‘learn-
ing a little.”” Without even an entrance
certificate, he secured his senior matricu-
lation in two years. Many were the jibes
he received in the meantime, but, as he
often said, ““Fools who came to scoff re-
mained to prav,’”’ and he persisted in his
course. From the High School he went to
the University, where he studied hard and
long, taking a course in mechamical and
electrical engineering. From the Univer-
sitv he entered various manufacturing and
engineering plants, all the time getting a
broad and diversified knowledge which later
on he was able to use to splendid ad-
vantage. {

At present he is an engineer in the dis-
tribution department of the Toronto Hydro-
Electric svstem, and it is to be noted that
no service for light, heat, or power in that
tremendous system can be installed with-
out his O.K. This is by way of answer to
his scoffers of former days.

But it is as a beekeeper that he shines.
From early bovhood he had the responsible
charge of an apiary on his uncle’s farm,
and the fever took such possession of him
that he read all the back numbers of Glean-
ings and the American Bee Journal, as well
as all the textbooks before he pretended to
discuss beelore.

While securing  his education he never
lost touch with the art, and ia the midst
of difficult engineering and mathematical
formulae he has been known to throw aside
his study and “get back to the best of all”
(his own quotation) by spending a day with
the bees. Securing for himself a home in
the city he proceeded to start am apiary in
his back vard, which has now grown to a
number of out apiaries.

The Toronto Beekeepers’ Association was

organized largely through his efforts. He
is now its secretary. As an organizer he
has no peer in the beekeeping ranks. At

a great sacrifice of time and pleasure he
organized a company to continue the sale
of Roots Goods in Canada, there being a
possibility of their sale being discontinued.

Through his efforts a splendid trade in
honey is being built up in the West-end.
“That Galley Avenue Bee Man’’ is perhaps
more familiar to the average housewife than
any other beekeeper in Canada. With a
corps of experienced canvassers, who must
at the same time be experienced beekeepers,
he is developing a trade of such proportion
that he is bound to become a dominating
factor in the near future.

He is just now bent on organizing and
promoting a great annual field day of Can-
adian beekeepers.

The average reader can scarcely realize
the vast amount of work he accomplishes.
Up at five o’clock he devotes several hours

“to getting homey readv for the previous

day’s orders. Then down town to ‘‘dole
out the juice.” In the evening he answers
a correspondence that would stagger an
ordinary man. He is literally a hive of

1
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A “Live Wire” Beekeeper

The secretary of the Toronto Beekeepers’ Asso-

ciation, Mr. Charles E. Hopper, is here shown.

He was a prime mover in the National Field

Day held on May 25. Note the adjoining article
by Mr. Chapman.

industry from five a.m. to twelve p.m. six
days a week.

Mr. Hopper, as you may surmise, is an
expert -mechanic. He recently said he had
never vet seen a hive that was accurate.
Laying a scale on a hive of a friend who
was boasting of his accuracy, he said, “Why
that hive is 1-128th of an inch out.” If he
ever enters the manufacturing field, which
beekeepers are urging him to do, the Can-
adian beekeepers will get accuracy with a
vengeance.

Mr. Hopper lives with his sister. He is
unmarried. To the joshing of his friends
on his single state, he says, ‘I am too old
to fall in love and too young to get mar-
ried.”’

To the readers of The Beekeeper I take
delight in introducing Chas. E. Hopper,
a prince of good fellows, a delight to the
profession, and a friend of the beginner.

Practical Pointers

Speaking at a spring meeting of bee-
keepers held in Lambton County, Mr. Jas.
Armstrong, of Cheapside, Ontario, urged
beekeepers to lay the foundation for a big
crop by having all colonies strong in the
autumn, with plenty of good stores and
packed in good shape for winter. He ad-
vised to use only the best hive made from
the best material and to have all parts in-
terchangeable. He would use only stand-
ard goods if possible because in case of sale
they are more readily disposed of.

In the spring of the vear beekeepers
should have the colonies as much alone as
possible, provided they are sure they are
supplied with stores. Give queens plenty
of Toom to breed, place all supers on soon
enough, about June 10th, and in many cases
even by May 24th for fruit blossom honev
to assist in preventing swarming.

Mr. Armstrong advised having all queers
clipped in the spring so that in case of
swarming the beekeeper may be saved
“‘shinning up the trees with a tin can tied
to him.”” Whenever possible, tie up the
honey super next to the brood nest. By
leaving the honev on the hive this way un-
til the end of the season, we get a better
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quality because the homey has been thor-
oughly “ripened’’ by the bees themselves.

Taking off honey too soon is the cause
of its souring or fermenting after it has
been bottled or placed in tins. Beckeepers
were urged to use only pure Italian bees
because of their being less vicious and bet-
ter honey gatherers.

Beckeepe's’ Supplies

Editor, The Beekeeper: I have just read
Mr. Bishee’s article on bee supplies in the
May issue of The Beekeeper, and I have
also read the article in the March number
on the same subject. Both articles were of
great interest to me as in the last vear or
so I have been puzzled not a little over the
purchasing of hives and bee supplies. From
my point of view. both Mr. Rahn, the writ-
er of the March article, and Mr. Bisbee
have been right in their statements but Mr,
Rahn more so than Mr. Bishee

In the first place Mr. Bisbee is perfectly
correct when he states his enthusiasm for
the materials used by the Ham & Nott
Co.. but I think Mr. Rahn is right when he
thinks the workmamship inferior and 1
suppose the latter refers to the same com-
pany. although he mentions no names. Now
by workmanship. I refer especially to the
frames. The frames madé are too weak and
of too thin materials to stand any wear and
tear. I am sure that the majority of the
beekeepers in Canada if they have ever had
any experience with the Ham & Nott frame
will bear me out in this. although the Ham
& Nott people expressly wrote me that most
beeleepers preferred their thin frames to
the standard Hoffman frame from the Unit-
ed States. After T read this letter from
them I made enquiries among the beekeep-
crs that T knew and I have yet to meet -one
who was satisfied with their frame. Even
an inspector told me that the frame ought
to be improved and that he had suggested
this to the Ham & Nott Company. Now, just
because bleekeepers have not expressed
their views on this subject pretty general-
ly is no sign that they are perfectly con-
tented with the Canadian supplies or else
why do they send to the States at all for
them I think it would be much better if
the beekeepers did express themselves more
on this subject as I am quite sure that the
Ham & Nott Co.. and any other Canadian
company. would be glad to please if.they
only knew what the beekeepers want.

For myself, and I think that I am not
peculiar in this, T want to buy the best and
at a Teasonable price, and whatever com-
pany offers the best inducements gets my
business. Mr. Bisbee is right when he asks
for publicity if we find that our supplies are
not just what we wanted. I am giving a
little: with the hope that it may have some
results as 1 do not like to send all the way
to the United States to get satisfaction. 1
see no reason why the Ham & Nott Com-
pany could not make their hives cheaper if
the Root Company can afford to make a
cypress hive for only ten cents more on the
retail price than theirs, which is of pine.

S AN B EStones

P.S.—1 would like to suggest also that
prompter shipping would be a decided as-
set for the Canadian companies in increas-
ing their business and giving satisfaction.

_liE;d_ E\e_ Ad\_z_ertisemunts for
Beekeepers on Page 161

Spring Report on Beekeeping in Ontario

By Morley Pettit, Provincial Apiarist

crop prospects for 1814, blanks were sent to a lar

) ; E s ge number of beekeepers the
latter part D'f April by th‘e Department of Agriculture. One thousand one I1}'1unclred
and fifty replies were received, from which this report has been summarized

The total number of colenies re
2 colonies reported for the fall of 1913 was 41,318, for Ma

_ ' . : as 41,318, for May, 1914,
38,22?, being an average of thirty-three colonies spring count for each beekeeper
reported. The winter 1oss of seven and one-half per cent. is the lightest it has been
for several years. In 1013 it was eleven per cent., in 1912 fifteen per cent,, and in 1911
fourteen per cent. What losses there were during the past winter were due principally
to starvation by lack of sufficient feed in the hives. :

So far as the condition of bees is con :
- z : cerned, the prospects for a good honey cro
this year are very goo.dE but clover is only in fair condition, having been veryymucg
injured in many localities by unfavorable weather comditions.

2 Wh;l-e‘a 5_1_)1'1ng report is of value to determine the present prospects of the honev
crop, ft 1r-1ed is no other _f;zrm crop so eatirely dependent upon the weather condi-
gfcr;setigon;f I;lyctt;) da};hduirimg harve;t téme. Any sudden changes will often check the
7 n ectar in the flowers and reduce the expected h .
thousands of pounds. = iRl

The following is the detailed report arranged by counties:

l 1 OR the purpose of reporting on the condition of bees in Ontario and the honey

£ 85 58 &
g ge HE &
e e = S@ . z
Courty %..‘ Crop Prospects. S35 8.8 5§ GenerslCondition
9% e g,_. %g,.. §2 of Bees.
& L B .o £
7 Ze R
=
Alpomal R R RO 128 113 10 Go
. : “aod.
%I:ﬂnt\ S e e e 1300 1215 7 Very good
e e e 1235 1129 9 T :
Carleton. . .. 22  TFair to good 459 428 T d
Dufferin . . . . ..12 Poor to fair 257 238 8 P 4G gggd'
Dundas » o« . 18 Fale to wood 306 SR LTkt od
jr?]ul-ham .. ... 2 Poor to fair 597 541 e
F:gm e e ) 1 1307 1223 6  Fair to g‘ood'
e e e et e Fain 497 450 9 Good .
Frontenac . . . .- . 18 Average fair 838 787 6 {;'fno-d-
Glengarry . . . . . 16 Average fair 653 584 10 Fair,
gxrenvﬂle ...... 11 Fsir 314 297 6 Fair to good
Iirey_ o et e e T | Pogr to fair 1658 1468 11  Average fair,
aldimand . . . .3l Fair to good 1695 1642 3 Fair to good.
Baliburton L S0se = 1 Poon 14 8 43 Poor S
Halton . . . . . .10 Poor to fair 971 931 4 Fair to good
Hastings o miaest SR irt to! cood 542 471 13 F:':I.il' S
Huron - . . . . . .87 Average fair 2156 2050 5 TFair to good
Bl s A0 e o 368 354 P
Lambton . . . : . 48 Average fair 1746 1587 8 Tair to good
Loanark . . . . . . 18  Poor to fair 488 R T
Totde o vloie o B 1047 993 5 Good
Iir::nnolx S s ) Average fair 810 764 6 Tair to good
incoln . . . . . .38l TFair to good 1041  1015° 3 Fair to good.
Manitoulin . . . . . 7  Fair 266 203 924 Fair '
Middlesex . . . .. 56 Average fair 2693 2533 & TFair to good
Muskoka . . . . . 8 Tair 156 143 B RS
I&;{;}f}?ing S .31 Good 192 172 10 Good
14 e Fair to : ;
North:amberland i ot LS DTS qi(c))?ld gg; 2;122 Ig ;\rfglr: e
Omntario . . . . . .33 Avyerape fair 1077 1000 7 Fair to rood
Oxford . . . . . .8l Fair 745 703 B Gk
Parsy Sound SouiE i G T r 94 81 13 Fair to good
e e 1144 881 22 Fair'to good.
BRGSO IR e p s e 1082 1008 T Bis
Peterhorough . . . 18  Poor 269 241l 10 Fair
Prescott . . . . . 16  TFair to good 1402 1334 E B o soed
Prince Edward . . 17 Average fair 356 307 14 Tair to good.
| a0 e e e e 1 R 480 442 8 TFair to Eood.
Razssell St s o 42  Fair to good 412 399 3 F;tir g
Simcoe S R S Dok to SfoiT 1554 1448 I
Storidont ISEEEREEIG SN o o =eo0d 1065 961 10 Fair to ;3;0 d.
Thunder B oy R S N6 F e D OTE 145 133 9 G:nnd s
\\‘7V1ct0r1‘a S e kv o Po9r to fair 1391 1284 8 Fair,
“;a]tlerloo AV S Fair 415 370 11  Fajr to good
7e e_mci R ot sl e RN eyl 719 614 14  Cood 7
Wellington . . . . 34 Fair 974 911 6 Very good
Wentworth . . . . 17  Fair to good 567 550 3 Very zood‘
VOrled o N 1879 1782 5 Fair to good.

1158 41318 38222 %
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Experiments at the Central;Experimental Farm

mental Farms for. 1913, contains the
following description of the work of
the Horticultural Division:

The area of land in the Horticultural
Division at the Central Experimental Farm,
Ottawa, is ninety-nine acres, divided as
follows—

Fruits and vegetables, 46 acres; Forest
belts, 21 acres; Ornamental grounds, 30
acres; Nursery and rose garden, 2 acres;
total, 99 acres.

On this land are grown tree fruits, small
fruits, vegetables, forest trees, and orna-
mental trees, shrubs and herbaceous plants
in more or less permanent plantations and
in nursery rows. The lawns are extensive

THE report of the director of Experi-

and require much care to keep them in good’

condition. Owing to the large number of
experiments in progress, the work involv-
ed in giving the necessary attention to
them on this ninety-nine acres 1is wvery
heavy compared with what it would be on
the same area under commercial crops,
where the labor involved could be reduced
to a minimum.
S UB-DIVISTON 0% THE WORK

The Horticultural Division may at pre-
sent be divided into five parts or heads
under which most of the work falls, These
are as follows: Pomology, Vegetable gar-
dening, Ornamental gardening, Plant breed-
ing, Correspondence and office work.

TIn addition to these, or rather included
in them, is the work in connection with the
branch farms, the forest belts planted both
for ornathental purposes and to test the
rate of tree growth; meetings attended:
publications; and visits to the horticultural
districts for the purpose of studying con-
ditions in different parts of Canada.

Under pomology is included the study of
varieties of fruits for the purpose of learn-
ing their relative merits in regard to yield,
season, quality and profit. It also includes
the identification, classification, and des-
cription as well as the propagation,
planting, and care of fruits, with experi-
ments in cultural methods, including spray-
ing. The exhibition and judging of fruits
may also be grouped under pomology.

During the past year, this part of the
work has received much attention. Many
varieties have been described in detail on
cards, which are filed for future reference
and compilation. Varieties sent in for
identification have been mnamed, and
the information sent to the correspondents.
Many new varieties were propagated for
test on the Central and Branch Farms and
for trial in other places, and a number of

new ones have been planted out at
Ottawa.

Fruit was exhibited at the Provincial
Exhibition, Quebec; the Central Canada

Exhibition, Ottawa; and the annual meet-
ing of the Society for Horticultural Science,
at Cleveland, Ohio. Fruit was also judg-
ed at several places by Officers of the
Horticultural Division. The general care
of the orchards at the Central Experimental
Farm also involved much work.

VEGETABLE GARDENING

This includes the testing of varieties of
vegetables for comparison of their relative
merits as regards season, vield, quality,
etc. ; the comparison of different strains of
the same wvariety; cultural methods, amd
spraying; and the study of commercial
methods, both in the field and under glass.
In 1912 especial attention was paid to pota-
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Douglas Gardens

OAKVILLE, ONT.

Bedding Plants

China Asters—Queen of the market,
white, Queen of the market, pink;
Lavender Gem, Royal Purple. Upright
white. and Crego pink. Grown 1n
pots in fine form. Price, 10 for 25c;
100 for $1.25. Not less than 25 of the
one sort at the rate per 100.

Antirrhinum (Snapdragon) includ-
ing silver pink and Scabiosa, Prices
10c each; 10 for 60c.

Salvia, “Bonfire”’
each 10c; 10 for Tbc.

Ceraniums (only a few left) at 10c
and 12c¢ each.

Dahlias, choice sorts and
plants, each 15c; 10 for $1.25.

Stocks, fine plants in two varieties,

and “Zurieh;¢

fine

10 for 25c.
Arabis Alpina, 10 for $1.25, 100 for
$10.00.
Gladioli, light colored, unnamed, 25
for 75c.
Red and Scarlet, unnamed, 256

for 60c.

Abhove prices include carriage prepaid.

d OHN CAVERS

The New York “NATION"
says

“No one who knows anything
at all about the literature of gar-
dening needs to be told that the Clyclo-

L. H. BAILEY’S

STANDARD CYCLOPEDIA

HORTICU

LTURE

VOLUME 1. JUST OUT

“Nothing is denied to well-directed industry,” said one wise mamn. True, but it

must be ‘“well-directed,” and that is where thorough knowledge comes in. The

more you know, the better able you are to succeed. The more your men know,
the greater their efficiency and value to you.

This Oyclopedia is the united

busy and practical, whoe know the facts and can tell you them. Why not

make them your silent partn
you will call them your “fr:

The six volumes are being published periodically.

occasionally for each volume makes purchase both light and easy.
Write for the descriptive prospectus by filling in the form below

work of recogmized experts, men who are

ers? It is well worth while. In the end

iends.”
A small sum

pedia is unique. It is the Bible and Bri-

tannica, of the garden-folk, amateur and pro-

fessional alike. And the remarkable thing is

that, while it is fundamentally a work of reference,

it also contains limitless quantities of good reading of
the sort dear to the heart of the garden enthusiast.”

and mailing to us.
MAGNIFICENTLY ILLUSTRATED
24 Exquisite plates in natural colors.

96 full page half-tone plates and over 4,000 engravings
in the text,

To The MACMILLAN CO. OF CANADA, Ltd.
70 Bond St., TORONTO
Please send me per return of mail a
copy of your free illustrated Prospectus
of Bailey’s ew STANDARD CYCLO-
PEDIA OF HORTICULTURE.

FRUIT GROWERS
FLOWER "
VEGETABLE ,,
NURSERYMEN
AMATEURS

AND OTHERS

DR. L. H. BAILEY Name

has made this
Cyclopedia

TO HELP YOU

Address.

Qccupation
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THE CLIPPER

Thre are three things that destroy your
lawns — Dandelions, Buck
Plantain and Crab Grass.

Inoneseasonthe Clipper will
drive them all out. Your de-
aler should havethem—If he
hasnotdropusa line and we
willgend circulars and prices

.CLIPPER LAWN MOWER CO.
Box 10, Dixen, lII.

“dohnny-on-the-Spot”

Will operate your cream separator, honey extractor,
pump, washing machine, pulper, etc, for cne centan hour,
Can you afford to be without him ? He costs only $47.50.

Write for partlculars on Gilson

“Goes Like Sixty” Engines. Made

in all sizes from 1% HP upwards.

=GILSON MANUFACTURING CO., LIMITED

2701 York St., GUELPH, Ont.

u
Il||I|‘“|:m
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He’s Big

Big Ben is built for endless service.
He has no “‘off-days,’* no shut-downs.
His four years of existence have been
one long record of on-the-dot accu-
racy. 7,000 Canadian dealers say that
he does more efficient avork for less
pay than any other clock alive.

A Big Ben battalion, over 3,000
strong, leaves La Salle, Illinois, every
day. Their sparkling triple nickel-
plated coats of implement steel; their
dominating seven-inch height; their
big, bold, blaek, easy-to-read figures
and hands; their big, easy-to-wind
keys—all make Big Ben the world’s
master clock.

In return for one little drop of oil,
he’ll work for youa full year. From
““Boots on’” to ‘‘Lights out’’—365
times—he’ll guarantee to tell you the

All Over
And Good All Through

time o’day with on-the-dot accuracy.

He’ll guarantee to get you up either
of TWO WAYS—with one long,
steady, five-minute ring if you need a

3

.
h V-2 o
= = = = F

&“

good big call, or on the installment
plan, with short rings one half-minute |
apart for ten minutes, so you’ll wake
up gradually, and he’ll stop short in
the middle of a tap during ezzher call
if you want to shut him off.

Big Ben is a mighty pleasant look-
ing fellow. His big, open honest face
and his gentle tick-tick have earned
him a place in thousands of parfors.

The next time you go to town call
at your dealer’s and ask to see Big
Ben. If your dealer hasn’t him, send
a money order for $3.00 to his makers
—Westclox, La Salle, Illinois—and

~ he’ll come to you prepaid.
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toes, though all the principal kinds of
vegetables were under experiment.
ORNAMENTAL GARDENING
Under ornamental gardening comes the

culture of ornamenta] trees, shrubs, and
herbaceous plants; the study of their in-
dividual characteristics, such as height,

form, coloring, and season of bloom, so
that information will be available to Can-
adians to enable them to plant their places
in such a way that the trees, shrubs, and
herbaceous plants will blend or be con-
trasted with one another to form pleasing
landscape effects. The education of the
people by lectures and bulletins on orna-
mental gardening and the encouragement of
the beautifying of home surroundings, so
much needed in Canada, is also a part of
ornamental gardening which received at-
tention during the year. In addition, large
collections of roses, irises, phloxes, paeon-
ies, lilacs, gladioli, geraniums, and other
ornamental plants have been got together
to study. There was a fine display of these
at the Central Farm in 1912, and visitors
were much interested in them and pleased
with the ornamental grounds as a whole.
The forest belts, planting in which was
begun in 1888, furnish interesting data on
the relative growth of the different timber
trees and the merits of having the species
or planting them in blocks of one kind. The
annual measurements of a number of trees
were taken in 1912, as in previous years.
PLANT BLEEDING

The improvements of fruits, vegetables,
and ornamental plants by cross-breeding
and selection and the study of the laws of
inheritance in different kinds and wvarie-
ties of horticultural plants is, in brief, the
field of work which is coveredl in plant
breeding in the Horticultural Division. Up
to comparatively recent years, Canada has
had to depend almost entirely on other
countries for her new varieties of fruits,
vegetables, and ornamental plants, and
while many of these succeed admirably in
this country, it is felt that, if originated
in a climate more nearly like where they are
to be grown than has been the case in many
instances in the past, those that show es-
pecial merit are likely to prove more useful
than those introduced from climates very
dissimilar. During the past twenty-five
years, much attention has been paid to the
breeding of horticultural plants at the Cen-
tral Experimental Farm. Many varieties
of hardy hybrid apples, crosses between
the Siberian Crab (Pyrus baccata) and the
apple originated by Dr. Wm. Saunders,
have already been introduced into the
prairie provinces and have proved hardier
than any previously tested there. Second
crosses made by Dr. Saunders with more
blood of the larger apples and having fruit
of good marketable size were propagated
in 1912 for introduction. Many varieties of
apples of handsome appearance and good
quality have originated in the Horticultural
Division and the best of these have been
sent out for test to different parts of Can-
ada to compare with those already in the
market. More than two hundred of these
new sorts have been propagated, and
eighty-two of the best, named.

A large number of seedling strawberries
has been raised in the Horticultural Divi-
sion, and some of the best are being pro-
pag1ted for introduction. Special attention
is be:ng paid to the development of early
strains of vegetables which will be of great
value in the colder districts of Canada as
well as in the more temperate parts. Good
progress was made in this work in 1912,
and provision has been made for greater
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PURE - BRED ITALIAN QUEENS

AFTER JUNE 15th
Untested Queens $1.00 each, $10.00 a dcz.
Warranted purely mated Queens $1.10 each,
$12.00 a doz. Tested Queens $1.50 each, $15.0°
a doz. Breeding Queens $250, $5.00 and $10.00
each. Liberal discount on larze orders.

JOHN A. McKINNON - S8T. EUGENE, ONT.

BEES

‘We make a specialty of supplying Bees, Italian
Queens, supplies, etc., for Bee-keepers. Circulars
sent upon request. Address

ALISO APIARY CO.

GLENDALE, CAL., U.S.A.

Bees and Bee Supplies

Roots, Dadants, Ham & Nott’s goods.
Honey, Wax, Poultry Supplies, Seeds, etc.
Write for a Catalogue

THE CHAS. E. HOPPER COMPANY
185 Wright Avenue, Toronto, Ont.

QUEENS

by return mail or your money back. Guar-
anteed purely mated. J. BE. Hand strain of
three-banded Ttalians. Write for price list
and free booklet, *“ How to Transfer, Get
Honey and Increase.”

J. M. GINZERICH, ARTHUR, ILL., U.S.A.

Well-Bred
Italian Bees and Queens
Standard
Bee-Keepers’ Supplies }

Illustrated Price
List Free

EARL M. NICHOLS
Lyensville, Massachusetts, U.S.A.

THE BEEKEEPERS’ REVIEW CLUBBING LIST

The Review and Gleanings one year, $1.50.
The Review and American Bee Journal one
year, $1.50.
All three for one year only $2.00.
Canadian Subscribers add for postage as fol-
lows: Gleanings, 30c.; 4. B. J., 10c.
Address

THE BEEKEEPERS’ REVIEW, North Star, Mich.

Italian Queens and Bees

NORTHERN BRED
Superior Wintress. Descriptive List free. Un-
tested, $1.00. Sel. tested, $1.50.
Plans, *“How to introduce Queens,” 15¢.
‘“How to Increase,” 15¢.; both, 25c.

E. E. MOTT, GLENWOOD, MICH., U. §. A.

BUY CARNIOLANS 2417
IN CARNIOLA
Pure Carniolan Alpine Bees

Write in English for Booklet and
Price List. Awarded 60 Honors.

Johann Strgar, - Wittnach
P.0. Wocheiner Feistritz
Upper-Carniola (Krain), Austria

MILLER'S STRAIN [TALIAN QUEENS

By return mail after June 5th to 10th, or
money refunded; bred from best red-clover
gtraing in United States, in full colonies;
from my Superior Breeders, northern bred,
for business, long tongued, leather color or
three banded, gentle, winter well, hustlers.
Not inclined to swarm, roll honey in.

1 Untested $1.00, 6 $5.00, 12 §9.00.

1 Bel. Untested $1.25, 6 $6.00, 12 $11.00.

A specialist of 17 years’ experience.

81fe arrival and satisfaction guaranteed.
I. F.A:MILLER. RROOKVILLE. PA. U.S. A.

CARNIOLAN QUEENS

Carniolans are excellent winterers, build up rapidly in
the spring, enter supers rapidly, are gentle and the best
of honey gatherers. Ask for our free paper, ‘‘Superiority
of the Carniolan Bee.”

Untested, $1.00 each; dozen, $9.00.

11b. package Bees, $1.50 without Queen, with un-
tested Queen $2.50.

ALBERT G. HANN
Carniolan Queen Breeder - Clinton, N.J., U.S.A.

- QUEENS

Tested, $1.00 each; 3 to 6, 90c. each.
Untested, 75¢c. each; 3 to 6, 70c. each.

Bees per lb., $1.50, no Queens.
Nuclei per frame, no Queens, $1.50.

I. N. BANKSTON
Box 141, Buffalo, Texas, U.S. A.

PRICE P LIST

Three Banded Red Clover
Italian Queens
Bred from Tested Stock
Untested Queens, $1 each, $5 for six
Selected untested, $1.25 each, $7 for

six
Tested Selected Guaranteed Queens,
eac

Cask With Order
W. R. STIRLING
Box 214 Ridgetown, Ont.

Am now shipping untested Queens from my

Celebrated Pedigreed Strain

My Bees are the product of many years of
breeding by Swarthmore and Henry Alley.
Both names stand out like beacon lights
among our past and present breeders for
the best queens ever produced in the United
States.

Never had foul brood.

SWARTHMORE APIARIES
SWARTHMORE - PA, U.S.A.

3-BAND LONG-TONGUED RED-
CLOVER ITALIAN QUEENS

For Sale,—My long-
tongued Goldens are
proving themselves to
be the bee to clean Foul
Brood. This is why I
, have such a large trade

in Canada. Mr. E. L.
Cox, of Jesup, Iowa, in-
troduced 50 of my 3-band
queens in Foul - Broody
colonies in 1912; and he
said the disease was
cleaned up where each
of those queens was put.
They gathered such a
large crop of honey in 1912 that he bought 50
more in 1913

One Untested, 75c; 6, $4.00; 12,
$7.50; 25, $13.50; 50, $25.00-

Double the above for tested queens. Bees
by the pound: One lb., $2.00; 2 lbs.,, $4.00.
One-frame nucleus, $2.00; 2 frame, $3.00; 3-
frame, $4.00. To all the above packages add
the price of queen. I will begin to send out
queens in April.

Positively no checks will be accepted. Send
money by P.O. Money Orders. All queens
arriving dead will be replaced if cage is re-
turned by return mail.

J. B. ALEXANDER, CATO, ARK.

QUEENS anD BEES

We can supply choice Italian Queens
premptly at the follomlng pr.io%s:

12
Untested ........ $1.00 $5.65  $10.80
Tested ...-......- S$L.50 $8.50  $16.20
Select Tested .. $2.00 §$11.25  $22.60

For prices on larger quantities please

“write us.

We can furnish Italian bees from the same
stock as above in 1, 2 and 3-pound packages,
safe delivery guaranteed. Prices for June or
July delivery quoted on application.

We have a full stock of bee-keepers’ sup-
plies always on hand for immediate ship-
ment. Catalogue on request.

WE WANT MORE BEESWAX.

F. W. JONES, BEDFORD, QUE.

TRY OUR SUPERIOR

QUEENS

Hardy stock, Bred for a Queen
right from the egg.

$1.00 each, Six for $5.00
P. TEMPLE

428 Gladstone Ave. - Toronto, Ont.

Northern Bred Hardy Stock

FINEST THREE~-BANDED

Italian Queens
from selected stock of
the best strain of
honey gatherers for
1914. Quick delivery.
Cash with order.

Prices—April till
June, Untested Queens, $1.00 each ;
6 for $5.00; in lots of 25 or more,
75¢c. each. Selected Tested, $2.00.
Breeders, $5.00.

W. B. Davis Company

AURORA, ILLINOIS, U.S.A.

Famous Queens %' Italy

Bees more beautiful, more gentle, more
industrious, the best honey gatherers.
PRIZES—VI. Swiss Agricultural Exposition,
Berne, 1895.
Swiss National
Geneva, 1896 I
Beekeeping Exhibition, Liege,
Belgium, 1896
Beekeeping Exhibition, Frank-
fort, 0. M. (Germany), 1907
Universal Exposition, St. Louis,
w Mo., U.S.A., 1904.
The highest award.
Extra. Breeding Queens, $3.00; _S»electred,
$2.00; Fertilized, $150. TLower Dricés Der
dozen or more Queens. Safe arrival guaran-
teed.

Exposition,

Dominion of Canada
Department of Agriculture,
Oentral Experimental Farm,
Ottawa, 5th Sept., 1914.

I am pleased to inform you that
the three queens Wwere received in
rood condition, and have been safely
introduced. :

1 have the honor to be, Sir,
Your obedient servant.
(Signed) C. GORDON HEWITT,
Do—inion Entomologist.

ANTHONY BIAGGI
PEDEVILLA, NEAR BELLINZONA ITALIAN SWITZERLAND
This country, politically, Switzerland Re-
public, lies gc_»ogt‘.afphicfa.%y mkl‘?&rﬁ and pos-
@ncarg the hect Frind of Bees known. e
Mention in amtmg—T‘}éZe(é':;;;z’i’mn Hovrticulturist a
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I TAINS NO ALU%

P DIRECTIONS
s —
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TKFuL BiscurT, CAREES
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ANY BRANDS OF BAKING

POWDER CONTAIN ALUM WHICH
IS AN INJURIOUS ACID. THE IN-
GREDIENTS OF ALUM BAKING
POWDER ARE SELDOM PRINYED
ON THE LEABELI IF T"HEY ARE-THE
ALUM IS USUALLY REFERRED TO
AS SULPHATE OF ALUMINA OR
SODIC .ALUMINIC SULPHATE.

MAGIC BAKING POWDER
CONTAINS NO ALUM

THE ONLY WELL-KNOWN MEDIUM-
PRICED BAKING POWDER MADE IN

CANADA THAT DOES NOT CONTAIN ALUM,
AND WHICH HAS ALL ITS INGREDIENTS
PLAINLY STATED ON THE LABEL.

E. W. GILLETT COMPANY LIMITED

WINNIPEG

TORONTO, ONT. MONTREAL,

“Black Leaf 40"’ is highly recommended by experiment stations and spray-
ing experts throughout the entire United States, also by Canadian experts.

Sprayers

Sulfur Dusters

For Fighting Every Disease of Cultivated Plants

Knapsack, Pack Saddle or Horse Drawn

Power Sprayers

SediorCuslore: YERMORE

(Rhone), FRANCE

Manufacturer,
VILLEFRANCHE

T0 DESTROY APHIS, THRIPS, ETC.

Without Injury to Foliage

SPRAY WITH

“BLACK LEAF 40~

Sulphate of Nicotine

Owing to the large dilution, neither foliage nor fruit is stained.

Black Leaf 40’ is perfectly soluble in water; no clogging of nozzles.

In tins containing 10 lbs. each, 2 lbs. each, and % Ib.

A 10-1b. tin makes 1,500 to 2,000 gallons for Pear Thrips, with addition of
8 per cent. distillate oil emulsion; or about 1,000 gallons for Green Aphis,
|| FPear Psylla, Hop Louse, etc., or about 800 gallons for Black Aphis and Woolly

gallons of water.
tions as are the 10-lb. tins.

PRICES: In the United States, our prices for the respective sizes are as
follows :

PACRKING:

each.

Aphis—with addition of 8 or 4 pounds of anv good laundry soap to each 100
The smaller tins are diluted in relatively the same propor-

10~1b. tin, $12.50; 2~1b. tin, $3.00; . ~lb. tin, 85c.

IN CANADA, Dealers usually charge about 25% to 30% over the above
prices because of the Canadian duty, etc.

| THE KENTUCKY TOBACCO PRODUCT CO.

LOUISVILLE -

(Incorporated)

KENTUCKY

Consult your dealer about this.
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available has been so limited that it was
not possible to do much experimenta] work
under glass, but with the five ranges now
available it will be possible to do much
more and better work.

Annapolis Valley Notes

The season still continues cold, and is
probably the latest on record, the leaf buds
of apple trees just beginning to unfold by
the twentieth of May. Readers of The
Canadian Horticulturist will remember that
in August, of 1912 the Nova Scotia Govern-
ment by special orders in Council pas:_aed
a regulation prohibiting the importation
of nursery stock from countries knowm to
be infested with San Jose Scale umless such
stock bore a certificate from Government
officials that the nursery from which it
came was free from this scale. g

Under this regulation, no stock from
Ontario was admitted into this province in
1913. But the Nowva Scotia market for
apple trees is very profitable for our On-
tario friends, and consequently their nur-
series received in homely parlance ‘‘a lick
and a promise,” which was enough, how-
ever, to obtain the desired certificate from
their provincial inspectors for the stock
to be marketed in 1914.

When this stock began to come to Truro
and Dighy, the Nova Scotia ports of entry,
this spring, it bad to undergo a different
kind of examination and was. found to he
pretty generally infected with iiving scale,
and was, of course, rejected. The Un‘ted
Fruit Companies had taken large orders
awrong their members, all of which had to
be cancelled at the last mom:1at. Because
of this careful work, the Proviacial Fnto-
mologist, Prof. W. H. Brittain, received a
vote of thanks from the Executive of the
Nova Scotia Fruit Growers’ Association
that met at Kentvile on May 5th, where the
following resolution was passed:

Whereas, nursery stock coming from
points in the United States and Canada
have been found to be infected with the
San Jose Scale; and

Whereas, by prompt action and at great
expense, this pest has been practically
exterminated from Nova Scotia, after hav-
ing been introduced on nurserv stock from
Ontario and the United States, and,

Whereas, the introduction of the San
Jose Scale into Nova Scotia would serious-
ly jeopardise the fruit growing industry of
the province;

Therefore resolved, that the Executive of
the Nova Scotia Fruit Growers’ Associa-
tion, here assembled, petition the Nova
Scotia Government to refuse entrance to
all stock found bearing Scale, whether from
Ontario or from the United States.

M.K.E.

Mr. M. B. Davis, B.S.A., was recently
appointed Assistant in Pomology to the
Dominion Horticulturist. Mr. Davis is a
native of Yarmouth, Nova Scotia. He
graduated from the Agricultural College,
Truro, N.S., in 1910, and after two years
at Macdonald College, P.Q., graduated
from that institution in 1912, receiving his
degree of B.S.A. He then went to Bridge-
town, N.S., where he remained until De-
cember lst, 1913. While at Bridgetown he
was manager of the Sunnyside Farm and
Orchards. In 1912 he was elected secretary
of the United Fruit Compamies, and re-
elected in 1913, resigning that office to
come to Ottawa.
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Deathlof Linus Woolverton

Linus Woolverton, M.A., passed away
on May 7. As readers of The Canadian
Horticulturist are well aware, the late Mr.
Woolverton was one of the best posted
and most prominent fruit growers in Can-
ada. He was born in Grimsby, sixty-eight i H t
years ago, on the farm where he died, and arves er
where the first peach orchard in Canada g
was planted by his late father, Charles

Woolverton. ‘ :
Mr. Woolverton had spent practically his ream

whole life in the fruit business, and his
works on different subjects and phases of
the business were widely sold and read.

He was the author of “Fruits of Ontario,” Separators
“The Apple Growers’ Guide,” and a num-

ber of other works. He edited The Cam-
adian Horticulturist, and was secretary of
the Ontario Fruit Growers’ Association

International

from 1886 to 1903, Inspector of the Ontario : THE IHC LINE
Fruit Experimental Association and secre- GRA&!:&I{!&%{SAY DAIRY farmer Wh.O doe.s not use
tary of the Board of Control from 1896 to Binders, Reapers a cream separator 1S losmg up to
1906. In 1893 he was judge in pomology pedtne Mo $15 per cow per year. Complete your
and Superintendent of Horticulture for th_e_ y%::ii? dairy equipment by the purchase of an
Dominion of Camada at the world’s Fair CORN MACHINES | International Harvester cream separator — Lily,
in Chicago. Besides the foregoing he Planters, Pickers Bluebell or Dairymaid. These separators skim
h};eld fmany other mlportzntb posx};cmns 1121 E‘::!f:;; E:}i‘e';“m clisose!f:k_leawél?g bare_all da. drc;_p of cream in a gallon
the fruit associations an ranches, an Shellers, Shredd of milk —and they will do it for years.
was a man whose opinion was always re- ¢ b_'l‘lI:.LAGF.e“ These machines are furnished with pulleys for the
spected on any subject regarding fruit. pgzal:i'éﬁgu_]-“m. use of power. Begceq to asmall I H C engine, you
About two years ago he suffered from a and Disk Harrows have the best outfit it is possible for you to buy.
slight stroke, and was ill for some time. : e E. LINE eqitheflow supply can on 1 H C separa.to:rs, the
The morning of the day he died he went 0l and Gas Engines eight of the milk spout which allows a 10-gallon
Ao ot el Bl e anwell 0il Tractors can to be used for the skim milk, the strong frame
Sl o at, e theré }\:'lannreSSpreac:eu w1§ih t(lleend base W}Lmh JE:am be kept perfectly clean,
Ll . ream Separators t 1 3
he bf:c,ame very ill, and passed away about : ;}umwl.:gm %DH C Iellac?lziggs ?heegesé akizes whien sa l s
five o’clock. He leaves a wife, one son, Threshers Your local dealer should have one of these ma-
Charles Ernst of Grimsby, a,nd one daugh- g:::lﬂcl:;ﬁ:“ chines on sale. If he has not, write us before you
ter, Mrs. (Rev.) Mode of Chicago. Knite Grinders buy and we will tell you where you can see one;

B ———— Binder Twize also send you an interesting book on separators.

Potato Diseases

There has been issued by the Department International Harvester Company of Canada, Lid

of Agriculture at Ottawa a well executed .
folder, Farmers’ Circular No. 4, entitled Ammm“'0“‘5:%?!2&?’!3%;’ (h!t:I::TIPPQQ i

““Potato Diseases Transmitted by the Use
of Unsound Tubers,” showing in natural

colors, representations of specimens of dis- : (A i
eased potatoes. Diseases and other blem- : - v
ishes represented are potato canker,powdery

scab, hollow potato, internal brown streak, °

little potato disease, dry rot, wet rot, com- Runnll‘lg Watel‘
mon potato scab,and stem and rot. Special ~
reference is made to potato camker and on the rarm

powdery scab, the latter of which occurs
already in Canada and should be carefully A " Fairbanks-Morse Pneu-

avoided. matic Water System like the

D;?ricf?gge{nsiiinzjdo%teqih;tc't EFdé.ll’n;g: one pictured here, can be quickly and easily installed on any

any person using for seed potatoes infect-
e_d by potato canker or powdery scab is
liable to prosecution. Potato growers who

farm.
It will furnish you with an abundance of rmuning water for

the bathroom, kitchen, laundry, stables, creamery, and for

s
~7

==

Ch % A
suspect the presence of either of the latter :;; sprinkling the lawn and garden. At the same time it affords
et p e e ) D ettt BB 1 o
0 l 5 entre Xperi- 2 VLT pes - t or small 01
mental Farm, Ottawa. This folder, pre- V@V Can be inexpensively operated by hand, motor
pared by Mr. H. T. Gussow, Dominion engine. Ao . ;
Botanist, will be sent free to those who The “Handy” force pump which is a part of this system is
apply for it to the Publications Branch of easy to operate and will last for years. Tanks are made of
the Department of Agriculture at Ottawa. boiler steel tested to a piessure of 125 pounds. Any size from
i 220 gallons up. Send for free beoklet, “Fairbanks-Morse Water
Fruit” Prospects Systems.”

In Nova Scotia fruit trees have come We can supply you with farm engines from 1 h.p. up, sprayers,
through the winter in good comndition, with lighting systems, ftarns 3‘;“-“‘%’ ]l;:éng %gd power tools, etc. Par-
no apparent injury to either buds or Heutarsion rodes e Limited
branches. The prospects are that an ex- The Canadtan Faxrbanks-Morse CO-’ imite
cellent apple crop will be harvested, inas- Mantvésl | Toronte Winnipeg  Caleary
much as the trees are well set with blos- SQ"_'}?,;; Queswe W E:fﬁﬂ?“n_ V_n:\::u::t
som buds. It has been reported that the Ft. Wilil N ietorin
conditions during last winter and this ek
spring coincide almost exactly with those Canad
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Fight Flies with Tanglefoot!
For 30 years Tanglefoot has been America’s surest, safest, most sanitary
fly-destroyer. It is non-poisonous, easy to use, and costs but a trifle.
Each sheet is capable of killing 1,000 flies. And Tanglefoot not only kills
the fly, but seals it over with a varnish that destroys the germs as well.
In buying, ask for the genuine “ TANGLEFOOT "—it costs you no more
and lasts twice as long as the no-name kinds sold merely as fly-paper, or
sticky fly-paper.

Made only by The O. & W. Thum Co., Grand Rapids, Mich-

Gasoline will quickly remove Tanglefoot from clothes or furniture.

o ; 4
WA

How to Use

Open Zanglefoot slowly. In cool
weather warm slightly. For best
results place Tanglefoot on chair
near window at night. Lower all
shades, leaving one atthe Tanglefoot
window raised about a foot. The
early morning light attracts the flies
to the Zanglefoof, where they are
caught. (31)

Fn S P P P

Send your consignments of APPLES to the
Home Country to

Ridley Houlding & Co.

COVENT GARDEN
LONDON, ENGLAND
who specialize in APPLES and PEARS dur-

ing the Season. Personal attention, promp

POT

account sales and remittance

Correspondence invited

FLOWER POTS

Large stock of all
sizes for the Spring

THE gpsT MADE JEEENC S
FOSTER'S
STANDARD

Send us your order
NOW and receive
your supply before
the Spring rush.

THE FOSTER POTTERY CO0., Ltd.
HAMILTON, ONT.

A handle to turn—that’s all.
Cuts up meats, vegetables,
foods of every kind quickly
and without trouble.

Cap fits close, rendering the
machine perfectly watertight.
None of the food juices can
escape, and you can open the
cylinder after use and clean
the machine quite easily. Four
different cutting plates (or 3
plates and a nut grater) with
every “ Home 65.”

MAXWELLS LIMITED
€t. Mary's, Ont.

A free “Food Chop
per Cook Book”
is given away with
every“Home 65.”
Ask your Dealer,

YOU COULD MAKE DOZENS OF
TASTY DISHES IF YOU HAD THIS

MavwelZ

“HOME 65” FOOD CUTTER
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which preceded the season of 1911, when
the record crop of Nova Scotia was har-
vested. The weather still remains cool
and the trees are somewhat late in com-
ing out.

In Ontario conditions are generally fav-
orable. The early winter was very mild,
but during January and February severe
cold weather was experienced throughout
the province and a great deal of damage
was done to the peach crop in the Niagara
peninsula. All other varieties of fruit seem
to have ‘withstood injury and the buds have
set for a good crop. There have been re-
ports of a probable shortage in plums, par-
ticularly in western Ontario. It is not un-
likely that such a condition will prevail,
inasmuch as the crop harvested last yeax
was a particularly heavy one, and one which
might almost be considered exceptional.

British Columbia reports a mild winter
and practically no injury in any of the fruit
sections., The spring has been one of the
earliest experienced for many years. The
general prospects are that a large crop of
all varieties of fruit will be produced.—
Fruit Division, Ottawa. :

Fruit Imports into Glasgow

The great bulk of the fresh fruit import-
ed into Glasgow consists of well-known
varieties of apples from Canada and the
United States. The Glasgow market sup-
plies all consumers throughout Scotland,
and weekly shipments are forwarded regu-
larly to fruit dealers throughout the north
of Ireland and the north of England. The
wide field that the Glasgow market is called
upon to supply acounts largely for the re-
markable expansion of the apple trade that
has taken place in recent years. The ap-
proximate quantity that is imported annu-
ally is about 500,000 barrels.

North American apples are preferred in
Great Britain to amy others. The quality
the regularity of varieties, the sizes, and
the nature of the packages are considered
superior to any known in the old world.

Apples are consigned to Glasgow in bar-
rels and in boxes: The standard barrel of
Ontario, Canada, containing about one
hundred and forty pounds of fruit, is the
one most preferred. Next to that ‘is the
barrel used by the growers in Wuestern New
York. Following that comes the barrel
from the New England States, then the
Hudson River barrel, and lastly the Nova
Scotia barrel, the least favorably regarded
of all.

Apples in boxes containing about forty
pounds of fruit have been received in the
United Kingdom, especially in Glasgow,
for some years past, and have been greatly
appreciated. The apples are regarded as
the finest quality procurable, and sell ac-
cordingly. They come for the most part
from Oregon, Washington and California,
being carried across the continent and
shipped at- New York, Boston and occa-
sionally Montreal. The business in these
western box apples is well established, and
the Panama Canal will doubtless be utilized
in the trade when it is opened and when
refrigerator ships are put on. If it is found
that this effects economy in shipping, the
business will be still further developed.

The prices of apples delivered vary ac-
cordingly to the nature of the season. Brit-
ish Columbia is the only serious competitor
of the United States, and there is very little
difference between Canadian values and
those established is Oregon and Washing-
ton. Details of the apple trade are well
understood here as it has been in existence
many years.—Consular Report. -
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The better the spray
material you put on
your orchard or gar-
den, the better the
profits you will put
in the bank.

TRADE ™ MARK

Neutral OE\rsenate
of Lead

is made to give results that
cannot be realized with other
Arsenates made by the cheaper
process. The difference is told
in our descriptive booklets.
Werite for one and ask for prices.

THE
CANADA PAINT CO

LIMITED
PAINT=<VARNISH AND DRY COLOR
MAKERS=LINSEED OIL CRUSHERS

MONTREAL- TORONTO- WINNIPEG+ CALGARY- HALIEAX
OXIDE MINES- RED MILL QUEBEC

There’s a NEPONRET Roof-
ing for Every Bpilding

HERE is why the owners

of the biggest barns in
Canada choose Neponset
Paroid Roofing:

“Slowly made” roofings are the only kind
that wear out slowly. You can’t make
good roofing quickly. Rush the manufac-
ture and you_ get ““patchy,” uncertain
products. Omit tests and inspections and
you get roofing products quick to “run” in
summer—quick to become brittle in winter
—quick to start a leak—quick to wear out
altogether.

Get *“Neponset Roofings”—the ‘slowly
made” kind. Nothing skipped. Nothing
skimped. Every dollar’s cost gives a dol-
lar’s worth of durability. Any one can
easily lay them. They are the finest kind
of insurance against repair bills—fire—and
all roofing troubles.

Bold by dealers everywhere. Write for
name of nearest dealer

Surely send for our Roof Book—Free

EPONSE]

PAROID ROOFING

Neponset Proslate is an ornamental col-
ored roofing for residences.

963 _BIRD & SON (Est. 1795)
Heintzman Building, Hamilton, Ont.
Montreal St. John, N. B. Winnipeg Vancouver
Also makers of Neponset Wall Board, used in

Place of Laths and plaster, and Neponscé
Waterproof and Building Paper

Apple Trade Statistics

During the season of 1913, two million
nine hundred and six thousand, four hun-
dred barrels of apples were grown in the
Dominion, according to statistics compiled
by the Department of Trade and Com-
merce. Of this total, two million barrels
were grown in the Province of Ontario, or
over two-thirds of all the apples produced
in the country.

Recently Canadian apples have beenrealiz-
ing very high prices in the British mar-
kets, and it was reported that in Glasgow,
Ontario Baldwins set a wholesale price of
two dollars and seventy-five cents a box,
and seven dollars and minety cents a bar-
rel. During March at a public auction in
Liverpool, fifty-three barrels of Number one
Spies from an Ontario packer brought as
high as eight dollars and fifty cents a bar-
rel.

According to reports received from theDo-
minion Fruit Inspectors, the quantity of
Ontario and Nova Scotia apples received
west of the Great Lakes in 1913-14, was as
follows: From Ontario ome hundred and
seventy-eight thousand eight hundred and
thirty-two barrels; Nova Scotia, nineteen
hundred and eighty barrels. In the Ontario
estimate, twenty-one thousand, eight hun-
dred boxes are included, compared with six
thousand five hundred boxes in 1912-13.

Eastern Annapolis Valley
Eunice Buchanan

The first aphides were found crawling on
apple buds on May 8th, but there being so
few or only one on a bud, they were hardly
visible to the naked eye. However, an ex-
amination under the glass showed that the
orchards were badly infested, but as aphides
are very susceptible to changes of temper-
ature things may not prove so bad as ex-
pected. We have had a cold, long spring,
with frequent showers, which may check
their development; should the temperature
become warm and moist we may expect an
enormous increase of the pest. The far-
mers are now on the alert and the United
Fruit Companies have disposed of ome
thousand six hundred dollars’ worth of
“Black Leaf 40, and still have had to
order more, Last year they handled only
fifty dollars’ worth. Young trees which
were attacked by aphides last season are
weak and lacking in fiuit buds, where they
have not been killed the growth has been
arrested.

CARNIOLAN QUEENS

After July 1st
1 6 12

Untested = —
$1,00 $5.50 $9.00

Tested, the same price.
Address, WM. KERNAN, DUSHORE, PA,, U.5.A.
R.F.D. No. 2

QUEENS QUEENS

Three Banded and Golden Italians. Vigor-
ous queens, from olean, healthy colonies.
Safe delivery at your Po:t Office guaranteed.
See our catalogue.

THE HAM & NOTT CO., Ltd.
BRANTFORD . . ONT.

Make the best of your Garden. Have
it planned by a Firm that has known
how for over 60 years.

KELWAY & SON
The Royal Horvticulturists
Langport, Somerset, England

THE CANADIAN HORTICULTURIST 35 SR

SELECT UNTESTED QUEENS. 75c. EACH

One lb. package of Bees, no queen, $1.25.
Two lb. package of Bees, no queen, $2.25.

THE STOVER APIARIES

MAYHEW, MISS.

Weighs from 350 to6501bs.
Suitable for rolling any
soil. Special features for
Fruit Growers and
Gardeners.

Manufactured only by
T. E. Bissell Company Ltd., Dept. N., Elora, Ont.

FREE LAND

ror THE SETTLER InN

NEW ONTARIO

Millions of acres of virgin soil obtainable
free and at a nominal cost are calling for
cultivation.

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

For full information as to terms, regula-
tions, and settlers rates, write to

H. A. MACDONELL

Director of Colonization

Parliament Buildings., TORONTO
HON. JAS. S. DUFF

Minister of Agriculture
Parliament Bldgs., Toronto

CYCLONE,
LAWN FENCE

is the highest grade
fence on the market, heavier,
stronger and closer sprced
than any other—it is heavily
galvanized and rust-proof,
durabie, and made by the
exclusive Cyclone method
8 | of weaving which makes it
Al | sag=proof.

Can be put up on wooden
or iron posts; does not re-
quire an expert. Is self-
adjust:‘ngtounevenground;
does not lose its shape.

Cyclone Fence
COSTS LESS than inferior
makes because it is made
in enormous quantities in
one of the biggest fence

factories on earth. 7

We carry a full line ;
of Cyclone goods |i

Ornamental Fences and Gates;
Flower bed border, Trellis.

Write E, L. DYER, The Fence Man
47 B East Wellington St., TORONTO
Please send Catalogue and Prices
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SPRAYING ECONOMY

Y using a spray material that has
all the requisite poisoning qualities,
such as Arsenate of Lead, for the

destruction of leaf-eating pests, you may
think that you have done all possible to
derive the greatest profits from your

spraying.
THE EXPERIENCE OF OTHERS

Some large users of Arsenate of Lead
have tested out many of the better leads
on the market with the end in view of
finding which lead is the best investment.
For instance, the Oka Institute at La
Trappe, Quebec, found that the New Pro-
cess Arsenate of Lead made by The
Sherwin-Williams Co. was a more floury
and lighter Arsenate and so mixed and
covered better than other leads, also that
it remained on the foliage even after
several heavy rains; this adhesive quality
saved them many dollars worth of mate-
rial and a number of days’ work doing
the spraying over.

Write to us for further information
regarding 8-W Process Arsenate of Lead
(paste) and New Dry Arsenate of Lead
(powdered). We will be glad to tell you
where you can buy it and the price.

THE SHERWIN-WILLIAMS Co.
of Canada, Limited
MANUFACTURERS OF INSECTICIDES
Offices and Warehouses :

Montreal, Toronto, Winnipeg, Calgary, Vancouver,
Halifax, N. 8., London, Eng.

Peerless
Climax Fruit Baskets

Heaviest, Strongest
and Best
In the market. Especially
suitable for long distance

shipping. Last year the
demand exceeded the

supply
Therefore Order Early

Canada W(o:od Products
0.

ST. THOMAS, ONT.

Unlike most insects, the aphis is peculiar
in giving birth to living young; it is not
unusual to see a big aphis on an apple leaf
surrounded by a brood of little ones, very
much like an old hen. The number of
voung produced in a day varies, but it is
said to be from eight to twenty-five; these
in a few days go on producing other young,
so that a chain letter when compared with
the multiplication of aphides is insignifi-
cant.

Not only do the aphides reproduce vivi-

parously,but also parthenogenetically, until
the fall when the males appear as well as
females; finally eggs are laid and the in-
sects (in our cold climate) winter in this
stage. The eggs are laid, as a rule, at the
tips of twigs, so that when they hatch there
will be a supply of food near to the young
aphides where they may suck the juice in
the buds and thus continue the cycle. After
the first generation some of the creatures
develop wings and fly to other orchards;
in this way the pest quickly spreads. The
eggs are very hard, and it is difficult to
kill them with insecticides, but the adult
insect is easily killed if ite body can be
covered sufficiently to stop its breathing
pores (having a long beak of mosquito

style, it cannot chew poisoned leaves)—now .

comes the big “‘if”’ again. If we can suffo-
cate it, the increase is arrested, but this
must be done before the leaves curl, other-
wise it is almost impossible for the spray
to find its way to them: so if we can kill
the ‘‘stem-mother,’”’” as the first of the sea-
son is called—and persuade neighbors to
do the same—the source of the trouble has
gomne. :

Apart from sucking the juices of the
plant, the aphis damages the foliage by-
covering it (thus closing pores) with honey-
dew, which they seem to produce for the
benefit of ants. So if ants are noticed
crawling up the trunk of an apple tree,
look for aphis. Sometimes bees are tempted
to collect this honev-dew, which spoils the
sample of honey. There are many families
of aphides, but Aphis mali is the one which
concerns us at present.

On May 12th we had a severe white frost,
with ice on the water, and next day a few
flakes of snow fell; on the morning of May
2nd the ground was white with snow, which
was followed by rain. A few people spray
in the first week of May, but generally far-
mers began about May 1lth, using lime-
sulphur and Black Leaf 40. The Govern-
ment spraver began work in experimental
orchards in Berwick on May 13th.

Planting and seeding are late, amd vege-
tation backward, but there is promise of
a big blossom show in the orchards.

The islands of Bermuda have removed
the embargo on Nova Scotian potatoes.
While this only effects a few Nova Sco-
tians, it makes a considerable difference
to many Bermudians, as they supply par-
ticular varieties of tubers to the Maritime
Provinces to be grown and returned to
them for seeding. Ordinary potatoes are
not sent to Bermuda.

Germany’s Apple Imports

Reporting to the Department of Trade
and Commerce, Otftawa, Canadian Trade
Commissioner, C. F. Just, writes from
Hamburg as follows, regarding imports of
apples into Germany :

“The apple imports from Canada fell off
fifty per cent. owing to the short crop in
eastern Canada, The British Columbia fruit
has not yet entered this market, although
apples from the northwestern United States
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GARDEN
LIBRARY

Of low-priced, practical hand-
books on home gardening.
Bound in cloth and well
illustrated.

I. GARDEN PLANNING, by W. 8. Rog-
ers. [Especially designed to help the
maker of small gardens who wants to
start properly, in fitting his desire to the
conditions and situations.

2. THE VEGETABLE GARDEN. By Ida
D. Bennett. This book deals fully with
the various vegetables that form the
staple of the small garden, and contains
excellent chapters on fertilizers, insec-
ticides and garden tools.

3. LAWNS AND HOW TO MAKE THEM.
By Leonard Barron. With formulae for
seed mixtures for special soils and sites.

4. THE CANADIAN GARDEN. By Mrs
Annie L. Jack. Contains useful informa-
tion such as cultivating the land, how to
fertilize, and what and when to sow
and plant, pests, trees and shrubs, bulbs,
vines and hedges. All these are dealt
with in a simple, easily understood way.
An added feature is a list of monthly
reminders telling what to do each month.

5. THE FLOWER GARDEN. By Ida D.
Bennett, A clear and concise summary
of every possible sort of information that
might be desired by any one interested
in gardens.

6. CHRYSANTHEMUMS AND HOW TO
GROW THEM. By I. L. Powell. A com-
plete manual of instruection in the grow-
ing of the Queens of Autumn in the
garden border, and for specimen plants
and blooms under glass, but with special
regard to the opportunities of the ama-
teur who has only an outdoor garden to
deal with.

7., ROSES AND HOW TO GROW THEM.
By many exverts. The only recent book
on this most popular of all flowers, which
deals directly with American practice,
both outdoors and wuynder glass, in all
sections of the country.

8. THE GARDEN YARD. A handbook
of intensive farming. By Bolton Hall.
For the plain man or woman who has a
back garden lot out of which he might
male part or more than a living, a hook
that will show how to do it.

EACH $1.00 POST PAID

Special Offer

Any one of the above books
sent post paid free for Three
Subscriptions to The Canadian
Horticulturist at the regular
price’of 6oc. each.

SAddress Book Dept.

The Horticultural
Publishing Co., Ltd.

PETERBORO, ONT.
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Peach Crop Injured

The reports, as published in The Cana-
dian Horticulturist and elsewhere, that the
peach crop of the Niagara District had been
seriously injured by the cold weather last
winter led Dominion Fruit Commissioner
D. Johnson to send a representative to the
Niagara District to investigate conditions.
It was found that throughout the Niagara
District the situation is a serious one. It
is safe to predict that the crop of com-
mercial peaches will be the lightest that
has been harvested in twenty-five years.

Following mild weather during Decem-
ber and the earlier part of January, the
temperature dropped on January 13 and 14
to between nine and eighteen degrees be-
low zero, depending on the location, and
was followed one month later by a similar
cold period. The January frost was the
cause of most of the injury, since a num-
Lher of the buds had swollen during the
previous six weeks. The cold spell in
February also did damage. Throughout
the Niagara peninsula the peach buds were
greatly injured. }

In some orchards not a live bud could be
found, and where there were any live buds
they were on trees of no commercial value,
or trees which had been protected to some
extent from frost by proximity to water.
Along the shores of Lake Ontario, between
Winona and Jordan, there was a scattering
of buds on Triumphs and Longhursts. At
Queenston on the Niagara River,a few buds
were found on Emglo’s Mammoth and
Triumph. In several orchards live buds
of white flesh sorts were found, usually
on the upper branches, and never more
than a dozen on a tree. There is no sec-
tion in which the injury was not great.
More good buds were seen at Queenston
tham at any -other point in the peninsula,
and even there the number was so small
that the amount of fruit produced will
necessarily be very slight.

There are certain features that are-wor-
thy of consideration, inasmuch as they are
the only ones upon which to base the pro-
bability that. there will be a few peaches.
The most important one is the development
of retarded fruit buds. A comparatively
large number of very small buds ,were
found at several points throughout the dis-
trict: These, on account of their size, were
not so greatly laffected by the extreme
fluctuations in temperature. At the time
of inspection they were still small, but there
is some likelihood that a percentage of
them will later develop and blossom, in
that they do not show the dark centre which
is characteristic of the larger and frozen
buds.

In the second place, there are many or-
chards which are within a very short dis-
tance of either Lake Ontario or the Niagara
River, and on account of the protection
which they received from frost through
more equable temperature, were found to
bear a scattering of live buds. Only a few
of these orchards were examined, and the
conditions found in them must apply to
other orchards in which conditions may be
as good or even better than in those in-
spected.

Thirdly, it was noted that in cases where
any buds had survived the winter, they
were more often located in the upper
branches of the tree than in the lower
limbs. The tendency of frost is to settle,
and in some cases a difference of from
three to five degrees in temperature is not-
ed between the ground level and a point fif-
teen feet higher. It is possible, then, that

McCormick —The Binder of

l | Satisfactory Service
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TT__I ERE are some of the things that stand
L back of McCormick binder service.

On a McCormick binder the reel has a wide range
of adjustment and handles successfully, tall, short,
down or tangled grain. A third packer assists in handling
grain that is full of undergrowth or that is very short. The
bottoms of the guards are nearly level with bottom of the
platform, allowing the platform to be tilted to cut close to
the ground without pushing trash ahead of the knives.

The floating elevator on a McCormick binder handles
grain in any quantity and does not clog. The cutter bar
is built to use either smooth section or serrated knives. The
improved McCormick knotter does good work without the
usual close adjustments.

The McCormick local agent will explain these and other
important features on the McCormick binders which are
built especially to meet Eastern Canadian conditions. You
can get catalogues from him, or, by writing the nearest
branch house.

International Harvester Company of Canada, Ltd

Hamilton, Ont. London, Ont. Montreal, Que.
Ottawa, Ont. Quebec, P. Q. St. John, N. B.

These machines are built at Hamilton, Ont.

Apple Barrels

If you contract now we can guaran-

tee delivery of well-made barrels.
Apple crop prospects generally good and
we may expect a rush later.

Write for Prices Delivered your Station

TRENTON COOPERAGE MILLS, Ltd.

TRENTON, ONT.
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BEZZ0O’S FAMOUS PRIZE ASTERS

A few choice plants left at $1.00 per 100. Express prepaid on order over $2.00. See list of varieties
in April and Mn.y Numbers of thlq paper.
C. MORTIMER BEZZ - BERLIN, CANADA

MAX STOLPE EGG CIRCLE
Lz'mdscape Architgct . ST A MPS

Saxony - Germany

Holder of Gold and Silver Medals

For neat Egg Markers
Artistic Plans, Sketches furnished for all

kinds of LANDSCAPE CONSTRUCTION for Circles or

WORK. Individual Poultrymen
Ornamental Trees, Shrubs, Conifers,

Hardy Perennials, etc. WRITE

ASK FOR PRICE LIST
(7 Main Sr. Exst - HAMILTON, Ont. W. E. IRONS

one : 115 BAY ST. - TORONTO

Make Big Profits With This
Canning Machine at Home!

Here is the ideal practical canning apparatus for home canning
surplus Fruit and Vegetables. It is silnple, eary Lo operate and in-
expensive. Enables you to get top prices for products, saves early

i ripenings and wind-falls, and protects you against the prlce-luwel ing
effects of an overloaded market.
g Nt MODERN CANNER
Agents ! ——— does away with heavy waste, and earns big profits. Built in three
sizes,—1000, 2,000and 4,000 cans in ten hourr. We have eliminated all
Former Prices | middlemen and agents. Every fruit grower, farmer and market

| gardener needs our free booklet. Write for it to- day before you
il

$30 now $24 7 I | Teave this page.

soo o sis | (0617 THE MODERN CANNER CO.

$90 now $72 i @—0 Canadian Branch - ST. JACOBS, ONT.
[t S e SN

PEERLESS POULTRY FENCE

Does all you could wish of a poultry fence nnd more.
Built close enough to keep chickens in and strong enough to
&——=8 keep cattle out. Even small chicks cannot get between the
close mesh of lateral and vertical wires. The heavy, hard steel
top and bottom wires, together with intermediate laterals, will
take care of a care essly backed wagon, or an unruly animal
and springbackintoshapeimmediately. The wires are securely
held together at every intersection by the PEERLESS Lock.

The Fence That Saves Expense
"It never needs repairs. It is the cheapest fence to erect be-
cause, owing to its exceptionally heavy top and bottom wires,
o Iy but half the usual amount of lumber and posts are required.

; Send for Liferature
\ / and address of nearest agent. We also make a complete line
of farm and ornamental fencing. Agents nearly everywhere.
ey & e Agents wanted in unassigned territory. ’
VRN Banwell Hoxie Wire Fence Co,, Ltd. 7
= 2 Winnipeg, Manitoba : Hamilton, Ontario 5
S - B
= = % 7

many growers, making a hurried inspection
of their orchards, would overlook the upper
branches and presume from an inspection
of “only' the lower ones that the crop was
an entire failure.

OTHER DISTRICTS

The injury in Lambton county has not
been so great as in the Niagara District,
although here, too, the crop has been much
reduced by frost. The white flesh varieties
and Smocks have a fair percentage of live
buds: Commercial varieties have mot such
a good showing, but the feature noted—
that buds on lower branches were more
severely injured than upper ones—was par-
ticularly noticeable here. The crop 1n
Lambton county is never a large one—
comparatively—and this year will be ma-
terially lessened. The fact that the injury
was not so serious as in the Niagara pen-
insula may be credited to the fact that the
county escaped the severity of the January
frost and was only affected to any serious
extent by the later one in February. Con-
sequently, many of the hardier buds escap-
ed injury, and on the varieties mentioned
the indications are that a fair crop will be
harvested and that even on the more com-
mercial sorts the crop will not be a com-
plete failure.

In the Essex peninsula the prospects are
that a full crop of all varieties will be pro-
duced. In some instances, the fruit will
have to be thinntd. The entire south-
western portion of Ontario seems to have
escaped the worst of the cold weather, and
the lowest temperature recorded in Ruth-
ven (Essex) was four degrees below zero.
The contrast between that section and the
Niagara peninsula is a great one, and
prices to the growers will be high. There
is still some danger to be expected from a
late spring frost, but once that is past the
growers may feel assured of a crop quite
as large as any harvested in previous years.
Tt must be remembered that the acreage
under peaches is yet a small one. Planting
is being extensively done, and within a few
yvears the Essex peach crop will have an
appreciable effect upon the market. Even
this year, in spite of the comparatively
small number of Essex orchards in bear-
ing, and in view of the scarcity of this
fruit in Niagara, the crop will make a per-
ceptible impression.

A short visit was made to Simcoe, in
Norfolk county. Very few peach orchards
have reached a bearing age, and on these
the buds are practically all killed. Fairly
heavy plantings are being made,

Items of Interest

In' British Columbia Provincial Horti-
culturist R. M. Winslow, after a trip of in-
spection through orchards in all sections of
the Okanagan Valley, from Penticton north,
reports that no sign of damage to fruit
trees was found. A record breaking crop
is promised for both apples and soft fruits.

While in Calgary recently Mr. T. W. Ma-
coun, Dominion Horticulturist, expressed
surprise that so few people in southern Al-
berta were growing vegetables and fruit.
Experiments conducted at the Experimen-
tal Farm at Lethbridge, show that fruit can
be grown successfully. Vegetables may
also be grown to advantage, ‘‘The farm-
er,”’ said Mr. Macoun, “who will grow fruit
and vegetables under the trees will make as
large a fortune as the one who grows
wheat, and wheat omly.”’
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have been arriving regularly in large quan-
tities for some years, and are a fully estab-
lished market.

““The value of the imports of dried apples
and apple waste is given at 10,619,000 marks
for a quantity of fourteen thousand seven
hundred and forty-eight metric tons, al-
most the whole of which is credited to the
United States. Canada’s shipments to
Germany are known to have been on a con-
siderable scale in 1913, certainly not less
than one thousand tons, and these are un-
doubtedly included in the receipts credited
to the United States, the Canadian article
being generally shipped through American
ports. The German market for good quali-
ties of this article is increasing.’”

Bird and Insect Life

Editor, The Canadian Horticulturist,—
Will mot you through the columns of The
Canadian Horticulturist, call attention to
the economic value of the birds, bees, and
butterflies to tree and plant life? Even the
despised British sparrow is the best ““fly-
swatter’’ we possess, irequenting, as ft
does, the manure heaps and garbage piles,
just where the house fly loves to breed.

Could all vour readers not place in their
gardens a hollow pan of water for the
birds, thus preventing them from attacking
fruit, as it is thirst which drives them to
the latber. If fruit growers, instead of kill-
ing robins and blackbirds (which, by the
way, is against the law, except for fruit
growers during the ripe fruit season),would
plant mulberry trees in a corner of their
orchard the birds will flock to them and
leave other fruit alone.

R. BRIERLEY,
Manager, Elgin Humane Society,
St. Thomas, Ont.

Powdery Scab of Potatoes

Some time ago it was foumd that there
existed in the eastern provinces of Canada,
viz., Prince Edward Island, Nova Scotia,
New Brunswick, and Quebec, a disease of
the potato tuber known as Corky or better,
Powdery Scab, which had probably been
present, at least in some localities, for a
number of years, but not distingmished
from the disease known as Common Scab.

While this disease, under Camadian con-
ditions, has so far only in one instance
given indications of being more destruc-
tive than Common Scab, it is nevertheless
a very undesirable malady to have per-
manently established dn potato growing
land. As a result of the discovery of Pow-
dery Scab, the Umited States authorities,
through fear of introducing the disease,
have enacted that potatoes shall not enter
the United States except under a rigorous
system of certification, which includes a
certificate to the Potato Canker or Powderyv
Scab exists. If the export with the United
States is to be regained in face of the ex-
isting regulations the methods directed to-
wards the eradication of the disease must
be followed intelligently and in a thorough
spirit of cooperatiom.

In order to familiarize the farmers of
Canada with this disease, Mr. J. W. East-
ham, Chief Assistant Botanist of the Cen-
tral Experimental Farm, has prepared a
comprehensive circular entitled ‘‘Powdery
Scabh of Potatoes,” which is Farmers’® Cir-
cular No. 5 of the Division of Botany, and
is available to all who make application for
it to the Fublications Branch of the De-
partment of Agriculture, Ottawa. The
nature, symptoms, and preventive methods
are fully outlined, and the following sum-
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APPLE BARREL
STOCK :

SUTHERLAND-INNES COMPANY, Ltd.

CHATHAM, ONT.

HAND-MADE

FRUIT BASKETS|

The Best in the Market

HEWSON & FARRELL

GRIMSBY Box 536 ONTARIO

FRUIT MAGHINERYGO.

INGERSOLL, ONT.
Manufacturers of Fruit Sprayers

and a complete line of
Apple Evaporating Machinery

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

Write for Illustrated Catalogue

Import Your Bulbs

Direct from Holland at half to one-quarter
regular store price.

To get benefit of low import prices your order
must reach us before July 1st. Do not neg-
lect this.

Get our Import Bulb Calalogue at once

Morgan’s Supply House

LONDON, ONT.

CABBAGE WORMS Destroyed Ly Dust-
ing with JAMMOND’S SLUG SHOT

So used for 30 years. SOLD BY ALL SEED DEALERS.
For pamphlets worth having write B. HAMMOND, Fishkill-on-Hudson, New York.
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A Deering New Ideal binder will go into
any grain field and cut, bind and de-

liver all the grain in that field. Any Eastern
Canadian farmer can prove this statement to his
full satisfaction by studying Deering binder features and
trying the machine.

The reel is adjustable for tall, short, down or tangled
grain. The special T-shape cutter bar enables the oper-
ator to tilt the platform close to the ground when neces-
sary. The bottoms of the guards are almost level with
the bottom of the platform, preventing trash being pushed
in front of the knife.

Either smooth section or serrated knives can be used,
Three packers and three discharge arms aid in doing
efficient work. The main frame is made of tough, strong
steel bars, forming a unit which the hardest usage can not
twist out of shape. Then there is the famous Deering
knotter—simple, accurate, unfailing.

Get a catalogue from yourlocal agent, or, write the near-
est branch house.

International Harvester Company of Canada, Ltd

Hamilton, Ont. London, Ont. Montreal, Que.
Ottawa, Ont. Quebec, P. Q. St. John, N. B.

These machines are built at Hamilton, Ont.
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BOOKS
BEEKEEPERS

How to Keep Bees, by Anna B. Comstock
—a,. well illustrated volume on the out-
fit, first steps and methods in Beekeep-
ing. Illustrated and cloth bound, $1.00.

The A.B.C. and X.Y.Z. of Bee Culture, by
A, I. Root — an alphabetically arranged
oyclopedia, of everything pertaining to
the care of the honey bee. Beautifully
illustrated and cloth bound, $1.60.

The Beekeepers’ Guide, by A. J. Cook—a
manual of the apiary, treating of the
scientific and the practical part of Bee-
keeping. Illustrated. and <¢loth bound,
$1.25.

Address Book Dept.

THE

Horticultural Publishing Co.

PETERBORO, ONT.

o |
Better Cultivation

Increases the yield. It retains the
moisture in the ground and permits
the chemical properties of the air to
get to the roots. The size of the
increase depends upon the number
of times you cultivate and the kind
of a machine you use.

IRON A6l

RIDING CULTIVATORS

Carry every possible adjustment of teeth,
gangs, wheels, frame, etc., to care for all
row crops in any kind of soil. They are
built with high or low, pivot or fixed
wheels, grooved, flat or zig-zag gang bars,
for one or two rows and with many attach-
ments for special work.

See them at your dealers and write
for booklet, “Two-Horse Riding

and Walking Cultivators.”

Low-Pivot Wheels

Bateman-Wilkinson Co., Limited
467 Symington Ave.
TORONTO -

ONTARIO

mary of recommendations for control of
Powdery Scab are given:

Use only ‘‘sced’” from a crop free from
the disease.

Disinfect such ‘‘seed’”’ to destroy any
stray disease germs.

Use land known to be free from the dis-
ease. In most areas this will have to be
land not previously planted to potatoes.

Do not plant potatoes again in lamd
which has shown the disease. If possible,
seed such land down to grass.

Isolate the crop from any field showing
the disease, and take all possible precau-
tions to avoid the spores from this crop
scattered where they infect other potatoes.

Pay special attention to the cleaning,
and, if necessary, disinfection of imple-
ments which may carry the disease.

The Fruit Trade with
South Africa

Reporting from South Africa to the De-
partment of Trade and Commerce, Trade
Commissioner W. J. Egan, stationed at
Cape Town, writes as follows in regard to
Canadian apples shipped to that market
last fall:

Opinion among the various dealers varies
in reference to Canadian apples received in
South Africa this year. Durban dealers
report grading and packing of Nova Scotia
fruit to be all right in every particular.
They complain, however, that Nova Scotian
Kings and Wagners on the whole were a
great disappointment, as they were poor in
color and in keeping qualities. The On-
tario fruit, such as Ben Davis, Kings, Rus-
sets, and Spies left nothing to be desired.

Port Elizabeth dealers were well satisfied
with consignments to them, but state that
they did not receive all they had arranged
for, one large dealer claiming that although
he booked space early last May, he failed
to secure accommodation for his second
shipment.

A SPLENDID MARKET

The apples which arrived in Cape Town
were, with the exception of one lot of Gol-
den Russets om the s.s Benguela, in very
good condition, but were not graded in all
cases as they should be for export. The
difference in grading of apples received in
Cape Town and other ports must be at-
tributed to the fact that almost all the
apples shipped to this port are purchased
by local dealers, who visit Canada annually,
while the fruit to other ports is consigned
by Canadian producers or dealers.

The South African market during Octo-
ber, November, and December is a splendid
one for good Canadian apples, and will
command high prices. This office invites
early correspondence this year with a view
of consignments for next year and advise
the securing of space in cold storage (ham-
bers early in the season.

Items of Interests

The 1914 fruit exporting season in Aus-
tralia is now in full operation and will con-
tinue for over two months hence. The
total shipments from Melbourne for Europe
this season are approximately 183,634 cases
of apples, pears, etc., against 240,529 cases
for the coresponding portion of the 1913
season. From Hobart, total shipments to
all ports outside of Australia are anoroxi-
matelv equal to 156,145 cases, as compared
with 298,360 cases during the same portion
of last season. Adelaide shipments are
equal to about 47.030 cases, against 24,980
cases last season.
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NEW AND RARE SEEDS

Unique collection, Hundreds of varieties adap-
ted for the Canadian climate. Perennial and
perfectly hardy. Own saving, Catalog free.

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

e e

Non-Ciog Atomic Nozzles

Greatest nozzle ever invented. Time,
labor, money saver. Cannot clog with
zmu soiution. Fits any make of sprayer,_

BROWN'’'S AUTO SPRAYS

40 styles and sizes. Over 300,000 in use. by one 5
Write for Spraying Guide—FREE. dealect
The E.C. Brown Co., 5 TJay St., Rochester, N. Y. |

of these
famous
spraying
nozzles
purchased

FREE TRIAL. Nomoney
inadvance—Nobankdeposit

Don't let blight scab, rot or bugs

cutyour yield in half. Hurst Spray -

ers pay for themselves in Extra Profit. Man and
Horse Power—high pressure—cyclone agitation, Brass
ball valves, plungers, cylinder and strainer. No leather
or rubber to cause trouble. Guaranteed 5 years, We
Write today for catalog, g =
spraying guide and
ur Special Free E=

FOR SALE AND WANTED

Advertisements in this department in-
serted at rate of 3 cents a word for each
insertion, each figure, sign or single letter
to eount as one word, minimum ecost, 30
eents, strictly eash in advanee.

ALL KINDS OF FARMS—Fruit farms a specialty.
—W. B. Calder, Grimsby

NIAGARA DISTRICT FRUIT FARMS.—Before
buying it will pay you to consult me. I make
a specialty of fruit and grain farms.—Melvin
Gavman & Co., St. Catharines.

ASK DAWSON. He knows.

IF YOU WANT to sell a farm consult me.

IF YOU WANT to buy a farm consult me.

I HAVE gome of the best Fruit. Stock. Grain
and Dairy Farms on my list at right prices.
H. W. Dawson. Ninety Colborne 8§t.. Toronto.

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

GOLDEN AND THREE-BANDED ITALIAN AND
Oarniolan Queens, ready to ship after April
1st. Tested, $1.00; 3 to 6. 95¢ each; 6 to 12 or
more, 90e¢ each. Untested, 75¢ each; 3 to 6,
700 each; 6 or more, 65c. Bees, per lb., $1.50.
Nuclei, per {frame, $1.50. — C. B. Bankston,
Buffalo, Leon Oo., Texas, U.S.A.

WANTED — Prime swarms; hives furnished.
Address Box 18, The Canadian Horticulturist
and Beekeeper, Peterboro, Ont.

BEZZ0’S FAMOUS PRIZE ASTERS—Read particu-
lars on page 168,

BARGAIN — Greenhouse, Residence and Stock;
no competition; live village, 30 miles from
Buffalo, excellent shipping facilities. Write
Ellis Bros., Springville, N.Y.

WANTED—An experienced helper to assist in
an apiary.—G. A. Deadman, Brussels, Ont.

FOR SALE—Fourdation Mill, second hand, thin
super, 2% in. by 6 in. Root make in good
order for immediate shipment. Price, $18.00.
Samples of foundation from it on request.—
F. W. Jones Bedford, Que.

FOR SALE—A bargain, one, two and half horse
power Sprayer. Two Seasoms in use. Good
state of repair. Complete, sixty dollars. —
Lawrence Harvey, Wardsville, Ont.
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~THE BRANTFORD | B
EAL Power sPraYER | | EARLY VEGETABLES |
st g ANDFRUIT |

Sold At o
HIGHEST PRICES |

We have special facilities that will

ensure prompt handling of your || .
Fruit this season. Market informa-

tion freely supplied.

Write to-day and make arrangements
with us.

H. JﬁSH o

GOOLD’ SHAPLEY & MUIR CO' 44 Church St., TORONTO, Ont.

We also manufacture complete lines of Gas and Gasoline Engines,
Windmills, Tanks, Grain Grinders, Steel Saw Frames, Water
Boxes, Pumps, etc. ”

Catalogues describing our different lines sent on request

LIMITED

BRANTFORD - - ~ONTARIO

GAHDENERS AND H.URW A Real Summer Need ,

1 ApIERn The Stratford Lawn Swing |
| LOUISIANA RED CYPRESS <R -
“ GREENHOUSE CONSTRUCTION .
.This is the Only Kind We Handle

Just the thing for your Lawn or Garden

It is fine for the youngsters and a source of enjoyment for the
grown-upstoo. ltis inexpensive and helps you get the best

of a summer’s outdoor comfort.
Made in Three Sizes at Three Prices

Built Solid and Strong
g ik S ;" Ty Write us for Booklet *‘F"” : \-
' it l The Stratford Mfg. Co. Limited :
okl :
/\ I I S LI MI I ot D Stratford, Canada
) ; ¥
ice: ATy T s PO Furniture for Lawn and Verandah ;
Phones dunc. 568-569  ses 5538 Snistis Ave. e e R e o
iy t WEST TORONTO ;
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Fruitand Farm Lands

Department

This Company desires to announce the opening of a department for selling
Farm and Fruit' Lands, under the management of Mr. John Sirrs, who has
had many years of practical experience. . The department is organized to
~advise and to assist those who contemplate purchasing a farm for active
agricultural purposes, and also to be of service to the investor desiring -a
profitable farm land investment. :

If you wish to purchase a farm either large or small in almost any district
for :

arain, Stock, Dairying or Fruit GroWing |

i '. let us know what you desire and we will be glad to send you particulars
; p of what we have.

Have You a Farm For Sale?

Cut out and mail this coupon for our listing form.

Over Thirty Years in Business *

Established 1885

WS Dinnick. COMPANY-LIMITED 8288 King StEast

esident. Toronto

\REEST OWNERS &DEVELOPERSOF REALESTATE IN CANADA

FILL IN AND CUT OUT THIS COUPON

DOVERCOURT LAND BUILDING AND SAVINGS CO., LTD.
82-88 King Street, East, Toronto

Gentlemen—="
e have lat. o ashi s e acre farm for sale#” Kindly send me your listing form.
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